





Oh, so many years ago, at another to-remain-unnamed
winery where Peggy Alexander, our Wine Club manager,
then ran the tasting room, a vendor came by with little
pouches of mulling spices for red and white wines. When
Alexander showed these to the owner-GM-winemaker,
she nearly got blasted out of the room.

ONever!O the gentleman roared. ONever will such a

travesty corrupt my wine!O Alexander took the hint and
didnOt order the product, but she did take the samples
home, where she enjoyed many cups of warming,

comforting mulled wine, Ocorrupting® away to her heartOs

content.
Mulled wine has a long and honorable history.

OMulledO means Oheated and spiced.O Historically, spicet

and flavored wine was warmed with a red-hot poker left in
the fireplace specifically for that purpose. As far back as
medieval times, it was served throughout the winter to
ward off illness. Called OHipocrisO after the ancient
Greek physician Hippocrates, it was considered a health
potion (and was certainly, in those pre-sanitation days,
far healthier than water!).

Today, mulled wine is served as a warngagduring
cold weather B what @&ajrapres-ski treat! Cookbooks
carry dozens of recipes, from lightly spiced to laden with
fruit, spices, herbs, eveream. Claence, the angel itOs
awonderful Laédled for his Oheavy on the cinnamon, light
on the cloves.O Closer to home (and to earth), Teresa
Moore, of the Sterling Meyads hospitality likes hers
with sliced oranges for aroma, flavor and color. Lena
Marof of the Wine Club staff also OmullsO with oranges
(she pefers blood anges), along with plenty of cloves
and a dash of vanilla. And Winemaker Mike Westrick says
any version is good on a cold winter evening. But, he
admonishes (in a much kinder, gentler way than the fella
quoted at the top of this article), ODonOt go for the best
wine in your cellar: Choose a straightforward, simple,
fruity wine rather than a big complex style full of subtlety.
In other words, don't mull the Reserves!O

17th-Century OHipocrisO

1 gallon red wine

5 cups sugar

2 Tablespoons EACH ground cinnamon and ground cloves
3 Tablespoons EACH ground nutmeg and whole peppercorns
3 Tablespoons whole allspice berries, cracked

2 oz. fresh ginger, peeled and finely sliced

1/2 gallon heavy cream

Combine all ingredients except cream in a large heavy
pot. Bring just to simmer over medium heat; remove
from heat, cover and cool. Put into non-reactive
container and chill at least 24 hours and up to one week.
Strain out seasonings, stir in cream, and heat thoroughly
but do not boil.

PAIRING

Serves 6

This is sweet but not too sweet D just the partner for Muscat

1 pound plus 4 tablespoons unsalted butter

1 cup granulated sugar

4 cups all-purpose flour

1/2 teaspoon salt

1/2 cup dried apricots

1/2 cup light sugar syrup (equal amounts sugar and
water, brought to a boil and cooled)

6 cooking apples, such agBin or Granny Smith

1/4 cup superfine sugar

Sweetened whipped cream

In a large bowl, mix 1 Ib. butter and sugar together until
the sugar is incorporated, being careful to just barely mix
it. Add flour and salt; mix. (Dough will become crumbly
and then pull together.) Form dough into a ball and roll
out 1/2 inch thick on a lightly floured board. Cut into 4-
inch circles and place on parchment-lined cookie sheet.
Chill for 1 hour. Preheat oven to 250jF. Bake cookies
until firm, about 45 minutes to 1 hour. They should be
white, not golden, in color.

Put apricots and syrup in a saucepan and simmeedover
until fruit is soft, about 30 minutes. PurZe smooth and
keep warm. d&l, core, and slice apples. Melt 2
tablespoons butter in a sautZ pan, add apples and sautz
over low heat until theyessoft but still hold their shape,
about 8 minutes. Add superfine sugamaining butter,

and a pinch of salt; cook gently another 8 minutes,
swirling to pull sauce together.o Jerve, divide apples
over the shortlead circles and top with whipped cream
and apricot sauce.



Mighty Muscat

We have a theory that Muscat, unlike many wines, is hardly
ever an acquired taste. . . most people like it right off the
bat! Even those who don’t usually enjoy wine seem to take to
it immediately, because, from the first perfumed whiff to the
last spicy drop, this grape is charming, floral and generous —
a delicious invitation to relax and enjoy life.

There are at least six main varieties of Muscat (Muscat
Frontignan/Canelli; Gold, Black, and Brown Muscat;
Muscat of Alexandria; Muscat Ottonel), but there are

reputedly as many as 200 total and they go by so many names

it’s hard tokeep them straight. At any rate the grape is grown
worldwide, from France, Italy and Portugal to Greece,
Serbia and Israel, and around the globe to Australia, Chile,
and, of course, California. Most Muscats have a touch or
more of the honeyed sweetness that naturally accompanies
the spicy floral aromas, and they are simply delightful with
fruit desserts and custards. Muscat is reputed to be the oldest
domesticated grape on earth, but the personality of our
Muscat Canelli is ever-young — a girl in a white dress,

dancing in sunshine.

JANUARY 2010 CELLAR CLUB WINES OF THE MONTH

ALL PRICES LISTED ARE PER BOTTLE

2006 Cellar Club Cabernet Franc %750ml.

Aromas of black currants and violets identify this delightfully full-bodied wine.

Retail Price $45.00 Club Price: $28.25 (save $16.75)

2008 Cellar Club Muscat Canelli
Flowers, peaches, citrus, a hint of lavender, lush sweetness: dessert in a glass!

Retail Price $35.00 Club Price: $22.75 (save $12.25)

E-commerce Club Special $27 (save $18.00)

750ml.

E-Commerce Club Special $21.00 (save $14.00)

To place your order, visit www.Sterling Vineyards.com or call 1-800-726-6136, option 1

CELLAR CLUB SPECIALS OF THE MONTH

ALL PRICES LISTED ARE PER BOTTLE
2006 Cellar Club Carneros Pinot Noir 750ml.

A sumptuous wine with aromas of spicy vanilla oak, ripe, jammy black cherry and plum fruit, and silky but firm tannins.

Retail Price $30.00 Club Price: $19.50 (save $10.50)

2008 Oak Knoll Chardonnay %750ml.

Website Club Price: $18.00 (save $12.00)

A mellow Oak Knoll Chardonnay aged in toasted American oak barrels for a unique flavor effect. Excellent with roast turkey and ham.

Retail Price $24.00 Club Price: $15.60 (save $8.4.0)

Website Club price $14.4.0 (save $9.60)

CHECK OUR WEBSITE, WWW.STERLINGVINEYARDS.COM, FOR MORE GREAT SPECIALS!

The 35% club discount applies to retail pricing. Prices subject to change. The Sterling Vineyards Cellar Club

will honor the above listed prices until the end of the current month, or until such time as the prices change.

Members — Please keep your information current! Do you have a new address? New credit card? New phone? New email address?

To update your information, login at www.SterlingWineShop.com and go to “Profile” or call us at 1-800-726-6136, option I

STERLING VINEYARDS CELLAR CLUB WOULD LIKE TO HEAR FROM YOU! Orxrder...
online: www.SterlingVineyards.com - by phone: 1-800-726-6136, option I « by email: help@sterlingvineyards.com



