
Friday, November 2, 2007, at 7 p.m.

Price is $105 all inclusive.
Dinner is at 7 p.m. Please

call 503.288.4444 for reser-
vations. Limited seating.

www.saltys.com

World Class Seefood,® Steaks, Service & Smiles!

The only American winery to be named “International
Winery of the Year” three times – 1998, 2001 and 2002
– is featured at a wine dinner at Salty’s in Portland Friday,
November 2. E&J Gallo Winery ranks among the world’s
most award-winning wineries. Rich with history, it was
founded in Modesto, California, in 1933 by two brothers,
Ernest and Julio, following the repeal of Prohibition. Today
the winery is the largest family-owned winery in the States.

The recent introduction of the Gallo Family Vine-
yards brand featured at Salty’s dinner recognizes the nearly
75 years of involvement of the Gallo family in the wine
business (13 members of the family’s second- and third-gen-
eration work for the company) and their promise to con-
sumers to deliver the best quality wine for the value. (See
www.gallofamilyvineyards.com for more on their wines.)

“Join us as we celebrate the legacy of the Gallo family
with exclusive limited production wines,” says Portland
Sommelier Jason Ludlow. Winemakers’ Ambassador
Megan Stockton will host the dinner with the menu by
Executive Chef Dana Cress:

The Menu
Passed hors d’oeuvres begin promptly at 7:15 p.m.

TRIO OF PASSED APPETIZERS

Gallo Family Chardonnay

SMOKED PORCINI MUSHROOM & CARAMELIZED

LEEK BISQUE, SWORDFISH CONFIT

Gallo Winemaker’s Signature Barbera

VENISON TARTARE, JUNIPER BERRY MICRO GREENS, 
HUCKLEBERRY CAVIAR

Gallo Family Reserve Zinfandel

SEARED FILET OF KOBE BEEF, WARM CHANTERELLE SALAD, 
BRAISED MUSTARD GREENS, SMOKED TOMATO DEMI-GLACE

Gallo Barrelli Creek Cabernet

CARAMELIZED BANANA CHOCOLATE TART, FINISHED

WITH A PETITE SIRAH CARAMEL SAUCE

Gallo Winemaker’s Signature Petite Sirah Port

Gallo Family Vineyards
WINTER WINE DINNER

http://www.saltys.com/portland

