
Winemaker Dinner 

Featuring Wren Hop Vineyards

J O K E R  T O  T H E  T H I E F   R O S È  2 0 1 8

HAMACHI CRUDO WITH RADISHES, STRAWBERRIES, GREEN GAZPACHO 
SAUCE  

C H A R D O N N A Y  R I T C H I E  V I N E Y A R D  2 0 1 7

SMOKED TROUT & CHARRED CRUNCHY CAULIFLOWER SALAD WITH 
PISTACHIO VINAIGRETTE & LITTLE GEM GARNISH

OLIVE SALT-RUBBED DUCK WITH CRISPY SKIN, CURRANTS, SAGE, 
FARRO

C A U T I O N A R Y  T A L E  P I N O T  N O I R  S A N T A  
R I T A  H I L L S  2 0 1 6

BRAISED PORK CHEEKS WITH 5 SPICE, MIRE POIX & 5 SPICE 
PINOT REDUCTION 

 
AND 

 
 MISO GLAZED PORK BELLY AND SPIGARELLO & COCOA BEANS 

 

D U O  R U S S I A N  R I V E R  V A L L E Y  
S H A D O W  V O I C E S  P I N O T  N O I R  2 0 1 6     
D A R K  C A R N I V A L  P I N O T  N O I R    2 0 1 7    


