
 
 

 

Thomas Fogarty Wine Maker Dinner 
Monday, March 15th, 2010 

6:00 PM 
 
Dr. Fogarty's vision in the 1970’s to produce high quality, character-filled 
wines from the unique soil and climate of the Santa Cruz Mountains has 
helped establish the reputation of the Santa Cruz AVA.  His winery has 
distinguished itself as one of the most respected on the San Francisco 
Peninsula.  Please join us for an evening with Michael Martella, the man 
responsible for winemaking and viticulture at Thomas Fogarty Winery since 
its founding in 1981.  The featured wines for this dinner will be paired with a 
menu crafted by Chef Dmitry Elperin. 

 
Amuse 

Viognier, Martella, Santa Cruz Mountains 2007 
~ 

Green Garlic Soup / Sautéed Rock Shrimp 
Chardonnay, Thomas Fogarty, Portola Springs Vineyard,  

Santa Cruz Mountains 2006 
~ 

Crispy Sweetbreads /  
Royal Trumpet Mushrooms / Bacon Lardon 

Pinot Noir, Thomas Fogarty, Rapley Trail Vineyard, M-Block, 
 Santa Cruz Mountains 2007 

~ 
Seared Albacore Tuna /  

Tender Braised Baby Leeks / Sauce Matelote 
Merlot, Thomas Fogarty, Gist Ranch, Santa Cruz Mountains 2005 

~ 
Grilled Petit Filet /  

Shallots / Bordelaise Sauce 
Cabernet Sauvignon, Thomas Fogarty, Gist Ranch,  

Santa Cruz Mountains 2005 
~ 

Chocolate Pot de Crème 
Port, Thomas Fogarty 2002 

 
$125 per person  

(exclusive of tax and gratuity) 
For reservations call 650.851.6844 
Or email events@thevillagepub.net 


