& PICNIC PACK- $85

BOTTLE 1
lamberti prosecco extradry, veneto
pair with avocado dip - see recipe

BOTTLE 2
2010 glenelly chardonnay, south africa
pair with humitas - see recipe

BOTTLE 3
2009 cantina del taburno falanghina, italy
pair with eggplant caponata - see recipe

BOTTLE 4
2009 il mimo rosato piedmont
pair with crunchy herbed chicken - see recipe

BOTTLE 5
2010 bieler pere et fils sabine rose, provence
pair with chicken spinach risotto - see recipe

BOTTLE 6

2009 pinot project, califonia
pair with turkey & feta burgers - see recipe

eating vine

recipe sharing + wine pairing

& ADVENTURER PACK- $120

BOTTLE 1
ca biancagavi, italy
pair with coconut shrimp - see recipe

BOTTLE 2
2009 pascal jolivet attitude sauvignon blanc,
loire valley

pair with roasted garlic - see recipe

BOTTLE 3
2008 copain tous ensemble rose, anderson valley
pair with grilled swordfish skewers - see recipe

BOTTLE 4
2010 saint ser cotes de provence rose
pair with roasted tomato & basil soup - see recipe

BOTTLE 5
2010 argyle winery pinot noir, wil lamette valley
pair with veal & ricotta sliders - see recipe

BOTTLE 6
2008 domaine bernard moreau bourgogne rouge

pair with blue cheese crusted filet mignon - see recipe

& ENTERTAINING PACK - $150

BOTTLE 1
Nnv robert desbrosse brut rose, champagne
pair with scallops - see recipe

BOTTLE 2
2009 breggo cellars pinot gris, anderson valley
pair with stuffed potato balls - see recipe

BOTTLE 3

2010 cloudy bay sauvignon blanc,
mar lborough new zealand

pair with pasta wth clams - see recipe

BOTTLE 4
2009 francois chidaine vouvray les argiles
pair with sperry’s crab cakes - see recipe

BOTTLE 5
2010 prieure de montezargues tavel ac rose
pair with chicken with asiago pesto - see recipe

BOTTLE 6

2009 elio altare barbera d’alba
pair with pesto - see recipe

eatingvine.com

receive a 15% discount with code EV150FF at checkout
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