
Places are limited to 60 people so please book now
Contact Four Seasons on 09 921 9932, 
or email fourseasons.restaurant@aut.ac.nz

The AUT Winemakers’ Series continues on August 
26 with Marlborough’s Mahi vineyard. Meaning 
‘our work, our craft’ Mahi’s focus on single 
vineyard wines result in signature vintages with 
real finesse and memorability. Mahi wines are 
recognised and sought after for their restrained 
style which makes them particularly food-friendly.

With over 20 vintages worldwide under his 
belt, Mahi winemaker, Brian Bicknell, is a class 
act. His remarkable wines stand out with critics, 
judges and your average wine-drinker alike. 

Expert commentary from food and wine matching 
expert, Master Sommelier Cameron Douglas, will 
help guide you through the evening.

The evening is an informal one allowing you the 
chance to talk with the winemakers before or 
after the meal.

“Great company, fabulous food and amazing wines 
complemented by the erudite commentaries.” 

Lex Henry - Special Counsel, Minter Ellison Rudd Watts

AUT

New Zealand’s finest winemaking regions
are being showcased alongside delectable menus
of local cuisine at AUT’s Four Seasons this year.

WINEMAKERS’ series

Cost: 	 �$95 per person

Time: 	� 6pm arrival for a glass of bubbles.
Dinner commences at 6.30pm

Venue:	 �AUT University Four Seasons 
Restaurant. 55 Wellesley St East, 
Auckland City

Throughout the series guest winemakers will 
take diners through an interactive culinary 
journey featuring five premium wines from 
each vineyard matched with a sumptuous 
five course degustation menu prepared by 
some of New Zealand’s best chefs teaching 
at AUT.

AUT Winemakers’ 
Series 2011
•	 Waiheke Island - Stonyridge	

6th May

•	 Hawke’s Bay - Esk Valley	
24th June

•	 Marlborough - Mahi	
26th August

•	 Martinborough - Murdoch James	
28th October


