AKTIVITETER for boende i Estepona med omnejd

PROGRAM: www.esteponanordico.com/aktiviteter.html

Vinprovning i restaurang la Gitanilla

Drygt 20 personer kom till vinprovningen med den duktige och valdigt engagerade sommeliern
Javier. Vi blev bjudna pa goda exklusiva viner med passande mat till. En trevlig kvall med manga
nya ansikten.

Guide: Francisco Javier Bazan Cano. Sommelier and manager
of two restaurants (one restaurant with 1 Michelin star)
in The Luxury Collection Hotel Marques de Riscal 5*
GL, in Elciego. Born and raised in Estepona. Has an
international career in the restaurant business and is of
course interested in the big world of wine and how to
combine that with suitable food. He is looking forward to
see you all to present some interesting wine and food
combinations from Spain.

Agenda
Fino Fernando de Castilla, Palomino Fino, Jerez-Xéréz-Sherry

Acorn Fed Spanish Ham

Gran Bazan Ambar, Albarifio, D.O. Rias Baixas
Tuna Tartare Toast

Vetas, Petit Verdot, D.O. Sierra de Malaga-Ronda
Grill Mushrooms with ~"Mojama”™

La Mateo Crianza, Tempranillo, D.O.Ca. Rioja
Grill Entrecote

Jorge Ordoriez N° 3, Moscatel de Alejandria, D.O. Sierra de Malaga- Ronda
Sheep and Goat Cheese (both cured) with Raisins and orange jam
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