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Gather at 32 Winds Wines in Healdsburg, California, for
a memorable 4-course lunch featuring Winemaker Matt

Taylor. Join us at our private tasting room, nestled by the
enchanting Dry Creek. Savor our award-winning wines

alongside a locally-sourced lunch and breathtaking views
Unforgettable indulgence awaits!

@32WINDSWINE
32WINDSWINE.COM

1010 DRY CREEK
ROAD HEALDSBURG,
CA

Guest Max: 20
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April 26, 2024
1pm – 3pm | $85 pp

Guests Max: 50 

Indulge in a delightful 4-course culinary experience
curated by Chef Ed Metcalfe of Sushimotos, perfectly

complemented with a selection of Breathless Sparkling
Wines, all while savoring the ambience on our charming

garden patio. 

499 Moore Lane | Healdsburg, CA 95448

Award Winning Sparkling Wines
Paired with 4-Courses from Sushimotos

https://www.tickettailor.com/events/passport2024/1035904
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April 26, 2024
12pm – 2pm | $75 pp

Guests Max: 40 

Join Chef Heidi West and CAST Wines for an unforgettable
afternoon as you enjoy a

locally inspired menu overlooking our organically farmed
estate vineyards.

3-Course Luncheon with Stunning
Dry Creek Valley Backdrop

8500 Dry Creek Road | Geyserville, CA 95441 

https://www.tickettailor.com/events/passport2024/1035904
https://www.tickettailor.com/events/passport2024/1035904


8500 Dry Creek Road | Geyserville, CA 95441 

Aged Gouda and Rosemary Shortbread with
Fleur de Sel – small bite

Oven Roasted Salmon Fillet with Spring Herb
Aioli & Shaved Fennel Salad with Belgian

Endive, Bermuda Red Onion, Sicilian Olive Oil
and Champagne Vinegar

Porcini Ravioli with Brown Butter, White
Truffle Oil, Roasted Trumpet Mushrooms,

Asparagus and Shaved Pecorino

Mixed Field Greens with Shallot Vinaigrette

Chocolate Decadence Bites

MENU



April 26, 2024
12:30p – 2:30p | $225 pp

Guests Max: 10

Join Chef Shane McAnelly of Dry Creek Kitchen and Lambert
Bridge Winery for an intimate lunch + wine pairing. Enjoy a
locally inspired 5-course menu paired with your favorite

Lambert Bridge wines! 

4085 West Dry Creek Road | Healdsburg, CA 95448

Food + Wine Pairing with Shane McAnelly

https://www.tickettailor.com/events/passport2024/1035904


Join us for a wonderful lunch experience where nature’s beauty meets
culinary expertise. 

Trattore Farms invites you to enjoy a gourmet meal thoughtfully paired
with our fine wines and estate-produced olive oils. While you dine, take
in the breathtaking views from our hilltop location, offering serenity and

gorgeous views. 
We welcome you to share this day of indulgence, where the finest
elements of nature, cuisine, wine and olive oils  combine to create

lasting memories. 

Enchanting Hilltop 3-Course Luncheon

7878 Dry Creek Road | Geyserville, CA

April 26, 2024
11a – 1pm | $95 pp

Guests Max: 25

https://www.tickettailor.com/events/passport2024/1035904

