
El Niño . . .

Water, water everywhere and all the people rejoiced.  Indeed, we have not been 
disappointed.  We have had abundant rainfall followed by a few dry days so that the soil 
profile is full of moisture, which is farmer speak for “the grape roots are well saturated 
with water for the coming season”.  In addition, the native vegetation and the cover crop 
that we sow between the grape rows are very green and actively growing.

Our wine club selections for you this month are some of our greatest hits, best sellers 
and favorites to produce and enjoy.  All of these wines originated in vineyards east of the 
winery, Pinot Noir from Coombsville, Napa’s newest American Viticultural Area (AVA), 
Sauvignon Blanc from the eastern slopes of Napa Valley, near Lake Berryessa, and 
Tempranillo, from Ripken Vineyards in the Lodi AVA.  

These are all very popular wines of fine distinction and pedigree which we hope you will 
enjoy now and in the coming months.  Each wine has been a pleasure to produce, each 
with its unique character and each utilizing techniques and winemaking skills that we have 
honed over the years.

Our best to you for the upcoming Spring 
holidays, Passover and Easter  

  Don Ernesto
   a.k.a. Ernie Weir

February 2016



Sauvignon Blanc & Moskowite Ranch
Sauvignon blanc is a green-skinned grape variety that originates 
from the Bordeaux region of France. The grape most likely gets its 
name from the French words sauvage (wild) and blanc (white) due 
to its early origins as an indigenous grape in South West France. 

Depending on the climate, the flavor can range from aggressively 
grassy to sweetly tropical. 

This beautiful Sauvignon Blanc comes from the Moskowite 
Ranch on the eastern foothills of Napa Valley. This older 
Sauvignon Blanc vineyard, which has been the source for 
our Sauvignon Blanc wines for over a decade, is a hillside 
planting with well-exposed fruit. The exposed fruit leads to an 
accentuated fruitiness rather than underexposed fruit which 
can cause a herbaceous wine style.

2015 Sauvignon Blanc
This wine bursts in your face with beautiful aromatic fruits 
and florals. The nose of peach, kiwi and Meyer Lemon citrus 
zest (which are grown here on our property at the winery) 
almost jumps out of the glass at you.  The additional scent of 
light, fresh spring grass on a dewy morning adds to the beauty 
of this wine. 

It is soft and pretty and reminiscent of the beginning of 
summer. The bright, supple and round mouth continues the 
aromatics onto the palate with the addition of ripe white peach 
and juicy mango. The amazing balance of fruitiness and subtle 
soft acid makes this a wine you will not want to put down.

Vintage

Varietal                              

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2015

SauvBlanc

Napa Valley

8/24/15

22.4°

7.2 g/L

3.14

13.2

575

Retail bottle - $27  Retail case - $324
Club bottle $22.95

(15% discount)

Club case  $259.20
(20% discount)



Noodle Soup 
with Bok Choi and Lemongrass

Ingredients

Directions
Pour the stock into a large saucepan with a lid 
and add the crushed lemongrass. Place over a 
medium heat and bring to a simmer. Reduce 
the heat, place the lid on the pan and simmer 
for a further 5 minutes. Turn off the heat and 
set to one side whilst you prepare the other 
ingredients.

Cook the noodles in accordance with packet 
instructions. Once they are cooked, drain them, 
rinse them in cold water, drain again and set to 
one side.

Place a large wok over a high heat and when hot add the oil. As soon as the oil being 
to shimmer add the shallots and cook for 2 minutes, stir frying vigorously, before 
adding the garlic, ginger and chilis. Cook for a further 2 minutes, continuing to stir fry 
vigorously to make sure the garlic does not burn.

Remove the lemongrass from the stock and add the stock to the wok. Add the soy 
sauce and maple syrup. Stir and bring to a simmer. Add the bok choi, bean sprouts, 
spring onions and cooked noodles. Bring back to a simmer and then remove from the 
heat. Stir in the coriander, Thai basil and lime juice and serve whilst steaming hot.

8 cups vegetable stock
2 lemongrass stalks, crushed
1 package rice vermicelli noodles
2 T peanut oil
2 shallots, thinly sliced
1 ½ inch piece fresh ginger, finely 
chopped
2 red chilies, (seeded or not), finely sliced
5 cloves garlic, finely chopped

½ cup soy sauce
1 ½ T maple syrup
5 cups bok choi, shredded finely
3 cups bean sprouts
6 green onions, sliced diagonally 
Juice of 1 lime
1 T fresh coriander, roughly chopped
1 T fresh Thai basil, roughly chopped



Spicy Spanish Meatballs
with Red Wine Tomato Sauce

Ingredients

Directions
Preheat the oven to 350 degrees F.

In a small bowl, add the bread slices and almond milk. 
Allow to soak for 5 minutes. Wring out the bread 
with your hands and add to a large mixing bowl with 
the ground beef, egg, garlic, parsley, spices and sea 
salt. Combine with your hands and form 12-16 balls, 
depending on what size you like your meat balls.

Heat olive oil in a pan over medium low heat. Add the 
meatballs and brown evenly on all sides. Transfer to a foil lined baking sheet and bake 
in the oven for approximately 15 minutes depending on their size.

