
 

 
 

Dobbes Family Estate Vintner Dinner 
June 26, 2009 

 
Grilled Vegetable Gazpacho 

topped with Fresh Lump Crab 

& 

Honey Tomato Bruschetta with Creamy Ricotta 
& 

Grilled Artichokes 
with a Lemon Aioli  

Wine By Joe Jose’s Rose 2006 

Dobbes Family Estate Viognier 2006 

 

Deconstructed Caesar 
with Grilled Romaine and a nod to traditional Caesar Salad 

Dobbes Family Estate Pinot Gris 2007 
 

Mixed Grill 
Featuring Rack of Lamb, Beef Rib Eye, Pork Loin Chops,  

and Organic Sausage 

& 

Zucchini Ribbons 
 tossed with Fresh Mint Pesto 

Skipper’s Cuvée Pinot Noir 2007 

Griffins’ Cuvée Pinot Noir 2005 
 

Stone Fruit 
 Caramelized on the Grill and soaked in Late Harvest Viognier  

and topped with mascarpone  
Dobbes Family Estate Late Harvest Viognier 2006 


