MILES WHITE & FEMI OYEDIRAN
SEMINAR 107

NV Petrois-Moriset Les Quatres Terroirs, Champagne
NV Les Fréres Mignon L’Aventure, Champagne
Lahertes Freres NV Extra Brut
NV Prohibition, Champagne Guiborat, Champagne, France
NV Gaston Chiquet Tradition, Champagne
NV Mousse et Fils NV L’Esquisse, Champagne

FOOD:

Edwards of Virginia - 3 Month Aged Country Ham
Edwards of Virginia - 11 Month Aged Wigwam County Ham
Lady Edison - Little Shorty Ham
Broadbent Ham
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MILES WHITE & FEMI OYEDIRAN
SEMINAR 307

2024 Bruno Zanasi Lambrusco Grasparossa di Castelvetro,
Emilia-Romagna

2023 Ronc Platat Nuvolaio Bianco, Friuli-Venezia Giulia
2024 Nervi-Conterno Rosato, Piedmont
2023 Giacomo Fenocchio Langhe Nebbiolo, Piedmont
2020 Belluzzo Wine Not, Veneto
2021 Halcén Estate Syrah, Mendocino
2019 Le Ragnaie Brunello di Montalcino, Tuscany

FOOD:
Tutti Pizza

FOOD&WINE
CLASSIC

—— CHARLESTON ——



AMANDA MCCROSSIN, ANTHONY GIGLIO, CHRIS SHEPHERD,

FEMI OYEDIRAN, GAIL SIMMONS & MANEET CHAUHAN.
MODERATED BY RAY ISLE
SEMINAR 206

2023 Domaine de la Bouche de Roi Grand Vue
Sauvignon Blanc, France

2023 Giovanni Rosso Etna Rosso, Sicily

NV Cantine Cavicchioli Robanera Lambrusco Grasparossa
di Castelvetro, Emilia-Romagna

2023 Tiberio Cerasuolo d’Abruzzo, Abruzzo
2024 Weingut Donnhoff Estate Riesling Trocken, Nahe
2020 J. Hofstadtter Barthenau Vigna S. Urbano Pinot Nero, Alto Adige
2022 Matthiasson Vineyard Refosco, Napa Valley
2023 Domaine Amirault Les Quarterons Chenin Blanc, Loire Valley

2023 Lodi Red Table Wine, Sandlands Winery, Lodi, California
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