EL FARO aAnND HISPAMERCHANTS WILL PRESENT

THE CAVAS OF MESTRES

IN A VERY SEASONAL SPARKLING WINE TASTING

ON THE 27 ™Mof NOVEMBER 2008

The Mestres family is the oldest documented family in Sant Sadurni, with the first recorded mention being in
1312. Throughout the generations they have been landowners and traders in cereals and wines. The first
sparkling wine was produced by the family in the 1925 vintage and was opened and drunk to celebrate
Christmas 1 928. Since then, they have enjoyed an excellent reputation as a producer of cava of the highest

quality.

Cava is the name used to differentiate traditional method Spanish sparkling wines from those of their French
counterparts. This name was first used and registered by the Mestres family in 1959 (“Elaborado en Cava” as
opposed to the more widely used "Champan”!), and was later adopted by the whole industry in 1 986. The

major features are that the second fermentation must take place in bottle and that the wine must age on the

lees for at least nine months

WINES

MESTRES 1312 Cava

MESTRES BRUT NATURE Cava - Gourmet line
ELENA DE MESTRES Cava Rose- Gourmet line
MESTRES VISOL Cava - Barrel line

MESTRES CLOS NOSTRE SENYOR Cava -Barrel line

WINE TASTING
We will start at 7.00 pm with cava and starters.

A careful selection of mains will be served at 7.30pm, while
the host explains what makes each cava distinctive. The
cava will be accompanied by dishes that enhance their
characters.

There will be a prize draw for a Clos Damiana magnum
1987. We will offer the opportunity of buying 1312 Cava
at reduced prices and with each purchase we will give you
a bottle resealer for your cavas .

Everyone will receive a complimentary Mestres DVD

FOOD

ACEITUNAS Y SALMON MARINADO CON PIMIENTA
ROSA Olives and marinated Salmon with pink pepper

VIEIRAS A LA PLANCHA SOBRE PURE DE BONIATO Y
AIRE DE CITRICOS Grilled scallops with sweet potato puree
and a citrus foam

CREMA DE TUPINAMBO CON TRUFA NEGRA Cream of
Jerusalem Artichokes cream with black truffle

BACALAO DESALADO CONFITADO AL AROMA DE
ROMERO Y TOMILLO CON GUARNICION DE
TEMPORADA Comfit cod with rosemary and thyme served
with seasonal garnish

SECRETO IBERICO CON TRINXAT DEL PUIGCERDA
Grilled Iberian pork served with a Catalan style garnish

SORBETE DE LIMON AL CAVA
Lemon and cava sorbet

VENUE

EL FARO RESTAURANT (Private Function room)
3 Turnberry Quay

E14 9RD

LONDON

* Limited places. Advanced payment required.

PRICE £50.00 p.p.*



