
 

 

Morlet Family Vineyards/Hirsch Vineyards 

Guest Vintners: Luc Morlet/David & Jasmine Hirsch  
 

April 22nd, 2010 

 
Reception 

 
Jumbo Lump Crab Crostini 

Smoked Salmon Canapé 
 

Morlet ‘La Proportion Dorée’ 2008 

Veuve Clicquot Yellow Label N/V 

 
First Course 

 
Maine Lobster Cocktail over Belgian endive  

Morlet ‘Ma Princesse’ 2008 
 

Second Course 

 
 Ahi Tuna Carpaccio with Chipotle Aioli 

Hirsch Vineyards ‘M’ Pinot Noir 2007 

 

Third Course 

 

Colorado Prime Lamb with Dried Cherry Jus 

Hirsch Vineyards San Andreas Pinot Noir 2007 

 

Entrée 

 

Filet Mignon with Shiitake Port Wine Sauce 

Morlet ‘Cœur de Vallée’ 2007 
 

Dessert 

 

Fresh Berries and Zabaglione 

 

 


