A TASTE OF MONTEREY « CANNERY ROW

Mix & Match

ANY OF THE CURRENT OR PREVIOUS CLUB WINES TO RECEIVE 25% OFF 12 BOTTLES OR 20% OFF 6

About it

A WINE ENTHUSIAST’S MONTHLY JOURNEY THROUGH MONTEREY’S WINE COUNTRY

REGULAR 12-BOTTLE 6-BOTTLE
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This delicous recipe can also be found at cookingwithjanica.
com. Continued Inside

TO ORDER, CALL TOLL-FREE: 888-646-5446
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Monthly Wine Selections

GIFFT - 2018 RED ‘BLEND

The Monterey growing region is known for having some of the most varied terroir in all of California. Scheid Vineyards
is able to grow all the varieties in the GIFFT Red Blend in their family’s estate vineyards throughout Monterey
County. Due to the maritime influence of the Monterey Bay, this area has the longest growing season in California
with fog in the morning, winds in the afternoon, and cool nights. The winds that sweep through the vineyards each
day also bring a natural cooling effect, allowing extra “hanﬁ time” on the vine for the grapes. Increased ¥1ang time

leads to more intense flavor development and enhanced richness of fruit.

Delightful aromas of ripe cherries, black fruit and vanilla make this red wine blend very approachable. Lively flavors
of plum, blueberries and cassis greet the palate while notes of anise linger on the finish. A smooth, silky mouthfeel

sits on a medium-bodied, rounded frame that finishes with a touch of sweet oak vanilla.

53% Merlot, 17% Petite Sirah, 16% Syrah, 8% Cabernet Sauvignon,

13.5% Alcohol Cellar Through 2024

4% Muscat Canelli, 2% Gewurztraminer

Comments:

O Great O Good ¢ So-So

BERNARDUS - 2018 Chardonnay
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100% Chardonnay
Comments:

N

This Monterey County Chardonnay is assembled from specially selected vineyards, primarily in the Arroyo Seco
and Santa Lucia Highlands appellations. Each selected vineyard contributes unique aromas and flavors creating a
Chardonnay of extraordinary character and finesse.At Bernardus they follow traditional Burgundian methods to
create a Chardonnay of the highest quality. At harvest, all the grapes are hand picked after careful evaluation for
ripeness. The grapes are then very gentlfl Eressed in order to obtain the highest quality juice. This is then transferred
to small oak barrels for fermentation. All barrels undergo a malo-lactic fermentation and are hand-stirred every two
weeks until shortly before blending and bottling.

— The 2018 Monterey Chardonnay is an outstanding example of Chardonnay from Monterey County. The aromas
exhibit scents of peach and lychee accented by caramel and toasty oak notes. The palate is very rich and highly focused with vibrant tropical
fruit and citrus flavors supported by a crisp acidity

14.4% Alcohol Cellar Through 2024

O Great O Good ¢ So-So

ETENIA - 2018 Cabernet Sauvignon (Club Red)
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100%Cabernet Sauvignon

Comments:

e

Hailing from their estate San Lucas Vineyard on California’s golden coast, this limited production Cabernet Sauvignon
highlights the ideal growing conditions and choice fruit. While the spring and summer days are filled with warmth
for this sunshine-loving varietal, the cold Pacific Ocean air sweeps down the valley each afternoon to cool things
down, sometimes as much as 50°. This wide temperature swing lengthens the growing season and allows the grapes
time to ripen slowly and evenly, gaining in depth and intensity with each extra day on the vine.

Aromas and flavors of blackberries, blueberries and ripe plums are well-integrated with toasty oak spice, vanilla and
mocha. This full-bodied wine exhibits beautiful dark fruit, a plush, round mouth-feel, soft tannin structure and a
lingering black fruit finish.

14.5% Alcohol Cellar Through 2026

O Great O Good ¢ So-So

GIFFT - 2019 Pinot Grigio (Club Blanc)
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100% Pinot Grigio
Comments:

il

GIFFT Pinot Grigio hails from the Scheid family’s estate vineyards in Monterey County. Due to the strong maritime
influence of the Monterey Bay, the region is renowned for the longest growing season in California. Cooling winds
sweep through the vineyards each day, allowing extra “hang time” on the vine for the grapes. Increased hang time
leads to more intense flavor development and enhanced depth and richness of fruit.

GIFFT Pinot Grigio bursts with lively pear and tropical fruits, balanced by crisp acidity and an elegantly refined
freshness. Featuring ripe stone fruit and citrus aromas, this wine showcases melon, nectarine and Meyer lemon
flavors that finish light and refreshing.

14.1% Alcohol Cellar Through 2022

O Great O Good ¢ So-So

Cover Article Continued

Red Wine Turkey Brine:

12 cups Water

3/4 cup Salt

1/3 cup Brown Sugar

2 Apples, quartered

2 Onions, quartered

3 Garlic Cloves, peeled & smashed

3/4 ounce (or one small bunch) Rosemary
3/4 ounce (or one small bunch) Thyme
3/4 ounce (or one small bunch) Sage

1 tablespoon Peppercorns

2 Bottles of Red Wine

Turkey Ingredients:

1 Turkey, completely thawed
1/2 cup White Wine

1/4 cup Soy Sauce

1 Apple, quartered

1 Onion, quartered

1 Lemon, quartered

2 Cloves Garlic

Poultry Herb Bundle (thyme, rosemary,
and marjoram)

6 tablespoons of Butter, melted

Add all of the brine ingredients EXCEPT for the red wine to a large stockpot. Bring to a boil and
allow to boil approximately 1 minute before turning off the heat. Allow brine to cool completely
before moving on to the next step.

Once brine has cooled, place your turkey in the stockpot with it. Pour the two bottles of red wine
in. If the turkey is not completely submerged by liquid, add more water until it is. Cover with the
lid and place in the fridge for two days to brine.

The night before cooking, remove the turkey from the brine and place on a baking sheet. Put the
baking sheet in the fridge and leave the turkey in there, uncovered, until time to cook.

When ready to cook, preheat the oven to 350° F, then prepare the marinade. Mix the soy sauce
and white wine together, then inject it all over the turkey. Fill the turkey’s cavity with the onions,
apples, lemon, garlic, and herbs.

Pat the turkey’s skin dry with a paper towel, then place in a roasting pan. Baste with melted butter,
then place in the middle rack of your oven.

Your turkey will need to roast for approximately 20 minutes per pound. About 90 minutes into
roasting, baste with more butter. Keep an eye on your turkey during cooking to ensure the skin
isn’t browning too much. If it is, place foil over the top to prevent it from burning.

Turkey is ready when the thickest part of the thigh has reached 165° . Remove from the oven, and
allow to cool for at least 15 minutes before carving.
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THE GAME

Provide a list of the wines and
have guests sip and match
them to displayed descrip-
tions. Up the ante by provid-
ing the winner with a part-
ing gift such as a fresh bottle
of wine or an extra gorgeous
drinking glass.

The Set-up
1. Wrap the wines in linens.

2. To display the descriptions,
remove the corks from the
bottles and use a paring knife
to cut 1/4" slits into one end
of each cork. Write or print
descriptions on cut card stock
and stick them into the slits.
(We used pinking shears for a
decorative edge.)

3. Create a display for players
to write their guesses on. Add
a graphic element by stencil-
ing numbers onto small gift
or shipping tags using a black
felt-tip pen.

4. Line up the wine bottles and
hang tags in sequence.

5. Repeat the stenciling pro-
cess on card stock or menu
cards and line these up in
front of each numbered bot-
tle. Provide pens for players
to write down their guesses on
the card stock.
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