
$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
SATURDAY, AUGUST 10, 2024 • 6:00 PM

WELCOME RECEPTION 
2022 ROTUNDA RED

C H A R C U T E R I E A N D C H E E S E D I S P L AY
S C A L LO P S T R AW B E R R Y C R U D O

B L AC K B E R R Y C R È M E F R A Î C H E TA R T
C O C O N U T S H R I M P & G R E E N C U R R Y 

FIRST COURSE
2022 SEYVAL BLANC

C H I L L E D Y E L LO W TO M ATO G A Z PAC H O 
Heirloom tomatoes, yellow watermelon, cucumber

SECOND COURSE
2022 PINOTAGE

D U C K PA D P E D  
Stir fried duck, Thai curry, basil rice

THIRD COURSE
2021  MERLOT

S A L M O N M I- C U I T 
Edamame puree, pea shoots, furikake, puffed rice

FOURTH COURSE
2021  ESTATE RESERVE

S T R AW B E R R Y R H U B A R B C R U M B L E P U D D I N G
Mascarpone ice cream


