Welcome:
Morgan Savvignon Blanc

Trochard Chardonnay
Caviar with Blinis, creme fraiche and
assorted toppings

Morgan Pinot Noir, 12 Clones
Crispy Salami Bites

Trochard Merlot

Polenta Rounds Topped with Mushrooms, [§
Boursin Cheese ¢ Micro Greens

Welcome wine: Morgan Sauvignon Blanc 2024 13.5% alc.

Aromas of grapefruit, fresh cut grass and tropical fruit. Flavors of citrus, lime and guava

Truchard Chardonnay 2022 14.1% alc.
Complex nose of pineapple, lemon, quince and honeysuckle with hints of nutmeg, fig and toasted oak. Taste of

green apple, fresh pear, and Meyer lemon. Finish citrus, mineral and spice

Food Pairing: Caviar with Blinis, creme fraiche and assorted toppings

Morgan Pinot Noir — 12 Clones 14.1% alc. from Santa Lucia Highlands.

Notes of cherry cola, dried herbs and baking spices. Mild tannins with a long finish.

Food Pairing: Crispy Salami Bites

Truchard Merlot 2022 14.5% alc. Merlot, with some Cab. Franc

Floral aromas of ripe plum, cassis and blueberry with a touch of cedar and earth. Taste of red currants, cherry
and vanilla. Elegant finish of dried fruits.

Food Pairing: Polenta Rounds, topped with Mushrooms, Boursin Cheese and Micro Greens

Round Pond Estate Cabernet Sauvignon 2021 14.8% alc.

Aromas of wild strawberry and cocoa. Taste raspberry and blue fruit with notes of allspice and black pepper.
Long finish with hints of coffee.

Food Pairing: Dessert Flight



