February 2018
Dormant and Resting . . .
With the arrival of 2018, we are once again in the midst of our most
restful time of the year. Well not actually for us people but for the
vines which are resting and dormant now. As you may recall, at this
time of year, we prune each grapevine with the intent of establishing
the balance of vine growth and crop for the coming season. With
meticulous care, our pruning crew moves slowly through the
vineyard, pruning each cane of each grapevine. This task is the most
time consuming and requires the most skill of any vineyard task
during the course of the year. It takes weeks to work through the
entire vineyard.
In the winery, wines are resting in barrel and once a month or so, we
open each barrel to replace the wine which has evaporated since our
last visit. We taste barrels along the way to monitor the development
of each wine’s character. We are pleased with the progress to date
and will be ready for our next bottling in June.
As winemaker, I will be on the road for tastings across the US, from
Los Angeles to New York. I hope to meet some of you along the way.
And then Spring arrives and we begin again.
Best to all for 2018,

Don Ernesto

		

a.k.a. Ernie Weir

Spicy Sweet Corn Noodle Soup
Ingredients
3 ears of corn cobs
4 cups vegetable stock
1 T coconut oil
1 cup green onions, diced
¼ cup cilantro stalks, diced
1 T fresh ginger, grated
2 t miso paste
2 cloves garlic, crushed

1 birds eye chilli, seeded, finely
diced
¼ t cayenne pepper
½ t turmeric powder
1 14 oz can coconut milk
½ lb rice noodles
¾ cup cilantro leaves (garnish)

Directions
Place corn in a pot with the stock, bring
to the boil and simmer for 10 minutes.
Remove from stock, allow to cool, cut
corn from the cob and put the core of
the cob back in the stock, simmer for 15
more minutes. Set corn kernels aside.
Cook noodles according to instructions.
rinse in cold water and set aside.
In a medium pot melt the oil and add the
green onions, ginger, coriander stalks,
miso, garlic, chilli, turmeric and chilli. Cook until fragrant, add
the coconut milk and bring to a simmer. Add all but ½ of a cup of
the corn into the mixture. Add half the stock. Bring back to the
boil. Simmer for 5 minutes.
Transfer soup to a blender and blend until the corn has broken
down. You can make it as textured or smooth as you like. Return
to the pot, add remaining corn and stock (minus the cobs) and
simmer for 5 minutes.
Divide noodles among bowls, add soup and top with fresh
coriander.

Sesame Lime Chicken Kebabs
with a Spicy Peanut Sauce

Ingredients
Chicken Kebabs
1 lb boneless chicken breasts,
cut into 1” cubes
2 T fresh lime juice
2 T toasted sesame oil
salt & pepper

Peanut Sauce
¾ cup creamy peanut butter
2 T low sodium soy sauce
2 t rice vinegar
2 t grated ginger
1 garlic clove, minced
1 t red pepper flakes
½ cup water
2 T fresh lime juice
chopped green onions and lime
wedges, for garnish

Directions
In a large bowl, mix sesame oil, lime
juice, salt, & pepper.
Add cubed chicken to marinade
mixture, toss to coat chicken.
Cover and marinate in refrigerator
for a minimum of 20 minutes up to
overnight.
In the meantime, in a small bowl mix together peanut butter, soy
sauce, rice vinegar, grated ginger, garlic clove, red pepper flakes,
water, and fresh lime juice. Whisk together until smooth and set
aside.
Place chicken cubes on skewers. Heat grill to medium high heat
or 400 degrees.
Grill each side for 3-4 minutes.
Serve with spicy peanut sauce and garnish with green onions.

Hagafen Cellars

2017 Sauvignon Blanc
Napa / Sonoma

Ah, Sauvignon Blanc, you did it again. Bursting with aromas of
white nectarine, Asian pear and lychee, this Sauvignon Blanc
couldn’t be more delightful. The nose almost leaps out of the
glass at you and envelopes your senses.
On the palate this wine is dazzlingly soft, lush and round while
at the same time bright and lively. The fruits from the nose
continue onto the palate and are joined by ripe white peach and
warm Granny Smith apple. The finish is long and lovely. This
amiable wine is your perfect pairing for long afternoons on the
porch swing.
Vintage
Varietal
Appellation
Harvest

2017
Brix
Sauv Blanc
Acidity
Napa/Sonoma
pH
8/30/17
Alcohol
Cases 1400

21.8°
7.4 g/L
3.19
12.5

Retail bottle - $27
Club bottle $22.95

Retail case - $324
Club case $259.20

(15% discount)

(20% discount)

Hagafen Cellars

2015 Cabernet Sauvignon
Wieruszowski Vineyard, Napa

How can a wine be soft and strong. Bold yet inviting. Big and
tannic yet oh-so approachable. Somehow this Cabernet has
managed to do all of the above and more. From its striking deep
color through to the finish, this wine captivates you.
Beginning with aromas of black raspberry, leather, black pepper,
rich coffee and soft cola this wine can’t help but intrigue the
senses. On the palate the charm continues and we find the
leather and black raspberry again joined by chicory and deep
dark black cheery. With a deep, rich lingering finish we are sure
our Cabernet will seduce you with every sip.
Vintage
Varietal
Appellation
Harvest

