DOMAINE DE LA

Two Simpﬁz Sauces to pair with 2018 Shoshana Rosé

?re}aarez{ with ingrez[ienrs from our gm’dfm and insyirez{ ﬁy Executive C ﬁgc Jared Reeves of The Fairmont Sonoma Mission Inn

Zhug (Yemeni Hot Sauce)

A favomte of mine that 1 discovered at a tiny fal’ufe[ joint in Emoﬁfyn a few Years ago. This strong, spicy and _pungent sauce is excellent with chicken, fafafe[ or 51‘1[[21{
veggies, but be carzifu( as a [ittle goes a fong way. The heat of this sauce magmﬁes the frmt in the 2018
Shoshana Rosé.

. 2 bunches cilantro leaves and stems
. 1 mE(esyoons water
. 1 mEfesyuon extra-virgin olive oil

. 5 mE(espuon ﬁesﬁ lemon fuice
. ggof pimﬁ sea salt

. 1 1/2 reaspoons ﬁoney
. 1/2 reasyoon 5rounz[cumin
. 1/1'6{15}70071 ground’coriumﬁer
. 1/4 teaspoon gmum{ cardamom (you can substitute with Cinnamon and ’)\futmeg)
. 3 Serrano chilies, seeded and cﬁoypet[
. 2 garﬁ'c cﬁrves
Beurre Rose

This sauce is best made with a food’ _processor. Simpfy blend all ingred’ienrs for 10-15 seconds, until a smooth sauce is former{ Do not over blend otherwise the cilantro will start
to lose its fresﬁness. This is an easy, go to sauce 9( ﬁaving a bit qf ﬁsﬁ or chicken. 1've made it more than once for dinner parties where sociuﬁzing is ﬁigﬁer on my priorities
than staying in the kitchen! 4ts is a classic sauce that can usua([y be thrown togetﬁer with ingredi’ems al’reaz[y foum[ in your cuyﬁoan[. Begin Ey pouring yowseff a g[uss of
2018 Shoshana Rosé and enjoy!

. 200 grams, cold unsalted butter, cut into small chunks

. 1/4 cup d’ry rose wine- a [ittle sweetness is oéay as that's easi[y balanced with some extra [emon juice
. 1/4 cup cﬁanﬂmnay vinegar

. shallot or 1/4 red onion, ﬁ’net’y diced

. 1/4 teaspoon kosher salt

. 1 small dash of tobacco or other hot sauce (o}:tionu{)

. 1/2 teaspoon fresﬁ [emon _jm'ce

Bring vinegar, wine and shallot to a simmer and reduce until almost compfetefy eva};omtez{ Should appear like a small amount
of syrup. Reduce to medium low heat and add in 1/5 qf the butter. Whisk quiclé(y so that the butter melts but does not

spfir. Continue atfzﬁ'ng butter and” wfn’sEing m}n’tﬁy. (’Mosr cooks mess up on this step By not ﬁeing conﬁ’d:em enougﬁ to add the
butter fast enougﬁ or Ey turning the heat down too [ow. 1t's important to have a good’ amount qf heat so that the butter melts,
but also to conn’nuu@ add butter to  prevent from spﬁ’mng) Once all butter is added, remove ﬁom the heat and add salt, lemon

juice and tabasco. Serve immedi’atel’y,

'Jffeeﬁng azfvenmrous,fee[free fOﬁﬂl’Sﬁ fﬁé sauce Wil’ﬁ any numﬁer Qfotﬁer ingret{ienrs, SMFl as cﬁa}a}zed’}mrsl’ey,fresﬁ ﬁOYSBTad‘l’SFl, gmred’ginger or even soy sauce!!



