
Wine and Cheese Tasting Menu    
Wednesday, 8.20.08, 7–9pm 
$18 / $38 with wine pairings 
 
 
Hosted by melissa pumphrey of alon’s  
in conjunction with alon’s bakery and quality wine distributors 
 
 
Charouce rouzaine, france 
Served with homemade muscadine jam 
Gruet blanc de noir 
 
 
Hoja santa, texas 
Served with corn cakes and mesquite honey 
Ch. peyruchet bordeaux blanc 
 
 
Meadow creek grayson, virginia 
Served with date and pecan salad 
Dom. Wachau gruner veltliner 
 
 
Rolf beeler hoch ybrig, switzerland 
Served with vidalia onion marmalade 
Ch. romfort cotes de bourg merlot, ‘03 
 
 
Neil’s yard shropshire blue, england 
Served with eccles cake 
Quinta do infantado 10 year tawny 
 


