
 

 

 

Wine Dinner Collaboration 
Monday, November 10th, 2025 

5:30 pm Predinner Gathering 
6 pm Dinner Commences 

 

 
 

THREE STICKS WINERY 
Bill Price III 

Proprietor 
 

Growing up in Hawaii, Bill Price III was nicknamed “Billy Three Sticks”  
by his surfer friends, an allusion to the Roman numeral after his name.  
This playful nickname inspired the name of the Three Sticks winery. 

 
A vintner and entrepreneur, Bill owns and manages Price Family Vineyards & Estates, which 
includes several well-known Sonoma Coast vineyards such as Durell, Gap’s Crown, Walala, 

Alana, One Sky, and William James Vineyard. His business interests also encompass  
Three Sticks Wines, Kistler Vineyards, Gary Farrell Winery, and Head High Wines. 

 
Three Sticks Wines is a well-known Sonoma winery celebrated for its award-winning  

Pinot Noir and Chardonnay. Known for their elegant, site-specific wines and  
exceptional craftsmanship made exclusively from their six estate vineyards,  

including the renowned Durell and Gap’s Crown. 
 
 

Please contact Michel’s Restaurant to make a reservation. 



 
 
 

THREE STICKS 
BILL PRICE III 

 

Wine Dinner Collab 
Monday, November 10th, 2025 

5:30 pm Predinner Gathering 
6 pm Dinner Commences 

 
� First	Course				� 

 

 ROASTED VEGETABLE SALAD 
kale, brussels sprouts, local mushrooms, 

warm maple dijion dressing 
Casteñada Rosé, Sonoma 

 
� Second	Course				� 

SEARED SCALLOP 
sweet	corn	&	avocado	relish,	crispy	prosciutto 

Gaps Crown Vineyard, Chardonnay,  
Sonoma Coast 

 
� Third	Course				� 

GRILLED HERB-CRUSTED PORK TENDERLOIN 
local	honey	golden	bbq,	parsnip	mash	

Price Family Vineyards, Pinot Noir, 
Sonoma Coast 

 
� Fourth	Course				� 

SEARED DUCK BREAST 
pomegranate	demi-glace,	fennel	purée	
Gaps Crown Vineyard, Pinot Noir, 

Sonoma Coast 
 

� Fourth	Course				� 
LEMON SORBET 

crème	de	rose,	sparkling	>loat 
 
 

175 exclusive of tax & gratuity 
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