November 2017
Harvest Ends, Fall begins!
The end of the harvest always brings a little relief mixed with some sadness that it is
over. We work all year long in order to harvest wine grapes and produce fine wine.
We use all of our skills and knowledge to create wonderful wines rich in character
and distinction and then we are done or so it seems. Actually behind the scenes, we
continue to shape these wines in the cellar with our choice of oak barrels, duration of
aging, blending and other key decisions that follow our initial winemaking decisions of
when to harvest, yeast selection, fermentation temperature, etc.
As you know by now, the Northern CA wine country suffered huge losses of life and
property including some vineyards and wineries during the recent wildfire storms in
early October. It has been a shocking experience for all of us. There are few words to
describe the devastation. We struggle daily to put on a happy face, carry on, rebuild
and recreate what we can save. All of us know someone who has lost their home. All
of us drive through the devastation daily on our way around the countryside. It is a
tragedy that many of us have never witnessed.
Yet we are lucky. We are alive. We have loved ones by our side. We have a future
even if it appears bleak for a while. Our communities are strong, resilient and caring.
We wish everyone a speedy recovery to full health and fulfillment. Lastly, we remain,
as ever, in awe of the power of nature.
Please come for a visit to Napa and Sonoma if you can. We need you to help us regain
our stability. We have cleaned up and are looking forward to offering a better visitor
experience when we rebuild and expand our outdoor garden area. In the meantime,
our tours now include a visit to some of our burned areas.
Happy Thanksgiving to all!		
				

Don Ernesto

						

a.k.a. Ernie Weir

Why Pinot Noir should be
on your Thanksgiving table
Pinot Noir wines are generally light to medium bodied in weight.
This can be a very important factor to consider. Powerful full-bodied
wines such as Cabernet Sauvignon can easily overpower a turkeycentered meal. Additionally, because the Thanksgiving meal usually
lasts several hours, it is best to avoid big, powerful wines, which can
make you and your guests tired and sleepy more quickly.
Pinot Noir exudes vibrant red and black fruit.
Pinot wines are characterized by their delightfully vibrant palette
of juicy red and black cherry and berry fruit. This liveliness and
juiciness will enliven and enhance the succulence of any turkey
or stuffing (even if it they seem a bit dry when cooked).
Pinot Noir has an elegant flavor profile.
Gentle aromas and flavors of red and black fruit, layered with
subtle savory and earthy notes, spice and often a distinct floral
or gamey note make it a very versatile wine to pair with the
many different turkey preparations, the stuffing as well as a
spectrum of different side dishes.
Pinot Noir has bright acidity and gentle tannins.
These two aspects of Pinot Noir are important. The bright
acidity brings out the juiciness in the turkey as well as the
flavor in the sweet potatoes, cranberry sauce, mushroom
dishes etc.. The gentle tannins marry well with all the green
vegetables such Brussels sprouts, leafy greens such as kale,

2016 Pinot Noir
Bright and lively, aromas of juicy cranberry and lush strawberry, spicy toastiness,
subtle hints of clove and cinnamon with mild tannins and a lush full mouth.
Retail bottle - $39
Retail case - $468
Club bottle $33.15
(15% discount)

Club case $374.40
(20% discount)

Vintage 2016
Varietal Pinot Noir
Appellation Napa
Harvest 9/25/15
Brix 23.3°

Acidity 6.30 g/L
pH 3.45
Alcohol 13.5
Cases 700

Baked Rice with Chicken & Mushrooms
Ingredients
2 ½ pounds chicken thighs
cut into 2-inch chunks
salt and pepper
2 T olive oil
1 large onion, diced
4 cloves garlic, minced
4 t thyme leaves, chopped
2 bay leaves

1 cup red wine
2 cups mixed or brown rice
20 ounces cremini mushrooms, sliced
3 cups hot chicken stock
3 T olive oil
1 1/2 cups frozen peas, thawed
4 garlic cloves, minced
3 T roughly chopped parsley

