Two-Cheese Burger with Tomato and Balsamic Glaze

Vegetable, Pesto and Smoked Mozzarella Panini

Prep Time: 15 minutes Cook Time: about 10 minutes Makes: 4 servings

Prep Time: 15 minutes Cook Time: 30 minutes total Makes: 4 servings

Pairs with Mirassou Cabernet Sauvignon

INGREDIENTS
* 1 ½ pounds ground chuck
* ¹∕³ cup Mirassou Cabernet
Sauvignon
* ¼ cup chopped fresh basil
* ½ teaspoon kosher salt
* ½ teaspoon coarse ground
black pepper
* 2 garlic cloves, minced
* 4 tablespoons gournay
cheese, a spreadable cheese
wrapped in foil, found in the
cheese case

* (1-ounce) slices mozzarella
cheese
* 4 small or 8 large tomato
slices
* 1 cup arugula leaves
* 4 Ciabatta rolls or Focaccia
squares, toasted if you like
* Purchased balsamic glaze for
drizzle

DIRECTIONS: Stir together meat, wine, basil, salt, pepper and garlic in a large bowl. Form
into 4 patties and make an indentation in center of each burger. Cook on a well oiled grill over
medium-high heat for about 5 minutes on each side or until burgers are cooked to your liking.
Remove from grill and place a tablespoon of gournay cheese in each indentation; top each with
a mozzarella slice. Place 1/4 cup arugula on bottom of each bun. Top with burgers and tomato
slices, then drizzle with a little balsamic glaze.

Pairs with Mirassou Pinot Noir

INGREDIENTS
* 8 large, thin slices portabella
mushroom
* 8 very thin slices red onion
* 4 very thin lengthwise slices
zucchini, halved
* 4 large, very thin slices peeled
eggplant
* Olive oil and garlic salt

* 4 large strips roasted red
pepper (about the size of the
sandwich)
* 8 slices grainy bread, sliced
3/4-inch thick
* 2 tablespoons pesto
* 6 oz. smoked mozzarella
cheese, thinly sliced

DIRECTIONS: Brush mushrooms, onions, zucchini and eggplant lightly with olive oil. Cook in
a large skillet (in batches) over medium-high heat for a few minutes on each side to lightly
brown. Remove from skillet and sprinkle with garlic salt; set aside. Spread one side of 4 bread
slices with pesto. Top with half the cheese, equal amounts of vegetables and the remaining
cheese. Brush bread lightly with olive oil and cook in a panini press for about 5 minutes or until
bread is golden and cheese is melted.

Crispy Wonton Salmon over Cabbage Slaw

Wine Country Pot Roast with Merlot and Root Vegetables

Pairs with Mirassou California Moscato

Pairs with Mirassou Merlot

Prep Time: 20 minutes Cook Time: about 20 to 30 minutes total Makes: 4 servings
Make ahead tip: Wonton strips, chili garlic mixture, dressing and vegetables may
all be prepared in advance for speedy assembly of this dish

Prep Time: 15 minutes Cook Time: about 3 hours Makes: 6 servings

INGREDIENTS
* 12 square wonton wrappers
* Olive oil cooking spray
* ¼ cup honey
* 3 tablespoons chili garlic
sauce
* 1 tablespoon grated fresh
ginger
* 3 tablespoons Mirassou
Moscato
* 2 tablespoons rice vinegar
(not seasoned)

* 1 tablespoon each: soy sauce
and sesame oil
* 4 cups thinly sliced purple
cabbage
* ¼ cup each: shredded carrot,
julienned red bell pepper,
sliced green onions and fresh
cilantro leaves
* 4 salmon fillets (about 1½ lbs)

DIRECTIONS: Preheat oven to 400°F. Cut wonton wrappers into ¼-inch strips and spray well
with cooking spray. Toss and spray again; spread in a single layer on a baking sheet. Bake for 7 to
10 minutes or until lightly browned, tossing once or twice to cook evenly. Stir together honey,
chili garlic sauce and ginger in a small bowl. Place 1 ½ tablespoons of mixture into a medium
bowl and stir in Moscato, rice vinegar, soy sauce and sesame oil. Add vegetables and toss well to
coat; set aside. Place salmon on an oiled baking sheet and spoon reserved chili garlic mixture over
the top of each fillet. Coarsely crumble wonton strips and pile over salmon, reserving a handful of
whole strips for garnishing, if desired. Bake for 10 to 20 minutes depending on the thickness of
the salmon. Spoon slaw onto 4 plates and top each with a salmon fillet and wonton strips.

