
 

 

NERUDA PRESENTS 

BIG RED IV 
WINE DINNER 

WITH CHRIS RUTTER 
OF KOERNER DISTRIBUTORS 

 

WEDNESDAY, FEBRUARY 18, 2009 
 

 

COURSE 1 
Duckhorn “Goldeneye” Pinot Noir 

Napa Valley 
DUCK PATE ON FIELD GREENS 

COURSE 2 
Marquis de Caceras, Spain 

& 
Vall Llach, Priorat Embruix - Spain 

SEAFOOD PAELLA 

COURSE 3 
Star Lane, Syrah, Santa Ynez 

& 
Oliver Hill, Shiraz, McLaren Vale 
SAUTEED LAMB LOIN WITH CHERRY CONFIT  

GOAT CHEESE STUFFED POTATOES 

COURSE 4 
Raymond “Reserve” Cabernet, Napa 
GRILLED QUAILL W/ BALSAMIC HONEY GLAZE 

BUTTERNUT SQUASH RISOTTO CAKE 

COURSE 5 
Frog’s Leap, Zinfandel, Rutheford 

BLACKBERRY DANISH 
CALVADOS REDUCTION 

 
 

 

Chef Rick Counts 
 

 
 

$100 per person 
plus tax and gratuity 

 
 

 
WWW.NERUDA2DINE.COM 

 
 


