
Spring 2015
Frost, Leghorns, Vegetable Garden and Art

You gotta love this time of year in Napa!  Winter departs and leaves behind its 
remnants in an occasional near frosty night which can kill emerging grape shoots, 
leaves and unopened flowers.  Seven straight nights recently were enough to try the 
patience of most of us, even long time residents, who attempt to sleep through the 
airport like noise created by the vineyard fans that mix the air on near frost nights.  

And now we are rewarded by the beauty of Spring with its new flowers, great smells, 
rich soil full of luscious earthworms and abundant hopes for another wonderful 
growing season.  Our vegetable gardens are planted with all kinds of fun and exotic 
vegetables including tomatoes, corn, squash, peppers, and culinary herbs.  Oh yes, our 
grapevines are also in fine shape, almost ready to flower nearly one month earlier than 
usual, meaning we expect an early harvest this fall.

Our flock of laying hens is back up to 28 with the acquisition of 7 Leghorns rescued 
from a local chicken rescue farm.  They have happily begun to lay farm fresh eggs 
daily as they appear to be fully adjusted, and have become established in the flock’s 
pecking order.  

During the month of April, we are pleased to display 
the oil paintings of local artist, Irit Weir, in our gallery.  
Our walls are honored to have the bright colors hanging 
and Irit’s art is a beautiful sight to see.  (In case you are 
wondering, Irit is Don Ernesto’s wife.) 

We hope to see you here soon to enjoy some of these 
Spring pleasures along with a taste or two of our fine 
wines.

    Ciao, 

    Don Ernesto



Sauvignon Blanc Styles
There are three distinct flavor profiles and styles that one will recognize when tasting 
this white wine. The fruity style, which often has no oak influence, boasts loads of 
citrus fruit, particularly grapefruit, lemon, melon and gooseberry that 
explode on the palate and in the aromas. The second flavor category is 
that of grassiness. No matter where it is grown Sauvignon Blanc often 
contains aromas and flavors of freshly cut grass or herbal notes. When 
produced properly, these are amazingly delicious and alluring flavors 
which complement the citrus fruit beautifully. The final style is primarily 
produced in California where some producers have opted to age in oak, 
integrating a creamier style of white wine with hints of smoke and vanilla. 
Oak influence often lowers the crispness and zest but creates a wine which 
is more similar to Chardonnay in style.

2013 Prix Sauvignon Blanc
Spring has sprung; in the vineyard and in this beautiful reserve 
Sauvignon Blanc. As soft spring rains bring  freshness to the air, 
this wine brings a freshness to your Sauvignon Blanc experience. A 
nose of light creamy créme fraîche and baking spice greets you like a 
warm spring breeze and bright Asian pear awakens the senses. 

Across the palate flows light green apple, fresh and crisp in the 
morning sunshine, followed with a long, rich creamy yet lively 
lingering finish. This beautiful wine will pair perfectly with a variety 
of spring favorite meals from brunch through dinner!

  
Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2013

Sauv Blanc

Napa Valley

8/26/13

21.6°

6.6 g/L

3.20

13.0

102

Retail bottle - $36
Retail case - $432

Club bottle $28.80
(20% discount)

Club case  $324
(25% discount)



Roasted Garlic & Cauliflower Soup

Ingredients
2 onions (medium size), quartered
1 large cauliflower, roughly chopped
1 large bulb of garlic
4 T oil
5 cups vegetable stock
2 t oregano
2 t basil
1 t. thyme
1 t salt
½ cup Half and Half

Directions
Preheat oven to 400F and line 2 baking sheet with parchment paper. Place onions on 
one baking sheet and cauliflower on the other and drizzle each with 1 ½ tablespoons of 
oil and season generously with salt and pepper. Thoroughly mix.

Cut the top off of the bulb of garlic and peel of as much papery skin as possible. Place 
garlic on a piece of foil and drizzle with the remaining oil. Season with salt and pepper. 
Wrap the garlic in the foil and place on the baking sheet with the cauliflower or onions.

Bake in the oven for 40-45 minutes until the cauliflower and onions are tender and the 
edges have begun to caramelize, stirring occasionally to evenly cook.

Remove from vegetables from oven. Set aside a half cup of cauliflower florets to use 
for garnish. Unwrap garlic from foil to let cool slightly, or until cool enough to handle. 
At this point the garlic will be like a paste, and you will be able to squeeze the roasted 
garlic out of the bulb.

Transfer the cauliflower, onion and squeezed out garlic to a large soup pot over medium 
heat. Add spices and salt and toss to coat. Add the vegetable stock to the pot and bring 
to a gentle boil.

Remove from heat. Using an immersion blender (or you can use a blender or food pro-
cessor) puree soup until smooth and silky.

Stir in milk. Season with additional salt and pepper if needed.

Serve drizzled with good quality olive oil and reserved florets.



2010 Prix Merlot 
Often overlooked and very under 
appreciated, Merlot can seem to be stuck in 
the realm of a secondary blending wine. The 
Prix 2010 Merlot in no way fits that mold. At 
first glance this bright flavorful wine shows 
off a faint menthol mint, dark berry, and 
eucalyptus note. The more time you spend 
with it the bouquet becomes complex 
with a deep mix of mesquite, smokey, 
and earthy roasted beet accents. The 
dark garnet black color reminds you 
that this Merlot can run with the 
best Cabernet Sauvignons with its 
peppery depth, chewy tannins, and 
moderate oak. On the palate the 
meaty nose gives way to a medium-
long finish with accentuating 
blackberry fruit. This spicy Merlot 
will be a great addition to any savory 
mushroom or spicy meat dish.