Directions
Season chicken with salt and pepper, set aside. Heat
oven to 350 degrees.
Pour olive oil into a 4-quart enamelware Dutch and
set over medium-high heat. Add onions and cook,
stirring, until nicely browned, 5 to 8 minutes, then
season with salt. Add garlic and sauté for 1 minute.
Add chicken, 3 t of thyme, bay leaves, and continue
to cook, stirring, for 2 minutes more. Add wine and
simmer briskly until reduced by half, about 5 minutes.
Add rice and a large handful of mushrooms and stir
to combine. (Reserve most of the mushrooms for garnish.) Add broth and bring to a
simmer. Check broth for seasoning and adjust.
Cover pot and cook for 10 minutes over medium heat.
Transfer pot to oven and bake for 30 minutes.
Remove from oven, add peas and let rest for 10 minutes off heat.
While rice is baking, sauté remaining mushrooms: Put oil in a large skillet over
medium high heat. Add garlic and sauté for one minute. Add mushrooms, season with
salt and pepper and 1 t thyme and cook, rapidly stirring, until they have softened and
browned, 5 to 7 minutes. Remove from heat.
Fluff rice, then top with sautéed mushrooms and parsley and serve.

Crepes with Wild Mushrooms and Gruyere
Ingredients
For the Crepes
1 cup cold milk
1 cup cold water
4 eggs
½ t salt
1 t sugar
1 ½ cups flour
¼ cup melted butter
10 oz gruyere cheese, grated

For the mushrooms
8 cups wild mushrooms
2 T butter
1 T olive oil
3 cloves garlic, minced
3 T red wine
1/3 cup water
4 t thyme chopped
Salt and pepper, to taste

Directions
In a blender combine milk, water, eggs, salt, sugar, and
butter. Blend until mixed. Then add flour and blend on
high until flour is fully incorporated and no lumps remain.
Place in refrigerator while you prepare the mushrooms.
To prep the mushrooms: In a frying pan melt the butter in 1 tablespoon of olive oil.
Add garlic and saute for about 1 minute or until fragrant. Toss in the thyme and saute
for a few seconds.
Add the mushrooms, wine, and water. Season with salt and pepper. Saute until liquid
is nearly entirely evaporated and the mushrooms are cooked down and tender. Taste
and add additional salt if needed. Set aside.
To cook the crepes: Heat a non-stick crepe pan, or non stick small frying pan, over
medium-high heat. Ladle about 1/4 cup of batter onto the crepe pan and swirl rapidly
to distribute the batter so that it coats the bottom of the pan completely. Cook for
about 1 minute and watch closely; once the crepe appears to be mostly set on top and
the edges easily pull away from the sides, it is time to flip.
Flip the crepe and sprinkle half the circle with 2-3 tablespoons of gruyere cheese. Wait
for the cheese to begin melting and then fold the crepe in half. If it doesn’t look fully
cooked, flip the crepe a few times until it is lightly browned.
Fold in half again and set aside. Repeat with remaining batter. Top crepes with
mushroom mixture and serve immediately.

Savory Black berry Goat Cheese Crepes
Ingredients
Berry Sauce
2 cups blackberries
salt and pepper
1 T minced fresh ginger
1 serrano chile pepper
seeds removed, minced
¼ cup honey
1 T balsamic vinegar
¼ cup lemon juice

Filling
8 oz goat cheese
1 cup cottage cheese
¼ cup Greek yogurt
1 t black pepper
1 t chopped thyme

Crêpes
1 cup cold milk
1 cup cold water
4 eggs
½ t salt
1 t sugar
1 ½ cups flour
¼ cup melted butter

