APPETIZERS

Blue Cheese - Pecan Grapes
Appetizer
Tabor Home Vineyards Winery, Baldwin, IA

1 – 4 oz. pkg. crumbled blue cheese

1 – 3 oz. pkg. cream cheese, softened

¼ lb. seedless grapes

1 cup finely chopped pecans, toasted

Combine blue cheese and cream cheese in bowl and beat until smooth.  Chill 1 hr.  Wrap each grape with enough cheese mixture to cover, roll in pecans and chill at least 1 hour.  Makes about 2 dozen.  

Wine pairing:  Tabor Home Vineyards and Winery’s
First Bloom 
Catawba Rosé

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Date-Cream Cheese-Pecan Bites
Appetizer

Eagles Landing Winery, Marquette, IA
8 oz pitted dates

3 oz cream cheese

30-35 pecan halves

Powdered sugar

Slice cream cheese in 30-35 pieces 
    (1/8” slice x ¼” wide x 1 ½” long)

Slice one side of the dates.  Lay one piece cream cheese inside.  Place pecan half on cream cheese, pushing down.  Close date around the pecan.  Roll lightly in powdered sugar.  

Arrange in decorative design on serving tray.  Makes 30 – 35 bites.

Wine pairing:  Eagles Landing Winery’s
      Harvest White, a light and fruity semi-dry white grape table wine
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Dried Beef Boursin
Wallace Winery, West Branch, IA

   2 (8oz.) pkg. cream cheese


   1 scallion, sliced thin

   Finely chopped dried beef


   1 tsp. onion powder

   1 tsp. garlic powder



   1 tsp. salt
Wine pairing:  Wallace Winery’s
Chardonel 
Claire de Lune

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Beverages

Hot Spiced Cider

Sutliff Cider Company, Lisbon, IA

Ingredients                                              Directions

¼ cup packed brown sugar                 Tie all ingredients

½ tsp whole allspice                            in a cheese cloth.

1 tsp whole cloves

1 cinnamon stick                                 Place in pan with

¼ tsp salt                                             cider.

1 pinch ground nutmeg

1 large orange quartered/peeled         Simmer on stove 3 hrs.

2 quarts apple cider
Cider pairing:  Sutliff Cider Company’s 
                     Sutliff Hard Cider
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
BREAD

Herb Bread

Park Farm Winery & Vineyard, Bankston, IA

1 loaf French bread

½ lb. butter

1 cup diced ripe olives (black)

1 cup chopped green onions

1 Tbls. fresh chopped parsley

1 tsp. thyme (leaf)

1 tsp. marjoram

1 ½ tsp. sweet basil

½ tsp. garlic powder

½ tsp. tarragon vinegar

dash of salt

1 tsp. celery seed

Melt butter and combine thyme, marjoram, sweet basil, garlic powder, tarragon vinegar, salt and celery seed.

Mix butter and spice mixture with onion, parsley and ripe olives.

Cut French bread in half lengthwise.

Make an aluminum pan for each half, enough to cover the bottom, sides, and top of the bread.

Spread butter mixture on both halves, close the foil over the bread and bake 10 to 15 minutes in a 350 degree oven. 

Wine pairing:  Park Farm Winery & Vineyard’s
Fume LaCrosse
Picket Fence
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

DESSERTS
Cranberry Date Bar

Park Farm Winery & Vineyard, Bankston, IA

Filling:

1 12 oz. package cranberries



1 8 oz. package chopped pitted dates

1 tsp. vanilla

Crust:

2 cups quick cooking oats

2cups flour

1 ½ cups packed brown sugar

½ tsp. baking soda


¼ tsp. salt

1 cup margarine or butter, melted

1 recipe Orange Glaze

Orange Glaze:

2 cups sifted powdered sugar

½ tsp. vanilla

2 to 3 Tbls. orange juice

Filling: In a medium saucepan, combine cranberries and dates.  Cook, covered, over low heat for 10 to 15 minutes or until cranberries pop, stirring frequently.  Stir in vanilla.  Set aside.

