
Spring Training . . .

El Niño has departed for now with La Niña predicted to arrive later this year.  For now, 
we are very pleased with the seasonal rainfall which has very adequately refilled the 
soil with sufficient moisture for the upcoming growing season.  Spring has brought us a 
lovely carpet of wildflowers which unfortunately we must cultivate into the earth as the 
soil warms.  Of course, the nutrition provided by the cultivated vegetation is a very good 
source of nutrition for the deep rooted grapevines which usually do not receive much if 
any supplemental fertilization.

Spring frosts are frightful nemeses at this time of year.  Even 30 minutes at lower than 
32°F can damage the new growth.  Perhaps as you read this we will be over the critical 
period and on our way to flowering and another grape crop.  Expectations are for a good 
quality crop but not a large crop based on early predictions.  

If you are passing by Napa Valley in the 
next few weeks you will be rewarded with 
the aromatic perfume of the grape flowers 
in bloom.  It is magnificent and always a 
beautiful season to enjoy.

Our best to you for the upcoming Spring 
and Summer!

  Don Ernesto
   a.k.a. Ernie Weir

May 2016



2015 Lake County Riesling
2% residual sugar, Off-Dry

Like a day at the spa, this Riesling is refreshing and instantly 
relaxes you. With a nose of fresh cut English cucumber, 
orange blossoms and dewy honeysuckle, this wine sooths 
the soul through the senses. On the palate the freshness 
continues with an added layer of orange zest to gently waken 
the taste buds. This soft and balanced wines journey across 
your palate helps you Zen out and find your happy places. 
Press Democrat North Coast Wine Challenge 
Gold Medal, Best Riesling Lake County and a score of 93 points

2015 Napa Valley Riesling
4% residual sugar, Medium Sweet

Close your eyes. Picture yourself sitting in a cabaña, by a 
beautiful pool, with the beach steps away being caressed 
by the gentle ocean breezes on which the scents of tropical 
fruit waft. Now open your eyes. If you are no longer by 
that pool, do not fret, simply open a bottle of this Riesling 
and you will be! With a nose of lush ripe mange, papaya 
and star fruit those tropical breezes are right back with you. 
And across the palate ride the flavors of sweet orange and 
mango bringing you back to that beach side cabaña. 

Tastings 2016 World Wine Championships 
Gold Medal and a score of 90 points

Vintage

Varietal                              

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2015

Riesling

Lake County

9/10/15

21.5°

9.8 g/L

3.24

11.5

875

Retail bottle - $21  Retail case - $252
Club bottle $17.85

(15% discount)

Club case  $201.60
(20% discount)

Vintage

Varietal                              

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2015

Riesling

Napa Valley

8/17/15

21.5°

8.9 g/L

3.02

10.5

350

Retail bottle - $24  Retail case - $288
Club bottle $20.40

(15% discount)

Club case  $230.40
(20% discount)



Chicken Rendang 
Malaysian Coconut Curry Chicken

Ingredients

Directions
Cut chicken: Cut each breast crosswise into 3 
pieces, and halve each thigh, drumstick, and 
wing piece, discarding wing tips, to produce 
18 pieces total; set aside. 

Combine chiles, shallots, garlic, lemongrass, 
ginger, turmeric, and ¼ cup water in a small 
food processor, and process until a smooth 
paste forms; set spice paste aside.

Heat oil in a medium nonstick skillet over 
medium heat; add cardamom, lime leaves, star anise, and cinnamon, and cook, 
stirring, until fragrant, about 2 minutes. Add spice paste, and cook, stirring often, until 
caramelized and the oil begins to separate from the paste, 8-10 minutes. 

Add coconut milk, sugar, and salt, and bring to a boil; reduce heat to medium-low, and 
cook, stirring, until reduced by a third, about 20 minutes. 

Add chicken, stirring to coat in sauce, and cook, stirring occasionally, until sauce is the 
consistency of thick pea soup, about 1 1⁄2-2 hours.

Continue to cook, stirring constantly until sauce and chicken turn a dark caramel 
color and the sauce coats the chicken, about 20 minutes. Discard whole spices before 
serving. Serve over rice and with your favorite Riesling.