Directions
Preheat the oven to 200 degrees, and place a large cookie sheet lined with wax paper.
Filling: Combine cheeses in a food processor or blender until smooth. Add pepper and
thyme to taste and stir to mix thoroughly. Refrigerate until ready to serve.
Berry sauce: Mash berries in a medium bowl. Add ginger, honey, black pepper, salt,
chile, vinegar, and lemon juice to the berry mixture. Stir to combine, and add to
saucepan over medium low heat. Simmer, stirring frequently, for 8-12 minutes.
Crepes: In a blender combine milk, water, eggs, salt, sugar, and butter. Blend until
mixed. Then add flour and blend on high until flour is fully incorporated.
To cook the crepes: Heat a non-stick crepe pan, or non
stick small frying pan, over medium-high heat. Ladle about
1/4 cup of batter onto the crepe pan and swirl rapidly to
distribute the batter so that it coats the bottom of the pan
completely. Cook for about 1 minute and watch closely;
once the crepe appears to be mostly set on top and the
edges easily pull away from the sides, it is time to flip.
Cook for 30 seconds on flipped side. Place cooked crepes
on cookie sheet in over while you finish cooking the rest.
Lay a crepe out flat, and spread a tablespoon or two of
the filling on it. Roll the crêpe up, ensuring that the cream
spreads evenly throughout the length of the crêpe. Top
with berry sauce and serve immediately.

Apple Flowers
Ingredients
Two sheets of puff pastry
3 apples
1 lemon
Apricot jam
3 T sugar
1 t cinnamon
Directions
Preheat oven to 350° F.
Cut apples in half vertically and core. Slice into
thin 1/8 inch slices using a mandolin.
Put the apple slices in a bowl and cover with water and lemon juice. Microwave for
about 2 minutes to soften. Drain, let cool and reserve.
Roll out puff pastry and cut into strips approximately 2½
inches wide. Down the center of each strip place a smear
of jam. Then place apple slices slightly overlapping each
other with the top third of the apple off of the puff pastry.
Combines sugar and cinnamon in a small bowl. Sprinkle
apples with cinnamon sugar.
Fold the puff pastry up over the bottom third of the apple
slices. Starting at one end of the strip, roll the pastry up into
a circle.
Spray muffin tin with cooking spray and place apple flowers inside.
Brush tops of each flower with a beaten egg or apricot jam and bake in oven for about
35 or 40 minutes.
Remove from tins and let cool on wine rack.

Nobel Rot:

When a vineyard full of rotting grapes is a good thing.

‘Noble Rot’ or botrytis is a type of fungus that shrivels and decays wine
grapes. Why would winemakers cross their fingers for rotting grapes?
Well, there are a couple of amazing things that happen, but first, let’s find
out what ‘Noble Rot’ is all about.
‘Noble Rot’ (aka Botrytis cinerea) is a
type of Ascomycota within the Funghi
kingdom. Other ascomycetes include
the antibiotic penicillin and Stilton
blue cheese. Botrytis cinerea can
occur on fruits, vegetables and
flowers. However with wine, it’s considered a good thing. ‘Noble
Rot’ basically does two things to wine: it intensifies the sweetness
level and adds flavor complexity.
Intensifies Sweetness: ‘Noble Rot’ causes grapes to dehydrate while
maintaining the sugar levels. More wine grapes are needed to make
the same amount of juice and thus the juice has higher sugar content.
Dessert wines made from Noble Rot grapes are more viscous and
sweeter, some even have higher alcohol content.
Adds Flavor: Sommeliers often use the words “honey,” “beeswax” and
“ginger” to describe the flavors that botrytis adds to wine. This could
be because Noble Rot wines often have higher levels of a special
aroma compound called phenylacetaldehyde. This compound is also
commonly found in buckwheat and milk chocolate.

2009 Late Harvest Sauvignon Blanc
Honey and apricots in a glass. This tropically sweet wine is a prefect end-of-the-meal
match with lovely pear and honeysuckle notes.
Vintage 2009
Varietal Sauv Blanc

Acidity 9.5 g/L
pH 3.55

Appellation Napa Valley

Alcohol 12.8

Harvest 11/17/09

Cases 450

Brix 27.2°

Residual Sugar 17.9%

Retail bottle - $36
Retail case - $432
Club bottle $30.60
(15% discount)

Club case $288
(20% discount)

