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Winter Wine Menu

Long Meadow Ranch

Big Table Farm

Ghostwriter Wines

NAPA VALLEY
Cabernet Sauvignon (2012)

WILLAMETTE VALLEY
Pinot Noir (2014)

SANTA CRUZ MOUNTAIN
Chardonnay (2014)

Long Meadow Ranch is a 650-acre historic
ranch nestled high atop the Mayacamas
Mountains above the Napa Valley. They produce
award-winning wines and handcrafted extra
virgin olive oils - as well as grass-fed beef,
eggs, and heirloom fruits and vegetables. The
extraordinary food products have been featured
by America’s top chefs. Ted, Laddie, and
Christopher Hall have re-established vineyards
first planted on the ranch in the 1870s and have
resumed producing estate-bottled wine from
the ranch’s distinctive mountain “terroir.”

Big Table Farms - Fans of the sophisticated
wines of Helen Turley and Sine Qua Non take
note: tiny independent (“Indie”) Big Table Farm
is an Oregon winery you want to know.
Big Table Farm co-owner Clare Carver is a
farmer, and Big Table is very much a working
farm. She raises free-range chickens, pigs, and
beef for local sale. The “Big Table” name was
inspired by the long table at their house, site of
many feasts using the farm’s produce and meats.

Simply put, there is unrealized potential when it
comes to wines from the Santa Cruz Mountains.
Legends like Martin Ray, Paul Masson, and
Chaffee Hall recognized it early enough to make
the area one of California’s original
viticultural areas. The Ghostwriter project is
a partnership between the Likitprakongs and
the Wilk¬ersons to reach the potential of the
area. In early 2008, Brian and Kenny took over
the farming on two of the appellation’s oldest
vineyard sites, the Woodruff Family Vineyard
planted to Pinot Noir and Chardonnay and The
Aptos Creek Vineyard planted to Pinot Noir.
They introduced sustainable farming to the
vineyards and carried that through with natural
winemaking in the cellar all in an effort to
emphasize the sites and their individual terroirs.

Long Meadow Ranch wines are renowned for
their elegance and balanced style. Sommeliers
at the finest chef-led establishments feature our
wines on award-winning lists. Our sustainably
farmed vineyards allow us to bring extraordinary
flavors and integrity to your table.

The use of whole cluster fermentation is the back
bone of this wine. Lots of leather and oak spice
on the nose. Black cherry, dried cranberry, and
pomegranate, as well as cardamom and anise.
Palm sugar, hay, clove and sandalwood on the
palate. Very fresh and bright, approachable wine.
Soft tannins, and high acid, make this a great
food wine.

dave@telluridemountaintopcatering.com • www.telluridemountaintopcatering.com
(970) 708-8656 • PO Box 3492 • Telluride, CO 81435

