CHARLOTTE WINE O FOOD WEEKEND

Ruth’s Chris Steakhouse Uptown & Joseph Phelps Winery

Joseph Phelps Sauvignon Blanc 2007, Napa Valley
Colossal Crabmeat tossed in our House Vinaigrette with Creole Remoulade and a Medley of Lettuce

Fogdog Pinot Noir by Joseph Phelps 2006, Sonoma Coast
Salad of Chanterelle, Oyster and Shiitake Mushrooms with Organic Greens, Toasted Hazelnuts and Sherry
Vinegar

Joseph Phelps Cabernet Sauvignon 2006, Napa Valley
Center Cut Filet with Gorgonzola Walnut Butter, Potato Lasagna, and Roasted Asparagus

Joseph Phelps Insignia 2006, Napa Valley
Dou of Dessert Creme Brulee and Chocolate Explosion cake

Joseph Phelps Cabernet Sauvignon “Backus” Vineyard 2006, Napa Valley

Cheese Selection

Cocoa Cardonna, goat's milk, Sid Cook cheese from Wisconsin.
A cocoa powder rubbed rind with a dense tangy, sweet and savory mild goat flavor.

Grand Canaria, cow, sheep and goats milk cheese from Wisconsin.
This cheese develops with a wonderful fruity, nutty flavor, like a parmesan but creamy.
Served with water crackers and toasted walnuts