INGREDIENTS
* 1 tri-tip roast, about 3 pounds
* 1 tablespoon kosher salt
* Freshly ground black pepper
* 2 tablespoons vegetable oil
* 1 cup Mirassou Merlot
* 1 can diced tomatoes in juice
* 6 whole cloves garlic, peeled
* 8 small boiling onions, peeled
* 2 medium carrots, peeled and
cut into 1 ½ inch segments
* 2 parsnips, peeled and cut
into 1 ½ inch segments

* 1 small turnip, cut into 1 ½
inch chunks
* 1 small celery root, peeled
and cut into 1 ½ inch chunks
* 12 small white button
mushrooms, stems trimmed
* 12 very small yellow potatoes
* 1 bay leaf
* 2 teaspoons fresh thyme
leaves, stripped from the stem
* 2 tablespoons coarsely
chopped fresh sage

DIRECTIONS: Preheat a Dutch oven over a medium-high burner for about 3 minutes, or until
very hot. While pot is heating, season the meat with 2 teaspoons of salt and freshly ground black
pepper. Add the vegetable oil to the hot Dutch oven and allow it to heat just until it begins to
smoke. Add the meat and sear on all sides until deep golden. Pour off excess fat. Deglaze the
Dutch oven with the Merlot, and cook for 3 minutes. Stir in the diced tomatoes, then arrange the
vegetables and potatoes around the meat. Season with the remaining teaspoon of salt and a
generous grind of black pepper, and sprinkle the herbs over the meat and vegetables. Cover the
pot with lid, and reduce heat to low. Cook for about 3 hours, or until fork tender. Turn the meat
and stir the vegetables once after about 1 hour. Slice the pot roast against the grain, and transfer
to a deep serving platter. Surround the sliced meat with the vegetables and juices and serve.

Lettuce-Wrapped Chicken Picatta

Proscuitto-Wrapped Figs with Blue Cheese

Prep Time: 15 minutes Cook Time: about 15 minutes
Makes: About 26 small pieces escarole leaves

Prep Time: 15 minutes Cook Time: about 5 minutes Makes: 4 servings

Pairs with Mirassou Sauvignon Blanc

* 1 lb. chicken tenders, cut into
bite-size chunks
* Flour for dredging
* 2 eggs
* 2 tablespoons milk
* 2 cups fresh or panko
breadcrumbs
* 6 tablespoons butter, divided

INGREDIENTS
* 1 ½ teaspoons flour
* ½ cup Mirassou Sauvignon
Blanc
* ¼ cup chicken broth
* ¼ cup fresh lemon juice
* ¾ teaspoon sugar or to taste
* 2 cloves garlic, minced

DIRECTIONS: Dip chicken pieces in flour, then in egg mixture, then in breadcrumbs. Melt 4
tablespoons butter in a large skillet; add chicken and cook over medium heat for about 5 minutes
on each side or until golden brown. Remove from skillet and add remaining butter. Stir in flour
and cook for 1 minute. Add wine, broth and lemon juice, sugar and garlic to skillet; cook for
about 5 minutes; remove from heat and let cool slightly. Wrap chicken in escarole leaves and
secure with toothpicks. Serve with lemon butter sauce from pan.

Herb Scented Blueberry S'mores

* 16 California dried or fresh
figs, stems removed and
halved
* 8 teaspoons blue cheese
* 16 (6-inch x ½-inch) strips
prosciutto

* Equal parts melted seedless
raspberry jam and white
balsamic vinegar to taste
* Chopped fresh thyme

DIRECTIONS: Press the center of each fig half to make a small space for cheese. Place ½
teaspoon cheese onto half of the figs and press halves together to enclose. Wrap each with a strip
of prosciutto and thread figs onto skewers. Grill over high heat for about 5 minutes, turning
frequently, until lightly charred on all sides; remove from grill. Stir together preserves and
vinegar. Drizzle over skewers then top with herbs. Serve warm.

