
h o s t s  f o r  t h e  e v e n i n g

Oskar Bynke– Co-Owner of Hermann J. Wiemer 
Fred Merwarth – Co-Owner & Head Winemaker of Hermann J. Wiemer

Shane Riley – Chef, 1833 Kitchen & Bar

Welcome Hors d’Oeuvres
rosemary gougères

Sparkling Wine, Blanc de Blancs, Standing Stone Vineyard 2019

Lobster Ravioli
thai basil pesto, fennel flower

Riesling, “Flower Day,” 2023

Pork Schnitzel
sambal marinated cabbage, carrot, and bamboo shoot

Gewürztraminer, HJW Estate, 2023

Smoked Striploin
bordelaise, celeriac pommes purée, roasted cipollini 

Cabernet Franc, Magdalena Vineyard, 2021

Gâteau Invisible
ginger ice cream, honey tuile 

Riesling, Josef Vineyard, 2022 

Hermann J. Wiemer Wine Dinner
Friday, January 24, 2024, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located at the historic Aurora Inn Lakeside Room


