
Sunday, January 17th at 6:30pm
5-Course Dinner & Wine Pairings

scroll down to view entire 5-course menu

  p re s e nt s   



  ABOUT  

In 1995, with a stubborn determination that can only be described 
as “persistence”, Steve and Suzie Reynolds started their Winery...

Reynolds Family Winery, located on the world famous Silverado Trail in Napa Valley, is a small, family-
owned and operated winery specializing in limited production of handcrafted wines. 

Steve Reynolds, winemaker, produces expressive wines that are representative of their native appellation. 
He starts with implementing meticulous vineyard practices and progressive winemaking techniques, 

resulting in fruit‐forward wines that are soft, approachable, yet complex.

We invite you to share our passion for the art of winemaking by enjoying some of our wines.



DINNER & TASTING MENU

  FIRST  COURSE  
   Seared Scallop   

foie gras, crab meat, beurre blanc, truffle pearls

  SECOND COURSE  
   Seared Duck Breast   

goat cheese risotto, pomegranate molasses 

  THIRD COURSE  
   Grilled Lamb Chops   

parsnip puree, pickled grilled berries

  FOURTH COURSE  
   Akaushi Ribeye   

grilled wild mushrooms, black cherry demi glace

  DESSERT COURSE  
   Apple Pie   

apricots, figs, vanilla bean ice cream, phyllo crust

FEATURED WINES

Reynolds Family Winery, Napa Valley, Chardonnay (2013)

Reynolds Family Winery, Los Carneros, Pinot Noir (2011)

Reynolds Family Winery, Napa Valley, Persistence Red (2012)

Thirteen Appellations, Napa Valley, Fifteen Appellations Meritage (2011)

Reynolds Family Winery, Stags Leap District, Cabernet Sauvignon Reserve (2011)

Reynolds Family Winery, Napa Valley, Naughty Sticky Chardonnay (2006)

Freedom Estate, Napa Valley, Cabernet Sauvignon (2011)


