Winter 2017
Winter Musings . . .
There are no complaints in Mudville this Winter. Abundant rains began to fall in October
following the conclusion of an early harvest and Mother Nature has not disappointed us at
all. The multi year drought feels like something in the past, at least here in Northern CA.
We hope your winter is also going well without too much difficulty or stress.
As a result of our glorious rainfall, we have been able to increase our harvest of rain water
and now have 20,000 gallons impounded for use next Spring and early Summer. It’s not
really about the $ savings but more about the reuse of water that would otherwise be lost
to the ocean. Our vegetables, hens and other life forms here seem very happy to partake
of the water from the sky as well as water from the earth from our well later in the season.
Our crop of Meyer Lemons is bountiful this year too. This variety is one of the few
citrus varieties that does well in our colder climate. CA is warm and sunny but winters in
Northern CA are cold enough to discourage most citrus from bearing well. The Meyer
Lemon is the exception and the orange/lemon flavor of this lemon is a pleasure for all to
enjoy.
Lastly, we begin our annual grapevine pruning again now
and are pleased to have a new battery operated pruner which
reduces fatigue and does an even better job than hand pruning.
We will be happy to show you if you come for a visit this
Winter.
Wishing you well in 2017!

Don Ernesto
				
a.k.a. Ernie Weir
					

Citrus at Hagafen
Buddahs Hand
Citrus medica var. sarcodactylis, or the fingered citron, is an unusually
shaped citron variety whose fruit is segmented into finger-like sections,
resembling a human hand. Unlike other citrus fruits, most varieties of
the Buddha’s Hand fruit contain no pulp or juice. In China, the Buddha’s
hand fruit is a symbol of happiness, longevity and good fortune. It is also
a traditional temple offering and a New Year’s gift.
Kumquat
Kumquats are native to China, and their name comes from the Cantonese
kam kwat, which means “golden orange.” They are a symbol of prosperity
and a traditional gift at Lunar New Year. A Nagami kumquat is an
oblong fruit about the size of an olive and has a smooth, shiny rind that
ranges from yellow-orange to deep orange. This mildly sweet, edible rind
contrasts pleasingly with the kumquat’s sour flesh.
Bearss Lime
Citrus × latifolia, with common names seedless lime, Persian lime, and
Tahiti lime, is a citrus fruit species of hybrid origin, known only in
cultivation. The Bearss lime is most likely from a cross between key lime
and lemon. Its limes have a smooth rind with green, juicy flesh. They have
a long shelf life and are prized for their uses in a large variety of drinks
and culinary dishes.
Oro Blanco
Oro Blanco, meaning “white gold” in Spanish, is the product of crosspollinating a seedy grapefruit variety and an acid-less pomelo variety.
The segmented flesh is devoid of any color beyond its pale yellow tones,
it lacks acidity, making it far sweeter than other varieties. When ripe, the
Oro Blanco has a golden yellow peel with a bitter, thick rind, and pith up
to a 1/2 inch deep. Its flesh is tender, juicy, seedless and sweet with a large
hollow core.
Tangelo
A deliciously sweet fruit most often mistaken for an unusually shaped
orange, the tangelo is a bright red-orange hybrid of a tangerine and
grapefruit. With an unmistakable sweetness countered by a tart aftertaste,
tangelos are the size of a fist and topped by a characteristic knob.
Alternatively known as Honeyballs, tangelos are seedless, easy to peel and
have a thick skin similar that of oranges.

Napa American viticultural Area

Oak Knoll District

The Oak Knoll District of Napa Valley AVA is an American
Viticultural Area located within Napa Valley AVA at the southern end
of the valley floor. The appellation’s close proximity to San Pablo Bay
results in a climate that is cooler and more moderate than any region
in Napa Valley other than the Los Carneros AVA. The AVA has more
vines planted to it than any other wholly contained appellation within
the Napa Valley. A wide variety of wine grapes do well in this climate,
including varieties not widely grown in other parts of Napa Valley,
such as Riesling and Pinot noir. The district is planted largely to
Merlot, Chardonnay and Cabernet Sauvignon, in that order. Oak
Knoll District Chardonnay has a reputation for a restrained, delicate
style. The appellation was officially designated an appellation within
the Napa Valley AVA on April 26, 2004.

