
 
SHO SHAUN HERGATT	  

&	  
THE WINES OF CATENA ZAPATA	  

 	  
Dear Member: 	  
	  
Please join me and Event Chairs, Arnie and Sherie Reiter and Alison Prager, for a 
spectacular wine dinner featuring the cuisine of Chef Shaun Hergatt of SHO Shaun 
Hergatt Restaurant and the wines of Catena Zapata of Mendoza, Argentina. 	  
 
Located in the heart of the Financial District, SHO Shaun Hergatt invigorates one of 
Manhattan’s last uncharted restaurant frontiers.  With its sleek design and seamless 
hospitality, SHO Shaun Hergatt transforms the neighborhood’s dining identity with a 
restaurant unlike anything Wall Street has ever seen.   SHO Shaun Hergatt presents 
complex flavors, precise techniques, exotic ingredients, consummate hospitality, exiting 
tastes, intricate presentations, all focused on a vibrant Asian-accented French 
cuisine. Chef Shaun Hergatt, who is from Australia, worked for the Ritz Carlton for many 
years, transforming their restaurants to top-tier dining experiences.  Within four months 
after opening SHO Shaun Hergatt, he achieved Esquire Magazine’s “Best Restaurants of 
2009,” as well as a well-earned Michelin star.   With its truly European elegance, its 
Asian accented style, its superior service and sophisticated cuisine, SHO Shaun Hergatt 
succeeds at bringing a new kind of dining to downtown Manhattan.	  
 
Teamed with this extraordinary dinner are the wines of Catena Zapata among the most 
well-known and leading wine makers from South America 
(http://www.catenawines.com/eng/wines.html).  Nicholas Catena was recently named 
“Decanter Man of the Year” in Decanter Magazine,” Europe’s equivalent to The Wine 
Spectator.  Beginning with the 1997 Nicholas Catena Zapata Cabernet Sauvignon-
Malbec, the world noticed that his wines competed favorably in blind tastings with 
Chateau Haut-Brion, Latour, Solaia, Caymus Special Selection and Opus One.   Robert 
Parker has consistently rated his wines – Malbec, Chardonnays and Cabernet Sauvignon-- 
between 90 and 100 points. Join us as we enjoy the variety of Catena Zapata wines from 
the highly rated 2006 vintage specially selected for the W&FSNY members. 	  
 
Thank you to members Arnie, Sherie, and Ali in arranging for the wines and organizing 
this special dinner.  



This event has limited capacity of 55 guests therefore we encourage you make your 
reservations early at www.wfsny.org. I hope to see you there. 	  
 
Sincerely,  
 
Chris Ankner 
President 	  
	  
Date: Thursday, December 9, 2010 
Time: Reception at 6:30; Dinner at 7:00 
Location: 40 Broad Street at Exchange Place, Second Level, In The Setai, New York	  
Parking: Parking is available in conjunction with the 45 Wall Street parking  garage 
located on Exchange Place at William Street. Please inquire within for further 
information: 212-809-3993 Parking is offered at $20 for 3 hours to our dinner 
patrons.                                                                                              	  
Contribution: Member: $310 – Guest: $335 
Dress: Business attire	  
	  


