
Winter 2018
A new beginning . . .

Fortunately 2018 is finally here and with it new hope for a peaceful 
and healthy year ahead.  As you know, 2017 was not our easiest and 
certainly a challenge for most of us here in California as wildfires 
spread through much of the Northern CA wine country and then 
again along the Pacific Coast in Ventura County.  The shock and 
damage remain for many of us as we clean and repair our buildings 
and lives.  With courage and strength we will recover.  We appreciate 
the support that many of you have offered us.  

Portions of our Estate Cabernet Sauvignon vineyard were scorched.  
We are hopeful that the affected vines will survive and sprout again 
in the spring.  Our wines are fine since all were inside the winery 
building which was not harmed.  Much of our outside equipment 
was damaged and will be replaced in time for next harvest.  Our 
tasting room was charred but not burned and soon we will begin the 
repairs.  When finished we will offer you an even better wine tasting 
experience during your next visit here, hopefully in 2018.

It’s pruning time again.  Slowly the skilled pruners proceed through 
the vineyard trimming 95% of the previous season’s growth, retaining 
only the best buds to sprout and grow in the spring, whose flowers 
and fruit will eventually become the crop to be harvest next Fall.

Wishing you all well for the New Year!

 Best!

  Don Ernesto 
  a.k.a. Ernie Weir



Coconut Curry Ramen Noodles 
with Marinated Mushrooms

Ingredients

Directions
Chop the mushrooms in half and place into 
a large bowl with all the ingredients for 
the marinade. Stir so everything is coated, 
then cover and place in the fridge for 1 
hour, or up to overnight. Remove from the 
fridge once marinated and set aside as you 
prepare the rest of the curry.

Heat 1 T oil in the bottom of a large 
stockpot. Fry the onion for 2-3 minutes on a medium/high heat 
until it starts to soften. Then add the curry paste and stir to coat 
the onion. Fry for another minute to release some of the flavor.

Add the vegetable stock and coconut milk to the pan and bring 
everything to a gentle simmer.

Drain the mushrooms from the marinade, and grill them on 
a griddle pan on a medium/high heat until they are cooked 
through. Slice the tofu into slices and grill this too until the 
outside is crispy.

Cook the noodles and place in the bottom of your serving bowls. 
Divide the soup between four then top with some mushrooms 
and tofu. Add a sprinkle of sesame seeds, some fresh cilantro and 
green onions.

Coconut Curry Soup:
6 cups vegetable stock
¼ cup red curry paste
1 14 oz can coconut milk
1 red onion, diced
1 package firm tofu 
1 package rice noodles
chopped cilantro, green onions 
and sesame seeds to garnish 

Marinated Mushrooms:
1 lb mixed mushrooms
½ cup soy sauce
1 t ginger, grated
½ t curry powder
½ t chili sauce
1 t maple syrup



Mushroom & Goat Cheese 
Croquettes

Ingredients

Directions
Heat oil in a skillet over medium heat. 
Add garlic and cook for about 30 seconds, 
then add mushrooms. Cook, stirring 
occasionally, for 2-3 minutes, then add 
wine, salt and pepper, and cook, stirring, 
until all moisture is evaporated and the 
mushrooms begin to brown, about 5 
minutes. Stir in the parsley and transfer to 
a bowl to cool completely.

Transfer cooled mushroom mixture and goat cheese to a small 
food processor and puree until combined. This can be as smooth 
or as chunky as desired.

Transfer to a bowl and roll into tablespoon sized balls. Arrange 
on a baking sheet and chill in the freezer for about 15 minutes.

Make a dredging station by putting flour, egg and panko into 
three separate bowls. Remove balls from freezer and dip each 
one to coat in flour, followed by egg wash, and roll in panko.

Pour vegetable oil into a medium skillet to about ½ inch high and 
heat over medium-high until oil shimmers but is not smoking. 
Working in batches, fry, turning often, until golden brown and 
crisp, 3–4 minutes. Drain on paper towels and sprinkle with sea 
salt. Cool slightly before serving.

1T olive oil
1 clove garlic, minced
8 oz mushrooms, chopped
2 T red wine or white wine
1 T parsley, chopped
4 oz goat cheese

Salt and pepper to taste
2 eggs, lightly beaten
½ cup flour
1 cup panko breadcrumbs
Oil for frying; about 1 cup
Sea salt



Vintage
Varietal

Appellation
Harvest

2015
Pinot Noir
Napa Valley
8/12/15

Cases 

Brix
Acidity

pH
Alcohol

350

20.1°
8.7 g/L
3.11
12.5

Charles Dickens once said “Champagne is one of the elegant 
extras in life”. We think Mr. Dickens is completely correct and 
what could be more elegant than this stunning sparkler.

The first thing you will notice with this lovely sparkling is its 
striking color. A vibrant bougainvillea pink the would fit in 
perfectly with any bouquet. Once in the glass this wine tickles 
the nose with its tiny bubbles and releases the aromas of bright 
strawberry, ripe watermelon, soft peach and a touch of light soft 
brioche. These flavors continue along the palate and are joined 
by a bright acidity and soft texture. Truly a beautiful wine to see 
and enjoy!

Hagafen Cellars

2015 Brut Rosé
Sparkling Wine

Retail bottle - $48
Club bottle $38.40

(20% discount)

Retail case - $576
Club case  $432

(25% discount)



Retail bottle - $65
Club bottle $52

(20% discount)

Retail case - $780
Club case  $585

(25% discount)

This Merlot is not messing around. With a deep rich nose, a big 
round mouth and a strong finish this Merlot will give any Cab a 
run for it’s money!

