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Winemaker Dinner 

 At Ducey’s on the Lake 

This wine dinner will feature wines from three of 
the finest wineries in the Sierra Foothills/Fresno 

area;  Westbrook Wine Farm, Fresno State 
Winery and Fäsi Estate Vineyard 

 

Friday, October 6th, 6:30 pm
$65.00 per person 

 (includes tax & gratuity) 
 

Please call 692-8862 for reservations. 
Ask about our Winemaker Dinner  

20% lodging discount. 
 

 

FIRST COURSE 
ook Wine Farm, O’Neals 

GNIER/VALDEGUIE 
rilled Scallops, Roasted Pistachios and Jicama with a
eet Lime Chive Dressing 

 
ECOND COURSE 
o State Winery, Fresno 

BARBERA 
inly sliced “Free Range” Veal Tenderloin, Roasted 
ompote and Coarsely Grated Parmesan 

 
THIRD COURSE 
state Vineyard, Madera 

SYRAH 
ark Cherry-Chipotle Sauce, Mashed Sweet Potatoes 
raised Rainbow Swiss Chard 

 
OURTH COURSE 
o State Winery, Fresno 
USCAT CANELLI 

n with Golden Raisin Vanilla Ice Cream 

 


