
 
Balletto Vineyards and Winery 

Winemakers Dinner 
Friday, September 2nd, 2011 

 

Passed Hors d’oeuvres 
Ahi Tuna Tartar 

Asian pears, Togarashi sauce, avocado mousse, won ton chip 
 

Melon Skewers 
Chili, lime, peanuts, cilantro 

2009 Balletto Pinot Gris – Russian River Valley 
 

First Course 
Rock Shrimp  

avocado, mango, chili, orange infused olive oil, frisee, watercress 
2008 Balletto Chardonnay – Russian River Valley 

 

Second Course 
Seared Wild Salmon  

grilled asparagus, pearl onions, pinot beurre rouge 
2009 Balletto Pinot Noir – Russian River Valley 

 

Third Course 
Pappardelle with Braised Devil’s Gulch Rabbit 

Gourmet mushroom, herbs, Bohemian Creamery Capriago 
2009 Balletto Burnside Pinot Noir – Russian River Valley 

 

Fourth Course 
Braised BN Ranch Grass Fed Beef Short Ribs 

glazed baby carrots, horseradish whipped potatoes 
2007 Balletto Syrah – Russian River Valley 

 

Dessert 
Honeyed Figs 

Goat cheese mouse, brioche bread pudding, toasted walnuts 
2009 Vin de Paille – Pinot Gris  

 

 


