
Chardonnay Collection 
 

Unoaked Chardonnay 2019  
 
The wine has a soft, straw hue. Aromas of pear, green apple and lemon zest dominate the nose. The 
palate shows bright acidity and a light, clean body. Apple and citrus pop at the front of the palate, 
followed by a slightly peachy finish. An overall fruity, clean and simply refreshing wine. 
 
Classic Pairings: Poultry, pork tenderloin, sausage, salmon, trout, white pizza. 
 

Sweet Potato & Goat Cheese Gratin  
 

Ingredients: 
 
1 pound sweet potatoes, peeled and thinly sliced 
½ pound potatoes, peeled and thinly sliced 
2 tablespoons soft goat cheese 
½ cup leek, thinly sliced 
1 cup half & half cream 
1/2 cup whipping cream 
1 teaspoon fresh thyme, chopped 
1 tablespoon butter 
Salt and pepper, to taste 
Pinch nutmeg 
 

Method: 
 

1. Pre-heat the oven to 350 F. 
2. Lightly butter a loaf pan and line with parchment paper. The parchment paper will make the 

gratin a lot easier to remove from the pan. 
3. In a large bowl, combine all of the ingredients together. Mix thoroughly until all the potatoes 

are evenly coated with cream. 
4. Pack the potato mixture into the prepared loaf pan. 
5. Place in the oven to cook for 1 hour or until the potatoes are tender. Check at 30 minutes. If 

the potatoes are golden brown, cover with foil so they do not burn. 
6. Remove from the oven and allow to cool for 20 to 30 minutes before inverting onto a 

serving tray. 
7. Serves 4. 

 
 
 

 

 



Mountainview Chardonnay 2012  
 
A subtle and fruity nose of pineapple, pear and lemon zest is complimented with soft hints of 
melted butter. The wine shows a medium body. Though it has clearly undergone malo-lactic 
fermentation, the acidity is still crisp, making it a great food wine. Lemony citrus, pear and apple 
flavours dominate the palate, with subtle and warm undertones of vanilla and buttered popcorn. 12 
months in French oak (50% in 1-year old barrels, 50% in 2-year old barrels). 
 
Classic Pairings: Poultry and fish. Cream-based sauces. Soft to semi-soft cheeses. 
 

Yoghurt Marinated Apricot Chicken Skewers  
 

In gr e d i en ts :  
 
1 ½ lb. chicken breasts, or boneless chicken thighs, cut into 1 ½ inch pieces 
¾ cup Greek yoghurt 
3 tablespoons olive oil, plus extra for the grill 
4 cloves garlic, minced 
1 ½ teaspoons smoked paprika 
1 teaspoon cayenne pepper 
2 tablespoons fresh lemon juice 
1 ½ teaspoons cumin 
1 teaspoon salt 
1 teaspoon pepper 
3 tablespoons tomato paste 
8 bamboo skewers 
4 apricots, pit removed and quartered 
 

Meth od :  
 

1) Whisk all of the ingredients together in a medium bowl until combined.  
2) Pour into a medium sealable plastic bag. Add the cubed chicken and massage a bit to evenly 

coat the chicken with the yoghurt marinade. Place the plastic bag in the refrigerator for 2 to 
3 hours to marinate. 

3) Begin to soak bamboo skewers at least 30 minutes before you are ready to grill the chicken. 
4) Remove the chicken from the plastic bag and skewer one cube of chicken followed by one 

quarter of an apricot onto the skewer. Repeat this order one more time, then add a third 
piece of chicken. Set aside. Repeat this process until eight skewers have been assembled. 

5) Season the skewers with a bit of salt. 
6) Place the skewers onto either a lightly greased outdoor grill, or onto a lightly greased grill pan 

that has been set to medium high heat. 
7) Cook the skewers for eight to ten minutes, rotating halfway through. Check chicken and 

cook for an additional minute if necessary. 
8) Remove skewers from the grill once the chicken is cooked through and their juices run clear. 
9) Serves 4. 



Old Vines Chardonnay  2013 
 
The wine shows a rich, golden colour, indicative of its time spent in barrel. The aromas boast melon, 
sweet pear, peach, lemon, and vanilla. The palate feels soft and warm, with flavours of green apple at 
the front. Further flavours of lemon and vanilla provide a subtle, balanced finish. 
 
Classic Pairings: Poultry and fish. Cream-based sauces. 
 

Toasted Walnut Hummus  
 
In gr e d i en ts :  
 
½ cup walnut halves 
1 - 19 ounce can chick peas, drained and rinsed 
½ cup extra virgin olive oil, plus some for drizzling 
2 to 3 garlic cloves, coarsely chopped 
1 teaspoon grated lemon zest 
1 teaspoon grated orange zest 
2 tablespoons freshly squeezed lemon juice 
½ cup freshly squeezed orange juice 
Salt and freshly ground black pepper, to taste 
Fresh parsley, chopped, for garnish 
 

Meth od :  
 

1. Pre-heat oven to 350 F. 
2. Spread the walnuts in a single layer on a parchment paper lined baking sheet. Bake for 6 to 8 

minutes, or until lightly toasted. 
3. Remove and cook to room temperature. Set aside 3 or 4 walnuts to garnish the top of the 

dip. 
4. Place the remaining walnuts, chick peas, all but 1 tablespoon of the olive oil, the lemon and 

orange zest, and the lemon and orange juice in a food processor. Pulse until smooth. 
5. Season with salt and pepper. 
6. Transfer the hummus to a serving bowl. Garnish the top with the reserved walnut halves. 
7. Drizzle with the remaining olive oil and sprinkle with chopped parsley. 
8. Serve with warm wedges of pita bread and/or fresh vegetables. 
9. Serves 4. 

 
 
 

 


