Wine Club Tasting Notes

Campuget Syrah

Campuget is a family estate with
vineyards situated 15 Km south of
Nimes. The Chateau itself was built
in 1753 at the same time the vines
were planted, prompting the '1753'
range of wines. This wine is
produced in a traditional way and
without sulfites and is pleasant to
drink as soon as it is bottled.

This wine is intense and
deep throughout its
tasting. The color is
almost black dark red.
The nose is fruity
(blackcurrant,
blackberry) and cocoa
notes. In the mouth the
violet and licorice
explode. The tannins are
elegant and round giving
a velvety sensation; they
offer a very elegant and
long finish.

Varietal: 100% Syrah
13.% ABV
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Wine Club Food Pairing

Pork Tenderloin with Raspberry Sauce
Ingredients

dry rub:

1teaspoon cumin

1 teaspoon mustard powder
1 teaspoon dried thyme

1 teaspoon garlic powder

1 teaspoon paprika

1 teaspoon kosher salt

1 teaspoon freshly ground pepper
tenderloin:

1.5 pound pork tenderloin

4 tablespoons olive oil

sauce:

10 ounces raspberries

3 tablespoons balsamic vinegar

2 tablespoons granulated sugar

1 tablespoon dijon mustard
Preheat oven to 450 degrees F.

Combine dry rub spices and cover entire
pork roast.

Heat a large skillet over high heat and add
oil. When the oil is hot, add the seasoned
roast and brown on each side, 2-4 minutes.
Remove roast from pan and transfer to a
baking dish. Bake until internal
temperature reaches 150 degrees F.

