
 
 
 

HOP KILN WINERY 
Winemaker Lunch 
September 4, 2009 

 
Amuse 

 
San Daniele Italian Prosciutto, Grilled Black Mission Fig & Radicchio 

Bruschetta 
Hop Kiln Winery Sauvignon Blanc 

 
 

Insalata 
 

Dungeness Crab & Hass Avocado Salad over Kenwood Inn & Spa garden 
Heirloom Tomatoes with fresh Lemon-Oil Vinaigrette 

HK Generations Chardonnay 2007 Sonoma Coast 
 

Piatto Forte 
 

Roasted Local Wild Salmon with Puttanesca Sauce over Cappellini Pasta 
HK Generations Pinot Noir 2007 Russian River Valley 

 
Formaggi e Dolce 

 
Local Bellwether Farms Pepato and Crescenza and Chocolate Pinot Truffles 

HK Generations Pinot Noir 2006 Russian River Valley, Estate  
 

Prepared by Chef Renzo Veronese  
Kenwood Inn and Spa 

 
 



 


