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ESCAPE
THE NOVEMBER BLAHS 

 AT LA PALETTE

Kensington’s La Palette has the warm, inviting look and feel and, better still, the aromas and flavours of an authentic French 
bistro.  For Winetasters’ autumn dinner, La Palette’s kitchen has paired a tantalizing selection of house specialties with our 
representative sample of southern France’s wine renaissance.   There’s no need for plane fare to Toulouse.  A TTC token and 
the 501 Red Rocket will get you there.

Blanquette de Limoux produced natural sparkling wines long before Champagne refined the process.  Crémant de Limoux, a 
style introduced in 1990, emphasizes a controlled secondary fermentation.  Our sample is a blend of 90% Chenin and 
Chardonnay with up to 10% Pinot Noir.  And what better accompaniment is there to a crisp, dry bubbly than a fresh oyster?

Our appetizer wine comes from AC Côtes du Roussillon.  It’s a blend of 80% Grenache Blanc and the rare Grenache Gris with 
20% Roussanne – 70% aged in stainless steel, 30% in new French oak.  Robert Parker scores the wine a 92 and mentions 
“Lots of wet gravel, crushed rock, honeysuckle, acacia flower, quince and white currant notes” with “fresh, full-throttle flavors”.  
Such complexity deserves an equally complex dish:  Saucisson de Mer is shrimp chorizo stuffed calamari lightly breaded and 
fried, served with warm bella de cerignola olives and tomato caper purée, the visual aspect enhanced with a squirt of squid ink.

Prior to the main course, we’ll serve a mini-tasting of Château Lagrézette.  The vineyard, in the Cahors region, is the oldest in 
south-western France, “held in high regard as early as the seventh century” but in need of reviving in the 1980s by new owner 
Alain-Dominique Perrin, president of Cartier from 1975 to 1988 in consultation with soil microbiologist Claude Bourguignon and 
oenologist Michel Rolland.  The wine is 87% Malbec and 12% Merlot with just a smidgen of Tannat.   These wines will then be 
paired with La Palette’s signature dish, Quack and Track, a rare horse tenderloin and crispy leg of duck confit.  (Two 
alternatives to the main courses are available:  see the checklist on the registration form.)

To round out the meal we’ll serve Crème Brûlée paired with a newly-listed Sainte Croix du Mont, a dessert wine from just 
across the Garonne from Sauternes.

As always with our dinners, this event will be strictly non-smoking, and we request your cooperation in not wearing 
any scented after-shave or perfume.

Date:   Monday, November 18  /  Tuesday, November 19, 2013 La Palette
Time:   6:30 p.m. 492 Queen Street West
Limit:   48 people per evening Toronto 416-929-4900

Cancellations accepted up to Wed. November 13th — David Hutchison (416-690-0281).  No reservations by phone, please. 
No confirmations will be issued — you will be contacted only if we are sold out.  First come basis. Non-members may attend at 
guest rates.

Retain for your records:  I have reserved for:   ___Mon. Nov. 18     ___Tue. Nov. 19     Optional Main:  ___Vegetarian 
        

___Cassoulet    

You can register online using a credit card at www.winetasters.ca, or send in this form with a cheque.

____________________________________Tear and Enclose__________________________________________

Cheque payable to:
              Winetasters Society of Toronto
              c/o David Hutchison
              270 Glen Manor Drive West
              Toronto, ON     M4E 2Y2

Cheque enclosed for:  LA PALETTE DINNER (price 
              includes all food, wine, taxes and gratuities)

Please select one preferred night:
Monday, November 18,  2013      
Tuesday, November 19, 2013      
Could attend the other night if necessary              
                                                                       

I’d prefer the vegetarian main course option  or cassoulet 

Names:   ______________________________
           ______________________________
           ______________________________
           ______________________________

 

       Phone:   (____)___________   W  
                   (____)___________   H
  

_____ Members  @ 89.00 each   ______ 

_____   Guests  @ 101.00 each  ______ 

Total _______ 

http://www.winetasters.ca/


THE MENU:  LA PALETTE DINNER

Amuse-bouche
Washington State Kumamoto Oyster with a Jerusalem artichoke mignonette

NV Aimery Grand Cuvée 1531 Crémant de Limoux Brut

Appetizer
Saucisson de Mer:  shrimp chorizo stuffed calamari, lightly breaded and fried, served with warm bella de cerignola olives and 

tomato caper purée with a squirt of squid ink

2011 Domaine Lafage Cuvée Centenaire, AC Côtes du Roussillon

Main Course
Quack and Track:  a 4 oz. rare horse tenderloin and crispy leg of duck confit accompanied by foraged mushroom oat risotto, 

seasonal vegetables and sage-port demi glace (a vegetarian option or a cassoulet are also available)

1995 Château Lagrézette, Cahors
1996 Château Lagrézette, Cahors
1997 Château Lagrézette, Cahors
1998 Château Lagrézette, Cahors

Dessert
Classic Vanilla Crème Brûlée

 
2010 Château des Arroucats, Sainte Croix du Mont

*Coffee is not included in the price of our meal, but diners who would like a coffee or digestif à la carte are welcome to 
linger at their table or at the bar.


	THE MENU: LA PALETTE DINNER

