
 

 

 

 

We are thrilled to welcome owner/winemaker John Alan Ford of John Alan Winery to our first in-person event 
of 2024. Please join the Enology Club for a fun filled evening of live jazz music and a delicious, five-course 
French cuisine dinner. Your meal will be paired with a flight of Bordeaux-style, red wines. 

John Alan wines are sourced from their vineyard located south of Paso Robles, in 
Templeton, California. The Templeton Bench viticulture region is known to produce 
exceptional Bordeaux varietals due to the hot summer days and very cool nights. John 
and his wife Kimiko have traveled extensively throughout California exploring the local 
wines. A degree in geology and John's love of science and soil became the foundation for 
his desire to learn about the history and technology of wine making.The property in 

Templeton, California was purchased in 1999 and the vineyards are on a 24 acre parcel consistently producing 
premium fruit. 

Five-Course menu of French cuisine paired with John Alan wines 
Appetizer course – Mix & Mingle while enjoying Cheese & Charcuterie paired with ’20 Meritage 

Second Course – French Onion soup paired with ’20 Cabernet Sauvignon 

Third Course – Seafood Risotto, shrimp and fresh/smoked salmon in a creamy Saffron sauce  
paired with ’20 Cabernet Franc 

Fourth Course – Beef Bourguignon, beef stew marinated in a red wine sauce  
paired with ’19 Cabernet Sauvignon 

Dessert Course – Daph’ Savory Crepe, cinnamon baked apples with a touch of blue cheese  
paired with ’20 Malcontent & ’16 Cabernet Sauvignon “bonus pour” 

Sign-up: The cost for this event is $115 per person (includes tax, gratuity and one Door prize ticket). Sign-up 
early! Space is limited and the event is likely to sell out. Register and pay by Friday, March 15th. If payment is 
not received by the deadline your spot may be forfeited and filled from the wait list. Payments can be made 
via Zelle to Monica Gustafson, please reference “John Alan dinner” (Zelle to: monica@gusplace.com) or via 
check made payable to “SPSC” or “Space Park Site Council” and mailed to Monica Gustafson: 1009 8th Place, 
Hermosa Beach, CA  90254. (Please Note: payee name change versus prior events!) 

Directions:  Crème de la Crepe (Rolling Hills location) is located at the Promenade shopping center in Palos 
Verdes: 550 Deep Valley Dr #145, Rolling Hills Estates, CA 90274. Free parking in the center structure available. 
Check-in starts at 4:30pm.  

Allergies: If you have allergies or dietary restrictions that need accommodation email monica@gusplace.com 
as soon as possible prior to signing up.  

Door Prize: Will be drawn at the end of the evening. Each winner can pick a bottle of wine, a selection from 
the evening’s flight, in the order each ticket is drawn. Must be present to win. 

Register by Friday, March 15th on the Space Park Enology Club website http://spenology.org/schedule.php. 

 

 

Space Park Enology Club Presents 
Five-Course dinner & live jazz at Crème de la Crepe 

paired with John Alan Winery 
Sunday, March 24th at 5:00 pm 

 


