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ESSERT

MOUSSE CAKE

nk Family Cabernet Sauvignon
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Restaurant Chefs: Matthew Wajswol & Cameron Remine

- . Pastry Chef: Amy Verduzco .
w Director of Food & Beverage: Charles Wilson



THEN, NOW, AND ALWAYS

Some legacies begin with legends. In 1958, Hanns Kornell introduced
the French champenoise method to California. He produced this famous
sparkling wine from the historic Larkmead Winery, originally built in
1884. Years later, in 1992, Rich acquired the storied winery after the
purchase of a classic Tudor home in Napa Valley's Rutherford AVA and
recognized the potential for something great—again. A continued
preservation of history led to the unfolding of something new.

Our interest in wine has grown from a passion into a business, where
hard work in the vineyard pays off in the bottle. We produced just 200
cases in our first year and now produce nearly 150,000 cases a year.
In 2014, we also received Napa Green certifications for both land and
winery. Frank Family Vineyards began because Rich wanted to create
something for his family. Now, we want all visitors to leave the winery
feeling overwhelmed by the experience, left with a connection to the
place because of the interactions with our people.
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MONDAYA% IIN JUNE JUNE 157
SUZAKU JUNMAI HOUSE OF PENDRAGON

CIEQUILA (1 )iy WHISKEY
NIGHTS WW%? SNIRHTS

JUNE 47H JUNE 5TH JUNE 11™
ARRETTE TASTE OF ITALY CROWN ROYALE

Text "PAIR" to 54828

tmcasino.com/ pair



