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Napa Valley:
Cultivating
Excellence
A passion for quality winemaking year after year,
combined with the drive to protect the land and
community, is what sets Napa Valley apart.
The ideal climate and varied terrain found here are
perfectly suited for growing a wide variety of fine
wine grapes. Vineyards are intentionally farmed
to produce low yields of the highest quality. Napa
Valley is the most renowned winegrowing region
in the United States, but also one of the smallest:
A mere 4 percent of California’s annual wine grape
harvest comes from here. The majority of wineries
are small and nearly all are family-owned.
But, it’s not just the land that makes Napa Valley
special. A history of leadership has also shaped
our winegrowing region. From preserving the land
for agriculture to protecting the environment for
future generations to caring for our community,
Napa Valley’s vintners and growers are committed
to cultivating excellence and taking care of the
extraordinary place we call home.
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ADDITIONAL PAIRINGS

Wine, meet food. Food, meet wine. In Napa Valley, wine and food are
complementary companions. It seems fitting that the best of both these
worlds are intertwined in this stunningly beautiful place where they are
equal partners in the pursuit of the ultimate culinary experience.
While there is a science behind wine and food pairings, it is also generally accepted that wine changes
the way food tastes, and vice versa. A great glass of wine can bring out the best in its culinary companion,
and likewise, certain ingredients can take a wine to the next level. To celebrate this relationship, wine and
FIND US
NapaVintners.com
Instagram.com/NapaVintners

food pairings are a prominent feature at the Napa Valley Vintners’ annual Auction Napa Valley fundraiser,

LIKE US
Facebook.com/NapaVintners

This was the inspiration for the NAPA Wine & Food Pairing Guide, which we offer as a primer for you to

FOLLOW US
@NapaVintners
SEE US
YouTube.com/NapaVintners
P.O. Box 141
St. Helena, CA 94574
707.963.3388

allowing guests to enjoy variety-specific wines with complementary creative cuisine.

navigate the world of Napa Valley’s consistent quality red, white, rosé, sparkling and dessert wines. From
information about each variety and notable pairings, to recipes from our esteemed chef-partners, we hope
this keepsake will deepen your interest and love for this special spot on earth.
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The Science Behind
Napa Valley’s Diversity
City of American Canyon
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Napa Valley stands for wines of the highest quality, cultivated
with excellence in one of the world’s most extraordinary places.
Designated as California’s first AVA, or American Viticultural Area,

Gate and across San Pablo Bay. Farther up the valley, the Pacific

Napa Valley was recognized by the U.S. government in 1981 for

Ocean exerts less influence; temperatures are warmer in the summer

possessing unique and distinguished climatic, geologic, historic and

and cooler in the winter and rainfall is greater than in the south.

cultural characteristics. Today, there are 16 additional AVAs nested
within the Napa Valley, a testament to the region’s diversity, allowing
winemakers to produce a wide range of wines in an array of styles.

world’s 12 soil orders, 33 different soil series and more than 100
soil variations, making it one of the most geologically diverse wine

consistent wines from vintage to vintage. Napa Valley’s long growing

regions in the world.

evenly while maintaining freshness and balance created by acidity.

alluvial

over the last 150-million years. Napa Valley contains half of the

2 percent of the earth’s surface. It is a climate ideal for producing

evenings, an ideal combination for allowing grapes to ripen slowly and

clay

coexist here, created by geological events that have occurred

Napa Valley enjoys a dry Mediterranean climate shared with only

season is marked by sunny, warm and dry days followed by cool

igneous

A vast array of soils of volcanic, sedimentary and marine origin

The structure and composition of the soil combined with climatic
conditions that vary from north to south and hillside to valley floor
greatly affect the character of the grapes. As a result, Napa Valley’s

Within the Napa Valley AVA, the climatic differences are distinctive

vintners and growers successfully produce high quality wine from

and dramatic. The coolest temperatures are found in the south,

more than three dozen grape varieties in an array of styles from this

which is cooled by marine breezes that sweep through the Golden

one very small place.
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S a u vig n o n B lanc

“Sauvignon Blanc from Napa Valley is best
represented by the cooler climate regions of
the valley to capture the bright, racy acidity
and optimal ripeness. This variety can shine
when it is vinified in a multitude of ways—
including steel, oak and amphorae.”
—Paul Leary, President, Blackbird Vineyards
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Sauvignon Blanc

Sauvignon Blanc
This refreshing white wine is actually a parent of Cabernet Sauvignon.
Its name comes from the French word for sauvage meaning ‘wild’
because the shape of its leaves is similar to wild grapevines.