Crust: Stir together flour, oats, brown sugar, baking soda, and salt.  Stir in margarine or butter until well blended.  Pat half of the oat mixture on the bottom of a 9 x 13 inch baking pan.  Bake in a 350 degree oven for 8 minutes.  Carefully spread filling over baked oat mixture.

Sprinkle remaining oat mixture on top.  Pat gently.  Bake for 20 to 22 minutes more or until golden. Cool on a wire rack. Drizzle with glaze. Cut into bars.

Glaze: Stir together powdered sugar, vanilla and orange juice.  More juice may be added to make the glaze a drizzling consistency.  Yields 32 bars.

Wine pairing:  Park Farm Winery & Vineyard’s 
Cranucopia
Merry Cherry

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Farm Girl Chocolate Biscotti

Wallace Winery, West Branch, IA

2/3 c. (4 oz.) semisweet or dark choc. chips

½ c. butter

2 eggs

1 c. sugar

1 tsp. vanilla

2 - 2 ½ c. flour

1 ½ tsp. baking powder

1 tsp. salt

   Melt butter and choc. chips together.

   Beat eggs and sugar together until light (forms ribbon).

   Add vanilla and chocolate.

   Mix in remaining ingredients.

   Divide in half.  Form into log 3 ½” x 9”.

   Brush top with beaten egg white glaze.

   Bake 25 min. at 350º.

   Cool.  Slice ½” thick.  Bake at 275º for 20 min. on each side.  
Wine pairing:  Wallace Winery’s
Port
Vignoles
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 


Cheese Blintzes
with Electric Raspberry
or
Cheery Cherry Wine Sauce
Tabor Home Vineyards Winery, Baldwin, IA

Cheese Blintzes

· 1 (1 pound) loaf white bread 

· 4 Tbsp. white sugar 

· 2 tsp. ground cinnamon 

· 2 (8 ounce) packages cream cheese, softened 

· 2 Tbsp. milk 

· 1 tsp. vanilla extract 

· 1/2 cup butter, melted 

· 1 pint sour cream 


Directions

1. Preheat oven to 350 degrees F.  Spray a cookie sheet generously with non-stick cooking spray. 

2. Trim crusts from bread and roll the slices flat. 

3. Combine sugar and cinnamon – set aside. 

4. Mix softened cream cheese, milk and vanilla until smooth. Spread this mixture onto each slice of flattened bread. Roll each bread slice up.  Dip bread/cream cheese rolls in melted butter; roll the blintzes immediately in the sugar-cinnamon mixture.  Cut rolls into 1 inch pieces. Arrange on cookie sheet. 

5. Bake for 10 minutes.  Serve with sour cream. 
(Note: These blintzes can be made ahead and frozen in an airtight container.  Do not thaw them before baking.)

Sauce
1 ½ cup Electric Raspberry or Cheery Cherry Wine
2 Tbsp. cornstarch blended with 2 Tbsp. warm water

¼ cup sugar

¼ cup chopped fruit (raspberries or cherries)

Warm wine in sauce pan.  Wisk in cornstarch water paste. Continue cooking and stirring until thickened.  Add sugar (adjust to taste) and cool.  Blend in fruit and serve over blintzes or cheesecake or chocolate mouse and serve with the same Tabor Home 100% fruit wine.

Wine Pairing:  Tabor Home Vineyards and Winery’s 



Electric Raspberry




Cheery Cherry 

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Cream Cheese Desserts
Winneshiek Wildberry Winery, Decorah, IA

Crust:

12 graham crackers or 12 chocolate graham crackers or 96 vanilla wafers crushed, 1 stick oleo

Filling:

2 cups whipped cream, whip 1 (8 oz.) package cream cheese and add 1 cup powdered sugar and whip some more.  Add whipped cream to mixture and beat again.  Put on crust and top with toppings.

