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| Dear Friends of Mediterranean Vineyards,
~ As life slowly moves back towards “normal” we are so
'~ happy to welcome you back to Mediterranean Vineyards
and I look forward to seeing you at an upcoming event.
Spfing got off to a quick start for us, with bud break in
| our Nebbiolo block at the estate on April 2nd. That was
followed quickly by our Pinot Grigio and Corvina vines
the following week as the pleasant spring weather
continued. The timeline towards harvest has officially
started and we just hope for no frost and an evenly warm
summer to deliver high quality grapes. Now is a great
time of );ear to visit us and see all the new life in the vineyard.

While the new vintage has started in the vineyard, I've been busy in the cellar bottling wines

to make room for the new vintage. We have several new varietals lined up to share with you

from the 2020 vintage - Picpoul, Vermentino, plus the return of Albarino!
This release contains our first vintage of Mediterranean Vineyards Chardonnay. We have

been receiving many requests in the tasting room for Chardonnay and are excited to share

this one with you! |

This release also contains our second vintages of Estate Cabernet Sauvignon and Nebbiolo.
Both of these wines will age elegantly for at least 10 years. We'll be saving some in our cellar
and suggest you age a few bottles of each as well. We know some of you prefer wines young

while others prefer wines with more age, and these wines are crafted to deliver now and later.

Santé!

E;W | WINE RELEASE CELEBRATION

Taylor Gibson, Winemaker Join us May 29th for an epic weekend of incredible new release

wines and gourmet food pairings, followed by Mediterranean
]
@ facebook.com/medivineyards @medivineyards Nights at the Vineyard featuring the Tiffany Shiro Trio. We are

giving each wine club member complimentary lawn tickets for

MediVineyards.com the show, use promo code

online. We hope to see you th

MAYCLUB when you purchase

ere!

Can't make it to the Release?

Visit us for wine tasting ~ 7449 Fairplay Road, Somerset

Mon - Fri 11am -5pm & Sat - Sun 11am-6pm



MEDITERRANEA!

B E Y ARDS—

CHARDONN:

i e o




p [TERRAN:

V!NEYARDS-

~ NEBBIO




\

e

DITERRANE

BV INEYARDS—

CABERNET SAU!




| W e e e N

B Wine Club

Optional Release

2019

LE VIN D'OR

- airPlay

Tasting Notes

This wine is amber-orange in color due to color extraction from the white
grape skins. That extraction has also helped create aromas of caramel, dried
orange rind, anisette and herbs. You will find it has tannins reminiscent of
heavily steeped black tea and a citrus zest quality, with subtle flavors of

kumquat, lingering brown sugar flavors, and savory notes.

Winemaking Notes

The grapes for this wine were all harvested the same day from one vineyard
and most was co-fermented for 14 days on the skins before we pressed the
wine off of the skins and put it down to barrel to age. We added in a touch

of non-skin fermented Marsanne for balance closer to bottling.

Food Pairing
Spicy curry dishes pair well orange wines like this one. A rustic cheese and
charcuterie board would offer a fun taste exploration. Bacon wrapped figs

would make a delicious appetizer with this wine.

Aging
Aged for 9 months in 2nd use oak barrels.

Wine Specs
33% Viognier, 33% Roussanne, 33% Marsanne  12.7% alcohol

Only 49 cases produced $22 per bottle



Summer Crab Cakes with | '/+°‘/US‘WE\”§§.
| Chardonnay Butter Sauce W'NE CLUB‘\*“\ {

éi Ty,

2 large eggs 2-1/2 tablespoons mayonnaise \ \V INEYARps /
1-1/2 teaspoons Dijon mustard 1 teaspoon Worcestershire sauce \_/ /
1 teaspoon Old Bay seasoning 1/4 teaspoon salt W/
1/4 cup finely diced celery, from one stalk 2 tablespoons finely chopped fresh parsley

1 pound lump crab meat 1/2'cup panko

1 cup mild microgreen mix : canola oil, for cooking

Chardonnay Butter Sauce:

1 stick unsalted butter, cut into sqluares 1 bottle Chardonnay §?
V2 cup heavy cream 3 sprigs lemon thyme
1 — 2 tsp. corn starch 1 tsp. lemon zest

salt and freshly grbund black pepper, to taste

Instructions

For the Crab Cakes:

1. Line a baking sheet with aluminum foil for easy clean-up.

2. Combine the eggs, mayonnaise, Dijon mustard, Worcestershire, Old Bay, salt, celery, and parsley ina large bowl and mix well.

Add the crab meat (be sure to check the meat for any hard and sharp cartilage) and panko; using a rubber spatula, gently fold

the mixture together until just combined, being careful not to shred the crab meat. Shape into 6 cakes (each about %2 cup) and
place on the prepared baking sheet. Cover and refrigerate for at least 1 hour. This hélps them set.

‘ 3. Preheat a large nonstick p;m to medium heat and coat with canola oil. When the oil is hot, place the crab cakes in the pan and

cook until golden brown, 3 to 5 minutes per side. Be careful as oil may splatter.

For the Chardonnay Butter Sauce:
1. In a saucepan over med-low heat, add the butter and stir until
melted.

2. Once all the butter is melted, add the Chardonnay and let simmer
until reduced byhal€ £ 1
3. Once reduced, add the heavy cream, thyme sprigs, lemon zest and
corn starch. Mix well and let simmer until desired thickness. Should

evenly cover a spoon when done.

To Serve
1. Plate your crab cake, spoon a tablespoon of Chardonnay sauce on

top, and finish with microgreens. Serve immediately.
; ‘