CHARACTERISTICS

Sauvignon Blanc grows throughout the valley. The vines bud in late
spring. The medium-sized berries form small clusters. Because
the vines are normally very vigorous, they need to be carefully and
continuously trained, hedged and leafed. When the grapes are ready to
be picked, the harvest often takes place at night so the fruit is brought
into the cellar at a cool temperature to keep the delicate aroma in the
grapes and wines. It is typically fermented in neutral vessels such as
stainless steel, neutral oak or concrete to bring out the fruit flavors.

Dry
Smooth
Bright and fresh
Intense bouquet
Light in color

Food Pairing with Sauvignon Blanc

This aromatic grape creates fun, zesty, crisp whites, typically dry, with
grassy, citrus and stone-fruit flavor notes.

Fast Facts

goat cheese

salads

Shellfish

tomatoes

fresh herbs

Curries

Produced in a range
of styles from bright
and crisp to round
and full-bodied

Grassy
Citrus

Sauvignon Blanc
Aromas and Flavors
Grapefruit

Grown throughout
the valley
6% of all Napa Valley
plantings

Herbal

Mineral
Gooseberry

Melon
Stone fruits

Color Profile Range
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“Napa Valley Sauvignon
Blanc exceeds expectations
with expressive tropical
fruit flavors, passionfruit,
and melon backed by
balanced acidity, texture
and minerality, all resulting
from our warm days, cool,
foggy nights, and meticulous
farming practices.”
— Laura Barrett, Winemaker,
Clif Family Winery
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Sauvignon Blanc

Masaharu Morimoto,

Chef/Owner Morimoto Napa
Chef Masaharu Morimoto—known to millions as the star of Iron Chef
and Iron Chef America—has garnered critical and popular acclaim for his
seamless integration of Western and Japanese ingredients.
After studying sushi in his hometown of Hiroshima, he quickly grasped the
technique and opened his first restaurant at age 24. In 1991, he joined the
original Nobu restaurant and was soon promoted to executive chef. Today,
Morimoto is executive chef at Morimoto Philadelphia, Morimoto New York,
Morimoto Waikiki, Wasabi by Morimoto (located in Mumbai and New Delhi)
and Morimoto Sushi Bar (Boca Raton, Florida). In July 2010, he opened
Morimoto Napa, in downtown Napa’s new Riverfront development.

“By far, one of my favorite
varieties because of the freshness
attributed by balanced
acidity and the layers of fruit
flavors influenced by site and
clonal selections. Napa Valley
Sauvignon Blanc can showcase
anything from citrus to stone
fruit to tropical fruit flavors,
and its sassy personality is a
perfect food companion.”

—Karen Cakebread, Proprietor, Ziata

Hamachi Tacos
Serves 6 (3 tacos each)

Wonton Taco Shells
18 large square wonton wrappers
Grapeseed oil to fry
Method
Using a 3-inch-wide cutter, cut rounds out of the large wonton
squares. Heat the oil to 325°F in a deep-fryer or saucepan.
Using a mini-taco press, fry each wonton round until light golden
brown. Remove to a rack placed inside a baking sheet and cool
to room temperature.
Avocado Purée
1 ripe avocado
3 cloves garlic
¼ cup cilantro leaves
2 tsp lime juice
½ of a jalapeño, seeded (save the remaining half for the garnish)
¾ tsp salt
Method
Place all the ingredients in a food processor or blender and purée
until smooth. Taste for seasoning, adding more salt or lime juice
as needed. Place in a squirt bottle or a small Ziploc bag. Snip the
corner of the bag when ready to pipe the mixture.
Hamachi and Marinade
½ cup plus 2 tsp lime juice
1½ tsp salt
¼ tsp yuzu kosho (available online or at a Asian specialty food market)
9 oz Hamachi filet, cut into ½-inch cubes
Method
In a medium bowl, whisk together the lime juice, salt and yuzu
kosho. Just before assembling the tacos, add the Hamachi and
stir well to combine.
Garnish
12 cherry tomatoes, stemmed, cut into ¹⁄8 -inch slices crosswise
(should have 36 slices)
2 jalapeños, plus the remaining half, seeded cut into ¹⁄8 -inch 		
slices lengthwise
1 small red onion, cut into ¹⁄8 -inch slices, lengthwise
½ cup micro-cilantro
6 lime wedges
To assemble
Pipe a generous tablespoon of the avocado purée in the bottom
of each taco shell.
Divide the Hamachi mixture among the tacos then top each with the
garnishes: 2 cherry tomato slices, 2 slices of jalapeño, 2-3 slices of
red onion, 2-3 sprigs of the micro cilantro, and a lime wedge.
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CH ARDONNAY

“Chardonnay from our area is so beautiful
and so specific to this place. It’s lush, rich,
exotic, bright Napa Valley sunlight in a bottle.”
—Doug Shafer, President, Shafer Vineyards
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C H ARDONNAY

chardonnay
With Pinot Noir and the near-extinct Gouais Blanc as its parents,
Chardonnay grapes make a variety of styles, from lean and racy to
ultra-creamy.

