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CALLAWAY VINO D’AMORE VALENTINE’S DINNER

January 28, 2008 (Temecula, Southern California Wine Country) - This Valentine’s Day, let the beauty and gra-
cious hospitality of Callaway Vineyard & Winery set the stage for an evening of celebrating love. Couples can
savor romantic dining experiences together in Callaway’s candlelit Barrel Room, as well as indulging in a spar-
kling wine and tray passed hors d’oeuvre reception and a 3-course dinner paired to Callaway wine. The evening
also features live music.

The menu, prepared by Meritage at Callaway’s Executive Chef, Michael Henry, features: Crisp Greens, Toasted
Walnuts, Roasted Red Onion, Butternut Squash Honey and Cabernet Vinaigrette paired with Callaway
Winemaker’s Reserve 2005 Roussanne; Duo of Roasted Filet of Beef & Shrimp en Croute with Duchesse
Potato, Lemon Tarragon Asparagus and Truffled Wild Mushroom Sauce, paired with Callaway Winemaker’s
Reserve 2004 Dolcetto; Chocolate & Caramel Bread Pudding with Amaretto Creme Anglaise paired with
Callaway Special Selection 2006 Muscat Canelli.

“Callaway’s Barrel Room is known for its romantic setting. With its muted color tones, classic chandeliers

and candlelit barrels, it truly is the perfect venue for celebrating Valentine’s Day”, states Krista Chaich, Events
Manager. “Executive Chef Michael Henry’s innovative use of seasonal ingredients, designed to compliment the
featured wines, creates a premier and sophisticated menu for the evening.”

Thursday, February 14, 2008 at 6:30pm. $85 per person, plus tax & gratuity (Legacy Club Members - $76.50,
plus tax & gratuity). Reservations are required by calling (951) 676-4001 or by purchasing on-line at www.cal-
lawaywinery.com.

Callaway Vineyard & Winery, privately owned by the Lin family of San Diego, was originally founded by Ely
Callaway in 1969. The time honored, Callaway tradition continues in creating wines that retain their natural
fruit flavors and aromas and that are fruit forward and food friendly.



