
Wine & Dine Pop-up  
TrenzadoTrenzado

FRIDAY, 14FRIDAY, 14  
& SATURDAY, 15 NOVEMBER 2025& SATURDAY, 15 NOVEMBER 2025
START 14:00START 14:00

FINCA TRES ROQUESFINCA TRES ROQUES
CMO. A FUNES, 38614 IFONCHE Y BENITEZCMO. A FUNES, 38614 IFONCHE Y BENITEZ

SANTA CRUZ DE TENERIFESANTA CRUZ DE TENERIFE

Tenerife meets Berlin

THE HOSTS ANDRÉ SPERLING FROM ZUR LETZTEN INSTANZ – BERLIN’S
OLDEST RESTAURANT – TOGETHER WITH SABRINA SEDDA FROM FINCA
TRES ROQUES WARMLY INVITE YOU TO BE PART OF AN UNFORGETTABLE
DAY, WHERE BERLIN MEETS TENERIFE.



Trenzado is a traditional method of growing vines in Tenerife, where the grapevines are
artfully braided – a symbol of craftsmanship, patience, and deep roots.

That’s what this evening is about: two places, two hosts, two winemakers, two philosophies
– connected through genuine roots and a shared desire to bring people together.

Zur letzten Instanz – Berlin’s oldest restaurant – stands for history, community, and
continuity.Finca Tres Roques – rooted in the volcanic soil of Tenerife – embodies nature,

depth, and a vibrant present.
An evening that brings people together – with authenticity, heart, and flavour.

* Aperitif & finger food in the garden
* A shared-style 3-course menu curated by Berlin & Tenerife’s chefs, paired with wines from
Clemens Busch (Mosel, Germany) and Jonatan García Lima, Suertes del Marqués (Tenerife)
* A Wine Masterclass with limited seats (pre-registration required!)
  – Friday: with Clemens Busch & Jonatan García Lima
  – Saturday: with Clemens Busch & a sommelier from Jonatan’s team

Saturday Party – After dinner the vibe transforms: “Bring a bottle – share a night”
Join our Bottle Party – bring your favourite wine and share it with fellow guests. Dance under
the starry skies of Tenerife, while funky & melodic house DJs and a live violin set create the
soundtrack for a volcanic magic night. 

Shuttle Service
For your convenience, a shuttle service will be available from selected pick-up points.
Places are limited – pre-registration is required if you would like to use this service.

Tickets
Lunch Event: €125
After Party (Saturday only): €20

RSVP
Seats are limited – please confirm your attendance & let us know: 
info@intoit-events.de

* intolerances or if you prefer a vegetarian option
* if you would like to join the After Party on Saturday
* if you wish to attend the Wine Masterclass (limited seats!)
* if you would like to book a place on the Shuttle Service

Wine & Dine Pop-up

Invitation

What awaits youWhat awaits you

TrenzadoTrenzado



* Con Gofio Buns
* Local fish tatar
* Pommes Anna / wild herbs
* Woodfire Pork Belly
* Pike quenelles with char caviar
* Iberian Salami
* Olives
Paired with: Vermouth, Riesl ing Sekt by Clemens
Busch (Mosel) & Rosado 2024 by Suertes del Marqués
(Tenerife)

* Porcini mushrooms with egg yolk & truffle
(vegetarian)

Wine pair ing:
* Riesl ing "vom Roten Schiefer"  2023 – Clemens Busch
(Mosel ,  Germany)

A P E R I T I F  &  R E C E P T I O N )

S T A R T E R

* Braised pork cheek from the wood oven with grape
must & cauliflower purée 
* (vegetarian Option upon request)
Wine pair ing:
* Candio 2019 – Suertes del Marqués (Tenerife) 

M A I N  C O U R S E

* Croquembouche
* Local cheese with homemade jam
Wne pair ing:
* Riesl ing Kabinett 2021 – Clemens Busch (Mosel ,
Germany

D E S S E R T

TrenzadoTrenzado
MenuMenu


