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Wining and Dining Out of Doors  
 
What do you love most about summer? If you made a list, and if it looked anything like ours, it probably includes the 
extended sunlight hours, BBQ, and being able to get fresh, ripe fruit and veggies in season! 
 
Our club shipment this month is selected and presented to you with the season in mind. All three have been 
previously offered to our wine club, and all have since developed in complexity and are tasting fantastic. For each of 
our wines, we’ll outline some easy and delicious outdoor menu ideas. We wish you good times with family, friends, 
good food and good wine! 

 
2014 Grenache-Syrah  

Harvest Brix: 26.0   pH: 3.80 TA: 5.20 Alc: 15.1%  RS: 0%   ML: 0% 
Cases produced: 162 Barrel age: 2 years in mostly neutral European oak  Blend: 85/15 

 

One of our current releases, this Rhone-style blend possesses lush strawberry notes from the Grenache 
component, but also a hint of darker fruit and structure from the Syrah. It is a perfect warm weather red and 
goes wonderfully with Spanish and Mexican foods.  
 
Lighter fare, such as Spanish tapas, make excellent summer pairings for this wine. We particularly enjoy a 
platter of dry-cured chorizo and aged Manchego cheese, both thinly sliced, as well as roast or grilled potato 
wedges served with Romesco sauce. (Visit our website for our Spanish Romesco Sauce recipe.) On the 
Mexican front, popular Mexican seasonings align well with this wine, including cumin, coriander, paprika, 
garlic, various chilis, onions and tomatoes. A wide variety of taco fillings work great with this wine if you 
stick with authentic seasonings. For picnics, a Mexican 7-layer dip is always a hit, especially with a Cantiga 
Grenache-Syrah!  
 

2012 Shiraz, El Dorado 
Harvest Brix: 25.9   pH: 3.73 TA: 5.33 Alc: 14.8%     RS: 0%   ML: 0% 
Cases produced: 160 Barrel age: 3 years in mostly neutral European oak  

 
 

Another current release, our Australian-clone Shiraz shows the quintessential blueberry fruit notes and 
pronounced peppery spice that the grape is known for. This vintage is a blend of our Estate Shiraz and a 
neighboring planting of the same clone.  
 
There are some great barbecue options for this wine. Lamb is typically our first choice of a meat to pair with 
Shiraz. We love to do ground lamb sliders blended with garlic and garam masala, with our Peppery Dijon 
Dip as a condiment. (Our Peppery Dijon Dip recipe is available on our website.) Of course, any sort of 
burger would work with this wine, and the dip is a great enhancement. We also love to do lamb skewers 
sprinkled with rosemary, optionally served with Greek tzatziki sauce (sharp yogurt, garlic and shredded 
cucumber). A side of rosemary-garlic roast potatoes and a Greek salad complete the meal beautifully. For 
the vegetarians among us, we highly recommend grilled eggplant and portabella mushrooms basted in olive 
oil with herbs (salt, pepper, thyme or a little rosemary). 
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2009 “Library” Zinfandel, Herbert Vineyard 
Harvest Brix: 27.3   pH: 3.43 TA: 7.5 Alc: 15.6%      RS: 0%   ML: 0% 
Cases produced: 195 Barrel age: 3 years in mostly neutral European oak  

 

We are pleased to release a special “Library” vintage of our Herbert Vineyard Zinfandel to our wine club. 
Originally released in 2014, it has matured into a smooth, deeply nuanced wine. It will pair with similar foods as 
younger vintages of our Herbert Zinfandel.  
 
Pork chops or pork ribs on the barbecue are at the top of our list of summer pairings. Savory rubs and marinades 
work better than sweet ones (but a little sweet is okay)—think garlic, onion, chili pepper, oregano, salt, pepper 
and tomato paste, as well as smoky flavors such as mesquite or smoked paprika.  
 
And always a favorite at picnics is our classic Mediterranean Pasta Salad, containing sun-dried tomatoes, 
Kalamata olives, crumbled Feta and grilled zucchini, portabellas and eggplant. Check our website for this recipe, 
among others. Bon appétit! 
 
 

We hope you enjoy, and we thank you for your patronage! 
 

Rich & Christine 


