
Harvest is here!

We wait patiently, watching the grapes pass through veraison, French for “change of color 
of the grape berries”, monitoring the grapes weekly for sugar accumulation until we are 
ready to bring in the crews to pick and delivery the grapes to the winery.  It is always a 
great time, full of anticipation mixed with anxiety over the weather, the supply of hands 
needed to do the work and general worry about it all.  Perhaps without the angst, we 
might not develop enough satisfaction at the result!

In any case, we are looking at a fine harvest for both the growers who generally see a 
bigger crop than in 2015 and for the winemakers who have witnessed a very even and 
long growing season which usually makes rich, opulent white and red wine.  Ah, it’s truly 
wonderful when all of us see greatness as it develops.

Our annual vegetable gardens have also been prolific with high quality tomatoes, corn, 
zucchini, cucumbers and fresh herbs.  Lastly, the Leghorns are so happy that we are 
overwhelmed with dozens of eggs weekly.  

Life on the Don Ernesto ranch seems good for most of us in 2016.  So good that we are 
pleased to celebrate with our newest release of sparkling wine produced from the 2012 

vintage, a blend of Pinot Noir and Chardonnay aged sur lies, on the 
sediment, for 42 months before disgorging.  

We hope to see you here this Fall while the wonderful aroma of 
fermentation the fills Napa Valley air.  It is a great time of year and a 
wonderful beginning of another cycle for all of us to enjoy and respect.

   Ciao, 

    
Don Ernesto  

a.k.a. Ernie Weir

Fall 2016



Bubbles and Apps
the perfect pairing!

TUNA TARTARE
in Crispy Wonton Cups

Ingredients

Directions
Crispy Wonton Cups:
Preheat oven to 375 degrees.
Whisk the oils together and lightly brush oil 
on one side of each wonton wrapper with a 
pastry brush, covering completely. Sprinkle 
lightly with salt.
Place each wonton wrapper, oiled side up, 
into a mini muffin cup. Gently push the wrapper in to form a cup, the edges will hang 
over the sides.
Bake for 6-8 minutes or until golden brown. Remove from the pan and cool to room 
temperature.
Tuna Tartare: Combine all the ingredients in a bowl and stir gently to combine.
Spoon tartare into wonton cups and dust with sesame seeds and chives to serve.

Tuna Tartare
1½ lbs sushi grade tuna steaks, cut into a 
¼ inch dice
1 T freshly grated ginger
1 t wasabi powder
3 t jalapeno, minced
1 cup cucumber, ¼ inch diced
¼ cup chives, minced
3 T cilantro, minced
1 lime, zested and juiced
2 t rice vinegar
1 T soy sauce
1 T sesame oil
2 T toasted sesame seeds
1 tsp kosher salt & pepper

Crispy Wonton Cups
24 wonton wrappers
1 T sesame oil
1 T canola oil
Kosher salt
*mini muffin pan



Baked Portobello Mushroom Fries

  Ingredients

Directions
Preheat oven to 425 degrees. Line a baking sheet with parchment paper.

Mix Panko breadcrumbs, Parmesan cheese, oregano, chili, thyme, garlic, salt and 
pepper in a shallow bowl.

In a medium bowl, beat the eggs.

Dredge both sides of the portobello slices in the flour, dip them in the egg letting 
excess drip off and then dredge both sides in the panko breadcrumbs mixture.  

Place the breaded mushrooms on the baking sheet and 
bake 10-15 minutes, turning over about half way through.

Remove from oven and serve with a lemon garlic aioli and 
Prix Brut Cuvée!

On a large platter, add the mushrooms and onions as a 
base payer. Cover with chicken and coat everything with 
the gravy.

This also works great with pumpkin, 
asparagus, sweet potato and avocado!

¾ cup Panko Breadcrumbs
2 T shredded Parmesan cheese
½ t. oregano
¼ t. chili powder
½ t. thyme
1 garlic clove, minced
salt and pepper
2 Portobello Mushrooms, cut into ½” slices
½ cup flour
2 eggs, beaten



Sparkling Wine terminology
Méthode Champenoise  The labor-intensive process whereby wine 
undergoes a secondary fermentation inside the bottle, creating bubbles. The process 
begins with the addition of a liqueur de tirage to a bottle of still base wine, triggering 
a secondary fermentation inside the bottle which produces both carbon dioxide and 
spent yeast cells, or lees, which are collected in the neck of the bottle during the 
riddling process. The lees are then disgorged from the bottle, and replaced with a 
solution of wine and sugar, giving the sparkling wine its sweetness. All Champagne 
and most high-quality sparkling wine is made by this process.

Second Fermentation The process that creates bubbles in sparkling 
wine by trapping carbon dioxide in a closed container. 

Liqueur de Tirage A yeast and sugar mixture added to still wine to begin a 
second fermentation.

