
 

 

 

Matt Moran ARIA Dinner @ Euro Restaurant  

Aug 8 2012 

- Wine Matches - 

 

 

 Cured king salmon with earl grey tea, yuzo tapioca and avocado 

 Te Whare Ra ‘Dry’ Riesling 
 
Peking duck consommé with duck dumplings, shaved abalone 
and mushrooms 

 The King’s Series ‘Bastard’ Chardonnay 
 
Bass Grouper with puff quinoa and Jamon  

Wither Hills ‘Benmorven’ Pinot Noir 
 
Roasted lamb rack with peas, gnocchi and grain mustard  

Martinborough Vineyard Syrah Viognier 
 
Pedro Ximenez ice cream with orange and raisins 

 Trinity Hill Noble Viognier 
 

 


