f.lt/se Winemaker's Dinner
Fric(ny, A'fril 18, 2008

Executive G[uzf. Carl G[umet; WinemAaker: Ray Conrsen

It course:
Grilled black cod with Dungeness craly cream sauce and Asparaqus
spenrs
Wine: 2005 L’Ingenue

Znd conrse:
Ronsted Loin of rabbit with wild mushroom phyllo cups
Wine; 2004 Le Corbean

Zicourse:
Grilled black. anqus petit filet with rosemary And thyme risotto, Im}ﬂ/
carrots And I;'erry requction
Wine: 2004 Morisoli Vineyard Cabernet

4 conrse:

Gietost (Norwegian qoat cheese) and A'Hmye de Belloc (French cheese)
served with assorted trujfles

Wine: 2004 Petite Sirah Port

@affee, tea and decnf




