
El Nińo’s Miracle March

Living in California, we discuss the rain or lack of continuously, sometimes 
a bit too much.  In any case, our hopes and prayers have been answered and 
we were blessed with 10” of rain in the first two weeks of the month! Our 
current water situation in Northern CA is excellent, over average to date and 
much better than a year ago.  At the winery, we made our own contribution 
to water savings by harvesting 8000 gallons of rainwater into our empty 
wine tanks for irrigation use later this spring and summer.

We hope that you will come see us this spring.  For 
the next few weeks we will proudly show you our 
luscious field of sweet peas which were seeded in 
the fall to prevent erosion and enrich the soil with 
nitrogen.  

Of course, we will also pour for you several of our newly 
released wines, many of which have been entered into the early 
season international wine competitions and are already winning 
numerous medals.

As in spring training in baseball, we look forward to a great season as we 
progress from budbreak to flowering to fruit set and later ripening, all 
important physiological milestones in the botanical development of our 
annual grape crop.

Best of the Spring to all as we celebrate Freedom once again,

   Ciao, 

    
Don Ernesto  

a.k.a. Ernie Weir

Spring 2016



Sauvignon Blanc 
it’s what’s for dinner . . . . . . and breakfast!?!

Leek and Mushroom Breakfast Hash 
with poached eggs and hollandaise

Ingredients

Directions
for the Hash
Heat olive oil in a very large skillet over medium-high heat. Add 
sliced leek and mushrooms and sauté for 3-4 minutes. Add diced 
potatoes to skillet and stir to combine. Cook potatoes, stirring 
occasionally, for approximately 10 minutes or until they’ve 
cooked through. Add salt and pepper to taste.
When potatoes are just about done, poach your eggs in a pot of just-simmering water 
until the whites have cooked through, about 4 minutes.
Top the hash with the poached eggs and top the eggs with another dash of salt and 
pepper. Top the whole thing with a generous drizzle of hollandaise (recipe below) and 
a handful of fresh chopped parsley.
for the Hollandaise
Add egg yolks, lemon juice, and salt to a tall, narrow cup that fits the head of an 
immersion blender. Blend the egg mixture with the immersion blender until egg yolks 
have lightened in color.
Melt the butter. Stream hot butter in a little at a time while you run the immersion 
blender, letting the hot butter cook the eggs and blending until hollandaise is light and 
fluffy and all butter has been incorporated. If the hollandaise gets too thick, blend in a 
few teaspoons of water to loosen it before serving

For the Hash
2 T olive oil
1 small leek, cleaned and sliced
2 cups Crimini mushrooms, 
sliced
4 small yukon gold potatoes, 
small cubed
salt and pepper to taste
4 eggs
fresh chopped parsley 

For the Hollandaise
2 egg yolks
2 t lemon juice
¼ t salt
½ cup unsalted butter



Slow Cooker Coq au Vin

  Ingredients

Directions
Using a heavy bottom pan, heat the 3T olive oil over medium-high heat. Liberally 
season chicken with salt and pepper. Add in the chicken, skin side down. Cook for 3 
minutes or until browned. Repeat on the other side. Once browned add the chicken to 
the bottom of the slow cooker, skin side down.

In the pan, reduce the heat to medium-high and add 1T oil to the pan. Add in the 
onions with a good pinch of salt. Stir and scrape up the browned bits from the bottom 
of the pan. Cook the onions, stirring occasionally, for 8-10 minutes. When cooked, add 
the onions over the chicken in the crock pot.

Inn the pan add 1T oil and the leeks with a pinch of salt. Cook for 5-6 minutes, stirring 
well. When they have browned just a bit, add them to the crock pot.

In the pan add in the mushrooms and NO salt. Cook them until they start to release 
some water, about 3 minutes. Add in a pinch of salt, 1T olive oil and the garlic. Cook, 
stirring consistently, until fragrant (approx 4 minutes). Add the sauvignon blanc and 
reduce for 2 minutes. Add the mushrooms and garlic to the crock pot.

Add the chicken stock, red pepper flakes and kosher salt to the crockpot. Cook for 3 
hours at the high setting on your crock pot.

After 3 hours, make a slurry in a small bowl with the water and cornstarch. Set aside.

When the chicken is ready, remove the quarters and set aside, covered with foil.

Using a strainer, strain out the solids. Set solids aside. Add the strained braising liquid 
to a wide saute pan. Cook over high heat, reducing to approximately 2 cups. Reduce 
the heat to medium and add in the slurry, stirring constantly. The sauce will thicken. If 
it is too thin, make more slurry and add sparingly.

6 T olive oil
1 whole chicken, quartered
salt and pepper
1 large onion, 
1 small leek, cleaned and 
sliced
2 cups Crimini mushrooms, 
quartered

5 cloves garlic, diced
½ cup Sauvignon Blanc
½ cup chicken stock
½  red pepper flakes
1 sprig rosemary
½ salt
2 T water
1 T cornstarch



2012 Prix Sauvignon Blanc
This Sauvignon Blanc breaks the mold. If you thought Sauv 
Blanc could only be bright and crisp and one note; think again. 
This wine has all the complexity of a big Chardonnay without 
the weightiness. With a soft touch of oak, the perfect balance 
of acidity and beautiful supple fruit this wine is perfect wine 
for early spring days and hints at the summer to come. 

