MURRIETAS WELL

ESTATE VINEYARD

WINE & FOOD EXPERIENCE
FALL 2018

WELCOME

SAUVIGNON BLANC | 2017

PAIRING | Goat Cheese Gnocchi, Meyer Lemon Herb
Gremolata

DRY ORANGE MUSCAT | 2017

PAIRING | Seared Scallop, Pickled Root Vegetables,
Sauce Sabayon

THE WHIP | 2016

PAIRING | Red Quinoa Croquette, Golden Cauliflower
Puree, Herb Aioli

MERLOT | 2016

PAIRING | Fried Pork Belly, Creamy Polenta, Sour Cherry
Gastrique

CABERNET SAUVIGNON | 2015

PAIRING | Roasted Red Beet, Hazlenut Pesto, Smoked
Bacon



	WINE1: SAUVIGNON BLANC | 2017
	WINE2: DRY ORANGE MUSCAT | 2017
	WINE3: THE WHIP | 2016
	WINE4: MERLOT | 2016
	PAIRING 4: PAIRING | Fried Pork Belly, Creamy Polenta, Sour Cherry Gastrique
	PAIRING 3: PAIRING | Red Quinoa Croquette, Golden Cauliflower Puree, Herb Aioli 
	PAIRING 2: PAIRING | Seared Scallop, Pickled Root Vegetables, Sauce Sabayon
	PAIRING 1: PAIRING | Goat Cheese Gnocchi, Meyer Lemon Herb Gremolata
	WINE5: CABERNET SAUVIGNON | 2015
	PAIRING 5: PAIRING | Roasted Red Beet, Hazlenut Pesto, Smoked Bacon


