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COURSE 1
VOKEL 'RITCHIE' CHARDONNAY
HEIRLOOM TOMATO "TARTE TATIN", WHIPPED GOAT
CHEESE, BALSAMIC GASTRIQUE

COURSE 2
VOKEL 'HEINTZ' PINOT NOIR
VOKEL 'PEREZCHICA' PINOT NOIR
MAINE MUSSELS, 'NDUJA TOAST, SEAFOOD VELOUTE,
SMOKED OLIVE OIL

COURSE 3
VOKEL 'FOREMAN LANE' MERLOT
"WHOLE DUCK", SEARED BREAST, RILLETTE, MOUSSE,
CRISPY SKIN, CONFIT POTATOES, BITTER ORANGE

COURSE 4
VOKEL 'LUTHER FAMILY' CABERNET
VEAL OSSOBUCO, CELERIAC PUREE, CHARRED
SCALLIONS, GLASSATO

COURSE 5
CURATED COCKTAIL
PANNA COTTA, STRAWBERRY RHUBARB JAM,
BLACK PEPPER SHORTBREAD




ABOUT THE WINERY

Vokel Cellarsisan aira-boutique
micro producer hased outof Sonoma
Countys Russian River Valley,

[ el byownerand winemaker
DanavonStemperg theVo-kel
(ecamproducesanextremely lmited
[Ineup ofwine fromtheirown
small estate propertyand froma
[ewothernearby vineyards:



EVENT DETAILS

oare: \Wednesday, May 15
ame: OU0-900pM
venue: PIVE | 27 Main St Andover, MA

price: 5175 perperson-excludestax,gratuity and booking fee

sookine: |INKINBIOorHanna@lalinarestaurantcom




