
Wolf Blass Wine Dinner
Hosted by Winemaker Chris Hatcher

Welcome:
2007 Wolf Blass, Yellow Label, Chardonnay

firstcourse:

Compressed Melon ’Carpaccio’
westfield farms smoked goat Capri + micro greens + champagne gastrique

2007 Wolf Blass, Gold Label, Riesling

second course:

Pulled BBQ Duck Leg Confit
grafton cheddar stone ground grits cake + poached bing cherries 

+ braised greens
2006 Wolf Blass, Gold Label, Shiraz

third course:

Kangaroo Tenderloin Sous Vide
chic pea ragout +

2002 Wolf Blass, Black Label, Blend

dessert:

Glazed Georgia Peaches
almond oat streusel + vanilla bean gelato

NV Wolf Blass, Sparkling


