
LUDWIG’S 
GATHER IN THE GARDEN

Local Farmers & Producers, 
Boutique Wineries and 
Ludwig’s Chef Beichner.
Casual elegance meets farm-fresh dishes.  
Reception with growers and winemakers.

Prepared and enjoyed creek side, family style.

July 24, 2010 
 Reception 6:30 * Dinner 7:00
Featuring Morales Farm, from Granby, CO
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Denver Colorado

3-courses, $35 per person 
With wine pairings $55 per person
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970-479-5429

Reception
2009 Riesling 

44% Grande Valley, Colorado  56% Willamette Valley Oregon

First Course
Local butter lettuce with colorado goat cheese, toasted 

hazelnuts, raspberries and maple vinaigrette 

2009 Sauvignon Blanc  
Semillon Blend, Grande Valley Colorado

Main Course
Palisade shell beans with basil , extra virgin olive oil        

and roasted shallots 
Roasted Colorado potatoes with rosemary and red chili 

Wood roasted leg of Colorado lamb with sage and  green garlic 

2009 Watch Maker Red
Barbera, Syrah, Cab Franc, Santa Barbara & Grande Valley

Desert
Strawberry rhubarb tart, vanilla bean ice cream 
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