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2011 LFW Event Fun Continues 
by Christopher Blunden 

Summer months urge small group events in 
light of graduations, weddings, vacation 
schedules, etc., but that didn’t wither our 
“friends of wine” spirits.  

In June we enjoyed an event conceived by 
our program committee chair Steve Martin. 
Six different wines chosen by Cellar Master 
Rod Santos were paired with unique foods 
at the California Culinary Academy. 

An especially sparkling wine discovery that 
greeted us was NV Domaine Allimant-
Laugner Cremant Rose, Alsace.  

Other wines featured that night were 2010 
Philip Staley Viognier, Russian River 
Valley; 2008 Stoller Pinot Noir "JV Estate," 
Dundee Hills; 2006 Castillo Labastida 
Crianza, Rioja; 2007 Anka Pargua II, Maipo 
Valley; and Saracco Moscato d'Asti, 
Piemonte. Thanks Rod for helping to forge 
a great night of wine & food pairings! 

In July, we enjoyed our International Night 
featuring hand-picked Italian Wines with 
food at Bertolucci’s in South San Francisco. 
Mike Marron was inspired to write about it: 

 “The dinner Saturday night was a memorable event, 
turning out to be more like a perfect extended-family 
dinner (extremely rare, in reality) with good, simple 
food (no doubt some members would characterize it 
as pedestrian), which worked wonderfully to 
demonstrate what "pairing" really means when  

matched with the selected wines, which themselves 
were interesting, very likable examples of some 
different grapes and tastes.   

The Prosecco [Adami 
“Garbel” Prosecco, 
Valdobiaddene] was just 
right with the traditional 
Italian basic antipasto plates 
and the room nicely 
accommodated the thirty-six 
people.   

Perhaps the highlight and 
most meaningful aspect of 
this special event was each 
person in turn addressing 
Mark Penskar's daughter, 
Becky, slated to be married in three weeks, with 
advice about how to approach the institution of 
marriage and the experience of living with a life 
partner.   

Everyone responded with examples of advice, 
illustrated by their own experiences in a very warm 
and caring way.  

I believe that such process was a further bonding 
experience for those of us present who had shared 
time in France (most of those present).  

Sharon and I will count the event among the most 
memorable of all the events we have attended with 
such friends of food, wine and other people, and I 
thank Steve Martin, Rod Santos and Christopher 
Blunden for making it so.”   

The surprise white wine hit of the evening 
chosen by Rod Santos was Anselmi “San 
Vincenzo” (Garganega), Veneto. This blend 
of 80% Garganega, 15% Chardonnay, and 
5% Trebbiano is crisp and fresh, with 
scents of minerals, apple and lemon 
blossoms.   



Our August luncheon event featured wine 
by our one of our own LFW members, 
Richard Idell, partnered with viticulturist and 
vintner Steve Matthaisson of Napa. 

 
Special thanks to our hosts for treating us 
to the small case offerings of 2009 Idell 
Family Vineyards "Michael Mara Vineyard" 
Chardonnay, 2008 Oscar Syrah, 2010 
Napa Valley White Wine, and 2006 Napa 
Valley Red Wine. Thanks also to Michael 
Carbone and Steve Martin for helping to 
organize the event. 

Nickel & Nickel Harvest Moon   
– Spectacular, Again! 

Our September Harvest Moon event was all 
your hard working program committee 
hoped it would be: a magical night of 
perfect weather in the Napa Valley, scenic 
beauty, wine appreciation, fine dining and 
friends. 

 

For those club members coming from the 
East Bay, this year we had the luxury of an 
additional bus pick up point in Orinda. For 
some of us, this reduced our cumulative 
travel time by as much as three hours.  

All of our attendees could not help to be 
impressed with the royal VIP treatment we 
received from N&N’s Director of Hospitality, 
Helene Weiss and her attentive first rate 
staff.  

Upon arrival, we were greeted with the first 
two of the evening’s seven delicious Nickel 
& Nickel wines plus hors d'oeuvres as we 
drank in the beauty of the spotless grounds 
and pleased smiles from familiar faces. 

Our reception then led to an interesting 
winery tour by Helene, followed by our 
gathering for dinner at five tables inside the 
wonderful 1770 Gleason Barn. 

Our first toast was eloquently launched by 
Bill Smith who provided a fascinating back-
story about our club’s Harvest Moon 
events. 

Next came a dozen one-liner toasts from  
attendees surprised to discover their role in 
the evening due to randomly distributed 
envelopes I previously hid at their place-
settings. 

Glorious N&N wines, food by Chef Trevor 
Eliason, and Lawyer Friends of Wine fun 
followed to produce a repeat milestone 
Lawyer Friends of Wine gathering. 

Congrats to Steve Martin, Eric Behrens (our 
direct contact with Helen – including his  
e-mails in French) and Mike Carbone for 
your competent and effective contributions 
to producing this great memorable event. 

Save the Date  

Wednesday, October 19th 7PM  
– Riedel Glass Seminar and Wine Tasting, 
Massimo Ristorante, Walnut Creek. Watch 
your e-mail this week for flyer.  


