Taste of Sonoma: An Educational Seminar

September 10, 6 p.m. – 9:30 p.m

Menu and Wines

Opening Reception:

Redwood Hill Chevre with Pine Nuts & Oven-Dried Heirloom Tomato

Crisp Olive Oil Drizzled Crostini

Rodney Strong, Charlotte's Home, Sauvignon Blanc, 2007, Russian River Valley

Andante Dairy Picolo with Roasted Pear & Candied Walnuts

Sweet Baguette (olive oil with the baguette)

Landmark, Damaris Reserve, Chardonnay, 2006, Sonoma Valley

Peppered Tuna with Avocado Mousse on Grindstone Bread

Montegmaggiore, Paolo's Vineyard, Syrah, 2005, Dry Creek Valley

Vella Dry Jack, Pine Nuts & Medjool Dates

Papapietro Perry Pinot Noir, 2006, Sonoma Coast

Seminar:

Cowgirl Creamery Mt Tam, Fra’Mani Salametto, Canteloupe, Hobbs Prosciutto

Deloach Vineyards, Early Harvest, Gewurztraminer, 2005, Russian River Valley

Liberty Duck Breast with Wild Mushroom Duxelle & Lingonberry Preserves

Simi Cabernet Sauvignon, 2005, Alexander Valley

Post-reception:

Berkshire Pork with 3 Peppercorns, Ginger-Peach Chutney

Mac Murray Ranch Pinot Gris, 2007, Sonoma Coast

Liberty Duck Confit “Poppers” with Sun-Dried Black Mission Fig & Walnut Relish, Zinfandel-Fig Gastrique  and Point Reyes Farmstead Blue, Micro-Arugula
Seghesio, Home Ranch, Zinfandel, 2006, Alexander Valley

Ravenswood, Belloni, Zinfandel, 2006, Russian River Valley

Grilled Cheese on Rye, Bellwether Farms Carmody, Niman Bacon & Quince Paste

Mantanzas Creek Merlot, 2004, Bennett Valley

Wild Mushroom Tartlets, Maldon Salt

Dutton Goldfield, McDougall Vineyard, Pinot Noir, 2006, Sonoma Coast