CHARACTERISTICS

Dry
Bright and fresh
Rich and velvety
Light bouquet
Light to medium in color

This grape buds early and ripens early. It is versatile and easy to
grow in a wide range of climates. The berries are small and thinskinned and form small to medium-sized clusters. Chardonnay is
planted primarily in cooler areas of the valley, such as Carneros
and the Oak Knoll District.
Chardonnay typically displays green fruit and citrus flavors if grown
in colder regions, and stone- to tropical-fruit flavors in warmer
climates. Napa Valley winemakers ferment Chardonnay in a number
of different vessels, from stainless steel and neutral barrels for
fruity styles, and oak barrels for integrated fruit and oak flavors.

Fast Facts

Food Pairing with CHARDONNAY

Smoked salmon

Squid

Cream Sauces

pork

poultry

Aged Cheese

Second most planted
grape variety in Napa
Valley

Green apple
Asian pear

chardonnay
Aromas and Flavors

Grown in cooler areas
of the valley
Tropical Fruit

Produced in a range
of styles including
sparkling

Toast

Citrus

15% of Napa Valley
plantings
Oak
Lime peel

Cinnamon
Apricots

Marshmallow
Vanilla

Hazelnut

Butter/cream

“The wide variety of vineyard
soils and conditions allow
Napa Valley Chardonnays
to take many forms, and our
creative and experienced
winemakers bring out the
absolute best in each of them.”
— Sarah McCrea, Owner,
Stony Hill Vineyards

Color Profile Range
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C H ARDONNAY

David Nuno,

Executive Chef
Brasswood Bar + Kitchen
Chef David Nuno has been cooking in the Napa Valley for more than
30 years. While it was the aromas and flavors of his mother’s food
that inspired him to cook, it was the mentorship of Philippe Jeanty
that motivated him as a young chef. He worked with Jeanty for 17
years, reinforcing the importance of precision, organization and high
expectations of colleagues. After working in the former Tra Vigne and
Domaine Chandon, Chef David is in his element at Brasswood Bar +
Kitchen, allowing his years of experience with wine country flavors and
the amazing terroir of the Napa Valley’s cornucopia to drive his cuisine.

“At Duckhorn Vineyards
our house style Chardonnay
has always been structured,
full-bodied, balanced and
food-friendly. We strive not to
overpower our Chardonnay
with oak but rely on it to
enhance the weight and
roundness of the palate.”

—Renée Ary, Winemaker,
Duckhorn Vineyards

Seared Scallops
with Carrot Purée
Serves 6

Ingredients
4 cups water
1 tbs salt
8 oz carrots, peeled and roughly chopped
¹⁄8 tsp ground star anise
Salt and freshly ground black pepper to taste
6 scallops (size U8)
2 tbs olive oil
2 tbs butter
6 sprigs flat-leaf parsley to garnish
1 oz caviar (optional)
Method
In a small sauce pot, bring water to a boil with
1 tablespoon salt. Add the chopped carrots and
boil until soft. Strain the carrots and reserve 1 cup
of the cooking liquid.
Purée the carrots in a blender with ½ cup of
cooking liquid and a pinch of star anise. Adjust the
consistency with the reserved cooking liquid. Season
with salt and pepper to taste, and cool completely.
Dry the scallops with a paper towel and sprinkle both
sides with salt and pepper. Heat a sauté pan over
high heat until smoking. Add the oil and butter, and
then place the scallops in the pan. Sear until golden
brown and the scallops release from the pan, about 2
minutes per side. Remove the pan from the heat and
allow the scallops to rest.
On each serving plate, drag a spoonful of carrot
purée across the plate. Place the seared scallop on
top of purée and garnish with parsley and a dollop of
caviar. Serve immediately.
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ROS É

“Rosé is a celebration of spring. It is delicious
alone and an excellent companion to a variety of
foods. It should be bone dry, with lip-smacking
freshness, an intense fruit core and subtle
perfume of just-ripe, freshly-picked fruit.”
—Mark Simon, Director of Wine Education, Young Inglewood Vineyards
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RO S É

ROSÉ
For many, rosé heralds the beginning of spring and the quest for
eternal summer. Since they require no aging or barrel fermentation,
rosés are often the first wines released each spring.

