
Raise a glass to summer!

WINEMAKERS’ DINNER

Thursday June 19, 2025

BABY BEETS
beet puree, goats cheese mousse, pea tips

EVOLVE SMALL LOT ROSÉ 2022

CURED PACIFIC SALMON
radish carpaccio, arugula jalapeño salsa verde,

preserved lemon, crispy skin

CHRONOS WINEMAKERS SELECT CHARDONNAY 2022

HIRO A5 WAGYU RAVIOLO
oyster mushroom, egg yolk, caramelized tomato

butter, pecorino

CHRONOS CABERNET FRANC 2021

PEACE COUNTRY LAMB
lamb rack, potato croquette, green beans, soubise,

lamb jus

CHRONOS OUROBOROS 2019

CHERRIMISU JAR
preserved cherry custard, ruby and coffee soaked

ladyfingers, quark cheese, dried cherry

HARRY’S RUBY

EVOLVE BRUT PREMIERE 2020

IWSC 2025 SILVER MEDAL

90 points

 LYNZEE SCHATZ
 Winemaker  

 BRUNO TERROSO
  Chef