Toppings:

Cherry pie filling - with chocolate crust

Lemon pie filling - with vanilla wafer crust

Grape pie filling - with graham cracker crust
Wine Pairing:  Serve with Winneshiek Wildberry Winery’s




Red Raspberry Rhapsody with the cherry 

Blackberry Blossom with the lemon




Lazy Daize Concord with the grape
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Pear and Brie in Puff Pastry with Toasted, Slivered Almonds

Daly Creek Winery & Bistro, Anamosa, IA

Ingredients

· Dried pears

· Daly Creek Gothic White Wine

· Puff Pastry

· Brie cheese

· Toasted slivered almonds

Directions:

Roll out puff pastry sheets till twice their size. Cut puff pastry into 2” rounds or squares to fit into mini muffin pans. Bake at 350 degrees till golden.  Soak pear pieces in wine for one hour; place brie and pears in pastries and garnish with toasted almonds. Serve at room temperature.
Wine Pairing:  Daly Creek Winery and Bistro’s 



Gothic White



Moonbeam
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Mascarpone Rice Pudding with Port Wine and Figs

Daly Creek Winery & Bistro, Anamosa, IA

Ingredients

· ½ cup plus one tablespoon uncooked long-grain rice (do not use instant or 

· converted). 2 cups whole milk

· 1 vanilla bean, split lengthwise, seeds scraped into milk

· 2 cups half-and-half or whipping cream

· ¾ cup granulated sugar, divided

· 1 cup mascarpone cheese

Directions

Place rice, milk and vanilla bean in a medium saucepan.  Bring to a simmer.  Cook, stirring occasionally with a wooden spoon, until the milk is absorbed, about 30 to 40 minutes.  Stir in half-and-half or cream, bring to a simmer and continue cooking until the rice is very tender, another 30-40 minutes.  Remove from heat.  Cover and allow to cool to lukewarm, about 45 minutes.  Remove vanilla bean and stir in mascarpone cheese.
Garnish with dried figs soaked in port wine.
Wine Pairing:   Daly Creek Winery and Bistro’s




Octoberfest




Cherry Blossom

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

White Fruit Cake

Eagles Landing Winery, Marquette, IA

5 large eggs


2 ¼ cup pecan meats

½ lb. butter


       (broken)

1 cup sugar


¼ cup light rum

1 ¾ cups flour


1 tbs. almond extract

½ tsp. baking powder

1 tbs. lemon extract

Candied Fruits:

1 ½ lbs. red cherries

1 lb. plain pineapple wedges

½ lb. green cherries

½ lb. colored pineapple wedges

Cream together butter and sugar.  Add well-beaten eggs and mix well.  Sift together flour and baking powder.  Gradually add to butter/egg mixture and mix well.  Add extracts and mix.

Cut fruit and nuts in bite-size pieces.  Stir in above mixture (dredge fruits well in a little extra flour to prevent sticking together).
Butter and flour loaf pans.  For a nice cake bottom, place wax paper inside pan bottom and re-flour on top of paper.

Pour mixture into pans and place in a cold oven.  (The cake won’t rise, so pack pans well.)

Bake at 250º for 3 hours (large loaf pan – 3 lbs.), 2 ¼ hours (small loaf pan – 1 ½ lbs.), or until tooth pick comes out clean.

Let cool in pans overnight.

Above recipe makes about 8 lbs. of white fruit cake – 1 large loaf and 3 small, 2 large and 1 small, 5 small, etc.

