
Sanguis Dinner 

Thursday August 22nd 2019  

Wine Cask Restaurant 

Reception: 6:30pm 

Dinner: 7:00pm 

Hamachi Crudo 

Grape Concasse’, Brioche, Pink Peppercorn 

Sanguis Loner Chardonnay 2015 “Le Dauphine” 

Fried Green Tomatoes 

Green Pumpkin seed Mole’, Pico de Gallo 

Sanguis 2016 “Two Part Invention” 

Roasted Natural Pork Loin 

Steel cut oats, Strawberry Sofrito 

Sanguis 2014 “Verve” Grenache 

Smoked Hangar Steak 

Baked heirloom beans, Potato foam 

Sanguis Syrah Showdown! 

2015 Sanguis “ The Modern” vs. 2013 Sanguis “Pilgrim” 

Finale 

Epoisses melted over market berries 

2016 Sanguis “Misfit” 


