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Taste of the Wild 
Prix Fixe Menu

Three courses with wine pairing

First
Pan Seared Scallops | Metz Road 
Chardonnay

Second 
Roasted Venison Loin | Metz 
Road Pinot Noir

Dessert
Foraged, Marionberry Crisp 

Metz Road specializes in small lot, 
single vineyard Pinot Noir and 

Chardonnay from Monterey. These 
wines express the unique terroir of 
Riverview Vineyard through native 

yeast fermentations, making them a 
perfect pairing for Wild inspired dishes.

BRANDED WINE KEYS & 
CRUMB SCRAPERS

WAITSTAFF TRAINING CARDS & 
WINEMAKER TASTING NOTES

OVERVIEW
 Celebrate the essence of place by pairing Metz 

Road Pinot Noir and Chardonnay with wild-
caught or locally foraged cuisine

 Increase check average with a “Prix Fixe Menu” 
that delivers an upscale, natural pairing 
experience

WAITSTAFF TRAINING
 Scheid Family Wines educational session to learn 

about Metz Road’s unique in-vineyard native 
yeast fermentation winemaking process

 Visual infographic on native/wild yeast 
fermentation for easy reference

 Winemaker trainings available for key accounts

• Single vineyard wines sourced from Scheid Family Wines' Riverview 
Vineyard in Monterey

• Native yeast fermentations conducted in the vineyard for a true 
expression of terroir

• Artisanal, cool-climate, Burgundian-style Pinot Noir and 
Chardonnay 
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