WIF EmieSOMM

BARBIERI & KEMPE WINES DINNER

with winemaking team Paolo Barbieri & Erin Kempe

COURSE 1
SEARED HOKKAIDO SCALLOPS
Butternut Squash-Shrimp Bisque, Puffed Sorghum, Fermented Scallion Oil

MAL VASIA BIANCA 2024

Santa Ynez Vineyard | Santa Barbara County

COURSE 2
ROASTED HEIRLOOM CARROTS

Local Pepper Cress, Pistachio Butter, Pomegranate Vinaigrette,

SEPPIA 2023

Grenache & Syrah
Zaca Mesa Vineyard | Santa Barbara, CA

COURSE 3
ROASTED KING COLE DUCK SKEWER

Late Season Cherry Butter, Persimmon Relish

LI UMINA BLEND 2022

Cabernet Sauvignon, Merlot & Cabernet Franc
Metz Vineyard | Central Coast, CA

COURSE 4
IOWA PREMIUM BLACK ANGUS FLAT IRON STEAK

Caramelized Pumpkin Croquettes, Black Peppercorn Jus

ROMANVS 2023
Syrah & Viognier,
Zotovich and Zaca Mesa Vineyards | Santa Barbara County

Sunday October 11, 2026
Wife and the Somm
Glassell Park, LA, CA



