
 
INTERNATIONAL  

PINOT NOIR CELEBRATION  
 

ALFRESCO LUNCH 
Saturday, July 26, 2008 

 
GUEST CHEFS 

 
Jason Barwikowski 

Clyde Common 
Portland, Oregon 

 
Gabriel Rucker 

Le Pigeon 
Portland, Oregon 

 
Cheryl Wakerhauser 

Pix Pâtisserie 
Portland, Oregon 

 
 
 

Country style pork terrine with a salad of 
wax beans, herbs and mustard vinaigrette 

 
• 
 

Potato and tongue salad, barbecued ribs 
 
• 
 

Trio of bacon desserts 
 
• 
 

Portland Roasting  
Tanzania Peaberry, Acacia Hills –  

Farm Friendly Direct 
 
 
 

Coffee provided by  
Portland Roasting 

 
Tea provided by 

Tazo Tea 
 

Water courtesy of  
San Pellegrino 

and 
Earth2O 
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