Santa Barbara Winery
Chef Dave Martin
Flavor Quest, Volume 1 – Demo Programs and Wine Tasting


Appetizers Done Right.
Spend an afternoon with Chef Dave Martin learning three (3) fun and easy appetizers for Spring & Summer while sipping some of Santa Barbara Winery’s Finest.
Nosh on Eggplant Sushi Rolls, Coconut Curry Chicken Skewers and ‘Out of the Bleu’ (shrimp stuffed with Gorgonzola, Basil & wrapped in Proscuitto) in our cool and cozy Tank Room.
What a great way to spend the afternoon with Dave at our Tasting Room and receive an autographed copy of his new cookbook, Flavor Quest, Volume 1.
$45 , all inclusive for food & wine tastings along with a signed copy of Dave’s Book. Make your reservations early before we sell out.




Entertaining Made Easy.
Have you always wanted to learn how to put together the perfect menu to please your friends and family ?  Well then join us on the evening of May 22nd, 2010 and not only learn how to do it at home but get a signed cookbook to boot.
Spend the evening with Dave and learn the secrets and tips of how to put together the perfect meal with the perfect wines to match featuring some of Santa Barbara Winery’s Best.
You’ll taste his delicious Pan Seared Scallops with savory Vanilla Bean Cream & Smoked Tomato Butter, then sample his Tenderloin Martini with Carrot Mashers & Asian Ginger Pan Sauce but save room for the Wild Striped Bass with Roasted Garlic Butter and Seasonal Roasted Veggies.
$75 , all inclusive for food & wine tastings along with a signed copy of Dave’s Book. Make your reservations early before we sell out.

