COURSE 1
Bonfervro O\Aowdorm()% — Mendocing OUWM. CA

Produced from organically grown grapes, this wine has a refreshing, bright, clean minerality with a
vibrant tartness and lemon zest. Served with baked brie in a pastry shell.

COURSE 2
Bondit Q\@S\W} — Columbin \/OL\\@@, WA

THE GOOD LIFE CAFE
THU JAN27 201

Made in an off-dry style with flavors of peach, citrus, and a kiss of sweetness. It's fermented in stainless steel tanks to maintain a

crisp acidity. Served with smoked salmon and tabouli.
Bolo. Pinot Grigo — Delle Venezie, Northeast

Well balanced with crisp acidity and delicate flavors with hints of peach, melon, pear and lime.

COURSE 3
Peter Léhwon hwnz — Bouossa V OL\\M, Austradioe

Intense flavors of plum, chocolate and fruit, mellowed by oak maturation. Served with smoked duck confit and goat cheese.

Beowliev constod Pinot Now _ Vin de Pouys doc

Complex bouquet of spiced plum, strawberry and toasted oak.

COURSE 4
et cobo, Vierlot, dhivaz — awartiond reayon, aouth Africa

Flavorful blackberry, cassis and vanilla spice produced from organically grown grapes. Served with steak medallion sliders with

mango BBQ sauce.

COURSE 5
Moin Street Codoernet SNV NN — Lake (Loumﬂ, CA

A powerful wine that is rich with flavors of black cherry, plum and a hint of earthiness. Served with bittersweet chocolate mousse

tart.



