
2020 GRENACHE
EL DORADO, CALIFORNIA

Spiced fruit and rich chocolate notes are primary, leading to �avors of wild herbs and 
roasted plum. Firm but supple tannins give a chewy mouthfeel leading to a long, 
fruit-laden �nish. 

86% Grenache, 14% Carignane ~ ALC 13.9%



PAIR WITH VOLUNTEERING IN YOUR COMMUNITY

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.

Shepherd’s Pie
1 tablespoon vegetable oil  1 large onion, peeled and chopped
1 large carrot, peeled and chopped 2 cloves garlic, minced
1 pound ground lamb   1 teaspoon fresh rosemary, minced
1 tablespoon Italian parsley, chopped 1 cup beef broth 
1 tablespoon tomato paste  1 cup fresh or frozen peas
4 cups mashed potatoes (warm) Kosher salt & pepper to taste
that ½ cup of red wine leftover from last night

Method
Preheat oven to 375 degrees F.
In a large sautee pan over medium heat-high heat, heat pan, then add oil.  Add 
carrots, onions and garlic.  Season with salt and pepper.  Sautee, stirring 
frequently, until onions soften or about 2 minutes.   Add meat and cook until 
browned or about 8 minutes.  Drain fat.  
 
Add tomato paste.  Sautee for 2-3 minutes or until tomato paste darkens a bit in 
color.  Add herbs, then deglaze pan with the red wine, being careful to scrape 
any of the browned bits off the bottom of the pan.  Add beef broth and simmer 
until mixture thickens or about 8 minutes.  Season to taste with salt and pepper 
then add peas.  Transfer into a baking dish and top with mashed potatoes.  Bake 
at 375 for about 30 minutes or until potatoes are golden.
 
Variations
Add shredded cheddar cheese to mashed potatoes just before topping.  
 
Chef Notes: 
This is a great way to use up all those holiday left over mashed potatoes, ends of 
carrots, left over wine, and pieces of cheese from the charcuterie board.  


