
 

 

 
 
May 22, 2007 
 
Wine & Recipe of the Week 
 
This week's delicious recipe for Pork Tenderloin With A Blackcurrant 
Cabernet Reduction comes from executive chef Shaun Zwarun of DesBarres 
Manor Inn, an 1837 luxury historic inn in the seacoast village of Guysborough, 
Nova Scotia. I'd pair this dish with the 2005 Errazuriz Max Reserva Merlot Chile 
from the May 22 wine picks. 
 
I agonized over which of Shaun's recipes to highlight because they all sounded 
so mouth-wateringly great, including the Pan Seared Halibut With A Leek 
Pommeray Reduction which I'd pair with 2006 Jackson Estate Sauvignon Blanc 
Marlborough, New Zealand from the May 26 wine picks. I'd match his Lobster 
Cakes With Mango Rhurbarb Salsa with the 2006 Caliterra Arboleda 
Chardonnay Casablanca Valley, Chile from the June 9 wine picks. Oh my! 

 
You can find more articles and wine picks at www.nataliemaclean.com. 

 
 
 
 

 

 
 