2015 Prix Chardonnay
Tall and tan and young and lovely / The girl from Ipanema
goes walking and / When she passes, each one she passes goes
“ah”. This lovely Chardonnay is that famous song to a tee.
With aromas of papaya, guava and pineapple mingled with
soft creamy vanilla this wine makes you want to sing. The
tropics continue across the palate and are joined by a creamy
texture and a light long lingering finish. This wine definitely
makes you say “ah”.
Vintage 2015
Varietal Chardonnay

Retail bottle - $40 Retail case - $480
Club bottle $32
(20% discount)

Club case $360
(25% discount)

Appellation Oak Knoll
Harvest 8/31/15
Brix 23.2°
Acidity 6.2 g/L
pH 3.38
Alcohol 13.5
Cases 135

Brussels Sprout Risotto
with Lemon zest and Parmesan

Ingredients
1 lbs brussels sprouts, shredded
1 lbs brussels sprouts, quartered
3 T olive oil
8 cups vegetable stock
2 lemons
2 T unsalted butter
2 T olive oil

2 cups onions, finely chopped
3 cloves garlic, minced
3 T fresh thyme leaves, chopped
2 cups Arborio rice
1 cup dry white wine
1 cup grated parmesan cheese
Kosher salt and pepper to taste

Directions
Heat the oven to 400 degrees. Place quartered brussels sprouts on a baking sheet, toss
with olive oil and sprinkle with salt and pepper. Roast for 20 minutes, stiring once,
until the edges are nicely caramelized. Remove from the oven and keep warm while
you finish the risotto. While the brussels sprouts are roasting proceed with the risotto.
In a large stock pot bring the vegetable stock to a boil and then turn down to a simmer.
Finely zest one of the lemons and cut long ½” strips of zest from the second lemon.
Juice one of the lemons to get 1 T lemon juice and set aside. Reserve the remaining
juice.
Heat a large heavy-bottomed pan over medium high, add butter and olive oil. Add
onions and sauté for about 10 minutes until soft and beginning to color. Add garlic,
thyme and and lemon strips. Cook for another 2 -3 minutes. Add rice and shredded
brussels sprouts to the pan and stir. Cook for 3 - 5 minutes, stirring, until the rice
becomes translucent on the edges with a solid white center.
Add wine to the pan, stirring until the wine is almost absorbed. Begin adding the stock,
one ladleful at a time, stirring between each ladle of stock. When the stock is almost
absorbed add another ladleful and continue stirring and adding stock until the rice is
cooked al dente, or firm, but chewy. The finished risotto should be slightly soupy and
not too dry.
When the risotto is done stir in parmesan cheese and half the roasted brussels sprouts.
Season with kosher salt and freshly ground pepper. Serve in individual bowls topped
with the remaining brussels sprouts, lemon zest and lemon juice.

Mediterranean Braised Chicken
with olives , potatoes and lemon

Ingredients
4 in bone- skin-on chicken thighs
salt and pepper to taste
1 ½ t olive oil
5 cloves garlic smashed
1 large yellow onion sliced
5 yukon gold , cubed
1 lemon sliced thinly
2 T fresh oregano minced
Directions

½ cup green olives with pimento, sliced
½ cup pitted Kalamata olives, sliced
1 T all purpose flour
½ cup white wine
1 ½ cup chicken stock
1 sprig of fresh rosemary
1 lemon zested

Preheat oven to 350 degrees F. Pat chicken thighs dry
with a paper towel and season liberally with salt and
pepper.
Heat olive oil in a large oven-safe skillet over MEDHIGH heat. Once oil is rippling, add the chicken thighs,
skin side down and cook for 5 minutes, or until golden
brown and seared. Turn chicken over and cook on the
other side for another 4-5 minutes. Remove chicken to a
plate to rest.
Add onion to the pan and saute for 1-2 minutes. Add
potatoes, smashed garlic cloves, olives, and minced
oregano and stir to combine. Cook, stirring occasionally,
for 4-5 minutes. Sprinkle flour over vegetables and stir.
Add wine and allow most of the liquid to cook off (just a
few minutes).

