
Spring has Sprung!

The wildflowers blossom, the rain stops, the days get longer, boys, who are actually men, 
play baseball and basketball, and we go outside to picnic, enjoy the fresh air and a glass of 
fine wine.

Once again there is excitement here as we begin another growing season with great 
expectations for a bountiful harvest based on our abundant, drought busting, winter 
rainfall and the mild weather during the bloom period in May and June 2016.  Following 
several dry years, which produced early harvests, we appear to be back to a more 
“normal” wine grape growing schedule.  

Beginning with Pinot Noir and ending with Cabernet Sauvignon, we look forward to 
watching our vines come out of winter dormancy, grow new leaves, bloom in May and 
June and set fruit as the summer progresses and we arrive at harvest.

While we are waiting for the vines to do their thing, we have 
work to do in the cellar! Throughout the year, while wine is 
aging in their small oak barrels, a bit of wine is lost due to 
evaporation through the oak staves. We refill these barrels 
every month to eliminate the air, and replace the wine, caused 
by that evaporation.  Typically we add approximately one liter 
of wine per month to each barrel that is aging in our cellar. 

It has been great to visit with many of you who came to see us in 2016 and we hope to 
greet many more of you in 2017.  

    Play Ball!

     
Don Ernesto

        a.k.a. Ernie Weir

Spring 2017



I arrived in Napa Valley in late 1973 having returned from 
a year abroad mostly in Israel living on a collective farm 
where I learned a lot about agriculture and learned the 
language.

I had graduated UCLA in 1972 with a BA in Sociology. 
My degree was fun and meaningful but not practical for 
employment!  I began to daydream about agriculture 
in my senior year at UCLA.  I had volunteered for an 
organic farmer near Zuma Beach for 6 months and began 
to envision a place for me in ag.  I loved wine but did not 
know much.  I expected to work on a collective farm with 
vineyards but instead was sent to work with chickens for 6 

months (except for a break during the spring allergy season 
when I washed dishes for a few weeks).  I wandered with a backpack through many 
parts of Europe and enjoyed the reverence for the grape and wine wherever I was.  
I realized how much we had to learn in CA but also how much potential we had to 
emulate and enjoy CA style.

Arriving in Napa, which I had scoped out before my trip 
abroad, I found the local community college viticulture 
curriculum very approachable. While there I made contacts 
which led me to a new winery that was planting vineyards 
in Napa.  This new venture was the first French and first 
Champagne investment in Napa Valley.  I was one of the 
first 10 employees of Domaine Chandon and stayed with the 
winery from late 1973 until the summer of 1997.  During these 
24 years, I learned and absorbed a lot, as much as I could from 
all of the disciplines, grape-growing, winemaking, marketing, 
business and sales.  I had a feel for the entire enterprise 
I think, since wherever I touched, everyone was glad to 
share info and teach and learn and integrate our combined 
knowledge bases. While working at Chandon I started making 
my own wine and produced my first barrel in 1979!

Don Ernesto, the early years



Arts in April
The seventh annual Napa Valley Arts in April will showcase 
over 40 arts and culture events across the Napa County 
from American Canyon to Calistoga and in between. In 
addition to the independently-produced events that dot the 
idyllic valley at wineries, museums and galleries, the county 
will host five central city events that celebrate each town’s 
unique scene including Calistoga, St. Helena, Yountville, 
Napa and American Canyon.
For Arts in April, here at Hagafen, we are celebrating our 
resident artist, oil painter,  Irit Weir. Our walls are honored 
to have the bright colors hanging and Irit’s art is a beautiful 
sight to see. 

I met Irit in 1982 in Los Angeles. She had come to LA with her parents in 1980 
and was living in Berkeley until we met and shortly thereafter she moved to Napa.  
She was born and raised in Tel Aviv so moving to the little town of Napa was an 
adjustment.  She had also traveled lots and seen how 
beautiful the grape and wine life style was so that eased her 
transition.  The kids arrived, Maya in 1990, Jonathan in 
1992 and Tamar in 1998. 

We have been in business since 1979, the winery opened 
in 2000, the tasting room in 2002 and we hope to continue 
well into the future. 



Cauliflower Steaks
with Mushroom Gravy

Ingredients

Directions
In a small bowl, combine 2 cups hot water with the dried 
mushrooms, then allow to sit for at least 10 minutes.

In a medium-size pot, heat the olive oil over medium heat. Add the onion, fresh 
mushrooms and garlic salt, and cook for 10 minutes, until the mushrooms are tender. 
Next, separate the dried mushrooms from the liquid (reserving the liquid for later), 
dice them, and then add them to the pot. Sprinkle in the arrowroot powder, stir, and 
cook for 1 minute. Add the reserved mushroom liquid and the vegetable broth, and 
bring to a boil. Lower heat and allow to simmer, until slightly thickened, while stirring 
intermittently. Remove from heat, season with tamari and set aside to cool. Using an 
immersion blender, blend gravy to desired consistency. Keep warm

Preheat oven to 400ºF and line a baking sheet with parchment paper. Trim the leaves 
and cut off the very bottom stem of the cauliflower. Cut the cauliflower in half through 
the stem. Cut 1 half  into 3/4 to 1-inch thick slices—you should end up with 2-3 steaks, 
with some florets falling from the sides. Repeat with the other half of the cauliflower.

