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Tuesday, September 7th, 2010

Mateo Restaurant Provencal & Isabelle Farm
_]uin Lo pl'mlutt an t::tr|}= harvest dinner
highlighting both organic farm vegetahles
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with the beautiful wines of Sutcliffe "v"int‘}f:trtlﬂ_
Isabelle Farm is your host for the event
with Mateo’s Kelly Kingstord as your
culinary guide for the evening.

Please join us at 5:30pm for a welcome cocktail

and farm tour. The four course dinner begins at

6:30pm. Concluding with a twilight bonfire and
dessert showcasing the fruits of Ela Family Farms.

$125.00 per person

Reservations through Mateo

303.443.7766

A family run, certified

organic farm that grows

more than 100 varieties of

Emdu::e on 50-plus acres in
oulder County

Dedicated to serving dishes
of the highest quality, inspired
by the Provence region :::F
FEurope, by using local ranches
and organic produce from
local farms whenever possible.

Located on Battle Rock Ranch
between Ute Mountain
Reservation and Cortez,
owing 12 acres of Merlot,
: }rmh and Petit Verdot grapes.
Sutcliffe and crew undertake
the entire wintmaking
process by hand.




