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Frog’s Leap Winemaker Dinner
Wednesday, January 29, 2025, 6pm, $150

with Special Guest Rory Williams, Frog’s Leap Winemaker

Reception Wine Wine Tasting Notes

2023 Frog's Leap Sauvignon Blanc
2023 Frog'’s Leap Sauvignon Blanc 706 ¢ Ledp Sauvignon Hianc

Grape Varietal: 100% Sauvignon Blanc
Appearance: pale straw
First Plate On the nose: grapefruit peel, crushed limestone, lemon blossoms

Lobster croquette, lemon aioli, apple and dried apricot slaw On the palate: lime, grapefruit, lemongrass, papaya, sea salt

2022 I'rog’s Leap Chardonnay “Shale and Stone” Carneros L , . o
‘ 2022 Frog's Leap Chardonnay “Shale and Stone” Carneros

Grape Varietal: 100% Chardonnay
Second Plate Appearance: pale gold
. ) ) On the nose: toasted hazelnuts, peaches, cream
Balsamic-marinated lamb chops, grilled asparagus,
On the palate: citrus, green apple, honey
cranberry-pecan salad
2021 Frog’s Leap Zinfandel, Napa Valley 2021 Frog’s Leap Zinfandel, Napa Valley
Grape Varietal: 81% Zinfandel, 10% Petit Sirah, 9% Carignan
Appearance: aubergine/ruby
Third Plate ) . . . .
On the nose: dark cherries, plums, wild berries, mixed herbs

Rosemary and pepper-crusted New York strip steak, On the palate: mixed cherries, cranberries, warming spices, savory accents

smashed baby potatoes, almond romesco
] ) 2020 Frog's Leap Estate Grown Cabernet Sauvignon
2020 Frog’s Leap Estate Cabernet Sauvignon

0/

Grape varietal: 90% Zinfandel, 10% Cabernet Franc
Appearance: deep ruby
Fourth Plate On the nose: black cherry, dark plum, sarsaparilla, baking spices, toasted oak

. _ On the palate: bold red cherry and raspberry, subtle tannin, natural acidity
Herbed goat cheese, red pepper jalapeno compote, arugula, '

house made flat bread 2022 Flycatcher California Red Wine
2022 Flycatcher California Red Wine Grape Varietal: 33% Zinfandel, 31% Petite Sirah, 22% Merlot, 14% Syrah

Appearance: ruby red

On the nose: ripe strawberries, blueberries, blackberries, cranberry, currants

Fifth Plate

On the palate: red berry fruits, spiciness, seamless finish

Lemon-raspberry semifreddo, crumbled pistachio financier,

white chocolate and beet root ganache 2023 La Grenouille Rouganté, Mendocino

Grape Varietal: 100% Carignane
2023 La Grenouille Rouganié, Mendocino
) Appearance: blush pink
On the nose: delicate floral aromas

Executive Chef, Laura Crucet On the palate: fresh fruit flavors, bright acidity



