Winter 2016

El Niño has arrived!
Wow, are we happy or what! After all of the talk, analysis and news coverage, it finally
happened. He came and dropped inches of rain upon us. While we are not fully satisfied
yet, it has been a wonderful beginning to 2016. We are all wet, so to speak, and it’s great.
Our vines are in fine shape and will benefit from the root drenching rains. It’s too early to
predict the 2016 season but we remain hopeful for a normal, high quality vintage. Pruning
will begin later this winter at which time we will get our first clues to the upcoming season.
For your enjoyment this winter, we offer you the two classic Napa Valley wines:
Chardonnay and Cabernet Sauvignon. Napa Valley, aka Cabernet Valley, Cabernet
Sauvignon is truly one of our finest winemaking efforts in Napa and most regard Napa
Valley as the quintessential American and Californian appellation for this world reknown
wine variety. And if Cabernet Sauvignon is King, Chardonnay is the Queen. We enjoy
Chardonnay no less than Cabernet and always enjoy the rich apple pie aroma as we age
this wine in small oak cooperage.
We hope you will let us know how these two Napa Valley stars fit into your winter plans.
Best to you and your family for a safe,
healthy and peaceful 2016!			
Ciao,

		

Don Ernesto

			

a.k.a. Ernie Weir

The grapevines at our home vineyard are resting
and dreaming about warm spring days on a
rainy January morning

Winter Squash
Squash is the quintessential fall and winter food.
Ironically, we carve pumpkins into all sorts of scary
faces, but the truth is, they’re more like big sweet
orange smiley faces for your whole body. They are
gourds full of goodness.
They are low in fat and full of dietary fiber, which keeps you
feeling full and may help reduce the risk of developing type 2 diabetes. The
bright orange color signals that squash is packed with carotenoids, nutrients that help
prevent against heart disease. And a one-cup serving packs nearly half of your daily
dose of vitamin C. So go eat your gourds!

Creamy Pumpkin Alfredo
with Roasted Garlic and Sage

Ingredients
2 T extra virgin olive oil
1 head of roasted garlic, mashed
1 T flour
1 cup chicken or veg stock
1 cup milk
1 t rubbed sage
½ cup pumpkin puree

4 ounces goat cheese
Fresh ground nutmeg
Salt & black pepper
½ cup Parmesan cheese
1 T unsalted butter
1 handful of sage leaves

Directions
Heat 2 tablespoons olive oil in a large saute pan over medium-high heat. Add garlic
and saute one minute, stirring occasionally, until fragrant. Sprinkle with flour, and stir
to combine. Saute for an additional minute to cook the flour.
Slowly add chicken broth, whisking to combine until smooth. Whisk in milk and then
add the sage, pumpkin puree, and goat cheese. Bring the mixture to a simmer. Let
cook for an additional minute until thickened, then stir in the nutmeg, salt, pepper, and
Parmesan cheese until melted. Reduce to low and cover.
Meanwhile, melt the butter in a pan over medium heat, let it turn a light brown, add
the sage and fry until crispy.
Serve the sauce hot over your favorite pasta garnished with more parmesan and crispy
fried sage.

Winter Squash & Chicken Thai Curry
Ingredients
6 cloves garlic, peeled
2 shallots, peeled and chopped
1-inch fresh ginger, peeled and chopped
2-inches lemongrass, sliced finely
1 T coconut oil
2 T red curry paste
1 14oz can coconut milk
1 t fish sauce
1 lb butternut or kobucha squash peeled,
seeded and diced
1 lb boneless chicken thigh meat, diced
Limes and Thai basil or cilantro, for garnish

Directions
Start by making the aromatic base. In a food
processor, combine the garlic, shallots, ginger, and lemongrass. Pulse to start breaking
down the aromatics into very fine pieces. Add 1 tablespoon of water to get everything
moving. You may need to add another 1-3 teaspoons of water beyond that to end up
with a paste. Be sure to scrape down the sides of the food processor so you get all the
bits. You can also do this job with a mortar and pestle, but it’ll take you some time to
grind it all down.
In a large pot over medium-high heat, add 1 tablespoon coconut oil. Once it starts to
shimmer, add 3 tablespoons of the aromatic base from above and 2 tablespoons red
curry paste. Stir and cook this with the oil until it starts to smell amazing, about 30
seconds.
Then, add the squash, coconut milk and fish sauce. Bring the coconut milk to a boil,
then reduce to a simmer. Cook the squash just until tender, 8 to 10 minutes. Then, add
the chicken and cook 5 more minutes or until it’s no longer pink and cooked through.
Serve over rice and garnish with lime wedges and sliced Thai basil or cilantro.

The origins Chardonnay
The origins Chardonnay has been extensively researched using DNA
profiling. It has been discovered that Chardonnay is a member of the
Pinot family. It has also been found that Chardonnay grapes are a
cross between the Pinot family and a very old and nearly extinct grape
variety called Gouais Blanc. The Gouais Blanc grape originated in
Croatia and is believed to have arrived in France with the Romans.
Many believe that the history of Chardonnay began when ancient
vineyards began cross-pollinating between Pinot grapevines and
Gouais Blanc grapevines. There are actually many other varieties of
wine grapes that can be traced back to the Gouais Blanc vine and
the Pinot vine. Whether the first Chardonnay grapes were created
by accident or design no one is quite sure but the seeds that were
produced became to be known as Chardonnay grapes.

