SIMONCINI

SPRING WINE & FOOD EXPERIENCE
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2015 EL DIABLO RUSSIAN RIVER VALLEY CHARDONNAY
French Onion — Gruyere Sourdough Boule

2014 CLEARY RANCH RUSSIAN RIVER VALLEY PINOT NOIR
Porcini Mushroom Soup with Truffle Oil drizzle

2016 ESTATE ZINFANDEL
Flaky Puff Pastry Tartina filled with Bacon, Spring Peas & Gorgonzola

2014 “GRANDE ROSSO” PROPRIETARY ZINFANDEL BLEND
Buttery Filo wrapped Meatball Wellington with Roasted Tomato Confit

2013 “GLORIOUS" LATE-HARVEST MUSCAT CANELLI
Lemon Curd Mousse Profiterole
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One Seating Daily between 11 am & 2 pm.
Reservations required. Please call Deirdre 707/433-8811
$145.00 per person, plus tax.
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SIMONCINI VINEYARDS
2303 West Dry Road ¢ Healdsburg California ¢ 95448
(707) 433-8811
SimonciniVineyards@yahoo.com
SimonciniVineyards.com
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