
Winter Winemakers’ Dinner at Doce Lunas  
Hosted by  

Ty Caton, Michael Muscardini, and Alex Purroy 
 
 
Please join Alex Purroy, chef and owner of Doce Lunas, and Winemakers Ty Caton and Michael 
Muscardini, as they bring out delicious home style foods and sumptuous award winning wines to warm 
you this winter.  Ty and Michael will be pairing several of their amazing wines with the hearty winter 
menu presented.  
 
Michael Muscardini began Muscardini Cellars to create an avenue for an artistic expression. One can 
enjoy his wines in a "From our family to your family” tradition. Muscardini specializes in making Cal-
Italia style wines, including his Best of Class, Gold Medal winning 2005 Tesoro. 

Ty Caton started his career in the wine industry when he developed his 40-acre vineyard on his family’s 
land. With his first crop ready for harvest in 2000, Caton decided to see his grapes through to the bottle. 
Ty Caton Vineyards produces numerous bold red wines from his estate, including a Double Gold Medal 
winning 2004 Cabernet Sauvignon. 

Reception: 

Bruschetta Bacci paired with 2005 Racchus Chardonnay 
 
Dinner: 

Tuscan Bean and Bread Soup paired with 2005 Muscardini Cellars Tesoro 
Sautéed Red Snapper with Barbera Beurre Roge Riso Pasta paired with 2006 Muscardini Cellars Barbera 
Emincee of Veal with Champignon Mushrooms and Spaetzle paired with 2004 Ty Caton Petite Sirah 
Cabernet Marinated New York au Poivre Pommes Matfin paired with 2004 Ty Caton Cabernet Sauvignon 
 
Dessert: 

Danish Blue Cheese with Green Apples and Honey and 
Chocolate Crème Brulee paired with 2006 Ty Caton Port 

 
Dessert will be served at the adjacent Ty Caton Vineyards and Muscardini Cellars shared tasting room in 
the Kenwood Village Plaza. Guests will be the first to enjoy Ty’s future Sonoma Valley port! 
 
 
What:  Winemakers’ Dinner 
Where: Doce Lunas and Ty Caton Vineyards and Muscardini Cellars Tasting Room  
 8910 Sonoma Highway Kenwood, CA (Kenwood Village Plaza) 
When:  2/25/2008 
Time:  6:30 pm 
Cost:  $125.00 per guest   
Call:  707-833-0526 for reservations  

Once reservations for this dinner have been made, they cannot be cancelled or changed. Please supply 
your email address as an email confirmation will be sent upon reservation. Space is limited for this 
intimate event, please reserve soon!  