2012 Prix Chardonnay
Chardonnay is most definitely the Queen of Napa Valley!
She is the finest of white wines in the world and the most
widely planted white grape variety in Napa Valley and other
noteworthy New World wine regions.
If Chardonnay is the queen of the whites, then Prix
Chardonnay is, most definitely, the Queen of the queens.
The exquisite aromas jump out of the glass with scents of
creamy banana, warm flakey pie crust, vanilla, and all spice.
The scents of the aromas flow on to the palate and are rich
and round yet clean and light. Added to them are notes of
Vintage 2014
pineapple, starfruit and a dash of coconut. The mouth feel is
Varietal Chardonnay
enhanced by the beautifully integrated oak and continues on
Appellation Napa
with a long lingering lush finish.
Harvest 9/1/14

Acidity 6.7 g/L

Retail bottle - $40 Retail case - $480
Club bottle $32

pH 3.22

(20% discount)

Brix 23.7°

Alcohol 13.6
Cases 145

Club case $360
(25% discount)

		
The origins of Cabernet Sauvignon
The DNA evidence determined that Cabernet Sauvignon was the
offspring of Cabernet franc and Sauvignon blanc and was most likely
a chance crossing that occurred in the 17th century. Prior to this
discovery, this origin had been suspected from the similarity of the
grapes’ names and the fact that Cabernet Sauvignon shares similar
aromas with both grapes—such as the black currant of Cabernet franc
and the grassiness of Sauvignon blanc.
Looking at the history of Cabernet Sauvignon, we see the spread
of Cabernet Sauvignon grapes throughout Europe happened in
the eighteen hundreds where it was known by many different
names such as Petit Cabernet, Petit Vidure or simply Vidure.
Vidure comes from the French words Vigne Dure meaning
“hardy vine”, which describes the Cabernet vine perfectly.

2010 Prix 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 new Cabernet Sauvignon has a beautiful, deep, saturated
vermilion hue. Once in the glass, this wine begins with aromas
of bright dark fruit and dark cherries that catch your attention
and are balanced out nicely with blackberry bramble, pipe
smoke, and soft leather. The flavors of dark tart cherry and
deep rich dark Marion berry flow across the palate. Notes of
the deep forest floor and sun warmed leather round out this
wine. The big, chewy, structured tannins mingle well in this
deep, big wine.

Vintage 2010
Varietal Cab. Sauv.
Appellation Napa
Harvest 10/5/10

Retail bottle - $70 Retail case - $840
Club bottle $56

Acidity 6.5 g/L

(20% discount)

pH 3.38

Club case $630
(25% discount)

Brix 24.6°

Alcohol 13.5
Cases 243

Vegetarian Shepherd’s Pie
with Lentils and Mushrooms

Ingredients
½ lb cremini mushrooms, diced
Sea salt
1 medium yellow onion, diced
2 medium carrots, peeled and diced
1 large leek, halved and thinly sliced
2 large cloves garlic, minced
½ t red chili flakes
1 cup dried lentils, soaked in water overnight
One 15-ounce can crushed tomatoes
1 quart vegetable stock
1 T cider vinegar
2 lbs russet potatoes, peeled and cut into 2-inch cubes
Directions
In a large skillet, heat 1 T of olive oil. Saute mushrooms over medium-high heat until
they’ve browned and released their liquid. Season with salt and remove to a bowl.
Add 1 T olive oil to the pan along with the onion, carrots, and leeks and sauté until
soft, 5 minutes. Stir in the garlic and chili flakes and cook one minute more. Fold in
the lentils, tomatoes, cider vinegar, and 1 t salt. Cook, stirring occasionally, until the
tomatoes are soft, 7 minutes. Pour in enough stock to just submerge the lentils.. Bring
to a boil, then simmer on medium-low, stirring every 5 to 10 minutes, until the lentils
are al dente, about 30 minutes.
Meanwhile, place the potatoes in a medium stockpot and cover with cold water by 2
inches. Season with salt and bring to a boil. Simmer the potatoes until tender, about 15
minutes. Drain and return to the pot. Add 2 T olive oil and ¼ cup of stock. Mash until
the potatoes are smooth and fluffy, adding more stock as necessary to thin them to the
desired consistency. Set aside while the lentils are finishing up.
When the lentils are cooked, fold in the mushrooms and taste for seasoning. Transfer
to individual ramekins or a medium casserole dish. Top with the potatoes.
Cook under the broiler for 2 minutes to reheat and/or get a nice crust, or simply serve
right away.

Rosemary Garlic Rib Eye Roast
Ingredients
3 lb Rib Eye roast
¼ cup Fresh rosemary, chopped
¼ cup Garlic, chopped
Salt & pepper, to taste
2 cups Cremini mushrooms, sliced
2 cups Chanterelle mushrooms, sliced
2 tablespoons cooking oil
1 cup of chicken or beef stock

Directions
Tie the meat up with twine if need be. Preheat oven
to 350 F
Season meat generously with salt and pepper. Heat
up a skillet with cooking oil and sear all side of the
meat.
Mix together rosemary and garlic. Coat the meat
with herb-garlic mixture.
Roast in the preheated oven until medium-rare,
about 20 minutes.
Saute the mushrooms until cooked through and
then season with salt and pepper.
Remove meat from the skillet it was cooked in and
bring the pan to the stove top. Add stock to the pan
and deglaze the pan, being sure to scrape the bits on
the bottom. Allow to simmer until thick.
Add the mushrooms to the sauce and serve the roast sliced with accompanying
mushroom sauce. Garnish serving platter with fresh rosemary if desired.