Wine pairing:  Eagles Landing Winery’s 
         Sparkling Edelweiss, a light and fruity semi-sweet white grape sparkling wine
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Meat Courses

Beef Wellington
Daly Creek Winery & Bistro, Anamosa, IA

Ingredients        

· 5-6 lb. untrimmed beef tenderloin or 3 to 3 1/2 lb. trimmed tenderloin

· 1 Tbsp. seasoning salt

· 1 tsp. course ground black pepper or ½ tsp fine black pepper

· ½ tsp sugar

· 2 to 3 tbsp Kitchen Bouquet

· ½ cup corn oil

· 1 cup Daly Creek Winemaker’s Reserve Cabernet Sauvignon

Directions

Rub entire surface of the tenderloin with sugar, salt, and pepper. Mix Kitchen Bouquet with the ½ cup corn oil, pour mixture over beef and massage it in.  Let stand at room temp. Preheat broiler, line broiler pan with foil.  Place the beef on foil and raise oven rack to bring beef as close to heat source as possible.  Turn beef every 2-3 minutes until whole surface is seared. Let cool at room temperature.  Wrap beef in heavy-duty foil, pouring the wine over the meat before closing the foil on top.  Roast the foil-wrapped beef at 350 degrees for 40 minutes. Remove from oven.  Spread pâté on phyllo dough to within 1 inch of the edges, covering sides and top of tenderloin completely, pinching edges closed, Brush with beaten egg, bake at 350 degrees till pastry is golden brown.  Garnish with fresh thyme. 

Mushroom Pâté
4 tablespoons of (1/2 stick) unsalted butter, room temperature
8 ounces of mushrooms, cleaned and finely chopped
1 ½ teaspoon of finely chopped garlic
1/4 cup of finely chopped scallions (green onions), white parts only
1/3 cup of homemade chicken stock or good quality canned broth
4 ounces of cream cheese, room temperature
2 tablespoons of finely minced fresh chives or green scallion tops
Salt and freshly ground pepper to taste
1 teaspoon of chopped chives or green tops of scallions (for garnish)

Melt 2 tablespoons of the butter in a medium size skillet over high heat.  When it is hot, add the chopped mushrooms and sauté 2 to 3 minutes.  Add the garlic and scallions and sauté 1 minute more.  Add the chicken stock and cook over high heat until all liquid has evaporated, 4 to 5 minutes.  Let the mushroom mixture cool to room temperature.  Combine the cream cheese and the remaining 2 tablespoons butter in a mixing bowl and stir to mix well.  Add the mushroom mixture, minced chives, and salt and pepper; mix well. 
Sauce
1 cup beef broth, ½ cup chicken stock, 1 cup black current preserves, 1 cup Daly Creek Penitentiary Red.  Mix all and simmer until reduced to sauce consistency.  Serve over the beef and pastry. 

Wine Pairing:  Daly Creek Winery and Bistro’s 




Winemaker’s Reserve




Cabernet Sauvignon




Penitentiary Red

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Grape-Stuffed Pork Loin Rolls

Winneshiek Wildberry Winery, Decorah, IA

  2 (12 oz) pork tenderloins (Horizontally cut each to, but not 
  through, the opposite side.  Open to expose cut surfaces.  Cover 
  with clear plastic wrap and pound to make 12x8" rectangles.)

  Stuffing:

  2 T olive oil



  1 c halved seedless red grapes

  1 stalk celery with leaves, chopped

  1/3 c chopped toasted pecans

  ¼ c chopped shallots

  1 clove garlic, minced

  1 t dried rosemary, crushed

  ½ t dried thyme, crushed

  ¼ t salt

  ¼ t ground cardamom

  ¼ t ground pepper
  Heat oil and add other ingredients.  Stir 3 to 5 minutes or till 
  shallots are tender.  Remove from heat; cool 5 minutes.
  1 c soft bread crumbs 

  2 ½ T white wine
  Combine above two ingredients and spread ½ of mixture over 
  loin to within 1" from edges, roll each up from a short side and 
  tie with string, if necessary. Place rolled tenderloins, seam sides 
  down on a rack in a shallow roasting pan.  Rub 1 t dried thyme or 
  dried rosemary, crushed over top and lay 2 slice bacon over top.  
  Roast uncovered, in a 425 degree oven for 25 to 35 minutes.  
  Serve with sauce.

