
The greatest wine estate in Chambolle Musigny, Domaine 
Comte de Vogüé can trace its history to 1450. We invite you to 
enjoy their extraordinary wines in the company of the estate’s 
manager Jean-Luc Pepin, paired with the exquisite food and 
service of L’Auberge Carmel.

Featured is a very rare vertical vintage tasting of the Domaine 
Comte de Vogüé’s most highly prized Grand Cru Musigny, to 
include: 1949, 1969, 1991 en magnum, 1993 en magnum, 1997, 
1998, 1999, 2000, 2001, 2002, 2003, 2004. This list is not final 
and may change slightly. 

The evening begins with a reception at 6:30 pm and dinner at 
7:30 pm. A six course menu will be created by executive chef 
Tim Mosblech especially to complement the wines. Because of 
the rarity and limited availability of the older wines, the event is 
limited to 24 people.

Price is $895* per person. With accommodations, $1050** 
per person. For reservations please call 831 624 8578. This is 
a rarities dinner that may never again be possible. Due to the 
limited number of seats it may sell out quickly. If you are as 
passionate about Grand Cru Burgundy as we are, this is an 
evening you will not want to miss.

Monte Verde at Seventh
Carmel-by-the-Sea, CA
Tel  831 · 624 · 8578

www.laubergecarmel.com

Domaine Comtes de Vogüé, 
Chambole Musigny

L’Auberge Carmel hotel and 
restaurant, Carmel-by-the-Sea

Domaine Comte de Vogüé Rarities Dinner 
with Jean Luc Pepin

Saturday, March 10th, 2007
at L’Auberge Carmel
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*plus tax and gratuity
** based on double occupancy, 

plus tax and gratuity


