
Winter 2014
Drought, rain and sun.

You just never know in this business what can happen next.  Mired in our worst 
drought in recent memory, the skies opened up in November and December to 
reward us with an abundance of rain, so much so that some of us feel like the drought 
conditions are finished.  Not so but it sure feels good even so.  The grapevines will be 
fine for 2015 based on the ground water we received but we remain concerned about 
the water supply for the residents of California.

We are now in the midst of a cold and dry period which is excellent for our winter 
pruning work and preparing for spring.  Every morning, the crews of vineyard 
workers trek out to their fields and meticulously select, trim, and prune 95% of the 
growth from 2014 in order to promote strong, vigorous growth for 2015.  It is precise 
work requiring skill obtained by years of observing how the grapevine grows and 
responds to the treatments we perform to obtain a successfully bountiful and ripe crop 
next Fall.

We look forward to seeing you here whenever you 
can.  It is a beauty and joy to visit any time of the year.

Best wishes for a great 2015!
Ciao, 

Don Ernesto
a.k.a. Ernie Weir

Cover Crop in action: In Fall we sow beneficial plants between 
the vine rows, which will assist to enrich the soil. Some nice 
added benefits are the beauty of the flowers and the resulting 
insect attraction that can be observed in the late winter and 
early spring.



A brief History of Chardonnay in California
The first successful commercial production of California Chardonnay was from plant-
ings in the Livermore Valley AVA. Wente Vineyards developed a Chardonnay clone that 
was used to introduce the grape variety in several Californian vineyards throughout the 
1940s. In the 1950s James David Zellerbach, one time US Ambassador to Rome, started 

Hanzell Vineyards winery and dedicated it to making Burgundian style 
Chardonnay. His success would encourage other Californian wine-
makers to follow suit and culminated in Chateau Montelena’s victory 
over Burgundy Chardonnay in the 1976 blind tasting event conducted 
by French judges known as the Judgment of Paris. In response, the 
demand for Californian Chardonnay increased and Californian wine-
makers rushed to increase plantings. In the 1980s, the popularity of 
Californian Chardonnay would explode so much that the number of 
vines planted in the state eclipsed that of France by 1988. By 2005 there 
was nearly 100,000 acres accounting for almost 25% of the world’s total 

2013 Prix Chardonnay
This is a beautiful complex wine with a lush deep nose and rich 
length across the palate. The nose takes you to a tropical paradise. 
It’s as if you are sitting on the beach with the scents of pineapple 
and star fruit wafting by you on a warm evening breeze. The 
coconuts up in their trees make an appearance in both the 
aromatics and mouth of this round wine. 

Laying softly across the whole palate, this wine continues 
it’s tropical vacation with toasted pineapple and plantain 
and finishes with a lingering crème fresh. This gorgeous 
Chardonnay will make you want to continue your vacation by 
lounging on the beach and asking the cabana waiter to bring 
you another glass. 

Retail bottle - $36 Retail case - $432
Club bottle (20% discount) - $28.88

Club case (25% discount) - $324

  Harvest: September 9, 2013  Alcohol: 13.5%   
  Brix at harvest:  23.4°   Acidity: 7.0g/L  
  pH: 3.42   Cases: 135



Asparagus, Anchovy, Caper & Lemon Quiche

Ingredients
1 premade frozen shortcrust pastry
1 bunch of thin asparagus, chopped in 1” pieces
1 tin of anchovies in olive oil, chopped fine
3 T capers
Zest of 2 lemons
Juice of ½ lemon
½ cup grated Parmesan cheese
4 large eggs
½ cup Half and Half

Directions
Preheat the oven to 425F. Roll out the pastry and press 
into a greased/non-stick ovenproof quiche dish or 

spring -form pan about 9” in diameter. Bake in the lower third of the oven for about 7 
minutes, or until puffy and golden. Reduce the oven temperature to 350F.

Allow the crust to cool for a moment, then scatter the chopped asparagus, anchovies, 
capers, Parmesan and lemon zest over the pastry crust, reserving a little of the cheese 
and zest for the top. Whisk together the lemon juice, milk/cream and eggs in a bowl and 
pour into the crust. Top with the reserved cheese and lemon zest and bake for 25– 30 
minutes until the filling is puffy and golden.

Directions
In a small bowl, whisk the lemon juice, garlic, Parmesan, salt, pepper, and olive oil 
until well combined.
In a large bowl, combine the arugula, cherry tomatoes and avocado. Add the dressing 
and toss to lightly coat all of the leaves. Add sprinkle a pinch of sea salt and pepper 
over the top if desired.

½ cup fresh lemon juice
2 garlic cloves, minced
3 T freshly grated Parmesan cheese
1 t salt
½ t freshly ground black pepper

3 T extra-virgin olive oil
4 cups arugula
1 ½ cups cherry tomatoes, halved
1 avocado, peeled, pitted chopped
coarse sea salt and freshly ground black 

Arugula Salad with Lemon Vinaigrette

Ingredients



Slow Roast Leg of Lamb

INGREDIENTS
One bone-in 5lb leg of 
lamb
2 onions, finely grated
2 carrots, finely grated
4 cloves garlic, minced
1 t ground cardamom
2 t ground cinnamon
½ t ground nutmeg
½ t ground allspice
1 t crushed pepper flakes 
1 ½ t salt

Directions
In a large roasting tin or a cast iron pot, place the lamb. Add all the other ingredients 
and take a couple of minutes to rub them all over the lamb leg. Cover the pot (or use 
foil/plastic if you are using a roasting pan) and let rest in the fridge overnight. This step 
is crucial.