1 (3-4-lb.) chicken, cut into 8 pieces
5 dried chiles de arbol, roughly chopped
3 shallots, roughly chopped
3 cloves garlic, roughly chopped
2 stalks lemongrass, remove outer layers  
finely chopped inner layers
1 3” piece ginger, peeled and thinly sliced
1 T ground turmeric

3 T peanut oil
6 cardamom pods, cracked open
6 kaffir lime leaves
4 whole star anise
2 sticks cinnamon
2 ½ cups coconut milk
1 t sugar
Kosher salt, to taste



Mushroom Duxelles Roast Beef
Ingredients
3 lb sirloin tip roast
1 t table salt
3 T olive oil
2 oz cremini mushrooms 
1 shallot
3 cloves garlic
1 t dried thyme
1 t fresh ground black pepper
2 T Dijon mustard

Directions
Salt the roast with a teaspoon of table salt, evenly rubbing the outside of the roast. 
Allow it to come to room temperature. Once roast has come to room temperature and 
pat dry with paper towel. Preheat oven to 250F.
Place a heavy bottomed pan on a burner on medium-high heat, with a tablespoon of 
olive oil. Once heated, place the roast in the pan, allowing it to get a golden brown sear 
on each side (about 3 minutes per side). 
While roast is searing, prepare the mushroom duxelles. In a food processor, combine 
mushrooms, shallot, garlic, thyme, and black pepper, processing until finely minced.
Once the roast is seared on all sides, remove it from the pan. Using the same pan, 
reduce heat to low, and add one tablespoon of oil then the mushroom duxelles. You’re 
not looking to cook the duxelles, you just want all the mushrooms to soak up the oil. 
Rub the roast evenly with two tablespoons of dijon mustard, followed by mushroom 
duxelles. Insert oven-safe meat thermometer into the roast, place on a baking tray with 
a rack, and place in the oven.
Cook the roast for about an 1 hour and 20 minutes or until the roast reaches an 
internal temperature of 120F for medium-rare, or 130F for medium.
Once the roast has reached desired doneness, turn off the oven and let the roast rest 
inside the oven, 30-40 minutes, until the temperature rises to your final temperature 
(around 130F for medium-rare, or 140F for medium). Do not open the oven door at 
this time, as you want to keep all the heat inside to let the roast continue cooking.
Once the roast has reached your desired temperature, remove from the oven and allow 
to rest about 10-15 minutes before serving.



Why 4160 
Silverado Trail?

Our Estate Cabernet Sauvignon vineyard is 
located 3 miles north of the city of Napa and 
1 mile south of the Stags Leap viticultural 
appellation, one of Napa Valley’s premier 
growing regions for Cabernet Sauvignon 
grapes.  

With this info in mind, we made the 
decision in 1995 to replant our older 

vineyard to Cabernet Sauvignon.  This decision has proven to 
be wise as we have enjoyed the fine wines we have been able 
to create.  In addition, we have been a source for several fine 
wineries who have purchased these grapes since 2000.

      Don Ernesto
2013 Cabernet Sauvignon 

Cabernet Sauvignon. Cab Sauv. Cab. Big Red. King of the 
Valley. Any way you want to call it this is the epitome of Napa 
Valley. We like to say if you don’t make Cab in Napa they kick 
you out of the valley!

This latest vintage follows the tradition of Hagafen Cabernet; 
beautiful, lush and  balanced.The nose starts our journey with 
deep rich black cherry, soft black pepper and hints of rosemary 
and violet. Continuing onto the palate we again find the luscious 
black cherry but added to it are notes of leather and wild 
blackberries. A long lingering supple finish ends our journey 
leaving wonderful memories to carry with us

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2013

Cab Sauv

Napa Valley

9/11/13

25.5°

6.0 g/L

3.58

14.5

399

Retail bottle - $48 Retail case - $576
Club bottle $40.80

(15% discount)

Club case  $460.80
(20% discount)



Mark your Calendars!

HAGAFEN HARVEST FAIR

Live Music
Wine
Food
Games
Fun 
Prizes

Sunday, 
September 4th,

2016
1-4pm



How many grapes in a bottle?

How many cases in a barrel?

How many tons of grapes in an acre?
Have you ever wondered about these questions? Well we get 
asked these questions every day in the tasting room. And we are 
all about education and simplification so we though we would 
answer them all at once!