This Merlot starts out with a nose that is both broad and deep. 
Aromas of star anise and dark bitter cocoa mix meld with 
the scents of ripe Olallieberries and toasty cinnamon. The 
complexities of this wine continues onto the palate where you 
find black cherry and Lincoln rose joined with soft redwood 
forest duff and big soft tannins. With a vast full mouth feel and a 
lingering warmth our Merlot let’s you know it has been there and 
you know you want to invite it back!

Vintage
Varietal

Appellation
Harvest

2013
Merlot
Oak Knoll
9/24/13

Cases 

Brix
Acidity

pH
Alcohol

135

24.3°
6.7 g/L
3.35
14.9

Prix Vineyards

2013 Reserve Merlot
Jaeger Ranch, Oak knoll



ROASTED MUSHROOM POT PIE

Ingredients

Directions
Preheat oven to 425F. Place mushrooms, 
carrots, onion, celery, garlic, salt, pepper, 
thyme, and olive oil onto baking sheet. 
Toss with hands until well combined. Roast 
for 30 minutes, tossing veggies after 15 
minutes. Set aside. Leave oven on!

While veggies are roasting, in a small 
saucepan over medium heat, add the butter. 
When melted and bubbling, stir in flour. 
Whisk frequently, cooking for 5-7 minutes, or until roux darkens 
to a nice golden brown.

Combine milk, broth, mustard, salt, pepper, and thyme in a bowl. 
Pour into pan, whisking constantly. Stir in cream cheese and 
heat until melted and mixture thickens. Remove from heat. Stir 
veggies into sauce.

To assemble the pie: Layer bottom of 9-inch pie dish with dough. 
Pour in mixture. Top with remaining dough. Cut a slit in the 
centre.

Cover crust edges for the first 10 minutes of baking. Remove 
cover and bake for another 20 minutes.

1 (2-layer) pie crust recipe
1 lb assorted mushrooms 
¾ lb carrots, chopped
1 onion, roughly chopped
4 celery stalks, chopped
5 garlic cloves, chopped
3 T olive oil
Salt and pepper
½ t dried thyme

Sauce
½ cup butter
½ cup all-purpose flour
1 cup mushroom broth
1 cup milk
1 container plain cream cheese
½ T whole grain mustard
½ t dried thyme
Salt and pepper



Red Wine Braised Short Ribs

Ingredients

Directions
Preheat your oven to 325 degrees F. Heat 2 T of the oil in a 

dutch oven over medium-high heat. 
Season the short ribs with salt and pepper. 
In two batches, sear the ribs on all sides, 
about 5 to 6 minutes total. Transfer to a 
plate. Repeat with second batch. 

Add the remaining olive oil to the pot and 
heat. Add the onion and carrots and cook, 
stirring occasionally, until the vegetables 
soften, about 5 minutes. Stir in the garlic 
and cook for about 1 minute. Sprinkle in 
the flour and stir for one minute. Pour in 

the wine, then the stock. Whisk in the tomato paste, rosemary 
and bay leaf. Return the short ribs to the pot. 

As soon as the mixture boils, cover the pot and place it in the 
oven. Cook, moving the position of the ribs every 45 minutes or 
so to be sure that they are covered with liquid and are cooking 
evenly, until very tender, about 2 to 2½ hours. Transfer the ribs 
to a deep serving platter.

Return dutch oven to the stovetop and bring to a boil over high 
heat. Cook, stirring, until reduced by about one-fourth, about 10 
minutes. Discard the bay leaf.

Place a serving of mashed potatoes or polenta in a serving bowl, 
and top with some of the ribs and sauce. Serve immediately

3 T olive oil divided
3 lbs bone-in, short ribs
Kosher salt and pepper
1 yellow onion, chopped
2 carrots, peeled and diced
4 cloves garlic, minced

¼ cup all-purpose flour
1 ½ cups dry red wine
1 ½  cups beef stock
1 ½ T tomato paste
2 T fresh rosemary, chopped
1 bay leaf



Vintage
Varietal

Appellation
Harvest

2014
Red Blend
Napa Valley
9/16-30 /14

Cases 

Brix
Acidity

pH
Alcohol

196

25.0°
6.6 g/L
3.52
15.3

36th Anniversary
2014 Winemaker’s Reserve

Retail bottle - $110
Club bottle $96 (limit 6 bottles)

(20% discount - this shipment only)

Ernie Weir arrived in Napa Valley as a curious 
and eager young man. In 1974, Napa Valley was 
reawakening under the guidance of the early pioneers 
and the new energy of the next generation. Ernie 
fell into the scene and quickly absorbed all he 
could. Some years later Ernie began his own wine 

production and in 1980 released the first Hagafen 
wine, from the highly regarded Winery Lake 
Vineyard in Carneros, Napa.

36 years later in 2014, Ernie, now a grower, 
winemaker, winery owner, well known around 
the world, produced this resplendent Estate 
Bottled Napa Valley Red Wine. A rich blend 
of Cabernet Sauvignon, Cabernet Franc and 
Merlot from Ernie’s Silverado Trail estate and 
Coombsville estate, this powerful and supple 
wine will intrigue both the seasoned and the 
novice wine lover. Its elegant, fruit forward 
aroma followed by its luscious mid palate and 
long finish will enhance and grace your table 
for many years to come. Aged in French Oak 
barrels for 30 months, this wine will continue 
to improve for many years to come, perhaps for 
another 18 years. 