The next day, preheat the oven to 320° F. Remove the lamb from the fridge and place it 
into the oven. Cook for 3 hours, covered.

After 3 hours, remove the lid or the foil, and roast for another 2-3 hours. During this 
part of cooking, you will need to check on the lamb every half hour or so. Using a large 
spoon, scoop up some of the sauce over the lamb to baste it a couple of times. If the pan 
is getting too dry, add some hot water, about a cup at a time. You will notice the crust of 
the lamb will be getting darker and darker; this is good! Just make sure there is enough 
liquid in the pan so that nothing burns.

The lamb is ready when it becomes fork-tender, and you can easily shred it off the bone. 
I find this happens in about 6 hours total of cooking time.

Take the lamb out of the oven, and using a spoon, skim as much fat as possible off the 
gravy. 



2009 Prix Cabernet Sauvignon 
This new Cabernet is a lady. Soft yet Strong, Bold, beautiful and 
demanding.

Soft: on the palate the tannins are as silky as can be. This 
wine slides across your tongue like silk, caressing as it goes. 
Strong: Bright dark fruits aren’t scared to show themselves.
Bold:  A powerful nose brings in black cherry, chocolate and 
tobacco. A mouth full of rich dark plum, cassis also carries the 
deep chocolate and heady sweet tobacco throughout the palate. 
Beautiful: Deep vermilion and garnet flashes as you swirl 
this wine in your glass. 
Demanding: This rich and sensuous wine reaches out to 
you with and after one taste, you must have more.

Retail bottle - $70 Retail case - $840
Club bottle (20% discount) - $56
Club case (25% discount) - $630

      Harvest: October 5, 2009 Alcohol: 13.5%   
       Brix at harvest:  24.6°   Acidity: 6.1 g/L  
       pH: 3.70   Cases: 194

A brief History of Cabernet in California
In California, Cabernet Sauvignon has developed its characteristic style and reputation, 
recognizable in the world’s market. The 1976 Judgment of Paris wine tasting event, at 
which California Chardonnay beat out Burgundy, also helped to catapult Californian 
Cabernet Sauvignons onto the international stage when Stag’s Leap 
Wine Cellars’ 1973 Stags Leap District Cabernet Sauvignon beat out 
classified Bordeaux estates like Château Mouton Rothschild, Château 
Montrose, Château Haut-Brion and Château Léoville-Las Cases in a 
blind tasting. In the 1980s, a new epidemic of phylloxera hit California, 
devastating many vineyards, which needed replanting. There was some 
speculation that ravaged Cabernet vineyards would be replanted with 
other varietals,but, in fact, California plantings of Cabernet Sauvignon 
doubled between 1988 and 1998; many wine regions— such as Napa 
Valley north of Yountville and Sonoma’s Alexander Valley— were 
almost completely dominated by the grape variety.



Beret Prix Hagafen / Borei Pri Hagafen / BPH

Package A: Rosé, White, White
Don Ernesto: Beret Rosé
Prix: Chardonnay or Riesling
Hagafen: Chardonnay, Sauvignon Blanc 
or Napa Riesling
Package price: $95

Package B: Rosé, White, Red
Don Ernesto: Beret Rosé
Prix: Chardonnay or Riesling
Hagafen: Pinot Noir, Merlot or Syrah
Package price: $110

Package C: Rosé, Red, White
Don Ernesto: Beret Rosé
Prix: Syrah or Cabernet Sauvignon
Hagafen: Chardonnay, Sauvignon Blanc 
or Napa Riesling
Package price: $120

Package D: Rosé, Red, Red
Don Ernesto: Beret Rosé
Prix: Syrah or Cabernet Sauvignon
Hagafen: Pinot Noir, Merlot or Syrah
Package price: $135

*Plus Tax where applicable

However you spell it, BPH will make a great gift for the Spring Holidays. These wine 
packs are perfect for friends, family and business associates. 

Simply choose the package you like, select one bottle from Hagafen and Prix, give us 
your shipping info and well take care of the rest. 

All package prices include shipping, handling and gift card upon request. 

First came Hagafen, then came Prix, and now we introduce Don Ernesto’s 
Beret Rosé to complete the phrase literally and figuratively!



DE at the White House
This year we were honored, again, to be served at 
the White House Hanukah Party. This year two of 
our beautiful Don Ernesto wines were poured; the 
2012 Collage and the 2013 Clarinet.

“Good wine shouldn’t be complicated. Like a rainbow or 
a puppy or a beautiful sunset, wine should make you feel 
happy to be alive and enjoying life surrounded by friends. 
My wine is just that kind of fun . . . in a bottle”
                                                        -  Don Ernesto

To celebrate our honor we wanted to offer you a 
great package of all 4 of our Don Ernesto wines for 
a great price. The package includes a bottle each of:

2015 Hagafen Harvest Fair
Step right up, you ladies and gentlemen! Step right up and join Don Ernesto, 

and the Hagafen crew, at our annual Harvest Fair! 

Step right up and get your 
ticket to view the 

8th Wonder of the World
 - Don Ernesto!

Step right up and wine, 
I mean win, prizes. 

Dunk the winemaker!
Wine bottle ring toss!
and much much more!

Mark your calendars for 
Sunday September 6th and 

we’ll see you at the fair!

- 2014 Beret Rosé
- 2012 Collage

- 2013 Clarinet
- 2012 Crescendo

- and a signed copy of our Don 
Ernesto comic collection

The package, including shipping, is only $120.*  *Plus tax where applicable 




