
 
 
 

 
 Salute Winemaker Dinner 

Featuring Raffaldini Vineyards 

6:00 pm, May 20, 2010  

 
First Course 
Ahi Tuna Crudo 

heirloom beets, frisee, citrus 
Raffaldini Vermentino 2008 

 

 

Second Course 
Poulet Rouge Confit 

heritage chicken, baby mustard greens, cucumber, black-eyed pea 
vinaigrette 

Raffaldini Fiori 2008 
 

 

Third Course 
Alaskan Halibut 

eggplant purée, tomato jam, morel mushrooms, lemon Chardonnay 
sauce 

Raffaldini Oenotria 2008 
 

 

Fourth Course 

Strawberry Napoleon 

gran marnier anglaise 
Raffaldini Chiara 2008 

 
 
 

Call for Reservations 336.703.5400 or email Jennifer@mozelles.com 