Meanwhile to make the sauce, sauté the onion in olive oil in a deep pan over medium 
heat until the onion is translucent. Add the garlic and cook for another 3 minutes 
before adding in the diced tomatoes, red wine and spices. Reduce to a simmer and stir 
occasionally over the next 30 minutes until the sauce has thickened. Add the cooked 
meatballs to the sauce and serve with a glass of Clarinet

For the meatballs
4 bread slices, soaked
2 cups almond milk
2 T olive oil
1 pound ground beef
1 large egg
2 garlic cloves, minced
3 T flat leaf parsley, chopped
1 T smoked paprika
1 t cumin
1 t sea salt
½ t red pepper flakes

For the red wine tomato sauce
1 large yellow onion, diced
2 t garlic, crushed
1 28 oz can diced tomatoes
⅔ cup dry red wine
1 T sweet Paprika
½ t cinnamon 
¾ t cumin



Who is 
Don Ernesto?

As a young vineyard manager I was known 
to my employees respectfully as Don Ernesto.  
However, I was not entirely comfortable with 
the term until I became a bit older at which 
time I embraced the name.  I suppose 
having older men call me by a name 
typically offered to an elder did not fit 
my sensibility as an American where 

class is not usually expressed with titles.

Now as a veteran grapegrower and winemaker, it is a kick to 
be known as DE or Don Ernesto.  I am also the mayor of the 
Hagafen village now!

    
Don Ernesto

2014 Don Ernesto Clarinet 
Our Clarinet is as fun and playful as it’s name. This bright fruit 
forward wine is light like a Pinot, but fruity and spicy like a Zin. 
It’s a perfect pairing for a game of Hagafen Horseshoes!

This fantastic wine is made from Tempranillo grapes, which 
originated from Spain, and just might make you say olé! The 
nose dances out of this ruby wine with light bright spice and ripe 
red fruits. On the palate the flavors of red raspberry, tart cherry 
and dusty cocoa powder swirl like Flamenco dancers on a dance 
floor. And like those dancers this wines finish with a flourish that 
leaves you happy and smiling and reaching for a second glass!

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2014

Tempranillo

Lodi

9/18/14

25.4°

5.8 g/L

3.67

13.9

230

Retail bottle - $27 Retail case - $324
Club bottle $22.95

(15% discount)

Club case  $259.20
(20% discount)



2014 Pinot Noir
We have found a wonderful Pinot Noir Vineyard worthy of 
creating a Hagafen wine. This is our second year using this 
vineyard found in the new Coombsville American Viticultural 
Area. This is the very same AVA where our amazing 
Wieruszowski vineyard is located. 

This bright lively Pinot jumps out of the glass with aromas 
of juicy cranberry and lush strawberry. A spicy toastiness is 
rounded by subtle hints of clove and cinnamon. Once this 
wine hits the palate the sense of bright cran and strawberries 
is expanded and enhanced with mild tannins and a lush full 
mouth. This attractive and fresh wine beacons you to take 
another sip.

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2014

Pinot Noir

Napa Valley

9/08/14

23.4°

5.9 g/L

3.47

13.8

572

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

(15% discount)

Club case  $307.20
(20% discount)

Pinot Noir
The name is derived from the French 

words for pine and black; the pine alluding 
to the grape variety having tightly clustered, 

pine cone shaped bunches of fruit. It is widely 
considered to produce some of the finest wines 

in the world, but is a difficult variety to cultivate 
and transform into wine. The grape’s tendency to 

produce tightly packed clusters makes it susceptible 
to several viticultural hazards involving rot that 

require diligent canopy management. The thin-skins and low 
levels of phenolic compounds lends Pinot to producing mostly 
lightly colored, medium bodied low tannin wines.



Rosemary Pinot Noir
Steak Chili

Ingredients
2 lbs beef cut in bite sized cubes
2 ½ T of flour
1 ½ t kosher salt
1 t freshly ground black pepper
Olive oil
2 onions, chopped
1 t fresh rosemary, chopped
1 ¼ cups pinot noir; divided
2 15 oz cans kidney beans, drained
28 oz can roasted, chopped tomatoes
3 t chili powder
1 ½ t paprika
2 t ancho chili powder
½ t cumin
salt and pepper to taste

Directions
Rinse and pat the beef dry. Mix together the flour, salt and pepper in a medium bowl; 
toss the beef in the flour mixture to coat.

Heat a medium Dutch oven or large stock pot over medium heat until hot. Add the 
olive oil, just enough to coat the bottom of the pot, brown the beef on all sides; working 
it batches. Set aside loosely covered to keep warm.

Add a little more olive oil to the pot and cook the onions and rosemary until the onions 
are translucent and fragrant. Pour 1 cup of the wine into the pot and stir to get up all 
the delicious browned bits on the bottom; cook 1 minute.

Add the meat, beans, tomatoes, and spices to the pot and stir to combine.

Cook 1 hour over low heat, stirring occasionally.

After an hour taste for salt and pepper and add the remaining ¼ cup wine.

Cook until the meat is tender and the flavors have melded, about 30 minutes more.




