
2018 GRATITUDE RED BLEND
EL DORADO, CALIFORNIA

A dark, powerful red blend features Zinfandel and Petite Sirah, and is loaded with 
plummy �avors of stewed, dark berries, and dusty cocoa. Sweet baking spices and vanilla 
from new oak are prominent but well integrated. 

88% Zinfandel, 12% Petite Sirah ~ ALC 13.5%



PAIR WITH A GRATEFUL HEART AND A JOYFUL DANCE

Stacey Poon-Kinney is the Chef and Owner of The Trails in 

San Diego, California. She has appeared on Restaurant 

Impossible and Food Network Star.  Her life’s work is to 

support people’s passions and build community whether 

that is around a dining table, in a dance circle or a board 

room. Enjoy these amazing recipes that she has paired 

with our wines for this release.

Double Dark 
Chocolate Cookies

5 Tbsp unsalted butter, room temperature
1 cup sugar
1 tsp good quality coarse salt, preferably Maldon’s
1 egg, room temperature
1 tbsp vanilla extract
1 cup all purpose flour
½ tsp baking soda
⅓ cup cocoa powder
3.5 oz 65-70% dark chocolate, coarsely chopped
 
Method
In a stand mixer, cream sugar and butter until very fluffy or about 5 minutes.  
Scrape bowl now and between every new addition.  Add salt and mix for 30 
seconds.  Add egg and vanilla.  Mix on medium for a minute.  Add flour and 
baking soda.  Mix on low until just incorporated.  Mix in cocoa powder until no 
streaks remain.  Add chocolate until just incorporated.  Roll into log in plastic 
wrap.  Refrigerate for 3 hours or up to 3 days.  Remove from refrigerator, cut 
into 8 equal disks.  Bake at least two inches apart on parchment lined sheet 
tray at 350 for 11-12 minutes (may not look done, but don’t overcook).  Let cool 
for 10 minutes before removing from sheet to cooling rack.  These coookies are 
incredibly delicious warm, but perfectly fantastic cool.  


