Magnificat Blending Experience
February 11, 2012 6PM

Six Peaks Grille joins with Franciscan Winery
for a unique glimpse into the world of wine making followed by
a magnificent pairing of wine & food.

Prior to dinner our Blending Seminar will allow guests to create
their own personal blend from classic Bordeaux varietals.

Created by our Chef de Cuisine Chad Shrewsbury

Limited Seating at $100 per person

Pan Seared Divers Scallops
Cauliflower Puree, Vanilla Brown Butter, Crispy Shallots

Cuvee Savage Chardonnay

Rich flavors of apple tart & toasted hazelnut, round & creamy texture.,

Sterling Silver Filet
Goat Cheese Risotto, Arugula, Cipollini Onion,
Huckleberry Reduction

2nd choice available.

Magnificat

Well structured with cherries, cassis, black pepper & vibrant plum flavors

Bitter Chocolate & Orange Zest Lava Cake

Mint Reduction, Balsamic Strawberry Ice Cream

Woodbridge Brut
Tax & Gratuity additional Crisp & refreshing with green apple, ripe pear & bright citrus notes.

Reservations Required
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