
Kent has been with us for 12 years this fall. Initially hired as a consultant, his 
breadth of wine sales experience brought our li�le brand onto the national 
stage, and he was soon promoted to General Manager. Hailing �om the 
geographic center of the country, Kent’s natural equanimity provides the 
perfect balance to the bi-coastal cast of characters on our team. An 
accomplished winemaker and brewmaster in his own right, Kent enjoys 
skiing, playing guitar, coaching his kids' li�le league and late-night 
binge-watching marathons of �e Walking Dead. A�er a couple of 
Hydraulic Sandwich IPA’s (one of his own cra� brews), he’ll tell you about 
his days managing the Mangy Moose Saloon in Jackson Hole, Wyoming. 
Kent lives on Mare Island with his wife Janet, their children Owen and Lila, 
and their yellow lab Daisy. 

Kent’s Mushroom & Burrata Brusche�a 
with 2014 POSEIDON VINEYARD “EPICENTER” PINOT NOIR

Truth be told, I wasn’t in town when the 2014 Napa 
Earthquake hit (I was in Southern California with 
my family at a last-days-before-harvest visit to 
Legoland). But I have a favorite “earthy” recipe that 
seems particularly ��ing for this very special release 
of Poseidon Vineyard “Epicenter” Pinot Noir.

I originally hail from Kansas. And while aspects of 
the “Kansas Cuisine” of my youth might be 
considered less than artisan (red Jell-O, with 
bananas, topped with Cool Whip…), it is also true 
that “farm to table” was simply a fact of life in the 
Midwest long before it became fashionable on the 
coasts. One of my favorite childhood memories is 
wandering the sparse woods of southwest Kansas in 
the fall, foraging for wild-mushrooms.

INGREDIENTS 
Serves 4; easily halved for 2

2 lbs QUARTERED MUSHROOMS- PREFE�BLY
 CHANTERELLES AND MORELS    
 FRESHLY FO�GED BY YOU 
 AND YOUR UNCLE WAYNE 
 (though store-bought shiitakes and creminis will do just �ne)
1 lb BUR�TA CHEESE
2 cloves FRESH GARLIC, MINCED
1 cup  OLIVE OIL
1 tsp G�TED LEMON ZEST
1½ tsp  CHOPPED ROSEMARY
1  BAGUE�E, SLICED INTO 16 SLICES
SALT AND PEPPER
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Mix mushrooms, garlic, zest, rosemary, and half the olive oil in a bowl 
and let stand for an hour. 

Fire up the grill to a medium heat. Spread the mushrooms on the grill 
(a perforated grill pan is helpful), season them with salt and pepper, 
and grill until browned (about 8 min, �ip/stir occasionally). 

During the last minute, brush the bread slices with olive oil and toast on 
the grill. Top the toast with the mushrooms and a slice of burrata. 

Consume with appropriate (read: copious) amounts of Pinot Noir. 


