International Pinot Noir Celebration
Oregon Wine Country Lunch
LANGE ESTATE WINERY AND VINEYARDS
Friday, July 24, 2009

Guest Chef
John Eisenhart, Pazzo Ristorante
Portland, Oregon

Reception
Pecorino frescoverde and fig jam
Lange Pinot blanc 2008, Yamhill-Carlton District

Lunch
Cold smoked marlin with garden herbs and Sicilian oil
Lange Chardonnay 2007, Freedom Hill Vineyard,
Willamette Valley

Duck agnolotti with thyme brown butter
Lange Reserve Pinot noir 2007, Willamette Valley

Grilled Willamette Valley lamb leg,
tomatoes, quinoa and chervil pesto
Lange Pinot noir “Three Hills Cuvée” 2007,
Willamette Valley

Sesame brittle

Portland Roasting
Organic Dark Sumatra - Farm Friendly Direct

Hosts
Don and Wendy Lange, Jesse Lange
Lange Estate Winery and Vineyards

Maitres d’Hotel
Kiyallah Heatherstone, Papa’s Soulfood Kitchen
Eugene, Oregon
Gaironn Poole, Bruce Carey Restaurants
Portland, Oregon

Coffee provided by Portland Roasting

Water compliments of
Acqua Panna and San Pellegrino






