February 2017
Water, water everywhere
It feels great to be here, totally soaked in our abundant winter rainfall. While our hens
are occasionally stranded in there coop in what appears to be an island surrounded by
a lake, most of us are dry and enjoying the end of drought conditions and a return to a
deep snow pack in the Sierra Nevada which will provide water for much of California
as it melts this spring and summer.
As a result of our glorious rainfall, we have been able to increase
our harvest of rain water and now have 20,000 gallons stored
for use this Spring and early Summer. It’s not really about the
monetary savings but more about the reuse of water that would
otherwise be lost to the ocean. Our gardens will be nourished
by this rain water and our use of well water will be much less in
2017.
Lastly, we have begun our annual grapevine pruning again, this
year with our new battery operated pruner which reduces fatigue
and does an even better job than hand pruning. We are as
hopeful as ever for a good upcoming grape growing season and
bountiful harvest. We will be happy to show you our certified
organic vineyard if you come for a visit this Winter.
			

Wishing you well in 2017!

Don Ernesto

				

					a.k.a. Ernie Weir

Red coconut Curry Soup
Ingredients
1 T vegetable oil
3 garlic cloves, minced
1 thumb size ginger, peeled and minced
3 T cilantro stems, finely chopped
1 medium onion, finely chopped
4 T red curry paste
1 t ground cumin
1 t granulated sugar
3 T reduced fat peanut butter
2 T fish sauce
3½ cups vegetable stock
¾ cup coconut milk
100 g dry rice noodles
2 cups shredded iceberg lettuce
lemon wedges for serving
handful fresh chopped cilantro leaves
Directions
In a medium size pot over high heat, add oil, garlic, ginger, cilantro stems and onion,
and fry for 4-5 minutes, until onions are translucent.
Add curry paste, cumin, sugar and peanut butter and stir well until well blended.
Add fish sauce, vegetable stock and coconut milk and bring to a boil. Lower to a
simmer and cook uncovered for 20 minutes - or until the soup has reduced by about a
third (you can cook it for an additional 10 minutes if you like a stronger broth).
Meanwhile soak the rice noodles in hot water for 10 minutes, or according to
directions on the package. Drain and set aside.
To serve add noodles to a bowl, pour in broth and top with shredded lettuce, cilantro
and a lemon wedge.

Crispy Chicken Thighs
With Meyer Lemon and Herbs

Ingredients
2½ lbs boneless, skin on, chicken thighs
1 T Olive oil
2 T Canola oil
Salt & Pepper
1 Meyer lemon; ½ sliced thin, ½ juiced
5 fresh thyme sprigs
4 fresh sage leaves
2 rosemary sprigs
4 garlic cloves; peeled and smashed
½ cup chicken stock
¼ cup Sauvignon Blanc

Directions
Preheat oven to 425° F. Drizzle chicken thighs with olive oil and season them amply
with salt and pepper. Let stand for 30 minutes.
Move the thighs to a cold cast iron skillet, skin-side down over medium heat. Add
about 1 T of canola oil and cook for 14 to 15 minutes, no turning! As the fat renders
off, spoon out the excess and discard, leaving only a little to prevent the thighs from
sticking to the pan.
When most of the fat has rendered out and the skin is crispy and brown, flip the
thighs. Cook on the meat side for a few minutes until a nice caramelized color
develops, then move chicken to a baking pan.
Rinse out skillet and return to the heat. Once pan is reheated, add stock, wine, herbs,
lemon juice, and garlic. Mix and bring to a boil. Add chicken (skin side up), and lemon
slices back to the skillet, and move to the oven.
Cook in the oven for about 10 - 15 minutes. Baste thighs with the pan mixture a couple
times. Increase oven temperature to high broil, and cook for about 5 - 7 minutes
more. Monitor the thighs closely, to make sure the skin doesn’t burn. Once the right
color is achieved and the skin is adequately crispy, remove from the oven and serve
immediately.

Sauvignon Blanc is

a green-skinned grape variety that originates
from the Bordeaux region of France. The grape most likely gets its
name from the French words savage (wild) and blanc (white) due
to its early origins as an indigenous grape in South
West France. The Sauvignon blanc vine often buds
late but ripens early and, depending on the climate,
the flavor can range from aggressively grassy to
sweetly tropical. At some point in the 17th century, the
Sauvignon Blanc vine paired with Cabernet Franc to
parent the Cabernet Sauvignon vine in Bordeaux.

