[image: image1.jpg]MELROSE ~* MORGAN




Customer Evenings Spring/Summer 2009

We’ve put together a series of evening events at Melrose and Morgan during May and June, introducing you to a selection of our favourite suppliers.

At each event the supplier will introduce you to their products, allowing you to do some ‘taste testing’, understand the story behind the products and why we think they are great.

Each evening is ticketed, as numbers are strictly limited. A charge of £10 per person per evening must be paid at the time of booking to secure your place. Those attending will be entitled to a 15% discount on any purchase of the products tasted on the night.

To book your place please email info@melroseandmorgan.com with your contact details and advise which evenings you would like to attend. We will then contact you to confirm your place.

Programme 

Wednesday 
6th May 

7.30pm 



An evening of Organic and Bio-dynamic wine tasting.

Led by Doug Wregg of Les Caves de Pyrene.
Just as the Slow Food movement promotes natural and proactive farming practises there are many groups of small artisan wine growers who work sustainably, organically or biodynamically in the vineyard and with minimal interventions in the winery. The wines are certainly more natural, but are they any better than commercial, mass-produced efforts? You taste the difference... 

Wednesday 
13th May

7.30pm


An evening about Neal’s Yard Dairy Cheese

Neal’s Yard Dairy buy cheese from about seventy cheesemakers on farms around Britain and Ireland and sell the cheese in their two shops in London and to shops and restaurants all over the world, including ourselves.  Our appointed cheese man Serge will guide through some of the new arrivals, some old favourites and offering advice on what cheeses we should be trying this summer.

Wednesday 
20th May

7.30pm


An evening about Regent’s Park Honey 

Our resident bee-keeper, Toby Mason, keeps bees in Regent’s Park and produces a delicious honey. During the evening we’ll learn more about the method Toby employs for producing this honey; discover how worried we should be about the plight of the honey bee and taste honey’s from around London, including, if the weather stays good, some of this years first crop.

Wednesday 
3rd June

7.30pm

A Tea Tasting – White tea, Green tea and Silver Tip Tea

Henrietta Lovell, a Primrose Hill local, has created a boutique tea company which sample the finest tea and select only the best.  Rare Tea won an Observer Food Monthly Award Winner 2009. During evening we will be tasting and learning more about the tea selecting process, the differences between White, Green and Silver Tip teas and of course, how to make the perfect cup of tea.

Wednesday 
10th June 

7.30pm


An evening about Chocolate 

Louise Nasson and her chocolate boutique Melt in Notting Hill, is a mecca for chocolate lovers. Melt produce an array of delicious chocolates using a variety of cacao beans and couvetures from around the world. During the evening we’ll get to understand more about the chocolate making process and how Louise and her team get to develop some of the amazing flavours. Oh, and we’ll be getting to taste a fair few, enough to satiate the most indulgent of us!

