
There is excitement in the air once again . . .

Following the lighter than normal harvest of 2015, we are excited to return to a more 
normal harvest this year.  With plentiful rain this past winter and gentle weather most of 
the season thus far, we look forward to a healthy crop.  We have repaired our wine press 
and sanitized all of our equipment and cellar in order to be ready for the upcoming work 
load.  

After a nice spring, our summer garden is full of fresh and healthy vegetables to nourish 
our crew and families for the next few months.  Our crew is ready to go after a busy spring 
tending to the demands of fine wine growing and the necessary hand work to insure that 
each cluster ripens to its fullest and richest flavor as the season progresses.

Typically we begin our harvest with Sauvignon Blanc 
grapes, one of the first wine grapes to ripen.  As we 
progress through the season we will harvest the mid 
season grape varieties, Pinot Noir, Chardonnay and 
Merlot.  And then we will conclude a few months later 
with the late season grapes, Cabernet Franc, Syrah and 
Cabernet Sauvignon, the king of them all. 

It is an exciting time for all of us and we hope that you 
will be able to visit us sometime in the coming months in 
order to enjoy the sights and aromas at this time of year. 

Laissez le bon temps rouler!

  Don Ernesto  a.k.a. Ernie Weir

August 2016
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This Chardonnay is refreshing and new; this is not your mamas 
Chardonnay! With a nose of green fleshed fruits and Granny 
Smith apple, this wine wakes up your senses with the first sniff. 
On the palate the freshness continues to refresh with an added 
layer of kiwi and honeydew melon complimented by key lime 
pie and apple galette. This soft and balanced wines journeys 
across your palate and, with its lingering light finish, helps you 
find your happy thoughts. 

Vintage

Varietal                              

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2015

Chardonnay

Oak Knoll

8/31/15

23.2°

5.9 g/L

3.40

13.5

637

Retail bottle - $30  Retail case - $360
Club bottle $25.50

(15% discount)

Club case  $288.00
(20% discount)

2015 
Chardonnay



Grilled Hailbut 
With Cilantro Lime Pesto

Ingredients

Directions
Place the cilantro, lime juice, olive oil, parmesan cheese, 
garlic, salt and pepper in a strong blender or food processor. 
Pulse until full combined. Set aside.

Preheat grill for medium heat and lightly oil the grate

Brush each side of each fillet with the pesto.

Cook on preheated grill until the fish flakes easily with a fork, 
5 to 6 minutes per side, brushing with more pesto as you flip. 

Serve immediately. Enjoy!

Or try it with chicken!
This would also be great with boneless skinless 
chicken thighs. 

Follow the same directions as above. Simply sub 
the chicken for Hailbut and enjoy with a glass of 
Hagafen Chardonnay! 

4 halibut fillets
1.5 cup fresh cilantro, chopped
Juice from 1 lime
1/3 cup olive oil
1/3 cup parmesan cheese, grated
4 cloves of garlic, minced
1 teaspoon fine sea salt
1 teaspoon pepper



Steak tacos 
With Grilled Corn Relish

Ingredients
1 pound skirt steak
3+ t chili powder
4+ T olive oil
2 limes zested and juiced
6 green onions
2 ears of corn, husked
1/2 cup chopped fresh cilantro
2 T chopped chives
8 small corn or flour tortillas

Directions
Prepare a grill over medium-high heat. 
Sprinkle skirt steak on both sides with salt, 
pepper and and 2 teaspoons chile powder. 
Whisk 3 tablespoons olive oil and the juice 
from 1 lime in 11x7-inch glass dish. Add 
meat and turn to coat; place in single layer. 
Marinate for 30 to 120 minutes.

Meanwhile, brush green onions and corn with oil and sprinkle with salt and pepper 
and some chili powder (if you like spice). Grill vegetables until slightly charred, 
turning occasionally, about 2 minutes for green onions and 7-10 minutes for corn. 
Cut the corn from cob and transfer the kernels to a bowl. Chop green onions and add 
to corn. Stir in cilantro, chives, lime zest, and remaining 1 teaspoon chili powder, 1 
tablespoon oil, and juice from ½ a lime. Season relish to taste with salt and pepper.

Grill the skirt steak to desired doneness, about 2 1/2 minutes per side for medium. 
Transfer to work surface; let rest 5 minutes.

Once rested thinly slice steak across the grain, then chop slices into bit sized pieces.

Place tortillas at edge of grill to warm and soften, flipping once.

Arrange 2 warm tortillas on each plate. Divide skirt steak and juices equally among 
tortillas. Spoon relish over each and serve.



So Merlot has been the butt of many a joke. It’s been disparaged, 
disrespected and dismissed. But no more! This newest vintage 
of Hagafen Merlot shines and blows those stereotypes out of the 
water!

The nose starts out with beautiful plum aromas and hints of soft 
florals and Lincoln rose followed by a light spice of sandalwood 
and vanilla. Continuing onto the palate we again find the luscious 
dark plum and added to it is a rich ripe raspberry and soft 
cherry-cola.  A long lingering supple finish with notes of vanilla 
and baking spice making this wine no joke!

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2014

Merlot

Napa Valley

9/15/16

22.5°

6.2 g/L

3.48

13.5

378

Retail bottle - $32 Retail case - $384
Club bottle $27.20

(15% discount)

Club case  $307.20
(20% discount)

2014 
Merlot 





How many grapes in a bottle?

How many cases in a barrel?

How many tons of grapes in an acre?
Have you ever wondered about these questions? Well we get 
asked these questions every day in the tasting room. And we are 
all about education and simplification so we though we would 
answer them all at once!




