
 

Wine Tasting Experiences 

All tasting experiences include wine education in a private venue on our property. 

Please note that pricing is subject to 7.75 % tax on all tastings an 18% service charge on the self-procured and seated wine tastings. 

                                                                                                                                                                              

 

 

Walking Tour and Tasting 
12 guests or more 

After enjoying a taste of our Laird Family Estate Sauvignon Blanc, our wine educator will take you on a tour 

of our wine making facility which also includes viewing our fermentation room and barrel chais,  

as well as a taste of our Cold Creek Ranch and Red Hen Ranch Chardonnay.   You will complete your tour 

with the Jillian’s Red Blend and Napa Valley Cabernet Sauvignon. 
 

$75 per person and 2 hours in duration 
 

Seated Tasting 
12 guests or more 

Upon arrival, we will greet you with a taste of our Laird Family Estate Sauvignon Blanc. After enjoying the 

breathtaking views for about 15 minutes you will be invited to sit to enjoy a variety of custom-made salamis, 

honey harvested direct from the Sunrise Ranch property and locally produced cheeses.   This will 

compliment your seated tasting led by our wine educator.  You will taste through our single vineyard Cold 

Creek and Red Hen Ranch Chardonnays, Pinot Noir, Jillian’s Red Blend and  

Napa Valley Cabernet Sauvignon. 
 

$85 per person and 2 hours in duration 
 

Wine Tasting and Culinary Experience 
12 guests or more 

Enjoy a perfect tasting combination of food and wine, paired by our local culinary partner,  

Terry Letson from Fume Restaurant.   

Cold Creek Ranch Chardonnay 

Apple & Brie Crostini 

Panorama Bakery Brioche Crostini, Warm Triple Cream Brie, Julienne Apples, Sage Pesto 
Phantom Ranch Pinot Noir 

Duck Confit & Wild Rice Crepe 

House-made Duck Confit, Whole Wheat & Wild Rice Crepe, Dry Cherry - Pinot Noir Reduction, Chives 
Jillian’s Blend 

Seared Salmon Morsure 

Pan-roasted Skuna Bay Salmon, Olive Tapenade, Roasted Pepper Coulis, Rosemary Asiago Tuille 
Napa Cabernet Sauvignon 

New York Roulade 

Thinly Sliced New York Steak Wrapped Around Grilled Delta Asparagus,  
Shafts ‘Ellis Reserve’ Bleu Cheese, Baby Arugula, Sunrise Ranch Olive Oil 

 

$115 per person  and 2 ½ hours in duration 
 

Self-Procured Tasting 
4- 16 guests 

This tasting is for the guests that want to come and enjoy the property on their own, at their pace.   

You are welcome to pour wine at your leisure and take it all in.   

Whatever wine is not enjoyed, may be taken for later!  You will also enjoy a beautiful cheese and 

charcuterie platter. 
 

$300 site fee and 1/12 hours in duration 

4-8 guests: Includes (1) bottle each of our Sauvignon Blanc, Cold Creek Ranch Chardonnay,  

Jillian’s Red Blend and Napa Valley Cabernet ($310) 

9-16 guests: Includes (2) bottles each of our Sauvignon Blanc, Cold Creek Ranch Chardonnay,  

Jillian’s Red Blend and Napa Valley Cabernet ($620) 

 


