Winemaker's Dinner
at the Lodge

Featuring

Cutru@w

Menu:

*Vegetarian menu available upon request

Welcome Wine: 2020 Blanc De Noir Lisa Marie

Course 1:
Ceviche tostada
Wine Pairing: 2020 Riesling Estate Dry

Course 2:

Heirloom tomato caprese salad
Wine Pairing: 2023 Rose of Pinot Noir

Course 3:

Portobello mushroom stuffed with wild rice and topped with a
balsamic reduction

Wine Pairing: 2022 Pinot Noir Estate Gloria

Course 4:
Filet mignon

Wine Pairing: 2018 Pinot Noir Estate Giacomino Reserve

Course 5:
Chocolate cake topped with raspberry sauce
Wine Pairing: 2021 Zinfandel Estate Susie's Vineyard

Guifiesiox: [FTERTRENT



https://docs.google.com/forms/d/e/1FAIpQLSdah3NGCUuuWSlK8yTzd_bQ1U0uyUIxHjHv9gFrk8TlhshPtQ/viewform

