
Pinot Noir Collection 

 

Angels Step Pinot Noir 2017  
The wine is quite complex, showing cherry and cranberry upfront, followed by spice. The toasted 
oak from barrel maturation is subtle while adding some additional structure and smokiness. The 
palate is medium-bodied, with soft acidity and medium tannins. Floral and fruity flavours of cherry, 
cranberry are complimented by subtle spice. 
 
Classic Pairings: Salmon, pork, poultry, lamb. Cheeses such as Oka, fruilano, and gruyere. 
 

Lamb Lollipops with Port and  Rosemary Jus  

Ingredients: 

2 Frenched lamb racks (8 ribs each) 
¼ cup Dijon mustard 
2 tablespoons chopped fresh parsley 
Salt and freshly ground pepper to taste 
½ cup of Port  
1 garlic clove, finely chopped 
1 cup beef stock 
 

Method:  

1. Pre-heat oven to 425 F. 
2. Place the lamb, rib bones pointing upwards, in a small roasting pan. 
3. Brush the mustard on the top and sides of the lamb. 
4. Sprinkle with 1.5 tablespoons of the rosemary, salt and pepper. 
5. Roast the lamb for 22 to 25 minutes for medium rare, and 30 minutes for medium. 
6. Transfer to a platter and let rest for 5 minutes. 
7. Meanwhile, place the roasting pan on the stovetop over medium high heat. 
8. Add the Port, garlic and remaining rosemary. 
9. Bring to a boil and reduce the port by half. 
10. Add the beef stock and bring just to a simmer. 
11. Season with salt and pepper. 
12. Reduce the heat to low. Keep warm until serving time. 
13. Slice the lamb into single bone chops and arrange on a platter with a bowl of jus for dipping. 
14. Serves 4 to 6. 

 
 
 
 

 



Mountainview Pinot Noir 2016  
The wine is quite complex, showing cherry and a hint of licorice upfront, followed by cardamom, 
nutmeg, white pepper, and raspberry. The toasted oak from barrel maturation is subtle while adding 
some additional structure. The palate is medium-bodied, with soft acidity and tannins. Floral and 
fruity flavours of cherry, cranberry and rose petal are complimented by subtle spice. A very elegant 
Pinot Noir. 
 
Classic Pairings: Salmon, pork, poultry. Cheeses such as Oka, fruilano, and gruyere. 
 

Strawberries, Goat  Cheese, Candied Pecans, Salad with Strawberry 

Balsamic Dressing  

In gr e d i en ts :  

1 cup whole raw pecans 
1 egg white 
¼ cup and a pinch of brown sugar 
 
2 cups strawberries, sliced 
6 cups loosely packed spring mixed greens 
8 ounces soft goat cheese 
 
4 tablespoons extra virgin olive oil 
4 tablespoons balsamic vinegar 
Freshly cracked pepper, to taste 
Pinch of sea salt 
 

Meth od :  

1. Pre-heat oven to 300 degrees F (150 degrees C). 
2. Line a baking sheet with parchment paper and set aside. 
3. In a large bowl, beat together the egg whites and brown sugar. Pour in the pecans and stir 

until the nuts are completely coated. 
4. Transfer the pecans in a single, even layer to the baking sheet and bake for 30 minutes, 

turning once during the cooking time. Set aside to cool. 
5. Wash and dry lettuce. 
6. Hull strawberries and slice. Split the strawberries into 2 bowls. In one bowl, mash the fruit 

slightly, keeping it chunky. Leave the strawberries in the second bowl as slices. 
7. Crumble the goat cheese. 
8. In a jar with a tight fitting lid, combine olive oil, balsamic vinegar, salt, and pepper. Shake the 

jar for 30 seconds to emulsify. Add the mashed strawberries. 
9. In a bowl, toss the salad greens, sliced strawberries, goat cheese, and candied pecans. Top 

with the strawberry balsamic vinaigrette just before serving. 
10. Serves 4. 



Pinot Noir 2019  
On the nose, this Pinot Noir displays red fruit, earthiness reminiscent of mushrooms, and toasted 
oak. The mouth feel is complex and warm, with good texture and soft silky tannins. Flavours of sour 
cherries dominate at first, followed by cranberries. Good acidity and long finish. 
 
Classic Pairings: Salmon, pork, lamb. Pairs beautifully with mushroom risotto. 
 

Pinot Noir Chocolate Chip Brownies  

Ingredients: 

1 stick of butter 
9 ounces of semi-sweet baking chocolate chopped 
1.5 cups sugar 
2 tablespoons Pinot Noir wine 
1 teaspoon vanilla 
4 eggs 
1/2 cup flour 
1/4 teaspoon salt 
1/4 cup chocolate chips PLUS about 2 tablespoons for sprinkling at the end of baking (see Notes 
section) 
 

Method:  

1) Preheat oven to 350 F. Grease a 9” x 13" baking pan. Set aside. 
2) In a medium saucepan over medium heat, melt the butter and the chopped chocolate 

together. The chopped semi-sweet baking chocolate is what gives this recipe its gooeyness.  
3) Once the mixture is almost melted, add in the Pinot Noir. Reduce heat to low, stir 

ingredients until the butter and chocolate have completely melted. Remove from heat and 
set aside to cool slightly. 

4) In a mixer with the paddle attachment, mix together the sugar, vanilla and eggs on medium-
high speed until you get a light yellow creamy consistency (about 4-5 minutes).  

5) Lower the mixer to slow speed and add the flour and salt until well blended.  
6) Add the slightly cooled chocolate mixture to the mix until well blended, about 1-2 minutes. 
7) Pour mix into a greased baking pan and then sprinkle the chocolate chips evenly. Some will 

sink, some will remain on top.  
8) Bake for about 22-27 minutes.  
9) To test: poke a toothpick into the center at 22 minutes, if it comes out with a small amount 

of moist crumbs attached to the toothpick, it’s done. If you wait until the toothpick comes 
out clean, the brownies will be overbaked. So set aside your conventional knowledge of 
brownies and know that these are DONE usually at or around 25 minutes. 

10) Cool brownies in pan at room temperature for about 15-20 minutes before slicing.  

Notes: At about 10 minutes left on the baking time, sprinkle a few more chocolate chips on top.  


