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The Wine Dinner in July will feature wines from J Vineyards and Winery located in
Sonoma’s Russian River Valley. J was founded in 1986 by Judy Jordan, the daughter of
Tom Jordan, the legendary founder of Jordan Vineyard & Winery.
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Russian River Valley’'s unique topography creates a rich diversity of soils, and the cool
coastal climate prolongs the growing season, making it one of only a few places on earth

ideal for producing Pinot Noir and Chardonnay.
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J Vineyards & Winery is also known as one of California’s prestigious sparkling wine
producers. And, their Pinot Noir and Chardonnay are used as the base for their highly
acclaimed sparkling wines. They are dedicated to creating sparkling wines in the traditional
method of Champagne, or méthode champenoise. This labor-intensive philosophy results in

sparkling wines of incredible depth, complexity and dazzling effervescence.
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At the dinner you will savor Cuvée 20 Brut made to celebrate J's 20" anniversary and Brut

Rosé, along with 3 other wines including Chardonnay and Pinot Noir.
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Date: Monday, July 19 Doors Open at 6:30 pm & Dinner Starts at 7:00 pm
=E: b— A% 7,000 A (HE-D1-—EAH - HETAH)

Price: 7,000 yen per person for food and wines (Service charge and tax INCLUSIVE)
FE: 30 &% Number of Seats Available: 30

For Reservations and Inquiries, please contact the Restaurant at 03-5428-0779

http://www.eatpia.com/restaurant/cardenas-charcoal-grill-ebisu-california




