Welcomes you
In honor of the 18t Annual
Sonoma Valley Wine Country Weekend

Winemaker Luncheon — Hanzell Vineyards
Friday, September 3, 2010

Featuring culinary pairings
by Executive Chef Carlo Cavallo
Meritage Martini Oyster Bar & Grill

Amuse Bouche
Hanzell Vineyards 2003 Chardonnay

Q.

Seared ahi Carpaccio with heitloom tomato,
purple potato, French beans,
cucumber and avocado salad

Hanzell Vineyards 2007 Chardonnay
Hanzell Vineyards 2002 Chardonnay

Q.

Pan seared duck breast
with wild mushroom truffle risotto
Hanzell Vineyards 2007 Pinot Noir
Hanzell Vineyards 1988 Pinot Noir

Q.

Local Artisan cheeses with organic fruit
Hanzell Vineyards 1982 Cabernet Sauvignon

Q.

Warm berry crisp with homemade vanilla gelato
Coffee and tea

hanzell.com sonomameritage.com

iCALIBEFI\NineI:’ak"

BECAUSE OUR OPTIONS MAKE THE DIFFERENCE




