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Here’s a sampling of what alumni on the call were drinking. We hope it it provides 
inspiration! 
 
Santa Julia Malbec 
Alban Estate Syrah 
Ciacii Brunello 
Chimney Rock Elevage 
Sheldrake Point Pinot Gris (from the Vineyards of Chuck Tauck ’72) 
Red Fox Cellars Merlot 
Neyers Left Bank Red 
Ehrenberg Cellars Barbera 
Lange Three Hills Cuvee Pinot Noir 
Sheldrake Point ‘Beta Series’ Acid Head Riesling (from the Vineyards of Chuck Tauck ’72) 
Pavillon Royal Bordeaux 
Etna Rosso Sicilia Nerello Mascalese 
Chinon Les Terrasses Lambert 
Weis Vineyards Schulhaus Red (Finger Lakes) 
Le Macchiole Paleo 
Louis Latour Les Damoiselle Chevalier-Montrachet Gran Cru* 
 
 
RESOURCES AND READINGS: 
 
Winefolly.com 
What to Drink with What You Eat by Andrew Dorenburg and Karen Page 
 
 
 