Mini Maple Turkey Panini with Riesling
Cranberry Relish

Pairs with Mirassou Pinot Grigio

Prep Time: 15 minutes Cook Time: 45 minutes total Makes: 4 servings

Pairs with Mirassou Riesling

Prep Time: 20 minutes Cook Time: 15 minutes Makes: 4 servings
INGREDIENTS
* 1 (15-oz.) package frozen
blueberries, thawed
* 1 cup sugar
* ½ cup Mirassou Sauvignon
Blanc
* ½ cup chicken stock
* ½ cup fresh lemon juice
* 3 sprigs fresh rosemary

INGREDIENTS
* 2 sprigs fresh thyme
* 16 bite-sized mozzarella balls
* 16 garlic rubbed grilled
baguette slices
* 16 oil packed sun-dried
tomato halves, chopped

DIRECTIONS: Stir together blueberries, sugar, wine, stock, lemon juice and herbs in a medium
saucepan. Bring to a boil; reduce heat to medium-high. Cook, stirring frequently, for about 40
minutes or until mixture is thickened and reduced to a jam-like consistency. Let cool, then
remove herb stems. Place mozzarella balls onto skewers and toast over an open flame, turning
skewers to evenly melt cheese. Top grilled baguette slices with a little of the sun-dried tomatoes, a
spoonful of blueberry mixture, then a melted cheese ball.

Riesling Cranberry Relish:
* 1 cup sugar
* ¾ cup Mirassou Riesling
* Juice and zest of 1 orange,
divided
* ½ cup minced crystallized
ginger
* 1 (12-oz.) bag fresh
cranberries

Maple Turkey Panini:
* 2 tablespoons maple syrup
* 4 slices sourdough bread
* 4 slices dark rye bread
* 12 slices smoked turkey
* 1 cup shredded Gruyere
cheese
* 2 tablespoons butter

DIRECTIONS: Heat sugar, wine and orange juice in a small pan over low heat. Continue to
cook until sugar begins to caramelize and has a nice caramel color. Remove from heat and stir in
orange zest and ginger; let cool slightly. Place cranberries in a food processor and pulse on and
off to finely chop; add to caramel mixture. (Relish may be made 1 week ahead.) To prepare
sandwiches, brush a little maple syrup onto one side of sourdough bread slices. Place 3 slices
turkey, a little relish and 1/4 cup cheese on each slice then top with dark rye. Spread sandwiches
with a little butter and place in a preheated Panini grill; cook for 3 to 4 minutes or until cheese is
melted and bread is grill marked. (Or cook in a skillet for 3 to 4 minutes on each side, pressing
down to compress sandwich.) Cut into 4 triangles and place on a serving tray; serve immediately
with remaining cranberry sauce.
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INGREDIENTS

Pairs with Mirassou California Chardonnay

Belgian Endive with Dried Cherry Quinoa Salad
Pairs with Mirassou Sunset Red

Pairs with Mirassou Sunset Red

Prep Time: 15 minutes Cook / Stand Time: 22 minutes
Chill Time: at least 1 hour Makes: 8 servings
INGREDIENTS

Prep Time: 20 minutes
Cook Time: 6 to 8 minutes Makes: 8 servings
INGREDIENTS

Dressing:
* 3 tablespoons extra virgin
olive oil
* 3 tablespoons white
balsamic vinegar
* 1 teaspoon stone ground
mustard
* 1/2 teaspoon sugar
* 1/4 teaspoon sea salt or
to taste
* Freshly ground pepper
to taste

DIRECTIONS: Rinse quinoa in a fine mesh sieve; drain well. Bring stock and quinoa to a boil
in a small saucepan. Reduce heat and simmer, covered, for 12 minutes. Remove from heat and
let stand for 10 minutes. Fluff with a fork, then let cool. Whisk together all dressing ingredients
and stir into quinoa with cherries, chives and thyme. Cover and chill for at least 1 hour. Stir in
walnuts and spoon into endive spears. Garnish with fresh thyme sprigs, if desired.

* 1 lb. lean ground beef
(preferably grass fed)
* 1/2 cup finely chopped baby
bella mushrooms
* 1/4 cup minced shallots or red
onion
* 1/4 cup Mirassou Sunset Red
* 1 tablespoon minced fresh
rosemary
* 2 teaspoons Dijon mustard
* 1/2 teaspoon sea salt

* 1/2 cup shredded aged Gouda
cheese
* Freshly ground pepper to taste
* 8 small brioche, ciabatta, or
other slider rolls
* 8 thin Roma tomato slices
* 4 strips cooked cherry wood or
apple wood smoked bacon,
broken into quarters
* Baby arugula leaves

DIRECTIONS: Using your hands, mix beef, mushrooms, shallots, wine, rosemary, Dijon and
salt in a medium bowl. Shape into 8 very flat patties. Grill, broil or pan fry for 3 minutes. Turn
and top with cheese; cook for 2 minutes more. Serve on lightly toasted rolls with tomato, bacon
and arugula.
RECIPE TIP: Dress arugula with a bit of olive oil and balsamic for extra flavor.

