
 

 
 

Glenmere’s Food & Wine Pairing Series 
Wednesday, November 4th and Thursday, November 5th 

 

Food and Wines of Chile 

 

~First Course~ 

Machas 

Baked Littleneck Clams with Butter, Breadcrumbs & Sauvignon Blanc 

Paired with: 

Casa Julia, Sauvignon Blanc, Maule Valley 2025 

 

~Main Course~ 

Cazuela 

Slow Cooked Beef, Flavored Broth, Red Potato, Pumpkin & Rice 
Paired with: 

Roberto Henriquez ‘País Franco’, País, Bío-Bío Valley 2024 

 

~Dessert~ 

Honey Leche Asada 

 Caramelized Spiced Apples & Candied Orange Peel  

Paired with: 

Echeverria ‘Late Harvest’, Sauvignon Blanc, Curicó Valley 2017 

 

~~~ 

$95 per person 

Pre fixe 3-course dinner with 3 glasses of wine 

*All food items are available a la carte, price may vary subject to substitutions. 

 

 