2015
Cab Sauv
Napa Valley
9/3/15
Cases 500

Brix
Acidity
pH
Alcohol

24.1°
6.1 g/L
3.53
14.9

Retail bottle - $54
Club bottle $45.90

Retail case - $648
Club case $518.40

(15% discount)

(20% discount)

Balsamic Braised Short Rib Tacos
Ingredients
2-3 lbs bone-in beef short ribs
2 T olive oil
Spice Blend:
2 T course sea salt
1 T each dried rosemary, dried
sage, garlic powder, onion
powder and smoked paprika
1 t each black pepper and
ancho chili powder

15 oz. can of tomato sauce
½ cup of balsamic vinegar
5 whole dried apricots
2 garlic cloves, smashed
1 red onion, roughly chopped
20 taco sized tortillas
2 avocado, sliced
½ cup red onion & cilantro
1 lime, cut into wedges

Directions
In a small bowl, add course sea
salt, dried rosemary, dried sage,
garlic powder, onion powder,
smoked paprika, black pepper,
and ancho chili powder. Stir to
mix.
Pat the short ribs dry. Generously
rub the spice mixture onto both
sides of the short ribs.
Heat a large skillet to medium high heat. Add 2 tablespoons of
olive oil to the pan. Add the short ribs to the pan, sear each side
for 2-3 minutes until they have slight browning.
Add the seared short ribs directly to the Crock Pot. Next add
tomato sauce, balsamic vinegar, dried apricots, garlic cloves, and
red onion to the Crock Pot. Cover and let cook on HIGH for 4-5
hours. (or on low for 6-8 hours)
Remove short ribs from the crock pot and shred using two forks.
Place the meat back into the Crock Pot with the sauce. Stir.
Serve short ribs on a tortilla and top with fresh avocado, cilantro,
red onion slices, and a wedge of lime.

Lamb and Black Bean Chili
Ingredients
3 T cooking oil
2 lbs leg of lamb, cubed
1 t kosher salt
¼ cup red wine
2 medium onions, diced
1 red pepper, diced
4 garlic cloves minced
2 T tomato paste

3 T chili powder
1 T ground cumin
1 t oregano & smoked paprika
½ t cayenne pepper
1 28 oz can crushed tomatoes
1 14 oz can diced tomatoes
1½ cups chicken broth
Directions
In a dutch oven heat 2 T of oil
over high heat. Season the lamb
with salt. Once the oil begins to
smoke, brown the lamb, about
4-5 minutes per side, in two or
three batches making sure not to
overcrowd the pan. Transfer the
meat to a bowl.

Turn down to medium heat and
add the wine, scraping up any
browned bits and reducing the wine by half. Pour the wine into
the bowl with the lamb.
Heat the remaining T of oil over medium heat. Add the onions
and peppers, cooking until softened. Add the garlic cooking
another 30 seconds. Add the tomato paste and cook stirring the
paste until it becomes a dark red color. Add the chili pepper and
mix all the ingredients in the pot cooking another minute to toast
the chili powder. Add the remaining spices, tomatoes, chicken
broth and lamb/wine mix. Reduce to a simmer and cook covered
for 60 to 90 minutes until the lamb is tender.
Once the lamb is tender, taste seasoning and add additional salt
to taste. Add the black beans to the pot and stir cooking a few
additional minutes until the beans are warmed through. Serve!

36th Anniversary

2014 Winemaker’s Reserve
Ernie Weir arrived in Napa Valley as a curious
and eager young man. In 1974, Napa Valley was
reawakening under the guidance of the early pioneers
and the new energy of the next generation. Ernie
fell into the scene and quickly absorbed all he
could. Some years later Ernie began his own wine
production and in 1980 released the first Hagafen
wine, from the highly regarded Winery Lake
Vineyard in Carneros, Napa.
36 years later in 2014, Ernie, now a grower,
winemaker, winery owner, well known around
the world, produced this resplendent Estate
Bottled Napa Valley Red Wine. A rich blend
of Cabernet Sauvignon, Cabernet Franc and
Merlot from Ernie’s Silverado Trail estate and
Coombsville estate, this powerful and supple
wine will intrigue both the seasoned and the
novice wine lover. Its elegant, fruit forward
aroma followed by its luscious mid palate and
long finish will enhance and grace your table
for many years to come. Aged in French Oak
barrels for 30 months, this wine will continue
to improve for many years to come, perhaps for
another 18 years.
Vintage
Varietal
Appellation
Harvest

2014
Red Blend
Napa Valley
9/16-30 /14
Cases 196

Brix
Acidity
pH
Alcohol

Retail bottle - $120
Club bottle $102 (limit 6 bottles)
(15% discount - this shipment only)

25.0°
6.6 g/L
3.52
15.3

