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WYES KICKS OFF THE 33RD YEAR OF SEASON OF GOOD TASTES 
New Orleans Restaurants Serve Up Support for WYES-TV with Exclusive Wine Dinners 

 
New Orleans, LA — WYES SEASON OF GOOD TASTES returns for its 33rd year, bringing an unforgettable series of wine 
pairing dinners to nine of New Orleans’ most iconic restaurants. Running from May through July 2026, this celebrated 
culinary event invites guests to explore a diverse range of cuisines, each thoughtfully paired with exceptional wines. 
 
From Stuffed Creole Tomato and Sous Vide Lobster Tail with Truffle Oil to Cracker-Crusted Rabbit Tenderloin, Lamb Striploin 
with Mint Chimichurri, and Louisiana Crawfish and Sweet Pea Risotto, each menu showcases the creativity and flavor that 
define New Orleans dining at its finest. 
 
Each dinner is uniquely crafted by the host chef, with every course thoughtfully designed to complement the wines served 
that evening. In past years, many of these highly anticipated dinners have sold out within hours. 
 
Reservations open Tuesday, April 14 at 8:00 a.m. at wyes.org. Dinner prices range from $135 to $200 and include tax and 
gratuity. All dinners begin at 6:30 p.m. 
 
All wine pairing menus can be viewed at wyes.org/events.  
 
Thank you to this season’s participating restaurants:  
 
Criollo Restaurant on Friday, May 15 

Saffron NOLA on Thursday, May 21 

Gabrielle Restaurant on Thursday, May 28 

Rosedale Restaurant on Tuesday, June 2 

Ralph's on the Park on Wednesday, June 17 

Gautreau’s Restaurant on Thursday, June 25 

Briquette on Friday, July 10 

Audubon Clubhouse by Dickie Brennan & Co. on Wednesday, July 15 

Zasu on Sunday, July 26 

 
RESERVATION POLICY: Reservations available at wyes.org/events through Eventbrite beginning April 14, 2026 at 8:00 a.m.. 
There are no refunds. Reservations are transferable to another guest. 
 
WYES SEASON OF GOOD TASTES is possible through the support from our generous sponsors: Caire Hotel & Restaurant 
Supply, Thompson Meats and A.J.’s Produce.  
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