In a small bowl, combine the thyme, oregano, salt, and pepper. Arrange the cauliflower 
steaks on the baking sheet and brush them with oil. Sprinkle the seasoning on top, and 
then bake in the oven for 15 minutes. Flip them over and continue to bake for another 
15 minutes, until light golden brown and crispy.

When the cauliflower steaks are done, serve immediately with warm gravy. Top with 
fresh parsley and enjoy!

For the mushroom gravy:
1 oz dried porcini mushrooms 
¼ cup extra virgin olive oil
1 onion, finely chopped 
8 ounces fresh cremini 
mushrooms, diced 
1 t garlic salt
4 T arrowroot starch
3 cups vegetable broth
1 T tamari

For the cauliflower steaks:
1 large head of cauliflower
2 t dried thyme
2 t dried oregano
1 t salt
1 t pepper
fresh parsley for topping



2014 Prix Pinot Noir
A nose of earthy cranberry, soft lavender, forest floor, and 
deep plum greets you and wraps your senses like the warm 
spring sunlight. A bright, yet deep, and round mouth is full of 
dusty raspberry, wild strawberry and ripe Santa Rosa plum. 
The complex layers linger and change and slowly fade like a 
long beautiful wine county day.

  

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2014

Pinot Noir

Coombsville

9/3/15

21.5°

6.1 g/L

3.38

13.5

141

Retail bottle - $60  Retail case - $720

Club bottle $48
(20% discount)

Club case  $540
(25% discount)

Pinot Noir is, without a doubt, the most 
romanticized red wine in the world. No other 

grape brings out such emotion and devout worship 
among its enthusiasts. Festivals are thrown every year 
in the grape’s honor and an entire movie, Sideways, 
was devoted to the passion the wine stirs in people. 

Sideways has had such a cultural impact in the US that 
it has single-handedly both elevated the profile of the grape and also 
done it harm, as it’s caused many casual wine drinkers to associate 
Pinot Noir with wine snobs.
However, we shouldn’t avoid drinking Pinot Noir just because the 
Pinot obsessives have given the wine a bit of a snobby rap! Pinot 
Noir is really fantastic and goes well with every occasion; it’s a 
crowd pleaser that anyone in the room will enjoy.



Cinnamon Lamb
with Orzo

Ingredients
6 T olive oil
2 onion, diced
8 cloves garlic, crushed
1.5 T cinnamon
2 cinnamon stick
4bay leaves
2lbs lamb leg, cut into 1 inch cubes
salt and pepper
2 15oz cans chopped tomatoes
4 cups chicken stock
1 box orzo
1 bunch fresh parsley, chopped

Directions
Preheat the oven to 350°F.

Heat the oil in a dutch oven on a high heat. In 
batches, brown the lamb. Make sure the heat is 

high enough to seal the lamb. Remove lamb from pot and set aside. 

Turn up the heat to medium, add more oil if necessary, and sweat the onions for 5-10 
minutes until they to turn soft and translucent, being careful not to brown them. Add 
the garlic, cinnamon (powder and stick) and bay leaves and cook for another minute 
or two. 

Add the lamb back to the pot. Add a pinch of salt, a few grinds of black pepper, the 
tomatoes and stock, give it all a good stir and put the lid on. Bring to a boil and then 
transfer to the oven for 2 hours.

After 2 hours, remove from the oven and place back on the stove. Remove the 
cinnamon sticks and bay leaves. Stir in the orzo and finish cooking on a medium heat, 
for about 10 minutes, until the orzo is cooked through. Serve topped with parsley. 



Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2012

Cabernet Franc

Coombsville

10/3/12

23.8°

5.7 g/L

3.56

14.4

79

Cabernet Franc & DNA
While it has been known and proven for some time (and suspected for 
much longer) that Cabernet Franc is the father of Cabernet Sauvignon 
(along with Sauvignon Blanc) recent studies have found that Cabernet 
Franc fathered a few other vines! 
Genetic research at UC Davis has revealed that the parents of Merlot 
are Cabernet Franc and a previously unknown cultivar that they 
named Magdeleine Noire des Charentes (named so because the grapes 
could ripen as early as July 22 which is Sainte Madeleine’s Day in 
France).  Also found was that Carmenére is a cross of Cabernet 
Franc with a grape named Gros Cabernet. That makes Merlot, 
Carmenère, and Cabernet Sauvignon all half-siblings. Way to go 
Cabernet Franc!

2012 Prix Cabernet Franc
Deep. Dark. Red. Fruit. Black. Supple. Luscious. Soft. 
Strong. Velvet. Rich. Luxurious. Mysterious. Complex. 
Lovely. Mouth watering.  
This wine beckons you through its warm and inviting nose. 
Aromas of deep black fruit, blackberry bramble, dark choc-
olate, black pepper and leather catch hold of you and your 
senses. A velvety mouth seduces you in with deep rich fruit 
and subtle tamed herbs. A creamy, toasty, caramel rounds 
and refines the luscious palate. Open this wine, let her sit and 
breath, and she will reward you.

Retail bottle - $65 Retail case - $780

Club bottle $52
(20% discount)

Club case  $585
(25% discount)




