Reception

NV ‘Valdo’ Italian Sparkling Wine

Course One
Chardonnay Braised, Bruleed Apple with Warm
Toasted Machengo drizzled with Hot Honey &
Smoked Paprika paired with Candied Spiced
Pumpkin Seed, Blackberry and Crispy Serrano
Ham all finished with an Apple White Balsamic

Vinaigrette and Apple Cider Reduction
* ~ Paired with ~
2021 ‘Frank Family’ Carneros Chardonnay

Course Two
Chefs Slow Simmered Gumbo with Smoked
Chicken, Andouille Sausage and Argentinian Pink
Shrimp with Red Rice Pilaf, Scallion and Crispy
Fried Okra
~ Paired with ~
2014 ‘Belle Glos -Taylor Lane’ Pinot Noir

Brown Butter Sage Gnochetti Paired with
Porchetta Style Pork Belly, Piquillo Pepper Couli,
Sun Dried Tomato Sautéed Zucchini, Basil Pistou

and Shaved Parm
~Paired with ~
2018 ‘Paradigm’ Merlot

Course Four
Dark Chocolate Espresso Creme Caramel with
Roasted Cherry Cabernet Compote, Fresh Berry &
Vanilla Creme
~ Paired with ~
2019 ‘Chimney Rock’ Cabernet Sauvignon
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NV ‘Valdo’ Italian Sparkling Wine

Straw-yellow color with fruity aromas, floral notes and
green apple; lively and harmonious taste finishing with a
light, pleasant sweetness. Excellent as an aperitif

2021 ‘Frank Family’ Carneros Chardonnay
A bright and balanced wine with vibrant aromatics of
baked apple, white nectarine, and toasted oak. A lively

entry of tropical fruit and citrus expands with notes of rich
lemon curd and brioche bread pudding. Ample yet refined,
this unmistakably Carneros wine finishes with a refreshing

wave of acidity.

2014 ‘Belle Glos ~ Taylor Lane’ Pinot Neir
Once on the palate, the acidity sparks a fire of smoked
caramel and cinnamon spiked cranberry sauce. The silky-
smooth texture gives way to a long and balanced finish
that leaves your senses wanting more.

2018 ‘Paradigm’ Merlot
Dark ruby in color with lovely aromas of black cherry,
mocha, and ripe plum. Mouthcoating, silky, vibrant flavors,
quite velvety with a graceful balanced finish. Lush, round,

and rich. A gorgeous example of yummy Oakville merlot!
- Heidi Barrett

2019 ‘Chimney Rock’ Cabernet Sa
COLOR: Deep red with purple hue
AROMA: This Cabernet is abundant with aromas of black
cherry, mocha, with subtle hints of mint and floral.
FLAVOR: This Cabernet is graceful and elegant with black
cherry flavors on the entry. On the palate, this wine is
luscious in the midpalate, while the tannin structure and

finish are supple and round.




