SIGNORELLO

E S T A T E

COOKING CLASS
SUNDAY, APRIL 6, 2008

b29)

ARTISAN CHEESES

2006 SETA
(SEMILLON / SAUVIGNON BLANC BLEND)

5D

SEARED TIGER SHRIMP
WITH HONEY AND APPLE CHUTNEY OVER MIXED GREENS

2006 CHARDONNAY (ieilies ()ignes ESTATE

2o

GRILLED HERBED RACK OF LAMB
WITH ROASTED POTATOES, HARICOTS VERTS AND A FRESH BLUEBERRY BBQ_SAUCE

2005 ESTATE SYRAH
22

STRAWBERRY RISOTTO
WITH PEPPERED BALSAMIC PRESERVES AND A CHOCOLATE CABERNET SAUVIGNON SAUCE

2004 ESTATE CABERNET SAUVIGNON

PREPARED BY WINERY CHEF NICOLE KUHN



