

International Wine & Food Society
Council Bluffs Branch
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J. Coco			       October 7th, 2018			#HerWine
5203 Leavenworth			
Quaffing 5:30 PM   Dinner 6:00 PM

Chef Jennifer Coco
Spend an evening exploring award winning wines made by women vintners from around the world paired with the colorful thoughtful creative cuisine from one of Omaha’s top farm to table restaurants.

Quaffing
[bookmark: _GoBack]Creamy Crab Rangoon Squash Blossoms  
Steak tartare toasts. Green garlic. Caesar aioli
Saffron ricotta ravioli. Roasted tomato
Elena Walch Pinot Bianco Alto Adige Kristallberg 2015  JS92 WE92
Le Caillou Cotes-du-Rhone Rouge 2016  WA91
Romeo Del Castello Etna Rosato Vigorosa 2017  WS91

Butternut squash bisque. Gingerbread. Pepitas. Fried Kale. Orange blossom yogurt. 
Herb Lamb Vineyards Two Old Dogs Sauvignon Blanc 2017  JP 91 and JG 91

Roti de Margret au foie gras 
 MacRostie Sonoma Coast Pinot Noir 2014  RP90 W&S90

Double cut Lamb chop. Berbere spiced. Sous vide bbq carrots. 
 Keplinger Hangman Syrah 2013  WS93
Mollydooker Gigglepot Cabernet Sauvignon 2016  WS93

Pistachio cheesecake custard. Matcha sugar. Chocolate macaroon. 
Williams & Humbert Pedro Ximenez Jerez Don zoilo Collection 12 year old NV   WS93


Event Organizers: Jill Panzer, Jill Goldstein, Suzanne Kossow 


Dress: Ladies – Dressy casual      Men –no tie.   Please wear your medallion.
Cost: $165 per person. Confirm your reservation online by October 3rd. Limit 50.
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