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Jackson Family Wines
LTO IDEAS

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



=1 9

r FFFFF Y OWNED A\VINTED 1

“MURPH

= y -: . . Justin Wangler
/3 | -._{' e 5 | Executive Chef
Grilled Beef Burger, Bacon

Onion Jam, Merlot Ketchup
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SAUVIGNON BLANC

PINOT GRIS
SPARKLING

PIZZA PAIRINGS:
Veggie Pizza
Margherita Pizza

INGREDIENT
PAIRINGS:

Green Olives, Capers,
Parsley, Lemon Zest,
Green Bell Peppers,
Green/Yellow
Tomatoes, Sage,
Leeks, Prosciutto,
Goat & Feta

Cheese, Anchovy

ROSE
PINOT NOIR
SANGIOVESE

PIZZA PAIRINGS:
Cheese Pizza
Mushroom Pizza

INGREDIENT
PAIRINGS:

Thyme, Basil, Fig,
Caramelized Onion,
Mushrooms, Sausage,

Slice of Pie and La Crema
Or Goode Sangria

CHARDONNAY
CHENIN BLANC

PIZZA PAIRINGS:
White Pizza
Hawaiian Pizza

INGREDIENT
PAIRINGS:

Basil, Yellow Onion,
Squash, Corn, Fennel,
Peach, Pineapple,
Artichoke,
Ham/Bacon/
Prosciutto,

Gouda &
Mozzarella

Cheese

~ MERLOT
ZINFANDEL

PIZZA PAIRINGS:
Meat Combo Pizza
Pepperoni Pizza

INGREDIENT
PAIRINGS:

Black Olives, Rosemary,
Sage, Eggplant, Fig,

SIP S
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SLICES

MONTEREY
2021 PINOT NOIR ROSE

LA CREMA
4

Bacon, Smoked Meats, Roasted Peppers, Spinach, MONTEREY

Chorizo, Parmesan & SLICES Broccoli Rabe, Sausage, _ 2021 PINOT NOIR )
Gouda Cheese Parmesan & Blue Cheese - y il

Pairing educational materials available




Goode-Sangria

INGREDIENTS
e 1750 Btl Murphy-Goode Merlot

5 oz Orange Juice

1 cored, chopped red apple

Grand Mavnicr

1 blood or regular orange sliced
* 2 0z pomegranate seeds

* 1 Cinnamon Stick

FLOAT

* 10z Grand Marnier Float

e Splash Q Club Soda

METHOD

e 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!

( ;FAMILY WINES

Vangie Walker| National Account Director
Vangie.walker@jfwmail.com| 949.322.5436



