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Zen wine growing . . .
Wine growing is both an act of faith and a practice in patience. We believe in
biology, botany and enology as scientific studies with repeatable results. We trust
the principles that we have learned to be true. We accept the exceptions as seasonal
variations to our expected results. After all, we are dealing with nature and it is
variable. We try and mostly do enjoy the variation from year to year. Personally, I
find it both intriguing and beguiling.
So it is in 2017.
Following a winter with enough rain to overcome our 5 yr
drought, we enjoyed a cool spring and now a very warm
summer. The results will be a bountiful harvest, perhaps
a bit earlier than usual but of excellent quality as long as it
does not rain until the autumn. We want it just so but will
adapt if need be.
We hope to see you here this summer and fall. Everyday we
greet wide eyed visitors who love the mild climate and chill
atmosphere of Napa and Northern California. Please come if
you can.
			Best,

Don Ernesto

				

						

		

a.k.a. Ernie Weir

Chardonnay: The origins: The

origins Chardonnay has been extensively
researched using DNA profiling. It has been discovered that Chardonnay is a member
of the Pinot family. It has also been found that Chardonnay grapes are a cross between
the Pinot family and a very old and nearly extinct grape variety called Gouais Blanc.
The Gouais Blanc grape originated in Croatia and is believed to have arrived in France
with the Romans.
Many believe that the history of Chardonnay began when ancient
vineyards began cross-pollinating between Pinot grapevines and
Gouais Blanc grapevines. There are actually many other varieties of
wine grapes that can be traced back to the Gouais Blanc vine and
the Pinot vine. Whether the first Chardonnay grapes were created
by accident or design no one is quite sure but the seeds that were
produced became to be known as Chardonnay grapes.

2016 Chardonnay
Chardonnay is most definitely the Queen of Napa Valley! She is
the finest of white wines in the world and the most widely planted
white grape variety in Napa Valley and other noteworthy New
World wine regions.
This queen has exquisite aromas of lemon zest, butterscotch
and green tea. The scents of the aromas flow on to the palate
and are rich and round yet clean and light. Added to them are
notes of asian pear, honey crisp apple and a dash of citrus.
The mouth feel is enhanced by the beautifully integrated oak
and continues on with a long lingering lush finish.
Vintage 2016

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

Varietal Chardonnay
Appellation Oak Knoll
Harvest 9/8/16

(15% discount)

Brix 23.1°

Club case $288

Acidity 6.20 g/L

(20% discount)

pH 3.52
Alcohol 13.5
Cases 800

CRISPY PANKO-PARM ARTICHOKE HEARTS
with Lemon Aioli

Ingredients
1 (12 oz) bag of frozen artichoke hearts,
¼ cup flour
Garlic powder, to taste
salt and pepper, to taste
½ cup plain panko crumbs
¼ cup parmesan, finely grated

1 egg
2 tbsp vegetable oil, more if needed
Lemon Aioli:
¼ cup mayonnaise
1 clove of garlic, minced
Lemon juice, to taste

Directions
Place the frozen artichokes on a kitchen towel and top with another towel. Press
on them as they thaw to really squeeze any excess liquid out of them. You want the
artichokes to be as dry as possible when thawed. Change towels as needed.
Pour the flour in a bowl then season it with a bit of garlic powder, sea salt, and black
pepper, to taste; mix well. Pour the panko and finely grated Parmesan cheese in
another bowl; mix well. Whisk the egg in another bowl until thoroughly combined.
Dip each artichoke heart lightly into the flour mixture then in the egg mixture followed
by the panko-parmesan mixture until completely coated. Place the coated artichoke
heart on a plate. Repeat with the remaining artichoke hearts. Place the plate in the
refrigerator for 30 minutes. Don’t skip this step because it helps the coating stay on the
artichoke hearts instead of ending up in the pan.
While they are the in the refrigerator, make the aioli. Whisk the mayonnaise, minced
garlic, and lemon juice together until well combined.
Heat the olive oil in a large non-stick skillet over medium-high heat. Once the oil is
HOT, add the artichokes, making sure not
to crowd the pan too much. Cook for 4-5
minutes, or until golden brown. Carefully
flip the artichokes over and continue to
cook until golden brown.
Place on a plate lined with a paper towel to
remove excess grease. Serve immediately
with the lemon aioli. Enjoy.

