
You will need: 

 An oven preheated to 375 degrees 
 A sheet pan or a shallow baking pan 
 Aluminum foil for lining the pans and tenting the food 
 Baking spray/pan coating 
 Tongs  
 Spatula 
 A small sauté pan, ideally non-stick, and a lid for it, or two pans if you don’t want to clean them 

in between courses 
 Two large tablespoons or soup spoons 
 A serving spoon 
 Plates, shallow bowls, and silverware 

When you get everything home, refrigerate the food and wine samples immediately.   

 

Course 1, served with the 2016 Côtière “La Rinconada Vineyard” Chardonnay: Sea bass with puffed 
farro, miso-peach crema and lemon peel. 

Course 2, served with the 2020 Whitcraft Pinot Noir: Pork terrine with strawberry-rhubarb glaze. 

Course 3, served with the 2020 Melville Estate Pinot Noir: Sautéed duck breast with blood orange 
soubise and nori.  

Course 4, served with the 2019 Stolpman Vineyards Estate Grown Syrah: braised lamb neck with 
chocolate mirepoix, almonds and oil-cured olives. 

 

On Sunday:  

2:45- remove the food from the refrigerator.  Preheat the oven to 375 degrees.  Leave the wine in the 
fridge.  

3:15- Put a sauté pan on the stove and fill it to about ¾ inch deep with water; don’t turn on the heat 
underneath it.  Line a sheet pan with aluminum foil.  Spray it with pan coating. 

3:25- take wines 1 and 2 out of the refrigerator and put the sea bass on the sheet pan.  Log into the 
tasting. 

3:30- Place the sheet pan in the oven.  When it begins to sizzle around the edge (about 3 minutes,) 
remove it from the oven.  Put the puffed farro on a plate, top with the fish, and add a dollop of the 
miso-peach crema.  Garnish with the lemon peel.  Enjoy with wine number one while we talk with Chris 
about it.  Await the next step. 

Next step- Remove wines 3 and 4 from the refrigerator.  Place the pork terrine on a plate and use a 
butter knife or the back of a spoon to spread the glaze evenly over the terrine.  Enjoy with wine number 
2 while we talk with Drake and Nick about the wine. 



Next step- On a fresh sheet of foil, place the duck and put it in the oven to heat through.  It should be 
heated through in two to three minutes- you’ll see it begin to sizzle. Meanwhile, bring the water in the 
pan to a simmer, and set the container of soubise in the water bath.  Turn the heat off and let the sauce 
heat in the plastic container, stirring once or twice so it heats all the way through.  Place a spoonful of 
the soubise on the plate, set the duck on top of it, and garnish with the nori.  Enjoy with wine number 3 
while we talk with Britt and Bruno about the wine. 

Next step- Place a fresh sauté pan on the stovetop and turn the burner to medium heat.  Add the 
mirepoix, adding stock as necessary to keep the dish from drying out.  Meanwhile, heat the lamb in the 
oven for about 3-4 minutes, until it sizzles.  Plate the mirepoix, put the lamb on top, and garnish with the 
olives. Enjoy with wine number 4 while we talk with Peter about the wine. 

 

 