  Sauce:

  Combine 1 T flour, ½ t paprika, ½ t salt and ¼ t pepper in a 
  small saucepan.  Stir in 1 c half-and-half, 1/4 c frozen white 
  grape juice concentrate, thawed; and 3 T white wine.  Cook and 
  stir till slightly thickened and bubbly; cook 1 minute more.  
Wine Pairing:  Winneshiek Wildberry Winery’s




Canoe Creek Chambourcin




Honeysuckle Chardonelle
Cranberry Crush
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Lingonberry Glazed Pork Tenderloin
Eagles Landing Winery, Marquette, IA

¾ tsp dried thyme, crushed

¼ tsp salt

¼ tsp black pepper


2 tsp cooking oil

¾ lb. pork tenderloin


1/3 cup lingonberry sauce

2 tsp Worcestershire Sauce

¼ tsp ground ginger

Mix together thyme, salt and pepper.  Rub cooking oil onto meat.  Sprinkle herb mixture evenly onto meat.  Rub in with fingers.  Cover and refrigerate 2 – 6 hours.

For glaze stir together lingonberry sauce, Worcestershire sauce and ginger.  Set aside.  

Place tenderloin on a rack in a shallow baking pan.  Insert a meat thermometer.  Roast in a 425º oven for 15 minutes.  Spoon some of the glaze over tenderloin.  Roast for 10-15 minutes more or until thermometer registers 160º.  Spoon remaining glaze over tenderloin.  Cover with foil and let stand for 15 minutes before carving.  

Makes four dinner servings.

Wine pairing:  Eagles Landing Winery’s 




Uff-da, a spicy semi-sweet Scandinavian Lingonberry table wine
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Apple Chutney Stuffed Pork Roast

Sutliff Cider Company, Lisbon, IA

Ingredients

1 cup apple cider                          ¼ tsp cayenne pepper

½ cup apple vinegar                     2 ½ lb. boneless pork loin

¾ cup packed brown sugar          salt and pepper

1 large shallot, sliced
1 ½ cup dried apples 
½ cup dried cranberries

1 tbsp grated ginger

1 tbsp yellow mustard

½ tsp ground allspice

Directions

1. Double butterfly roast to ½ inch thickness.
2. Bring filling mix to a boil, simmer for 20 min.  Strain 
  through fine mesh sieve, reserving liquid.  Simmer liquid 
  over medium/high heat until reduced to ½ c.  Reserve liquid 
  for glaze.

3. Pulse apple mixture in food processor.  Spread on roast.  
    Roll roast and tie with kitchen twine.

4. Bake at 350 for 45 – 60 min. until internal temp is 130.
    Brush with ½ glaze and return to oven for 5 min.
5. Slice and serve with remaining glaze.

Cider pairing:  Sutliff Cider Company’s 




Sutliff Hard Cider

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
Salad Courses

Brown and Wild Rice Salad
Sutliff Cider Company, Lisbon, IA

Ingredients

1 cup brown rice, cooked           2 tbsp honey

1 cup wild rice, cooked              1 ½ tsp salt

6 green onions, chopped            ½ tsp pepper

3/4 cup dried cranberries           1/3 cup chopped pecans, toasted
2 tbsp chopped parsley               ¼ cup olive oil

6 tbsp raspberry vinegar

Directions

In a large bowl, combine the rice, onion, cranberries, pecans and parsley.  In a small bowl, whisk together the oil, vinegar, honey, salt and pepper.  Pour over salad and toss to coat.

Cider pairing:  Sutliff Cider Company’s 



Sutliff Hard Cider
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Orange Salad with Raspberry Vinaigrette
Winneshiek Wildberry Winery, Decorah, IA

   Romaine lettuce (torn into bite size pieces), walnut halves, scallion tops sliced thin lengthwise, chopped celery, orange slices - quartered & peeled, red onions - thinly sliced.

