
INTERNATIONAL  
PINOT NOIR CELEBRATION  

 
LA VIE EN ROSÉ ALFRESCO LUNCH 

Saturday, July 25, 2009 
 

GUEST CHEFS 
 

Brian Scheehser 
Trellis 

Kirkland, Washington 
 

John Taboada 
Navarre 

Portland, Oregon 
 

Jeff McCarthy 
Ten-01 

Portland, Oregon 
 
 
 

“LaQuercia” prosciutto Americano 
with stone fruit and arugula salad 

 
Pearl Bakery ciabatta rolls, 

Red Ridge Farms arbequina olive oil 
 

• 
 

Millennium Farms fingerling potato salad 
47th Avenue Farms kohlrabi salad 

with tapenade dressing 
Shaved Cattail Creek lamb “ham” 

 

• 
 

White chocolate panna cotta 
with blueberry compote 

 

• 
 

Portland Roasting  
Ethiopia Sidamo – Farm Friendly Direct 

 
 
 

Coffee provided by  
Portland Roasting 

 
Tea provided by Tazo Tea 

 
Water courtesy of  

San Pellegrino and Acqua Panna 
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