
 

J Winemaker Dinner 

February 25th 2014 

 

Kumomoto Oyster Shooter 

with J mignonette 

Cuvée 20, Brut NV 

 

Red Beet Cured Salmon 
salmon caviar, dill crème fraiche, whole wheat toast, mâche 

Vin Gris, Russian River Valley 

 

Estate Sunchoke Ravioli 
crispy brown sage butter, Bohemian Creamery capriago 

Chardonnay, Russian River Valley 

 

Venison Loin 
duxelle in brick, yam purée, roasted Trumpet mushrooms, 
spinach gratin, Misterra sour cherry venison reduction 

Misterra, Pinot Noir, Russian River Valley 

 
Pears, Pears, Pears 

pear crème brûlée, pear gelato, pear pâte de fruit, pear chip 

Pear Liqueur 

 

 

$100/person, all inclusive 

http://www.brownpapertickets.com/event/555851 

 