   Dressing - 
   2 c. vegetable oil



  2/3 c. red wine vinegar
   1/3 c. seedless raspberry jam

  1/2 tsp. dry mustard
   1/2 tsp. salt




  1 tbsp. granulated sugar 

   To prepare the salad, combine together in large salad bowl the salad ingredients.  

To prepare the dressing, mix together the oil, vinegar, jam, mustard, salt and sugar.  Blend well. Pour dressing on salad and toss gently. Serve immediately.  Makes 6 servings.

Wine pairing:  Winneshiek Wildberry Winery’s



Limestone Bluffs LaCrosse



Sunrise Seyval Blanc
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
Soup

Beef, Mushroom, and Barley Soup
Tabor Home Vineyards Winery, Baldwin, IA
· 1 cup pearl barley 

· 2 ½ cups water 

· 8 oz. broken dried mushrooms 

· ½ cup water 

· 3 pounds stew beef or cubed round steak

· 1 chopped onion, sautéed

· 3 stalks celery, sliced & sautéed

· 1 lb. chopped carrots

· 1 cup Iowa JackSon Red

· 2 cans beef broth 

· ½ cup chopped fresh parsley 

· 2 Tbsp. dry Savory

· 1 Tbsp. salt 

· 1 tsp. fresh ground pepper

· 3 quarts water (or enough to fill crock pot)

Directions
Combine barley and 2 ½ cups water in a bowl; cover and let soak overnight.  Combine dried mushrooms and ½ cup water in a bowl; cover and let soak overnight. 


Sauté onions and celery.  Place all ingredients in a large crock pot on high heat for 30 minutes.  Cover with water. Reduce heat to low; simmer, stirring every hour, until soup has reduced to desired thickness, 4 to 6 hours.

Serve with a Tabor Home 
                        Marechal Foch wine (JackSon Red or Barn Dance Red) and a slice of rye bread.
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

Mushroom Soup

Wallace Winery, West Branch, IA

3 ½ tbsp. extra virgin olive oil         Heat in a soup pot over high
1 tbsp. unsalted butter

          heat until butter melts.
1 ½ lb. mushrooms, preferably         Wipe clean, remove tough
      at least 12 oz. wild.
            stems, slice (not chop).

½ c. chopped shallots
           Add mushrooms and shallots
            to hot oil.  Cook, stirring 
           often, until mushrooms are
           wilted.
3 tbsp. dry sherry or Madeira             Add these to the mushrooms
5 tbsp. all purpose flour                      reduce heat to low, cook 5
1 tsp. dried thyme (1 tbsp. fresh)        min. more.
4 ½ c. brown chicken stock
         Stir into mushroom mixture.

     (or and vegetable stock)              Bring to a boil, reduce heat

   ½ - 1 tsp. salt                                  to medium, simmer until
   ¾ tsp. ground black pepper 
          slightly thickened (about 20 
                                                         min.).  Garnish with chopped 
                                                          fresh parsley or fresh thyme 



                      leaves.
Wine pairing:  Wallace Winery’s 




Joan’s Cuve

Iowa Barn Red
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 


Wild Rice Soup

Park Farm Winery & Vineyard, Bankston, IA

6 Tbls. butter

1 Tbls. minced onion

½ cup flour

3 cups chicken broth

2 cups cooked wild rice

1/3 cup minced ham

1/2 cup finely grated carrots

3 Tbls. chopped slivered almonds

½ tsp. salt

1 cup half and half

2 Tbls. dry red wine

Sniped parsley or chives

Melt the butter in saucepan; sauté onion until tender. Blend in flour; gradually add broth.

Cook, stirring constantly, until mixture comes to a boil; boil 1 minute.

Stir in rice, ham, carrots, almonds and salt; simmer about 5 minutes. 

Blend in half and half and wine; heat to serving temperature.

Garnish with snipped parsley or chives.

Wine pairing:  Park Farm Winery & Vineyard’s 

Mississippi Red
Vintner’s Reserve Chambourcin

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 