CHARACTERISTICS

There are three ways to make a wine blush! One is simply to
blend red and white wine, although this is typically used in crafting
sparkling wines. Vin gris or grey wine is a method where red grapes
grown expressly to make rosé (often Pinot Noir) are lightly pressed
off their skins and then processed like a white wine. Lastly, the
process of saignée or bleeding, draws off juice from pressed red
grapes up to a full day after pressing, giving it more time on the
skins to infuse the red wine character.

Smooth
Fruit-forward
Mouth-filling
Fresh
Bright in color

Food Pairing with ROSÉ

Rosés made from different varieties range in taste from dry to
sweet, and pair with a wide variety of dishes.

Most popular
varieties

Spicy Foods

melon

ocean
white fish

• Pinot Noir

Strawberry

• Grenache

Honeydew

ROSÉ Aromas
and Flavors

Strawberries

Watermelon

• Sangiovese
• Syrah

lobster

crab

shrimp

• Cabernet Sauvignon

Prosciutto
& pancetta

• Zinfandel

“Sharing a bottle of
Grignolino rosé is one of the
nicest ways to experience the
joie de vivre of Napa Valley.
This grape is known for its
irresistible floral bouquet
and tart, fruity flavors –
fondly referred to as ‘the
little strawberry’ in northern
Italy where it originated.”

Blueberries

sour cherry
Rhubarb

Rose petals

—Kathleen Heitz Myers,
President, Heitz Wine Cellars

Citrus zest

Color Profile Range
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RO S É

Polly Lappetito,

Executive Chef, Ciccio
Originally from Ohio, Chef Polly Lappetito credits her grandmother with piquing
her interest in cooking. She got her first taste of the culinary arts working as
a cook on a fishing boat in Alaska. Soon after, she enrolled in the California
Culinary Academy in San Francisco but never finished her education. Instead,
lulled by Napa Valley life on a trip there, she applied to Wine Spectator for a job
and got one working at their namesake restaurant at The Culinary Institute of
America at Greystone. That was in 1997.
Lappetito worked her way up to garner the executive chef title at Greystone
Restaurant in 2006 and stayed there until 2013. It was always in her mind
to cook at a place of her own, and as it happened, Lappetitio had her eye on
a spot she always passed on her way home, driving through Yountville. When
Ciccio opened at that very location, it seemed too good to be true. Today, you
can find her behind the stove at Ciccio, whipping up modern reinterpretations
of classic Italian dishes in homage to the building’s origins as an Italian
general store from 1916.

“A great rosé has the
responsibility to be dry, a bit
racy, and absolutely entrancing
with a broad range of cuisine.
You could pour a glass and walk
around a grand food hall, tasting
oysters, ribs or a smoked seafood
salad and not be disappointed;
just keep refilling that glass full of
ice-cold delight as you go!
I call those brilliant little Alpine
strawberries (a.k.a fraises des
bois) “rosé poppers” because a great
dry rosé has the same verve and
surprise elements of strawberry
and citrus and white peach all
wrapped up into one zesty sip.”

—Julie Johnson Winemaker and Owner,
Tres Sabores

Chicken Liver Toast
Serves 4

Ingredients
1 baguette, sliced ¹⁄ 8 -inch thick
½ cup extra virgin olive oil, for brushing baguette
Salt and pepper to taste
½ cup pure olive oil
1 small yellow onion, diced
1 bunch sage, picked and half chopped
1 chicken liver, veins removed
¼ cup dry Marsala
Sea salt to garnish
Method
Preheat oven to 375°. Brush the sliced baguette with
extra virgin olive oil and season with salt and pepper.
Toast baguette slices for 8-10 minutes or until golden
brown. Set aside.
Add ¼ of the pure olive oil to a sauté pan and heat over
low heat. Add the diced onion and gently sweat until
translucent and no crunch is left. Add the chopped sage
and cook 1 minute more. Remove from pan and cool
while you prepare livers.
Pat the chicken livers dry with a paper towel and season
with salt and pepper. Heat the remaining ½ cup of pure
olive oil in a sauté pan over medium heat. Add the
seasoned livers taking care as they will splatter. Cook
the livers approximately 1 minute without moving or until
a nice sear develops. Turn the livers to sear the other
side approximately one minute more. You want to cook
them to about medium and slightly rosy in the middle.
Pour off any excess oil. Deglaze with Marsala and cook
30 seconds more. Remove from pan and cool.
Combine the livers with the onions and pulse in a food
processor until desired consistency. Taste and adjust
seasoning. Spread the liver on toasted baguette,
sprinkle with sea salt and serve.
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Our wines

exceed
the 140
character limit
(Sorry Twitter)

Learn more about Napa Valley’s commitment
to excellence at napavintners.com.

p i no t n o i r

“The majority of Napa Valley’s Pinot Noir is
grown in the Carneros region and is perfect for
both still and sparkling wines. The proximity
to San Pablo Bay keeps this region cooler than
the rest of the valley and drives wine style.
It tends to be delicate, complex with firm
structure and bright acidity.”
—Eric Lyman, Winemaker, Judd’s Hill
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P INO T NOIR

pinot noir
It is thought that Pinot Noir has existed for more than 2,000 years
and that its name might have come by way of the French words
for pine and black (pin and noir), referring to the pine cone-shaped
bunches of grapes. As well as a red wine in its own right, Pinot Noir
is also an important grape for Napa Valley sparkling wines and rosé.