Lees  Yeast cells left over from fermentation.

Riddling  The process of turning and tilting bottles of sparkling wine in order to 
move sediment into the neck of the bottle so that it can be removed.

Dégorgement  The removal of sediment from a bottle of sparkling wine after 
the second fermentation.

Dosage  A wine and sugar mixture added after dégorgement to sparkling wine to 
determine how dry or sweet it is.

Brut  A dry sparkling wine, containing very little sweetness. This is the most 
popular kind of sparkling wine; typically enjoyed before or during meals.



2012 Prix
Late Disgorged 

Brut Cuvée

“Come quickly, I am drinking the stars!” Dom Pérignon

“Champagne is the one thing that gives me zest when I feel tired” 
Brigitte Bardot

“Why do I drink Champagne for breakfast? Doesn’t everyone?” 
Noel Coward

“There comes a time in every woman’s life when the only thing that 
helps is a glass of Champagne.” Bette Davis

“Champagne is one of the elegant extras in life” Charles Dickens

“Champagne! In victory one deserves it, in defeat one needs it.” 
Napoleon Bonaparte

“Too much of anything is bad, but too much Champagne is 
just right.” Mark Twain

These quotes are exactly how we feel about our newest 
sparkling. This beautiful, soft bubbly starts in the glass with 
a profusion of tiny bubbles and aromas of wild strawberry 
and honey crisp apple. Onto the palate flows the soft 
berries of straw and cran along with a fresh lemon zest 
complimented by a subtle creaminess and a smooth dry 
finish.  

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2012

Blend

Napa

Fall 2012

19.6°-23.2°

8.44 g/L

3.25

12.0

84

Retail bottle - $60  Retail case - $720

Club bottle $48
(20% discount)

Club case  $540
(25% discount)



Red Wine Risotto
with caramelized mushrooms and goat cheese

Ingredients
4 T olive oil
4 T unsalted butter
3 garlic cloves, minced or pressed
½ yellow onion, chopped
1 ¼ cups Arborio rice
1 cup of your favorite red wine
5 cups low-sodium chicken stock
6 ounces goat cheese
3 cups sliced mixed mushrooms 
(Crimini, Oyster, Shiitake) 
¼ t salt
¼ t pepper
fresh basil for topping

Directions
In a large skillet, heat 2 tablespoons of butter and olive oil over low heat, then add 
mushrooms. Let cook for 10-15 minutes, stirring occasionally until mushrooms are 
juicy and caramelized.

In a medium saucepan heat stock to boiling then reduced to simmer. 

While mushrooms are cooking, in a large short sided saucepan heat 2 tablespoon each 
of butter and olive oil over medium heat. Once hot, add garlic and cook for 30 seconds. 
Add onion and sauté for 3-4 minutes. Add rice, tossing to coat in the butter and oil, 
then toast while stirring occasionally for 3-4 minutes. 

Add in wine, stirring every few minutes until absorbed. Once absorbed, add in 1 cup 
stock, stirring until absorbed like you did with the wine. Repeat 2-3 more times, stiring 
every few minutes, until all stock has been added or rice is to cooked.

Reduce the heat to low and add in salt, pepper, 5 ounces of goat cheese and 
mushrooms, then stir. Serve with remaining goat cheese crumbled on top and a 



Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2012

Merlot

Napa

10/10/12

24.0°

6.1 g/L

3.52

14.3

85

The “M” Wine

Whether it was Miles’ rant in the movie, Sideways, or the fact that 
every grocery aisle was stacked with bottles, Merlot’s over-exposure 
caused many a savvy wine drinker to avoid the varietal altogether. 
When Miles uttered the memorable line, “I’m not drinking any 
*@&#ing Merlot,” he was echoing what many wine drinkers in America 
had come to think of the once well-respected grape – its popularity had 
led to its demise. The plush, round texture of Merlot translated well to 
the American palate and was easily mass produced into bargain swill. 
Yet this grape has more to it than what goes into those easy-
drinking bottom shelf bottles. Though it is often considered best 
as a blending partner to soften up more tannic and structured 
varieties, Merlot can stand well on its own. In fact, some of the 
most collectible and age-worthy wines of the world are made 
from Merlot and our Prix Merlot is one of those beautiful 
examples of the variety. 

2012 Prix Merlot
With it’s beautiful ruby hue this wine starts off on a fabulous 
trail right from the beginning.  A nose of soft raspberry and rose 
mixed with a toasty vanilla continues to lead this wine down 
the right path. On the palate you again find the dusty raspberry 
bramble and rose hips walking hand in hand with a soft baking 
spice. This soft, round, lush wine is a journey you will want to 
take again and again. 

Retail bottle - $60  Retail case - $720

Club bottle $48
(20% discount)

Club case  $540
(25% discount)




