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A GASTRONOMIC EXPERIENCE FEATURING
Mark PasTErNAK'S DEVIL's GuLcH RANCH MEATS AND GRAPES,
DanN GoLprieLp’'s DutToN-GOLDFIELD WINERY WINE,

AND DusTIN VALETTE'S Dry CrREEK KITCHEN MENU.
SuNDAY, JUNE 9, 5-8PM
Tue EveENTs GREEN AT Dry CrReek KIiTCHEN

Join The Farmer, The Winemaker and the Chef as they host you for this
magical evening of delicious fun. Chef Valette has put together a delectable menu
featuring the meats from Devil's Gulch Ranch, paired with
the wines of Dutton-Goldfield. At this casual taste-around, you'll feast on:

Roasted Pork ‘Porchetta’ ~ Green Valley Vineyard Gewiirztraminer
Devils Gulch Quail Salad ~ Dutton Ranch Chardonnay
Rabbit Terrine ~ Devil's Gulch Vineyard Pinot Noir
Char Grilled Whole Lamb Leg ~ Cherry Ridge Vineyard Syrah

plus an array of tasty hors doeuvres.

Advance reservations required, and are $80.
Contact Jessie Johnson at 707.823.3887 or jessie@duttongoldfield.com

to reserve your space!

www.devilsgulchranch.com + www.duttongoldfield.com + www.charliepalmer.com