CHARACTERISTICS

Light to medium color
Bright and fresh
Fruit-forward
Silky smooth
Earthy

This grape buds on the early side and forms thin-skinned berries in
small clusters. Pinot Noir thrives in Carneros and other cool areas of
Napa Valley where lower temperatures help it to retain bright acidity
and fresh aromas.
Winemakers sometimes ferment Pinot Noir grapes with stems intact
to add a bit of spice and structure. Pinot Noir often goes through
‘cold soaks,’ meaning that the juice and skins are left together at
a cooler temperature to allow the liquid to extract additional color
and tannins from the skins. Pinot Noir is fermented in a variety of
vessels, including stainless steel tanks, large oak casks, concrete
and even bins.

Fast Facts

Food Pairing with pinot noir

Most grilled meats

Mushrooms

duck

Grown in cooler areas
of the valley

Red fruits
cherry

Bottled as both still
and sparkling wines

pinot noir
Aromas and Flavors

Smoky ham
Roses

Cranberries

Strawberries

Earth
Spices

Color Profile Range

Currant
Plum

bacon

Pastas with light
red sauces

6% of Napa Valley
plantings

“Our Pinot Noir reflects
the Carneros Region of the
Napa Valley. The savory
notes come from the deep
clay of our Stanly Ranch
Estate Vineyard and the
salty finish is brought by the
winds coming from the San
Pablo Bay. Our minimalist
approach to winemaking is
supported by the use of high
precision farming techniques
to promote the variety and
vineyard site in our wines.”
— Jeff Crawford, Winemaker,
Starmont Winery and Vineyards
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P INO T NOIR

Cindy Pawlcyn,

chef/owner Mustards Grill and
Cindy’s Backstreet Kitchen
Cindy Pawlcyn has pioneered seasonal, sustainable wine-country cuisine since
opening the legendary Mustards Grill in 1983. She is also founder and owner
of Cindy’s Backstreet Kitchen in St. Helena. Pawlcyn trained at Le Cordon
Bleu and La Varenne in Paris, was the inaugural chef for Meadowood Napa
Valley and has been involved in creating more than a dozen iconic Bay Area
restaurants including Fog City Diner, Bix, Roti, Betelnut, Buckeye Roadhouse
and Tra Vigne. She has called Napa Valley home for the last 30 years and
she grows fresh seasonal produce in her home garden and at the Mustards
Grill gardens to use in both her restaurants. Pawlcyn is author of several
cookbooks including the James Beard Award-winning Mustards Grill Napa
Valley Cookbook and, most recently, Cindy’s Supper Club.

“The warm days and cooling bay
breezes at night produce Pinot
Noir with rich, bright flavors
with black cherry, strawberry
and hints of violets. Just lovely,
and so versatile with food!”

—Randy Wulff, Proprietor, Lobo Wines

Grilled Yellowfin Tuna
with early summer vegetable salad and
rustic walnut and black olive tapenade
Serves 4

Ingredients
Four 5-oz portions of yellowfin tuna, cleaned
1 cup steamed new potatoes cut into ¼-inch disks
1 cup shaved fennel
1 cup blanched green beans, cut to bite size
½ cup lemon vinaigrette
3 cups baby lettuces
1 cup walnut and black olive tapenade
4 lemon wedges
Lemon Vinaigrette

2 tbs lemon juice
2 tbs Champagne vinegar
½ cup extra virgin olive oil
1 tbs shallots, finely chopped
Mix everything together right before dressing the vegetables.
Walnut and Black Olive Rustic Tapenade

¼ cup walnut halves and large pieces, lightly toasted
¼ cup dry-cured black olives, torn and pitted
¼ cup chervil, roughly chopped
2 tbs minced chives
1 tbs chive blossoms, if available
2 tbs extra virgin olive oil
Fresh ground black pepper
Mix the walnuts, olives, chervil and chives. Drizzle with oil and
toss until gently coated.
Method
Season and grill the tuna, marking it on each side.
Dress the vegetables first with the lemon vinaigrette and mix well.
Add the lettuce and gently mix together.
Arrange the salad on the platter and place the tuna around
the outside of it. Sprinkle the black olive and walnut tapenade
generously over the fish and serve with a lemon wedge.
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m e rlo t

“Merlot is exceptional at expressing the soil and
microclimates that span the Napa Valley. From dark,
rich, concentrated Spring Mountain Merlot to layered,
bright, aromatic Saint Helena Merlot, the expression
‘wines with a sense of place’ is exemplified by Merlot.”
—David Tate, Winemaker and GM, Barnett Vineyards, Proprietor and Winemaker, TATE
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merlot

merlot
Merlot is an offspring of Cabernet Franc and an obscure,
unnamed variety, and can be traced back to the first century
in France. Its name comes from the French word merle for
blackbird, who are apparently fond of eating these grapes!