While the roast is cooking, prepare the
sauce. Using the same pan that you seared
the roast in with the heat reduced to low,
cook the remaining sauce ingredients for
at least 10 minutes. While the sauce is still
hot, press through a fine mesh strainer to
separate the solids.
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https://www.amazon.com/McCormick-Ground-Cumin-14-oz/dp/B001PQOAOA/ref=sr_1_4?crid=FQ80KTXCJJW9&keywords=cumin&qid=1685799660&s=grocery&sprefix=cumin%252Cgrocery%252C192&sr=1-4&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=a006e0a75bc9df48331b06a1d0a960b4&camp=1789&creative=9325
https://www.amazon.com/McCormick-Culinary-Ground-Mustard-16/dp/B008XJJY02/ref=sr_1_3?keywords=mustard+powder&qid=1685908123&sprefix=mustard%252Caps%252C177&sr=8-3&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=bcfa1fb9fe995fd843853fcbb3b3ac5d&camp=1789&creative=9325
https://www.amazon.com/Simply-Organic-Certified-0-78-Ounce-Container/dp/B000WR4LM4/ref=sr_1_6?keywords=Dried+Thyme&qid=1685905016&sr=8-6&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=651750dd102b3281f3545af2861b3875&camp=1789&creative=9325
https://www.amazon.com/McCormick-Garlic-Powder-8-75-oz/dp/B074ZK8MQS/ref=sr_1_2_sspa?crid=2FTAEL2RKBV65&keywords=garlic+powder&qid=1685799262&s=grocery&sprefix=garlic+powder%252Cgrocery%252C176&sr=1-2-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzS1pGNzNZVVBQTEZNJmVuY3J5cHRlZElkPUEwNDYzNTIwMUwzUkdXMjZRUFRRWiZlbmNyeXB0ZWRBZElkPUEwNjE5NTMyM00yR0lOVEM1TFk2QiZ3aWRnZXROYW1lPXNwX2F0ZiZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU=&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=80bdc919dd187144ea11b6111222d2a7&camp=1789&creative=9325
https://www.amazon.com/McCormick-Culinary-Paprika-18-oz/dp/B008OGCQYK/ref=sr_1_1_sspa?crid=1CQN1N3V3URAW&keywords=paprika&qid=1685800324&s=grocery&sprefix=paprika%252Cgrocery%252C197&sr=1-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzR1E5TjlUOEk2QTg5JmVuY3J5cHRlZElkPUEwNzk5MDg0MVVTSlZFM01OQkw1MiZlbmNyeXB0ZWRBZElkPUEwNjQwNTU5UERDNk1JSTJaTjVRJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=33e01fc4dd18e636ad95b0ff35c28193&camp=1789&creative=9325
https://www.amazon.com/Morton-Salt-Kosher-lbs/dp/B001GHYO44/ref=sr_1_12_f3?c=ts&keywords=Kosher+Salts&qid=1685798610&s=grocery&sr=1-12&ts_id=2256151011&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=f4f04d166f5aae6d494cccceb1c42698&camp=1789&creative=9325
https://www.amazon.com/McCormick-Black-Peppercorn-Grinder-Ounce/dp/B0014E840Y/ref=sr_1_1_sspa?crid=3OE19LYP9QWRC&keywords=pepper&qid=1685799489&s=grocery&sprefix=pepper%252Cgrocery%252C201&sr=1-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUExUFlLTVhZVVRIQkRFJmVuY3J5cHRlZElkPUEwMzk5NDY3MlFUWFU5RDFaUzRQMyZlbmNyeXB0ZWRBZElkPUEwOTUxMTQ3M1U4MzFCVUo5MkxGTiZ3aWRnZXROYW1lPXNwX2F0ZiZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU=&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=c999d7e07064a540e31724776891d2c5&camp=1789&creative=9325
https://www.amazon.com/Frantoia-Italian-Extra-Virgin-Barbera/dp/B007USB3DI/ref=sr_1_8?keywords=extra+virgin+olive+oil+from+italy&qid=1685798871&s=grocery&sprefix=olive+oil+italy%252Cgrocery%252C184&sr=1-8&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=f124745ea6da650d15066942e1272b12&camp=1789&creative=9325
https://www.amazon.com/Giuseppe-Giusti-Deposito-Balsamico-Balsamic/dp/B0153G717K/ref=sr_1_2?keywords=balsamic+vinegars&qid=1685801214&s=grocery&sprefix=balsam%252Cgrocery%252C248&sr=1-2&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=8a653b3457bceaea3a3558e8317f0b16&camp=1789&creative=9325
https://www.amazon.com/Premium-Pure-Cane-Granulated-Sugar/dp/B09TFV8JL7/ref=sr_1_9?keywords=granulated+sugar&qid=1685798983&s=grocery&sprefix=granulated+%252Cgrocery%252C171&sr=1-9&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=e807d696b8bd16369efd7bc1b7641fb3&camp=1789&creative=9325
https://www.amazon.com/Grey-Poupon-Dijon-Mustard-8-0/dp/B0014CXN48/ref=sr_1_7_f3?keywords=dijon+mustard&qid=1685800115&s=grocery&sprefix=dijon+mustar%252Cgrocery%252C178&sr=1-7&_encoding=UTF8&tag=selfprocfood-20&linkCode=ur2&linkId=513274ce11629509cef44f3526b1247a&camp=1789&creative=9325

Wine Club Tasting Notes

Markham Merlot

Markham Estate Vineyards provide
the backbone to this Napa Valley
Merlot. Aromas of plum jam and

coffee emerge from the glass,

enhanced by toffee and cedar notes

from oak aging. Juicy black cherry
flavors on the palate meld beautifully
with a rich, velvety dark chocolate

character on the long, round finish.

Inviting aromas of red
cherry, sliced plum,
rosemary and bark.
Full-bodied with
velvety tannins.
Complex baking spice
compliments the red
and black fruit on the
palate, with an earthy

undertone throughout.

Varietal: 85% Merlot, 5
Petite Sirah, 4%
Cabernet Sauvignon,
3% Syrah, 2% Malbec
14.8% ABV
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Wine Club Food Pairing

Grilled Apricots Stuffed with Blue
Cheese and Marcona Almonds,
Wrapped in Parma Ham

6-8 fresh ripe apricots

Olive oil

Kosher salt

Small wedge of sharp blue cheese

6-8 slices of parma ham - 1/2 slice
per apricot

e 12-16 marcona almonds

1.Heat grill or grill pan to medium high
heat. Halve and pit each apricot. Place
apricot halves on a sheet pan and brush
with olive oil and a pinch of salt. Place
apricots on grill for 2-3 minutes per
side. Let rest for 5 minutes. Make 12-16
small chunks of blue cheese and set
aside in bowl. Slice each piece of parma

ham in half.

