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di manhattan 2015 Holiday Wine Dinner “Bringing Fun to Work"

w/ Will Henry of Lumen Wines & wine expert Peter I(err

Saturday, December 12, 2015, 5:30 PM.
Lido di Manhattan INOIIR
The Space Park Enology Club, in joint effort with Gourmet Wine Getaways & Lido di Manhattan, is proud to

present the 2015 holiday wine dinner featuring Lumen Wines of Santa Maria, CA. Lumen’s wine is an ode to
the old-world style of winemaking, producing food-friendly, exquisite wines with lower alcohol content.

Representing a new partnership & opportunity to continue her love for making great wine, Lumen Wines
originates from famed winemaker Lane Tanner. Making outstanding wine for nearly 35 years (beginning at the
early age of 5), Lane emerged as the Central Coast’s first female winemaker, working at Firestone Winery,
Hitching Post Winery, and her own label from 1989 up until recent years. Her name is synonymous with Santa
Barbara County and great Pinot Noir, along with other varietals.

Lane’s partner & Lumen Co-Owner, Will Henry, will guide us through the evening’s selections and update us
on Harvest ’15, including a peek at what to anticipate in the upcoming years. To bring out the absolute best in
both the wine and cuisine, Lido’s Chef Luis and his culinary team will prepare gourmet courses specially

designed for the occasion. We’ll enjoy great food with four different & outstanding wines including Lumen’s

SB County Pinot Noir. The Menu ”
Passed Hors d” Oeuvre Reception Third Course
Scallops with Mango Chutney over Wonton & Spoons of Ahi Tuna Tartare Oven-roasted Duck w/ Cherry Pinot Noir Sauce or
2014 Lumen Grenache Blanc, Santa Barbara County (Whlte) Sliced Portobello Mushroom (Vegetarian)

First Course Served over Mashed Potatoes

Lido’s Special Salad & Organic mixed greens, 2014 Lumen Pinot Noir, Santa Barbara County (red)
- Gorgonzola, sliced apple, walnuts w/ Apple Cider Vinaigrette 4 ' k’ Dessert %
2013 Lumen Chardonnay, Sierra Madre Vineyard (white) Homemade Tiramisu

Second Course w/ Freshly Brewed Coffee or Hot Tea

Pork Bolognese Rigatoni w/ Shaved Romano or VVodka Pasta (Vegetarian)
2014 Lumen Grenache, Camp 4 Vineyard pre-release (red)

Join us for a delightful night to remember! Saturday, December 12", 5:30 P.M. at Lido di Manhattan, 1550
Rosecrans Ave., Manhattan Beach, CA 90266. Free parking will be available on the venue lot.
This event will quickly sell out, so sign up today!

Reservations, Payments, & Vegetarian selections must be RECEIVED by Friday, December 4"
_ Reserve online or by e-mail at http://spenology.org/schedule.php .Ar
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1 (Follow the link, find “Sign Up,” fill in requested information & click at the bottom of the page) 4
RESERVE ONLINE TODAY: The price of this event is:
http://spenology.org/schedule.php $89 for members
or via e-mail: maryannwines@yahoo.com $99 for guests (non-members)
and then mail checks and reservations to: ***prices include tax & gratuity
Mary Ann Hetherington Please make checks payable to:

1605 W. O’Farrell St., San Pedro, CA 90732
Alternate address for inside NGC only:
Enology Club / Mary Ann Hetherington @ S/K09774

Enology Club

Must be at least 21 years of age to
participate in this event.
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