Remarkable Evening Unfolding in MARIN at the Falkirk Mansion
Eric Ross Wine Dinner with Osteria Stellina Restaurant

What: Specially prepared 4 course dinner by Executive Chef Christian Caiazzo of Osteria Stellina
paired with wines from Eric Ross Winery. Cap o the evening with a fun Ra e kicking o 2010.

When:6:30-9:30 PM, January 29, 2010
Where:Falkirk Mansion, 1408 Mission Avenue, San Rafael
Cost:$110 per person (includes a $25 credit towards your choice of a signed bottle to take home)

RSVP by January 18th

Dennis or Diane Mitchell, Eric Ross Winery
707-939-8525 or ddmitchell@ericross.com

~Highlight Event of The Year~

Spend a rare evening with a true artisan local winemaker, Eric Luse, Eric Ross Winery, Sonoma and
Marin chef, Christian Caiazzo, Osteria Stellina, Pt. Reyes Station, both at the top of their game who will
join forces at Falkirk Mansion in San Rafael.

Christian will share his passion of fresh & local ingredients. Also bringing together these handcrafted
wines with his special dishes taking both to a unique level.

Eric, winemaker for Eric Ross and a photographer with the San Francisco Chronicle in the heady days of
1980-2009. Eric will share stories that are so wild they could not be made up because you just wouldn't
believe them.

San Francisco Chronicle's Michael Bauer's 2009 Top New Restaurants

“Osteria Stellina Point Reyes Station feels remote, but the food produced by Christian Caiazzo is as
vibrant and modern as you'll nd at top San Francisco restaurants. His "Point Reyes Italian” menu is
lled with hyper-local ingredients that nd their way into salads of fava leaves; appetizers of Tomales
Cove mussels punched upwith local hot links; pizza with hand-pulled mozzarella and nettles; and rustic
main courses such as beef cheeks from Marin Sun Farms.”

Co-Sponsored by the Cultural A airs Service League (CASL)
http://www.ericross.com/
http://www.osteriastellina.com/
http://www.falkirkculturalcenter.org/history.html



