
 
 
 

Cooking Class 
Sunday, April 6, 2008 

 
 

 
Artisan Cheeses 

 
2006 Seta  

(Semillon / Sauvignon Blanc Blend) 
 

 

Seared Tiger Shrimp 
with honey and apple chutney over mixed greens 

 

2006 Chardonnay Vieilles Vignes  Estate 
 

 

Grilled herbed Rack of Lamb 
With roasted potatoes, haricots Verts and a fresh blueberry BBQ sauce 

 
2005 Estate Syrah 

Strawberry Risotto 
With peppered balsamic preserves and a chocolate cabernet sauvignon sauce 

 
2004 Estate Cabernet Sauvignon 

 

 
 
 
 

Prepared by Winery Chef Nicole Kuhn 


