
 

    
 

V A L E N T I N E ’ S  D A Y  C E L E B R A T I O N  
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LOCAL MESCLUN GREENS  
FRESH STRAWBERRIES, CHÈVRE, ALLEGRANTE VINAIGRETTE & BALSAMIC REDUCTION 

 

BARBOURSVILLE VINEYARDS SAUVIGNON BLANC RESERVE 2021 
DOUBLE GOLD MEDAL – SAN FRANCISCO INTERNATIONAL WINE COMPETITION 2022 

GOLD MEDAL – VIRGINIA GOVERNOR’S CUP COMPETITION 2023 
 

     
       

ROASTED KABOCHA SQUASH RAVIOLI 
AMARETTO-ALMOND COOKIE, PARMIGIANO REGGIANO, TOASTED PUMPKIN SEEDS  

CRISPY SAGE & BROWN BUTTER SAUCE 
 

 BARBOURSVILLE VINEYARDS ALLEGRANTE ROSÉ 2022 
 

 
 

PAN SEARED WILD ROCKFISH 
CELERY ROOT FLAN, ROASTED BRUSSEL SPROUTS, GUANCIALE 

BLACK TRUMPET MUSHROOMS & CRISPY LEEKS 
 

 BARBOURSVILLE VINEYARDS GOODLOW MOUNTAIN CABERNET FRANC 2021 
94 POINTS – JAMESSUCKLING.COM 2024 

 

 
 

GRILLED AUSTRALIAN WAGYU RIBEYE 
ROSEMARY ROASTED NEW POTATOES & ASPARAGUS  

 

BARBOURSVILLE VINEYARDS OCTAGON 2019 
TOP 100 WINES OF THE WORLD, 92 POINTS & EDITOR’S CHOICE – WINE ENTHUSIAST 2023 

GOLD MEDAL – SOMMELIER CHALLENGE INTERNATIONAL WINE COMPETITION 2022 
GOLD MEDAL – SAN DIEGO WINE & SPIRITS CHALLENGE 2023 

92 POINTS – ROBERT PARKER WINE ADVOCATE 2023 
94 POINTS – JAMESSUCKLING.COM 2022 

 

 
 

STRAWBERRY-WHITE CHOCOLATE CHEESECAKE 
VALRHONA MILK CHOCOLATE SAUCE 

 

BARBOURSVILLE VINEYARDS PHILÉO N.V. 
 

− EXECUTIVE CHEF MICHAEL CLOUGH – 


