Oakville & Area Members

Tom and Janet Alton
Richard and Barbara Birkett
Heather Donaldson
Jim and Dale Egan
Patti Harbman and Chris Stoate
Wendy and Geoff Francolini
Bev Philips
Christian Frayssignes and Sheila Penny
Christine Lee and Frank Snyder
Jo Fallon
André Leys
Cathy Sparling and Len Ferdon
Nicole Faucher and Alain Careau
Erin Culbert and Bob Wong

Phil Metrailler and Guest

Guests

Anita Goraieb and Sue Rumi

Rachel and Gray Fowler (Tin Barn Winery)

Francine Landry and Terry Smith
Robert Millar (The Vine)
Mickie and David Angas

Peter Glaw
Eric Faucher
Debbie and Pat Logue
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California here we
come




May 14th, 2013
The California Event

Aperatif
Cheese board and charcuterie
2009 Vino Noceto Sangiovese, Amador County

Appetizer
Foie Gras au Torchon with Quince Preserve and
Toasts
2010 Cave Spring Cellars Indian Summer
Riesling Late Harvest, VQA

First
Arugula & Endive Salad with Almonds, Shaved Fen-
nel, Orange Segments and Lemon Prosciutto Vinai-
grette
2011 Murphy-Goode Sauvignon Blanc 'The Fume'

Second
Albacore Tuna Ceviche with Compressed Water-
melon and Cucumber, Mint and Olive Oil
2010 Tin Barn pinot Noir, Ricci Vineyard, Carneros

Main
Double Chop of Lamb with Asparagus Risotto, Grand
Marnier Jus and Truffle Essence
2009 Tin Barn Syrah, Coryelle Fields Vineyard, Sonoma

Dessert
Lavender Panna Cotta with Balsamic Crumble
2009 Schramsberg Blan de Blancs, Napa,
Method Traditionelle

Event Organizers

Patti Harboman and Jo Fallon
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Commentary on the
Wine Selection by Robert Millar, The Vine

Menu introductions: Jo and Patti
Presentation to Shayn Sawchuk,

Executive Chef

Special thanks to Rachel and Gray Fowler
(founders Tin Barn Winery)




