
BURGERS AND MURPHY-GOODE SANGRIA

SIPS & SLICES WITH LA CREMA

OLD FASHIONED BUTTER POP CORN & SEA SALT WITH

KENDALL-JACKSON VINTNER’S RESERVE CHARDONNAY 

Collaboration between JFW Executive Chefs and Levy Chefs

Create suite packages and grommet concession offerings

Jackson Family Wines  
LTO IDEAS
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Grilled Beef Burger, Bacon 
Onion Jam, Merlot Ketchup

Justin Wangler
Executive Chef



Slice of Pie and La Crema 

Or Goode Sangria 

**

Pairing educational materials available 



Goode-Sangria 
INGREDIENTS

• 1 750 Btl Murphy-Goode Merlot

• 5 oz Orange Juice

• 1 cored, chopped red apple

• 1 blood  or regular orange sliced

• 2 oz pomegranate seeds

• 1 Cinnamon Stick

FLOAT

• 1 oz Grand Marnier Float

• Splash Q Club Soda

METHOD

• Batch, Mix & Marinate  ingredients 
for several hours or overnight, mix, 
fill  glass halfway, add ice then top 
with Grand Marnier Float, finish 
with splash of  Q Club Soda
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THANK YOU!