2016 Sauvignon Blanc
This wine bursts in your face with beautiful aromatic fruits and
florals. The nose of peach, kiwi and Meyer Lemon citrus zest
(which are grown here on our property at the winery) almost
jumps out of the glass at you. The additional scent of light,
fresh spring grass on a dewy morning adds to the beauty of this
wine.
It is soft, pretty and reminiscent of the beginning of summer.
The bright, supple and round mouth continues the aromatics
onto the palate with the addition of ripe white peach and juicy
mango. The amazing balance of fruitiness and subtle soft acid
makes this a wine you will not want to put down.
Vintage 2016
Varietal Sauv Blanc
Appellation Napa Valley
Harvest 8/17/16
Brix 21.0°

Retail bottle - $27
Retail case - $324
Club bottle $22.95
(15% discount)

Acidity 7.40 g/L

Club case $259.20

pH 3.15

(20% discount)

Alcohol 12.0
Cases 950

Cabernet Franc is

one of the major black grape varieties
worldwide. It is principally grown for blending with Cabernet
Sauvignon and Merlot in the Bordeaux style, but can be lovely
vinified alone. Not as fleshy as Merlot and with less tannic
structure than Cabernet Sauvignon, this deeply
colored, thin skinned berry offers floral, plum,
blackberry, cassis, spice and fresh herb flavors when
ripe. At some point in the 17th century, the Cabernet
Franc vine paired with Sauvignon Blanc to parent the
Cabernet Sauvignon vine in Bordeaux.

2013 Cabernet Franc
Deep. Dark. Red. Fruit. Black. Supple. Luscious. Soft. Strong.
Velvet. Rich. Luxurious. Mysterious. Complex. Lovely. Mouth
watering. The first scent of this wine conjures up all of the
above and more.
This wine makes you want to drink it. It beckons to you
through is warm and inviting nose. Aromas of deep black
fruit, blackberry bramble, and graphite catch hold of you and
your senses. A velvety mouth seduces you in with deep rich
fruit and subtle tamed herbs. A creamy, toasty, caramel rounds
and refines the luscious palate. Open this wine, let her sit and
breathe, and she will reward and wow you.
Vintage 2013

Retail bottle - $39
Retail case - $468
Club bottle $33.15

Varietal Cab Franc
Appellation Lodi
Harvest 9/17/13

(15% discount)

Brix 23.8°

Club case $374.40

Acidity 6.00 g/L

(20% discount)

pH 3.53
Alcohol 13.4
Cases 350

Braised Beef Ragu
Ingredients
4lbs chuck roast, quartered
Salt and pepper
¼ cup olive oil
1 large onion, chopped
4 cloves of garlic, minced
2 medium carrots, diced
2 celery stalks, diced
1 T all purpose flour

2 T tomato paste
¼ cup balsamic vinegar
2 cups red wine
1 (28oz) can crushed tomatoes
2 sprigs fresh rosemary & sage
5 sprigs fresh thyme
1lb pasta

Directions
Preheat oven to 325 degrees. Season the beef well on all
sides with salt and pepper.
Heat the olive oil on a large Dutch oven over medium
high heat. Brown the meat on all sides, about 5 minutes,
working in batches if necessary. Remove the beef from
the pot and reserve.
Reduce heat to medium. Add the onion and garlic to
the same pot and sauté until fragrant and beginning to
brown, about 2 minutes. Add the carrot and the celery
and sauté until the vegetables are softened.
Add the flour and the tomato paste, stir and cook for a minute. Then add the balsamic
vinegar and cook, scrapping the bits off the bottom of the pot with a wooden spoon,
until almost all gone, about 5 minutes.
Add the red wine and simmer until reduced by half, about 5 more minutes. Meanwhile,
prepare bouquet garni by tying all the fresh herbs together with a kitchen string.
When the wine has reduced, add the crushed tomatoes and beef stock. Add back the
beef and the bouquet garni. Bring to a simmer over medium high heat. Then, cover
and transfer to the oven. Cook for 3 hours or until the beef is very tender.
Take the meat out of the sauce, shred the meat into smaller pieces and return to the pot
with the sauce. Taste; adjust salt and pepper if necessary. Discard the bouquet garni.
Cook the pasta until al dente. Serve the pasta with the ragu.

