
3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8, 2024 • 6:00 PM

Hosted by Arterra Wines

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2023 Roussanne

B U T T E R N U T S Q UA S H B I S Q U E
Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2021 Crooked Run

Q UA I L B A L LOT I N E
Roasted pumpkin,  baby kale, 

bacon lardons,  pomegranate gastrique

THIRD COURSE
2022 Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
2023 Late Harvest Tannat

P I S TAC H I O S P O N G E C A K E
Pistachio mousse, cherry crémeux, 

cherry gel,  fresh cherries



3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8, 2024 • 6:00 PM

Hosted by DuCard Vineyards

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2020 TANA Chardonnay

B U T T E R N U T S Q UA S H B I S Q U E
Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2022 Triskele

Q UA I L B A L LOT I N E
Roasted pumpkin,  baby kale, 

bacon lardons,  pomegranate gastrique

THIRD COURSE
2021 Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
2021 Port

P I S TAC H I O S P O N G E C A K E
Pistachio mousse, cherry crémeux, 

cherry gel,  fresh cherries



3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8, 2024 • 6:00 PM

Hosted by Rappahhanock Cel lars

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2023 Glenway Vineyard Chardonnay

B U T T E R N U T S Q UA S H B I S Q U E
Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2022 Meritage

Q UA I L B A L LOT I N E
Roasted pumpkin,  baby kale, 

bacon lardons,  pomegranate gastrique

THIRD COURSE
2023 Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
2023 Sparkling Norton

P I S TAC H I O S P O N G E C A K E
Pistachio mousse, cherry crémeux, 

cherry gel,  fresh cherries



3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8, 2024 • 6:00 PM

Hosted by Fifty-Third Winery & Vineyard

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2023 Chardonel

B U T T E R N U T S Q UA S H B I S Q U E
Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2023 Vidal Blanc

Q UA I L B A L LOT I N E
Roasted pumpkin,  baby kale, 

bacon lardons,  pomegranate gastrique

THIRD COURSE
2020 Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
2023 Vida

P I S TAC H I O S P O N G E C A K E
Pistachio mousse, cherry crémeux, 

cherry gel,  fresh cherries



3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8, 2024 • 6:00 PM

Hosted by Horton Vineyards

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2020 Barrel Select Viognier

B U T T E R N U T S Q UA S H B I S Q U E
Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2019 Roussanne

Q UA I L B A L LOT I N E
Roasted pumpkin,  baby kale, 

bacon lardons,  pomegranate gastrique

THIRD COURSE
2007 Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
Courage Port

P I S TAC H I O S P O N G E C A K E
Pistachio mousse, cherry crémeux, 

cherry gel,  fresh cherries



3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8, 2024 • 6:00 PM

Hosted by Chrysal is Vineyards

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2021 Viognier

B U T T E R N U T S Q UA S H B I S Q U E
Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2021 Bull Run Mountain Cuvee

Q UA I L B A L LOT I N E
Roasted pumpkin,  baby kale, 

bacon lardons,  pomegranate gastrique

THIRD COURSE
2021 Locksley Reserve Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
2020 Petit Manseng

P I S TAC H I O S P O N G E C A K E
Pistachio mousse, cherry crémeux, 

cherry gel,  fresh cherries



3 rd  A N N I V E R SA RY DI N N E R
FRIDAY, NOVEMBER 8,  2024 • 6:00 PM

Hosted by Fred Reno

WELCOME RECEPTION
Homestead Blanc de Blancs

A R T I S A N A L M E AT & C H E E S E D I S P L AY

B I S O N C A R PAC C I O C R O S T I N I  
Shaved fennel  & blue cheese

R AC L E T T E FO N D U E  
Roasted root vegetables

FIRST COURSE
2012 Chablis Premier Cru Vaillons 

Jean & Sebastien Dauvissat/Magnum
B U T T E R N U T S Q UA S H B I S Q U E

Crispy root vegetable bird’s nest,  sage oil ,  pepitas

SECOND COURSE
2007 Clos Vougeot 

Remoissenet Pere Fils/Magnum
Q UA I L B A L LOT I N E

Roasted pumpkin,  baby kale, 
bacon lardons,  pomegranate gastrique

THIRD COURSE
2009 Locksley Reserve Norton

L A M B W E L L I N G TO N
Roasted lamb loin,  puff  pastry,  duxelles, 

spinach purée,  fondant potatoes,  
Brussels sprout petals,  demi glace

FOURTH COURSE
Sparkling Norton 

Barrel Oak Winery
P I S TAC H I O S P O N G E C A K E

Pistachio mousse, cherry crémeux, 
cherry gel,  fresh cherries


