Pheasant Va“eg Winery & Viento Wines Honor
Celilo, inderwood Mountain and Chucker Riclge Vinegards
with a Food and Wine Pairing

Hors d’ouvres
Asparagus wrapped in Procuitto
Tartlets with Brie, Quince and Nuts
Smoked Trout Canapés on Endive
#1990 Viento Cuvée Déjz‘a vu

1t Course
Alaskan King Crab with Micro Greens and Drawn Butter
#2004 Pheasant Va"eg Wincrg Celilo Chardonnag

27 Course
Seared Duck Breast with Shitake Mushrooms, Caramelized Onions and Pinot Noir Sauce
*2005 Viento Underwood Mountain Pinot Noir

3d Course
Angc[ Hair Pasta with d‘;orizo, Shrimp, Saffron and Fresh Tomatoes
2006 Pheasant Va”eg Winery Chucker Riclgc TemPrani"o
(From the barrel)

4th Course
Filet wraP[:)ed in Bacon over Sca”oped Potato Cake with Sgrah clemi-g!aze and Fresh Morrell Mushrooms
*¥2005 Pheasant Va”eg Winerg Chucker Riclge Sgrah
(from the barrel)

5t Course
Chocolate Velvet Torte with Wild Mt. Adams Huckleberries
#2006 Pheasant Va”eg Winery Celilo Gewurtztraminer