CHARACTERISTICS

Early budding is a characteristic of Merlot and it ripens easily
and matures early. These vines yield loose bunches of large
berries and can grow quite profusely so pruning is necessary.

Smooth and lush
Bright, ripe fruit
Velvet richness
Intense in color

This velvety rich wine with fruity aromas is generally known as
a blending wine, but it also stands well on its own. It is often
regarded as Cabernet Sauvignon’s gentler, softer cousin - an
easy drinking red that goes well with food or by itself.

Food Pairing with merlot

Red peppers

salmon

Fast Facts

Caramelized
vegetables

Grilled Lamb

Roast
chicken

pork

Produces light as well
as full-bodied wines
Plums

merlot Aromas
and Flavors

Often bottled varietally
or blended into
Cabernet Sauvignon

Raspberry

Black cherry

Beets

Camembert

11% of plantings

“Napa Valley Merlot
is elegant and subtly
powerful. Perfect alone
or blended.”
—Lisa Peju,
Brand Ambassador, PEJU

olive

Herbal
Blackberry
Chocolate

Color Profile Range
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Roberto Bonefont Jr,
Chef de Cuisine, AngÈle

After leaving the Culinary Institute of America in 2004, Roberto Bonefont
started a journey through the Northeast searching for all forms of farm
to table cuisine. He worked with Chef Keith Armstrong of the Greenwich
Country Club before moving on to kitchen management at Cosimo’s
restaurant group in Newburgh, NY. Because his hometown of Sonoma, CA
was all about farm to table, Northern California seemed like the perfect
place to return to.
He worked his way through such Wine Country staples as The Kenwood Inn
and Spa, Bottega, La Taberna, Zuzu and The Thomas. Roberto first came
to Angèle as a front of the house employee and then returned a year later
as a sous chef. His hard work paid off and now he is at the helm of one of
Napa’s favorite restaurants.

Salade Niçoise
Serves 6-8

Vinaigrette
½ cup red wine vinegar (preferably Cabernet
Sauvignon vinegar)
½ tbs honey
½ tsp Dijon mustard
½ tsp fresh thyme leaves, finely chopped
½ tsp kosher salt
1¹⁄3 cups extra virgin olive oil
Combine the vinegar, honey, mustard, thyme and
salt in a blender. Blend on medium speed until
smooth. With the blender running, drizzle in the
olive oil until emulsified. Taste for seasoning,
adding more salt if needed.
Poached Marble Potatoes
1 lb marble potatoes
1 gallon water
2 cups salt
2 bay leaves
Combine the potatoes, water, salt and bay leaves
in a large pot and bring to a rolling boil. Turn
the heat off and let the potatoes cool to room
temperature in the water. Drain the potatoes, pat
dry and cut in half.
Hard-Boiled Eggs
6-8 eggs
1 gallon water
2 cups salt
Bowl of ice water
Combine the eggs, water and salt in a large pot
and bring to a rolling boil. Continue boiling for 3
minutes then remove the eggs using a slotted
spoon or spider, and plunge into the bowl of ice
water. Let them cool in the water then peel and
slice in half lengthwise.
Haricots Verts
Large pot of salted water
1 lb haricots verts, stem end removed
Bowl of ice water

Marinated Tuna
5 7-oz cans Albacore tuna, drained
¾ cup vinaigrette
¼ cup extra virgin olive oil
¹⁄ 3 cup chopped parsley
¹⁄ 3 cup finely minced shallots
1½ tsp Champagne vinegar
1½ tsp kosher salt
¼ tsp pepper
Combine all the ingredients in a large bowl
and stir together gently and thoroughly. Taste
for seasoning, adding more salt or vinaigrette
as needed.
To assemble
6 heads little gem lettuce, leaves washed
and patted dry
1 cup Niçoise olives
1 basket cherry tomatoes, stemmed,
cut in half lengthwise
12 anchovies
2 tsp chopped parsley
In a large bowl, dress the little gem leaves with
some of the vinaigrette. Arrange a bed of the
leaves on a large platter. Layer the tuna in a row
across the center of the bed of leaves.
Using the same bowl, dress the potatoes with
some of the vinaigrette and arrange in a row next
to the tuna. Dress the haricots verts with some
of the vinaigrette and layer on the other side of
the tuna. Dress the cherry tomatoes in some of
the vinaigrette and arrange next to the haricots
verts. Arrange the hard-boiled egg halves next to
the potatoes.
Scatter the Niçoise olives over the top of the
salad and arrange the anchovies in a crisscross
pattern over the ingredients.
The salad can also be arranged on individual
plates, if desired.

