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The four-course pairing competition began 
with cauliflower mousse topped with 
California sturgeon caviar. The course was 
paired with both Charles Heidsieck NV 
Champagne Brut Reserve and Pierre Moncuit 
2006 Grand Cru Les Mesnil Brut Blanc de 
Blancs Champagne.

Action-Packed 

Philanthropy!

A PLAY-BY-PLAY OF THE GLANCY WINE 
EDUCATION FUND BENEFIT AT THE SAN 

FRANCISCO WINE SCHOOL

by Fred Swan / photos by Chris Howard
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A 501(c
3 nonprofit, the Glancy Wine Education Fund offers scholarF
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assistance exceeded �100,000. Ninety-seven percent of applicants were either 
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unemployed due to the North Coast fires. 

With advanced instruction and certifications, graduates of the San Francisco 
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management, French Wine Scholar, Italian Wine Scholar, Certified Specialist 
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Education Trust (WSET
 Levels 1–4 programs offered by the Bay Area’s oldest, 
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Pictured third from left in front, David 
Glancy, MS, discusses the wine-pairing 
competition alongside Rob Renteria, 
Vincent Morrow, and Alder Yarrow.

Award-winning wine writer Alder Yarrow 
emceed the food-and-wine pairing battle.
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The combined talents of Rob Renteria, Vincent Morrow, David Glancy, MS, and Alder Yarrow 
made for an exciting wine-pairing contest.

Vincent Morrow tops up the Champagne for Jennifer Burgess and La Folie Chef Roland Passot.

Course three of the competition 
featured seared ahi with truffle-salt 
crust, wild-mushroom risotto cake, 
and truffle beurre blanc paired with 
Domaine Alain Chavy 2014 Chassagne-
Montrachet and López de Heredia 2007 
Viña Gravonia Rioja Blanco Reserva.
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