A3y, FIELDING HILLS

WINERY

Winemaker Dinner Series -- August 22, 2020 -- 6:00 pm — 9:00 pm

Welcome Course

2018 Chardonnay

The “Next-Door” Nibbles, Nips, and Noshables Hour

First Course

2018 Roussanne

Tranche of Seared Pan-Asian Style Columbia River Salmon with fresh, Green Coconut Curry

Second Course

2014 Barrel Select Syrah

Pickled and Fermented Local Giardiniera Veggie Salad, Willapa Hills Farmstead Bleu, Local Microgreens
Third Course

2014 Merlot

Trio of Local Pork (Loin, Sausage and Braise) Sweet Basil, Roasted Pine nuts and Risotto Milanese with
Manson Saffron

Fourth Course

2016 Malbec
Norwegian KrumKake with Vanilla Mascarpone Local Blueberry and Raspberry Coulis