2.To assemble, place a chunk of blue
cheese in the middle of each apricot
half, then add the marcona almond
and wrap the ham around each
apricot half until secure. You can
serve immediately or put under the
broiler for 2-3 minutes to crisp up
the ham. Watch carefully so it
doesn’t burn. Serves 4-6.
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Pazo das Bruxas Albarino

This wine is made in 100%
stainless steel. High trelllis trained
vines called "parral" allow for
continual airflow for long vineyard
ripening while the well-draining
soil prevents excess moisture,
developing fruit character.
Nectarine, pomelo and oyster-shell
minerality on the nose, followed by
a fresh streak of chalky acidity.
Bright, yet fleshy on the palate.
Drink chilled.

Albarino is pale gold
with a soft green edge.

Delicate and fragrant,
with fine floral, lime

blossom and lemon {53
marmalade notes. BRUNAS

Varietal: 100% Albarino



Baked Feta Pasta

11b italian durum wheat pasta
1 block (7 oz) greek feta cheese

1/2 cup olive oil
1/2 red chili pepper
500 g cherry tomatoes

(4 garlic cloves if you wish)

black pepper
e salt
bunch of fresh basil leaves

Pour some olive on the bottom of the
baking dish. Place the whole feta block
on top. Chop the red chili pepper and

add on top of feta cheese. Pour more
olive oil on top. Place the cherry
tomatoes on the sides and roll around
in oil. Grind some pepper and season
with pinch of salt.

e Bake in 400 F for 15 minutes in the
middle rack. Turn the heat to 440 F,
move the dish to the upper rack and
use the grilling mode for another 10
minutes.

* Cook the pasta al dente according to
cooking instructions. If you used cherry
tomatoes with stems, remove them.

e Break the feta a bit and mix with
tomatoes. Mix the sauce with pasta and
add plenty of basil leaves.



Rutherford Ranch Sauvignon
Blanc

This Sauvignon Blanc is sourced
from Eastern Napa Valley vineyards
that are blessed with the ideal soil
and weather conditions to create
delicious fruit with concentrated
flavors, ideally balanced acidity and
bright aromas. Cold, stainless steel
fermentation, preserves the
varietal's naturally crisp, citrus
characteristics.

Bright aromas of fresh m

citrus with tropical guava

and passionfruit.

Delightful flavors of key

lime and grapefruit, with ]

a round texture and a :
RUTHERFORP
ivesrcte

refreshing crisp finish.

Varietal: 100% Sauvignon
Blanc
13.0% ABV




Spinach-Artichoke Chicken
Y (10 ounce) package frozen spinach
1 (4 ounce) package cream cheese
Y (14 ounce) can quartered artichoke
hearts, drained and chopped
% cup shredded Parmesan cheese
% cup mayonnaise
Y teaspoon garlic powder
Y teaspoon salt
4 8 0z boneless, skinless chicken breasts
salt and pepper to taste
1 tablespoon olive oil

Y cup shredded mozzarella cheese
Microwave spinach in a medium bowl until
warmed through, 2 to 3 minutes.

Return spinach to the bowl. Mix in cream
cheese, artichoke hearts, Parmesan cheese,
mayonnaise, garlic powder, and salt. Set aside.
Pound chicken breasts to an even thickness,
no more than 1-inch-thick.

Preheat the oven to 375 degrees.

Heat olive oil in a large skillet over medium-
high heat. Brown chicken breasts in the hot oil,
2 to 3 minutes, working in batches if necessary.
Place chicken breasts in a large baking dish.
Spread spinach-artichoke mixture on top of
each breast.

Bake in the preheated oven until chicken is no
longer pink in the center and the juices run
clear, 20 to 22 minutes. An instant-read
thermometer inserted into the center should
read at least 165 degrees F (74 degrees C). Top
breasts with the mozzarella cheese and
continue baking until cheese has melted, 1 to 2
more minutes.