Lemongrass Chicken Satay
Ingredients
1 stalk lemongrass, white
part chopped finely
2 T minced fresh ginger
4-5 garlic cloves, minced
3 tablespoons honey
1 T tahini paste
1 T fish sauce
1 t ground Chinese 5-spice
¼ t cayenne red pepper

¼ cup lime juice
4 boneless, skinless chicken
thighs
8 wooden skewers, soaked
For the Thai Peanut Sauce:
1¼ cup roasted peanuts,
½ cup water
4 cloves garlic, minced

2 T soy sauce
2 T tahini paste
3 T honey
1 thumb size ginger root
¼ t cayenne pepper
¼ cup lime juice

Directions
For the Marinade: In a small dish, combine the first 9
ingredients and whisk to combine thoroughly. Set aside.
For the Chicken: Use a meat pounder to flatten the chicken
to the same thickness. Cut the chicken into 2-inch strips,
add them to a dish and pour the marinade over them. Cover
the dish with plastic wrap and refrigerate for 4-5 hours,
overnight if possible.
For the Thai Peanut Sauce: Add one cup of the peanuts, the water, garlic soy
sauce, tahini paste, honey, ginger, cayenne pepper and half of the lime juice to a
food processor. Process ingredients to a smooth sauce, taste and adjust for flavor
and consistency, adding the remaining lime juice if needed. Process the remaining
peanuts separately to a coarse grind and stir into the finished sauce giving it a grainy
consistency.
To Cook the Chicken Satay: Lift a chicken strip out of the marinade and thread the
meat onto the wooden skewer, adding several strips. Repeat with each wooden skewer
dividing the chicken evenly. Prepare your grill to maintain a medium-heat. Place the
skewers on the grill and cook for 3 to 4 minutes or until lightly charred and lift off the
grill easily. Using tongs, turn the skewers and cook for an additional 3 to 4 minutes or
until the chicken is again lightly charred and opaque throughout.
Serve hot or room temperature, garnished with lime wedges and Thai peanut sauce.

Herbed Mushrooms
on Garlic Toast

Ingredients
For the garlic butter
2 T. butter
3 garlic cloves, finely chopped
For the mushrooms
2 T butter
1 T olive oil
½ yellow onion diced

2 garlic cloves, finely chopped
1 lb baby Portobello mushrooms, sliced
1 T fresh thyme
1 T. fresh parsley, chopped
½ cup vegetable broth
¼ tsp. apple cider vinegar
1 T flour
6 thick slices of sourdough bread

Directions
Preheat broiler to 450F. Combine the butter and garlic in a microwave safe dish. Heat
for 20 seconds, or until the butter is melted. Set garlic butter aside.
Heat the olive oil and butter in a skillet over medium heat.
Add the onion and garlic and cook until onion is soft,
about 5 minutes. Add the mushrooms and cook until they
soften and begin to release their juices, about 7 minutes.
Add the fresh thyme and parsley and cook for 30 seconds.
Pour in the vegetable broth and simmer over mediumlow heat until the liquid has reduced by a third, about 5
minutes.
At this time, pop your bread in the broiler. After 3minutes,
flip the bread and cook the other side for 3 minutes.
To the mushrooms, add a tablespoon of flour and continue
to cook over medium-low until the mixture thickens,
about 3 minutes. If the mixture gets too thick for your
liking, add more vegetable broth or water 1 tablespoon at a time. In the last minute of
cooking, stir in the apple cider vinegar. Remove from heat.
Remove the bread from the broiler and brush the tops with the garlic butter you
prepared earlier. Add a heaping scoop of the mushroom mixture to the top of each
piece of garlic toast. Garnish with additional fresh parsley and serve warm.

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.

2015 Merlot
With it’s beautiful ruby hue this wine starts off on a fabulous
trail right from the beginning. A nose of soft raspberry
bramble and plum mixed with a light cardamom spice
continues to lead this wine down the right path. On the
palate you again find the dusty raspberry bramble and plum
walking hand in hand with a warm ripe fig and soft baking
spice. This soft, round, lush wine is a journey you will want
to take again and again.
Vintage 2015

Retail bottle - $48
Retail case - $576
Club bottle $38.40

Varietal Merlot
Appellation Napa
Harvest 9/25/15

(15% discount)

Brix 23.3°

Club case $460.80

Acidity 6.30 g/L

(20% discount)

pH 3.45
Alcohol 13.5
Cases 150