RECIPE TIP: This light appetizer may be prepared 1 day ahead. Add walnuts and spoon into
endive spears just before serving. Use a tri-color quinoa blend for extra color.

Sweet Potato Fries with Spiced Aioli

Cherry Bread Pudding

Pairs with Mirassou Sunset Red

Pairs with Mirassou Sunset Red

Prep Time: 20 minutes Cook Time: 25 minutes total Makes: 8 to 10 servings

Prep Time: 20 minutes Stand Time: 2 to 8 hours Cook Time: 30 to 35 minutes
Makes: 8 to 10 servings
INGREDIENTS

INGREDIENTS
Spice Mix:
* 2 teaspoons garam masala
* 1 teaspoon each: ground
coriander and curry
* 1/2 teaspoon each: ground
ginger, turmeric, and granulated garlic
Aioli:
* 3 to 4 cloves garlic
* 2 egg yolks

* 2 tablespoons fresh lemon juice
* 1 cup extra virgin olive oil
* 1/2 teaspoon sea salt
* Freshly ground pepper to taste
Fries:
* 2 lb. each: sweet potatoes
and yams
* 1 teaspoon sea salt
* Vegetable oil for frying

DIRECTIONS: Stir together all spice mix ingredients in a small bowl; set aside. Drop garlic into a
blender or food processor with the motor running. Add egg yolks and lemon juice and process briefly.
Add oil in a slow, steady stream until mixture becomes thick and creamy. Stir in 2 teaspoons spice mix
and season with salt and pepper. Cover and refrigerate until ready to serve.
To prepare fries, peel potatoes and cut into long 1/4 to 1/2-inch strips, place in a large bowl of ice water to
keep from browning. Remove a handful at a time and pat very dry between paper towels. Drop into hot
oil and cook for 5 to 7 minutes or until lightly browned, stirring occasionally. Drain well on paper towels
and repeat with remaining potatoes. (Keep warm in a 300°F oven.) Place in a large bowl and toss with
remaining sea salt and spice mixture. Serve immediately with aioli.

* 3 1/3 cups half & half
* 1 cup sugar
* 1 teaspoon each: vanilla and
almond extracts
* 4 eggs
* 8 cups (1-inch cubes) Challah
or other sweet, eggy bread,
lightly toasted

* 1 (15-oz.) can pitted sweet
cherries, well drained
* 3 to 4 tablespoons
coarse sugar

DIRECTIONS: Whisk together half & half, sugar, extracts and eggs until well mixed. Place
in a 13 X 9-inch baking dish and add bread cubes. Stir lightly and push cubes down to coat
completely with mixture; cover and refrigerate for 2 to 8 hours. Preheat oven to 325°F and
lightly butter eight to 10 small (about 1 cup) ramekins. Fold cherries into bread mixture and
spoon into ramekins; sprinkle with coarse sugar. Place on a baking sheet and cook for 30 to
35 minutes or until puffed and golden brown.
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Salad:
* 1 cup quinoa
* 1 1/2 cups vegetable stock or
broth
* 1/2 cup dried cherries,
chopped
* 1/4 cup snipped fresh chives
* 1 tablespoon chopped fresh
thyme
* 1/4 cup chopped walnuts,
toasted
* 24 Belgian endive spears
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WINE

Meal
Pa s ta s & P i z z a s

Mac and Cheese
Fettuccine Alfredo
4-COLOR
Cheese Ravioli PROCESS
Spaghetti with Meatballs
Lasagna with Meat Sauce
Cheese Pizza / Margherita
Sausage / Pepperoni Pizza

Moscato

E

veryday

Riesling

W P

Pinot Grigio

ine

airing

Sauvignon Blanc

C

hart

Chardonnay

Pinot Noir

Sunset Red

Merlot

Cabernet Sauvignon

Fowl

Sautéed Chicken Breast, Boneless /Skinless
Grilled Chicken Breast, Boneless /Skinless
Chicken Tacos
Roast Chicken
Glazed Roast Chicken
Roast Turkey
Grilled Half Chicken
with rosemary and garlic
with BBQ sauce
with pesto
Chicken Curry
Pork

Roast Pork
Glazed Ham
Pork Chops with Applesauce
Sweet and Sour Pork
Baby Back Ribs
Italian Sausage
Beef

Beef Stir Fry /Spicy
Hamburger /Cheeseburger
Beef Tacos
Meatloaf
Beef Stew
Pot Roast
Grilled Steak
Roast Beef
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Fish

Sautéed Shrimp
Fish & Chips
Fish Tacos
New England Clam Chowder
Baked Salmon
Grilled Salmon / Tuna
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