
 

 
 

NERUDA PRESENTS 

COPPOLA WINERY 
WINEMAKER’S DINNER 

WITH LINDSEY PIERCE OF COPPOLA 
 

TUESDAY, FEBRUARY 26, 2008 
 

 
 

RECEPTION 
Coppola “Sophia”, Blanc de Blanc 

 
 

COURSE 1 
2006 Coppola “Bianco” Pinot Grigio 

 
Curried Sea Scallop 

Citrus-Apple Cous-cous / Safron 
 

COURSE 2 
2005 Coppola “Director’s Cut”, 

Russian River Valley, Chardonnay 
 

SAUTEED RAINBOW TROUT / BUERRE NOISETTE 
BUTTERED WHITE BEANS 

 

COURSE 3 
2005 Coppola “Diamond”, Claret 

 
STEAK AU POIVRE 

YUKON GOLD WAFFLE CHIPS / BABY CARROTS 
 

COURSE 4 
2005 Coppola “Director’s Cut”, 

Alexander Valley, Cabernet Sauvignon 
 

Coffee Rubbed Lamb Racks 
Braised Cabbage / Asparagus 

 
COURSE 5 

2005 Coppola “Cask” 
Cabernet Sauvignon 

 
Cheese Course / TBA 

 
 

 
Chef Rick Counts 

 

 
 

More information at: 

www.neruda2dine.com 


