
$140
plus service charge and taxes

(All attendees must be 21 or older)

W I N E M A K E R DI N N E R
SATURDAY, SEPTEMBER 14, 2024 • 6:00 PM

WELCOME RECEPTION 
2022 CHASSELAS DORÉ VINO DAL BOSCO SPARKLING   

A R T I S A N A L M E AT & C H E E S E D I S P L AY
Poached apple & smoked pork belly skewer

Prosciutto wrapped pear & gorgonzola
Goat cheese and wild mushroom crostini

FIRST COURSE
2022 GRÜNER VELTLINER RESERVE   

C O R N C R U S T E D V I R G I N I A C R A B F R I T T E R 
Corn pudding, herb emulsion, petit greens, citrus oil

SECOND COURSE
2023 CABERNET FRANC

V E N I S O N O S S O B U C C O 
Braised venison shank, herbed polenta, 

Amaretto cherry demi glace, gremolata, frizzled sweet potato

THIRD COURSE
2021  NEBBIOLO RESERVE

D U C K C A S S O U L E T 
Duck confit, crispy ventrèche, 

duck bacon, duck sausage, white beans 

FOURTH COURSE
2022 TANNAT TURK MOUNTAIN VINEYARDS

VA N I L L A W H I T E P E AC H C A K E 
Allspice infused milk chocolate mousse, peach cremeux, dill gel

LivLegends

of Virginia Wine