Pour in chicken stock and stir. Nestle the chicken thighs into the pan and tuck the
lemon slices in among the chicken and vegetables. Toss in the rosemary sprig.
Cover pan with lid (or foil), and bake for 40 minutes, until potatoes are tender and
chicken is cooked through. Remove rosemary stem.
Garnish with lemon zest and additional oregano or fresh parsley if desired

Mushroom & Spinach Stuffed
Flank Steak
Ingredients
1 T olive oil
1 ½ cups chopped mushrooms
½ cup diced onions
2 t rosemary
4 cloves minced garlic
1 T Worcestershire sauce
kosher salt and black pepper
1 lb butterflied flank steak
1 ½ cups fresh spinach
½ cup seasoned breadcrumbs
Toothpicks for securing
Directions
Preheat oven to 350 degrees. Add olive oil to medium sized pan over medium high
heat. Add mushrooms, onions, rosemary, and salt and pepper to taste, stir and cook
until tender.
Next add the minced garlic and cook for an additional minute, making sure not to burn
it. Add in Worcestershire sauce, stir together and cook for an additional 1-2 minutes,
then set mixture aside while you prepare the steak.
Lay butterflied steak on a cutting board and season with salt and pepper on the outside
of the steak then turn over. Spoon mushroom mixture in an even layer across the
steak. Next arrange spinach and sprinkle breadcrumbs evenly over the surface of the
mushroom mixture.
Starting at the very bottom of the steak, carefully and tightly roll steak, and secure
seam with toothpicks to hold it together.
Place the rolled steak in the center of a baking pan and brush the top of it with
olive oil. Bake until a meat thermometer inserted into the steak reaches an internal
temperature of at least 145 degrees F, around 40 minutes. Your steak will be medium to
medium well around this temperature.
Remove rolled steak from oven and allow it to sit for 10 minutes. Cut the steak into 1
inch thick slices, remove toothpicks, and serve.

Napa American viticultural Area

Coombsville

The Coombsville AVA is an American Viticultural Area located within
the Napa Valley AVA just east of the city of Napa. The appellation
varies from near sea level at the Napa River on the west to 1,900 feet
at the ridge of the Vaca Mountain Range. Proximity to San Pablo
Bay contributes to the temperate climate of Coombsville. Cooling
effects of marine air and fog occur almost daily during the growing
season. Temperatures are less extreme during the winter frost season.
The Coombsville soils are dominated by the volcanic rhyolitic tuff
sedimentary rock and lava flows of the Vaca Range on the eastern
side of the Napa Valley. Located in the wide alluvial deposits created
by the wearing down of the hillsides the Coombsville soils contain
abundant rock, gravel and, in some areas, are layered with volcanic
ash deposits from Mount George. The appellation was officially
designated the 16th sub-appellation of the Napa Valley AVA on
December 14, 2011

2012 Prix Syrah
Deep, dark and lush; three great words to describe this
alluring Syrah. The nose starts with bold chocolate notes
and tantalizing raspberry brambles. On the palate continues
the beautiful soft cocoa powder and raspberry and is joined
by a soft spicy clove and round oak. And this luscious wine
is completed with a rich and full mouth and satisfying silky
finish .
Vintage 2012

Varietal Syrah

Retail bottle - $65 Retail case - $780
Club bottle $52
(20% discount)

Club case $585
(25% discount)

Appellation Coombsville
Harvest 10/11/12
Brix 23.8°
Acidity 5.8 g/L
pH 3.48
Alcohol 14.1
Cases 89

