
terlato portfolio wine dinner
wednesday, soctober 15  |  6pm

roasted cauliflower soup 
lemon oil / chive crème fraîche

wine pairing: Chimney Rock Elevage Blanc 2023

chicken saltimbocca  
parmesan risotto / tuscan greens / marsala reduction

wine pairing: Rutherford Hill Merlot 2022

slow-braised beef ragù 
creamy polenta / gremolata

wine pairing: Klipsun Red Blend 2022

grilled flat iron steak 
red wine bordelaise / roasted root vegetables / fingerling potatoes

wine pairing: Chimney Rock Cabernet Sauvignon 2022

mignardises sweets 
chef selected miniature desserts
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2023 Chimney Rock Elevage Blanc
In the glass, this wine shows a deep straw hue. The nose is vibrant and expressive, 

offering layers of fresh peach and white nectarine accented by delicate hints of 
jasmine, brioche, and a touch of caramel. The palate opens with ripe stone fruit, 

flowing into a mouth-filling, viscous mid-palate that carries richness and texture. A 
long, bright finish leaves a lingering impression of both freshness and depth.

2022 Rutherford Hill Merlot
The aroma reveals layers of dense dark red fruits interwoven with subtle toasted oak, 

continually evolving with each swirl of the glass. On the palate, the wine is rich and 
concentrated, offering an abundance of dark red fruits and spice for a deeply satisfying 

experience.

2022 Klipsun Red Blend
A dark garnet hue introduces this wine’s inviting aromas of dried cranberry and fresh 

raspberry, layered with a subtle spice lift. The palate unfolds with ripe blue and red 
fruits, nuanced by herbal undertones, cocoa spice, and a touch of toasty oak. Debonair 

and supple in texture, it shows polished tannins and a smart, well-poised structure, 
leading to an elegant, lingering finish.

2022 Chimney Rock Cabernet Sauvignon
Abundant with sultry notes of cherry, tobacco, vanilla, and caramel with hints of dried 
sage. This fruit-forward beauty is silky in texture and mid-palate with a backbone of 

very fine grain tannins and a long finish.

tasting notes
always exceptional


