The plablo wine Tasters Menu by Chef Michael Garela
cordially tnvite you to attend an

evening of fine wines, Frito Misto

patred with fine culsine at Monterey calamari, Freshwater Shrimp,

cashews, Carrots, and Cilantro in
Sanmbal Chili-Ginger vinaigrette with Aleppo Aloli

m J 2016 Bedrock Cuvee Karatas

(semtillon / Sauwvignon Musque blend)

416 sycamore Valley Road west 2016 Bedrock Riesling,
Danville, CA 94526 Wirz vineyard Cienegn valley
Phone: 925.828. 7611
Beef Carpaccio
T—hursdag Served with WLLD.( Arugula, shaved Parmesan, Dijon
Mustard, Capers and EVOO

Mag 24, 20182 2016 Onee § Future Merlot,

sangiacomo Vineyard, Carneros
ot F00 P.M. 2016 Ownee § Future Mataro,
featuring the wines of Oakley Road Vineyard, Contra Costa

ONCE &

Grilled Niman Ranch Pork Chop
With Jerk seasoning Bry Rub,
Served with roasted Potatoes and Spinach
2016 Owee § Future Zinfandel,
Bedrock \/Lwewm, Sonoma Valley
2016 Owee § Future Zinfandel,
Oakrley Rond Vineyard, Contra Costa

J OeL Pete YSOV\, F U T U R E 2016 Ownce § Future Z,'waavwlel.,

Teldescht v’megmd, Alexandey vattegj

once § Future
wine

WLith owwner / Winemalker

as our guest spearer

Trio of Artisan Cheeses
Reminders, rules and regulations

: . oth Butt e Blue, Sheep's ML ego
Attendees recognize that they will consume alcohol and assume all Roth Buttermili Blue, Sh ep's M Lk Manchegpo,

responsibility for having done so. Moderation in wine and food leads to a and Cgpress Grove Tmﬁ% Tremeor
healthier and safer life. As a courtesy to all attendees, please avoid the use of

Goat's Milk cheeses
strong fragrances and please turn off your cell phone. at's Milk cheese

For event information contact Gail or John Engstrom at Served with Brandied chervries, candied walnuts
info@diablowinetasters.org = email (preferred) Cllod In
or 925.828.8356 = phone or fax and grilled Wmf{ )
Paid early bird reservations must be received by May 13. All other reservations 2016 Oncee § Future Petite Sirah

must be received by May 21, and will be honored only if seats are still available.
Each membership is entitled to two seats at the member price. Single members
can bring one guest at member price. Payment in advance is required. No
news is gqod news — we will only call you if the(e is a waiting list. We will give Berries anol sabazdow
Cancellation refunds after May 21 only if there is a waiting list, however, you )
may have a guest replace you. Checks received for non-attendees will be Fresh Seasonal berries,
destroy_ed. No show =no refund. We still have to pay the pllls. If you _rnake a tossed Ln Grand Marnier, covered by Sabavon
last minute reservation and must pay at the door, you are still responsible for J J

Palisades vineyard, Calistoga

payment in the event of a no show. No wine
- - detach at this line- - - - - detach at this line - - - - - detach at this line - - - - - detach at this line - - - - - detach at this line - - -
- send form below with check - - - - - - - - post above announcement where people will see it and be envious of you - - -

Reservation Form m May 24, 2018 m Once & Future Wines at Dana’s

Number of ‘early bird’ members @ $80.00
Number of regular members @ $85.00
Number of guests of members @ $90.00

___ s Name of contact person for questions
—

Number of other non-members @ $95.00 $
%
$

Contact phone #
E-mail

Make checks payable to: Tasters Guild #026 and mail with

reservation form to: PMB 148
21001 San Ramon Valley Blvd Ste A4

TOTAL ENCLOSED San Ramon, CA 94583

Attendees Names: / / /



mailto:info@diablowinetasters.org