The nose of this wonderful wine evokes thoughts of toasty 
coconut and baked vanilla pear. It warms your palate like the 
bright spring sunshine with ripe green apple, Asian pear, lime 
zest and papaya, balanced nicely with lovely structured acidity. 
Long and lingering, like the dew on a blade of grass in spring, 
this delicious wine will leave you refreshed and delighted.

Retail bottle - $36  Retail case - $432
Club bottle $28.80

(20% discount)

Club case  $324
(25% discount)

The origins Sauvignon Blanc 
As is common with many of the ancient grape varieties, the precise 
origin of Sauvignon blanc is not known. The variety appears to be 
indigenous to either central France (the Loire region) where most 
of the variations are located or southwest France (Bordeaux). The 
origin of the name is from the French words ‘sauvage’ (wild) and 
‘blanc’ (white)

The first mention appeared in France during the reign of Henri 
IV in the late 16th century, when the grape was known as Surin. 
The variety is now known in France as simply ‘Sauvignon,’ 
with synonyms such as Blanc fume (in the Loire), Fié, 
Sauvignon blanc, Sauvignon jaune, and Sauvignon vert.

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2014

Sauv Blanc

Napa

9/8/14

21.8°

6.7 g/L

3.25

13.0

107



While we choose to use our own name, Melange, for our beautiful 
Bordeaux style blend, there is an interesting history in Napa Valley in 
the naming of blended wines. 
In the mid 1980’s a small group of Napa Valley, California vintners 
was increasingly frustrated by U.S. Bureau of Alcohol, Tobacco, 
Firearms, and Explosives  regulations stipulating wines contain 
at least 75% of a specific grape to be labeled as that varietal. As 
interest grew in creating Bordeaux-style wines, vintners sought 
to create a recognizable name for their blended wines.  
In 1988, the group hosted a contest to conceive a proprietary 
name for these wines, receiving over 6,000 submissions. 
“Meritage”, —a combination of merit and heritage, was selected 
and its coiner awarded two bottles of the first ten vintages of 
every wine licensed to use the brand. Hence came the name 
Meritage; a name now used for a red Bordeaux-style wine 
that does not infringe on the Bordeaux France region’s legally 
protected designation of origin.

2009 Prix Melange 

Our 2009 Melange has aromas of violet, licorice, blackberry 
brambles, a hint of mint and beautifully balanced oak.  Its 
nose is luscious and brooding and contemplative. It makes one 
want to take the pose of Rodin’s Thinker to ponder and savor. 
On the palate this deep red is rich and intense with round soft 
tannins. The juicy succulent fruit is balanced with deep earth 
and soft oak and leaves you with a sleek and lingering flavor. 

  

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2009

Blend

Napa

Fall 2009

23.6°-25.2°

6.44 g/L

3.82

13.5

183

Retail bottle - $75  Retail case - $900
Club bottle $60

(20% discount)

Club case  $675
(25% discount)

The origins of the Bordeaux Blend
 in Napa Valley



Roast boneless Leg of Lamb
with a Pistachio Herb Crust

Ingredients
1 boneless half leg of lamb (3½ to 4 lbs), untied,
     trimmed of fat, and pounded to ¾ inch thickness
3 T olive oil
3 cloves of garlic
3 T each fresh rosemary & thyme
¼ cup fresh parsley
1 cup fine chopped pistachio nuts
1 cup bread crumbs coarse, fresh
salt & pepper
3 T Dijon mustard

Directions
Adjust oven rack to lower-middle position and heat oven to 375 degrees. 

In a food processor process 1T of olive oil with garlic, rosemary, thyme, and parsley 
until minced. Reserve 1½ T herb mixture in a small bowl. Scrape remaining mixture 
into medium bowl; stir in pistachio nuts, bread crumbs, and 1 T olive oil, and set aside. 

Lay lamb with rough interior side facing up, rub with 1T olive oil, and season with 
salt and pepper. Spread reserved 1½ T herb mixture evenly over meat, leaving 1-inch 
border around edge. Roll roast lengthwise and tie. Season tied roast generously with 
salt and pepper, then rub with remaining 1 T oil. 

Place roasting rack on rimmed baking sheet. Heat a 12-inch heavy-bottomed skillet 
over medium-high heat. Sear lamb until well browned on all sides, then, using tongs, 
stand roast on each end to sear.

Transfer to rack and roast until thermometer reads 120 degrees, 30 to 35 minutes. 

Transfer lamb to cutting board; remove and discard string. Brush lamb exterior with 
mustard, then, carefully press herb and bread crumb mixture onto top and sides of 
roast with hands, pressing firmly to form a solid, even coating that adheres to the meat. 

Return coated roast to rack; roast until thermometer reads 130 to 135 degrees 
(medium-rare), 15 to 25 minutes longer. Transfer meat to cutting board, tent with foil, 
and let rest 10 to 15 minutes. Cut into 1/2-inch slices and serve.






