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TUESDAY, 05.11.2019

7pm A journey through Europe’s hotspots

Wine & dine. True giants of Europe paired with the finest dishes.

From the magnum bottle: 2008 Grand Cru Blanc de Blanc Millésime - Legras & Haas - Champagne, France

2010 Sauvignon Quarz - Cantina Terlano - South Tyrol, Italy 2007 Riesling Grof3es Gewachs « Schloss Johannisberg - Rheingau, Germany
2006 Puligny Montrachet « Domaine Leflaive + Burgundy, France 2000 Grand Cru Echézeaux - Emmanuel Rouget « Burgundy, France

From the double magnum: 2009 Ornellaia - Tenuta Ornellaia - Tuscany, ltaly
From the 750 ml bottle: 1964 Barolo - Angelo Gaja « Piedmont, Italy 1982 3 "ME CRU CLASSé - Chateau Palmer - Bordeaux, France € 350 pp

WEDNESDAY, 06.11.2019
7 pm "Culinary Creativity” — an evening with Claudio Del Principe

Exceptional dinner with Claudio Del Principe - passionate cook, phenomenal photographer and enthusiastic food writer
(multi-award winning e.g. Gold Swiss Gourmetbook Award). An aperitif and exclusive five-course dinner interspersed
with culinary tales about life, mindfulness, caring, craft and a love of cooking. € 150 pp

INNER QUNO p
) $S‘ Hop *L’?’ 1:’0

R HOFy,
kad Q 2 o ("@ - o,
A i 0{,0 < = <
& " i %

THURSDAY, 07.11.2019

4.30 pm Exclusive tasting of a legend - Sassicaia Tenuta San Guido

100 Parker points 1985, 100 Parker points 2016. Part 1 of a unique tasting.

16 vintages from the magnum bottle: 2016, 2013, 2012, 2010, 2008, 2006, 2004, 2002, 2000, 1998, 1996, 1994, 1992, 1990, 1988, 1985

Followed by a dinner with Hansi Innerhofer from the Capelands winery
South Tyrol meets Capetown. First class dishes and fine wines, presented by Hansi Innerhofer — wine guru,

founder of the international Merano Wine Festival, South Tyrolean emigrant and Capelands winemaker with a passion. €750 pp

FRIDAY, 08.11.2019

4.30 pm Exclusive tasting of a legend - Sassicaia Tenuta San Guido

100 Parker points 1985, 100 Parker points 2016. Part 2 of the probably most legendary tasting in South Tyrol.
With 16 more vintages from the magnum bottle: 2016, 2015, 2011, 2009, 2007, 2005,
2003, 2001,1999,1997,1995, 1993, 1991, 1989, 1987, 1985 (750 ml bottles)

Followed by a dinner with Henry-Bruno de Coincy from the winery Chateau Belle Brise & Bas Armagnac La Fontaine de Coincy 1982
Dinner with a world-class French winemaker. At the young age of 16, Henry-Bruno de Coincy produced one of the best Armagnacs.

His organically cultivated wines continue to impress today with their first-class quality and distinctive taste. €750 pp

SATURDAY, 09.11.2019

9 pm Davidoff cigars evening with Peter Hofmann

Cosy & casual. Cigars, whisky and flying food. Presented by Peter Hofmann. €95 pp

SUNDAY, 10.11.2019
7 pm Whisky meets wine by Peter Hofmann
Four-course menu paired with 6 selected whiskies, all finished in wine casks or matured entirely in them.

Peter Hofmann is the author of the world's best whisky book 2019 and was awarded gold by the Gastronomische Akademie Deutschlands,
gold at the Swiss Gourmetbook Award and gold at the Gourmand World Cookbook Awards. There are literally no more awards to win. € 150 pp