Bring a large pot of generously salted water to
a boil. Cook the haricots verts until just tender,
about 3-4 minutes. Remove them from the water
using a spider or strainer, and immediately plunge
into the bowl of ice water. Let them cool, then
drain through a colander and pat dry.
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Cabernet Sauvignon

“Whether grown in a mountain district like
ours, or on the valley floor, the best expressions
of Napa Valley Cabernet Sauvignon showcase
the richness, depth and complexity of what is
arguably the world’s most iconic fruit.”
—Rebecca Peacock Fogg, Vintner, Peacock Family Vineyard
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Cabernet Sauvignon

Cabernet Sauvignon
Producing wines of enormous power and grace, Cabernet Sauvignon is
the result of a natural cross between Sauvignon Blanc and Cabernet
Franc. It gets its name from the fact that its vines and leaves resemble
those of Sauvignon Blanc.

CHARACTERISTICS

This vigorous vine buds in late spring and needs a long growing season,
ripening on the mid-to-late side of the fall. Berries are generally small, as
are grape clusters. They have tough, resistant skins that provide deep
color and high tannins. Cabernet Sauvignon thrives on well-drained soils
that can be found on gentle slopes, hillsides or mountains.

Mouth-filling
Rich and structured
Warm and lush
Beautiful deep color

Cabernet Sauvignon’s distinctive aromas and flavors transcend its
vineyard location and are recognizable the world over. Many winemakers
do a cold maceration before fermentation, and an extended maceration
after to give this wine its big, round structure by allowing the juices to
extract color and tannins from the skins. Fermentation can take place
in stainless steel tanks, large oak casks, concrete tanks or bins.

Food Pairing with Cabernet Sauvignon

Roasted meats

steak

Hearty stews

Beef ribs

Chorizo

Aged cheddar

Gorgonzola

Fast Facts
Most widely planted
variety in Napa Valley

Dried herbs
Vanilla

Cabernet Sauvignon
Aromas and Flavors

Grown throughout
region predominantly
on alluvial fans and
hillsides

Black currant

Sausage pizza

45% of Napa Valley
plantings
Mint

pepper

earth
oak
Cocoa

Color Profile Range

Dark Cherry

“Cabernet Sauvignon
in Napa Valley is made
in a diverse range of
styles. Mostly driven
by the microclimate
where it is grown, I find
that my Coombsville
Cabernet Sauvignons
feature bright, fresh fruit
with strong acidity and
balanced tannins.”
—Ted Henry, Winemaker,
PRIME Cellars
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Cabernet Sauvignon

The Culinary Team
at Galpão Gaucho
Galpão Gaucho is a dining experience based on the deep roots and
traditions of the Southern Brazilian cowboy, the gaucho: a tradition of
families and loved ones gathering together to grill meats, prepare food
and enjoy each other’s company. Galpão Gaucho’s founders were born in
Southern Brazil, raised in the gaucho culture and worked passionately for
many years sharing their traditions in similar style Brazilian steakhouse
restaurants in São Paulo, Brazil and many cities in the United States.
Their passion to deliver this authentic and traditional culinary experience led
them to open their own restaurant. After a few successful years in their first
location, the team sought out a second place that had as much passion,
history and tradition as their homeland. A place where an unlimited menu of
charcoal-grilled meats would bring something new to the community. A place
that would feel like home. They fell in love with the passion and tradition of
Napa Valley and decided to make it their second restaurant location where the
Galpão Gaucho team is honored to be a part of this incredible community.

