
 
WILSON & DELORIMIER WINEMAKER DINNER 

with Winemaking Insights with Winemaker Diane Wilson 
March 19, 2012 at 6 p.m. 

FIRST 
Appetizers al fresco 

Calamari, pate & smoked salmon 
Served with 

2010 deLorimier Sauvignon Blanc 

SECOND 
Baby Escarole Salad 

In a Sherry Vinaigrette dressing with Lardons, Egg, Frisee & Golden Raisins 
Served with 

2010 Wilson Sauvignon Blanc 

THIRD 
Salmon Cake 

With Dungeness Crab Leg in a Citrus Beurre Blanc Sauce 
Served with 

2009 deLorimier Chardonnay River Lane 

FOURTH 
Stuffed Pork Tenderloin 

With a Dried Cherry Reduction Sauce 
Served with 

2009 Wilson Zinfandel Dry Creek Valley 

FIFTH 
Local Grass-Fed Lamb Chops 

In a Zinfandel Pomegranate Reduction Sauce 
Served with 

2009 Wilson Zinfandel Molly’s Vineyard 

DESSERT 
Valrhona Semifreddo Napoleon  

Layers of Chocolate Cake, Caramel Mousse, Crème Brûlée 
& Valrhona Chocolate Ganache 

Served with 
2006 deLorimier Cabernet Sauvignon Reserve Crazy Creek Vineyard 

$85 per person, excluding tax and gratuity.  Reservations required. 


