
$140
plus service charge and taxes

(All attendees must be 21 or older)

W I N E M A K E R DI N N E R

WELCOME RECEPTION 
2021  ESTATE RESERVE ROSÉ

F R E S H V I R G I N I A OY S T E R S 
Raspberry granita, pink peppercorn mignonette, edible flowers

M AC E R AT E D S T R AW B E R R Y 
Peppered crème fraÎche

TA L EG G I O 
Mango jam, spiced bread

FIRST COURSE
2023 SAUVIGNON BLANC

PA N S E A R E D D I V E R S C A L LO P 
Smoked celery root purée, young leek, 
apple crisp, blood orange beurre blanc

SECOND COURSE
2022 CHARDONNAY

PA R I S I A N G N O C C H I  
Brown butter, shallots, guanciale, trumpet mushrooms,  

cured smoked egg yolk, crispy sage

THIRD COURSE
2022 CABERNET FRANC

R A B B I T S T U F F E D W I T H D U C K C O N F I T 
Beetroot, parsnip

FOURTH COURSE
2022 CABERNET SAUVIGNON

S M O K E D G A R D E N A P P L E
Rosemary mousse, spiced apple jelly

SATURDAY, JANUARY 11 , 2025 • 6:00 PM