“What is special about every
bottle of Napa Valley Cabernet
Sauvignon is the subtle,
singular characteristics that
each unique area or terroir of
Napa Valley can produce.”
—Michael Parmenter,
Proprietor, VinRoc

Grilled Double-Bone
Lamb Chops
with Chimichurri Salsa
Serves 6

Lamb Chops
¾ cup extra virgin olive oil
½ bunch mint, leaves picked and washed
3 cups dry white wine
1 tsp fajita seasoning
16 double-bone lamb chops (bring to room temperature 1 hour
before grilling)
1 tsp lemon pepper
Heat a grill to medium-high heat. In a blender, combine the
olive oil, mint leaves, 1½ cups of the white wine and the fajita
seasoning. Blend until smooth. Pour the marinade into a bowl
and whisk in the remaining 1½ cups of white wine. Place the
marinade in a large shallow container big enough to hold several
chops in a single layer.
Just before grilling, dip the chops in the marinade, turning over to
coat them well on both sides. Shake off any excess liquid and lay
them on a baking sheet. Season with the lemon pepper.
Grill to medium rare, about 4-5 minutes per side, or until a quickread thermometer reads 125°F. Remove them to a clean platter
or baking sheet, cover loosely with foil and let rest for at least 5-6
minutes before serving.
Chimichurri Salsa
1 cup olive oil
1 cup canola oil
1 bunch fresh parsley, leaves picked and washed, finely chopped
2 large onions, finely chopped (should have 1 quart)
¼ cup garlic cloves, finely chopped
½ red bell pepper, finely chopped
1½ tsp salt, plus more to adjust seasoning
In a medium bowl, whisk together the olive oil and canola oil.
Place the remaining ingredients in a large bowl and mix together.
Add the oil slowly while stirring the onion mixture. Taste for
seasoning, adding salt if needed.
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Sparkling Wine
Napa Valley is home to several sparkling wine houses, where the
traditional method (second fermentation occurs in the bottle) is used
to capture small, continuous bubbles.

Aromas and Flavors

Pinot Grigio
This light, crisp white wine, served cold, enjoys a sun-loving climate.

Aromas and Flavors

Spiced apple
Ripe pear
Strawberry
Vanilla
Brioche

Citrus
Apple and pear
Melon
Stone fruit

Styles

CHARACTERISTICS

Extra Brut - very dry
Brut - dry
Extra Dry - slightly sweet
Demi-Sec - slightly to

Crisp and refreshing
Smooth and silky
Zippy

medium sweet

Pairs well with light
fish, crab, ceviche
and soft milk cheese

PAIRS WELL WITH SPICY
DISHES, SHELLFISH,
BUTTER SAUCES AND
SHORTBREAD DESSERTS

Riesling/Chenin Blanc
These versatile white varieties are made in an array of styles,
from dry to sweet.

Aromas and Flavors
Citrus
Apple and pear
Honey
Jasmine
MINERAL
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This white variety favors warmer weather where it achieves a much
richer flavor.

Aromas and Flavors
Peach
Honeysuckle
Tropical fruit
Roses

CHARACTERISTICS

CHARACTERISTICS

Fruity
Bright

Round and full
Creamy
Rich
Floral/perfume

Pairs well with spicy
dishes and sweet and
sour flavors
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Pairs well with spicy
dishes, even curry
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Zinfandel
Widely planted and versatile, Napa Valley Zinfandel is considered one of
the best expressions of this rich, medium-bodied wine in the world.

Aromas and Flavors
Berries
Plums
jam
5-Spice powder
Earthy

Cabernet Franc
While this variety is often blended with Cabernet Sauvignon and
Merlot, it is a stellar wine on its own.

CHARACTERISTICS

High acidity
Perfumy
Medium body
Dried herbs

TOMATO-BASED DISHES,
GRILLED MEATS OR RICH
VEGETABLE DISHES

Plenty of meats, some
fish, pizza and simple
burgers

Both of these full-bodied red varieties are earthy, spicy grapes
with savory flavors.

Aromas and Flavors
Blueberries
Plums
SMOKY
TOBACCO
Leather
MEATY

Berries
Peppers
Red plum
Black current
Tobacco
Gravel

CHARACTERISTICS

Medium-bodied
Rich red color
Fruity
Zesty
Spicy

Syrah/Grenache

Aromas and Flavors

Late Harvest/Dessert
Literally coming from a late harvest, these grapes, both white and red, have
concentrated flavors and increased sweetness created by stopping the
fermentation process before all the natural sugars turn into alcohol.

Aromas and Flavors
Caramel
Geraniums
HONEYSUCKLE
Exotic fruits
PLUM JAM

Styles
CHARACTERISTICS

Fruity
Warm and supple
Juicy

Fortified Wine – addition
of spirits

Late-Harvest – grapes picked
with high sugar content

‘Noble Rot’ Wine – sweet
Grilled lamb,
grilled chicken and
barbeque pork

grapes affected by a beneficial
fungus, creating complexity

crème brulée, foie gras
and ripe cheese
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About the Napa Valley Vintners
The Napa Valley Vintners nonprofit trade
association has been cultivating excellence
since 1944 by inspiring its 525 members to
consistently produce wines of the highest
quality, to provide environmental leadership
and to care for the extraordinary place they
call home. Learn more at napavintners.com.

