
GUEST CHEFS
Chef Mike Davis, Terra

Chef Hilary White, The Hil at Serenbe Farms
Chef Donald Link, Herbsaint and Cochon

Chef Barry Maiden, Hungry Mother

GUEST WINEMAKER
Mac McDonald, Vision Cellars

GUEST DISTILLER
Julian Van Winkle, Old Rip Van Winkle Distillery

 

INDUCTEE TO THE FELLOWSHIP OF
SOUTHERN FARMERS, ARTISANS, AND CHEFS

Emile DeFelice, Caw Caw Creek Pork
 

EVENT SPONSOR
Mountain Valley Spring Water



Smoked Mountain Trout Hoecake
Garden Radish, Granny Smith Apple, Creme Fraiche

M I K E  D A V I S

Vision Cellars ∙ “Blanc Gris” ∙ California White Wine ∙ 2007

Country Style Rabbit Pâté
Blackberry Farm Wild Plum Jam & Arugula 

H I L A R Y  W H I T E

White Bean Stew with House Cured Ham and Mustard Green 
D O N A L D  L I N K

Vision Cellars ∙ Chileno Valley Vineyard ∙ Pinot Noir ∙ Marin County ∙ 2007

Pan-Fried Cornmeal Crusted Carolina Catfish 
Mustard Brown Butter, Collard Green Kraut and Guanciale

 B A R R Y  M A I D E N

Crispy Caw Caw Creek Pork Rillette
Garden Kale and Sorghum Gastrique

H I L A R Y  W H I T E

Vision Cellars ∙ Chileno Valley Vineyard ∙ Pinot Noir ∙ Marin County ∙ 2005 ∙ Magnum

Grilled Jamison Farm Lamb Rack
Creamed Turnips and Flash Fried Herbs

D O N A L D  L I N K

Pecan Crusted Split Creek Farms Fromage Blanc
Roasted Baby Beets, Beet Coulis, Candied Pecan

M I K E  D A V I S

Vision Cellars ∙ Chileno Valley Vineyard ∙ Pinot Noir ∙ Marin County ∙ 1998

Old-Fashioned Virginia Peanut Pie with Sorghum Ice Cream
B A R R Y  M A I D E N

Pappy Van Winkle ∙ Family Reserve ∙ Kentucky Straight Bourbon Whiskey ∙ 20 Years Old