Retail bottle - $55 Retail case - $660
Club bottle (20% discount) - $44
Club case (25% discount) - $495

Mushroom Ragout with Goat Cheese Grit Cakes

for the grits
Lightly oil a 9x13” pan .
In a medium saucepan, bring 
milk and garlic to a low boil. 
Slowly whisk in grits and 
stir over medium heat until 
cooked and thickened, about 
6-8 minutes. Remove from 
heat and add in goat cheese; 
stir until fully incorporated. 
Taste and add salt and 
pepper; taste again and   
adjust seasoning as needed.
Place grits in oiled 9x13” 
pan and cover with plastic 
wrap, making sure the plastic 
touches the surface of the 
grits so a skin doesn’t form. 
Chill until firm, about 1 hour. 

3 ½ cups whole milk
2 cloves garlic, minced
1 cup quick grits
4 oz fresh goat cheese
½ t each, salt & pepper

for the grit cakes
Ingredients

Directions

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2010

Merlot

Napa Valley

9/28/10

25.0°

5.8 g/L

3.57

13.5

196



Mushroom Ragout with Goat Cheese Grit Cakes

2 T olive oil & 2 T butter
1 medium onion, finely diced
2 shallots, finely diced
4 cloves garlic, minced
1 package dried mushrooms

for the grits
Lightly oil a 9x13” pan .
In a medium saucepan, bring 
milk and garlic to a low boil. 
Slowly whisk in grits and 
stir over medium heat until 
cooked and thickened, about 
6-8 minutes. Remove from 
heat and add in goat cheese; 
stir until fully incorporated. 
Taste and add salt and 
pepper; taste again and   
adjust seasoning as needed.
Place grits in oiled 9x13” 
pan and cover with plastic 
wrap, making sure the plastic 
touches the surface of the 
grits so a skin doesn’t form. 
Chill until firm, about 1 hour. 

½ cup Merlot
3 springs fresh thyme
10 basil leaves, chopped
1 spring fresh rosemary
1 t each salt & pepper

For the Mushroom Ragu
Soak the dried mixed mushrooms in 4 cups of warm water until soft. Squeeze the soaked 
mushrooms, and roughly chop them. Reserve mushroom water.
Place the olive oil and butter in a large skillet over medium heat. When the butter has 
melted, add the shallots and onions and season with salt and pepper, stir. Cook over med 
high heat, stirring frequently, until the onions are soft and shiny but not browned. Add 
garlic to skillet and cook for 1 minute
Add the dried and fresh mushrooms to the skillet, toss to combine. Add the thyme, 
rosemary, and basil, stir and cover the skillet. Cook, covered, shaking the skillet now 
and then, until the mushrooms give up their liquid. Uncover the skillet and continue to 
cook over medium-high heat, stirring frequently, as the mushrooms shrink and the liquid 
evaporates.
When the liquid has evaporated, clear a spot in the pan, drop in the tomato paste, and 
cook, stirring just the tomato paste, for 1 minute, then stir the paste together with the 
mushrooms. When the vegetable mixture is sizzling add the Merlot, pouring it all around 
the skillet. Stir constantly as the wine thickens and evaporates.
When the mushrooms start sticking to the bottom of the pan, pour in 2 cups of the warm 
mushroom water. Bring to an active boil, stirring up any caramelized bits on the bottom of 
the pan. Lower the heat to keep the sauce bubbling gently all over the surface. Cook for 
about 20 minutes or until the mushrooms are thoroughly tender and the sauce is thick but 
still pourable. Add salt and pepper to taste

Mushrooms: chopped
2 large portabella 
2 lbs cremini, 
½ lb oyster
½ lb buttom

for the mushroom ragoutfor the grit cakes
Ingredients

Cut grits into squares or circles. Heat a little oil in a non-stick pan over medium heat. 
Brown the grit cakes on both sides, about 2-3 minutes per side, until warmed through.
Place one grit cake on the serving dish and top with about 1/4 cup of the mushroom mixture, 
stack another grit cake on top, and add an additional 1/4 cup of the mushroom mixture. 
Garnish with basil.

To Serve



I was born in Tel Aviv, Israel and moved to Napa, 
CA in 1980. Oil painting allows me to express my 
deeper feelings, change direction as I feel and have 
the richness and juiciness of a medium that is very 
malleable. My expressive energy comes from the 
richness and depth of Israeli culture holding both 
spiritual and conflictual energy and being a healer 

(acupuncturist), 
which allows 
me to enter the 
light with infinite 
possibilities for 
peace.

        Irit Weir

Arts in April has come to Napa Valley. Here at the winery we are featuring local artist 
and mosaicist, Irit Wier (a.k.a. Don Ernesto’s better half) and will have her lovely art 
on display at the winery for the months of April and May. 



Step right up, ladies and gentlemen! 
Step right up and join Don Ernesto, 
and the Hagafen crew, at our annual 

Harvest Fair! 

Step right up and get your 
ticket to view the 

8th Wonder of the World
 - Don Ernesto!

Step right up and wine, 
I mean win, prizes. 

Dunk the winemaker!
Wine bottle ring toss!
and much much more!

Mark your calendars for Sunday September 6th 
and we’ll see you at the fair!




