
                               

 

Red Wine of the Month
Blend: 85% Teroldego / 15% Merlot 

Grower/Vineyard:   

Heringer Vineyards, Clarksburg, CA / Jones Vineyards, WA 

 

Winemaker’s Tasting Notes 

Color: deep garnet 

Aroma: raspberry, black currant, oak, tobacco,  

black cherry, vanilla beans 

Palate: raspberry preserves, cedar, 

vanilla, espresso, herbs, chocolate  

Body: full 

Finish: fruity, smooth, complex oak flavors 

Foods:  roasted beef, corned beef,  

spicy pork stew, cured meats, cheesy pasta 

Cheeses: aged and mature Cheddar and Provolone cheeses  

 

Brix: 24.5° 

Aging: American oak, 24 mo. 

Aging Potential 2-3 years 

Serving Temperature: 65° 

Alcohol: 14.0% 

Residual Sugar: 0.5% 

Ph: 3.52 

Total Acidity: 6.17 g/L 

Cases bottled: 603 cases 

 

Release Details: 

March 1, 2021 

March Club Price: $20.00 

April Price: $25.25 

Wine Club Members Are Charged $21.45 

Grape to Know 
Teroldego is the leading indigenous red variety in Trentino-

Alto Adige, a northeastern region of Italy at the southern tip 

of Austria and Switzerland. In California, this variety has 

been cultivated for a couple of decades for production of 

deep, dark red blends. California Teroldegos tend to be 

bigger than their Italian counterparts. This variety offers 

versatility to be produced in different styles, from young and 

fruity, to aged and complex wines. Our 2018 vintage 

Teroldego was crafted with grapes grown in Clarksburg, 

California and was masterfully blended with a touch of fruity 

Merlot from Washington.  

Gourmet Product Special 
Lynfred Club Members receive 20% off the selected goodies 

from our gourmet shop in February: 

Peach Preserves 

Dill Pickle Mustard 

Robust Ribeye Marinade 

 

Breads of the Month 
Savory:  Caramelized Onion Feta 

Sweet: Carrot Pineapple Walnut 
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Eggplant Parmesan 
Lynfred Winery Chef Celeste Pasag 

 

 

Yield: 4 people 

3 ea. globe eggplant, cut ½ inch thick 

2 ea. garlic cloves, minced 

1 cup EVOO 

2 T butter, room temperature 

2 ea. eggs, whipped 

1 cup a/p flour 

3 cups Italian breadcrumbs 

1 ea. onion, chopped 

1 ea. San Marzano tomatoes, 28 oz 

2 T parsley, finely chopped 

1 cup Mozzarella cheese 

½ cup parmesan cheese 

 Salt and pepper 

 

In a sheet pan, salt the eggplant and let sit for at least 30 minutes.  This will extract as much moisture as possible, pat dry with 

paper towels.  Using a 3-step breading process, flour, egg, and breadcrumbs.  Set up your station and dredge each eggplant.  

Place back in sheet pan.  Meanwhile, using a cast iron skillet, heat 4 oz EVOO.  Pan fry eggplant on medium to high heat until its 

brown.  Transfer to a sheet pan and cook remaining eggplant.  In another pan, heat 4 oz of EVOO, sauté onions until translucent, 

2 minutes.  Add tomatoes and parsley and then lower heat to a simmer for about 10 minutes.  Remove from heat.  Using a baking 

pan, 8X11 or similar, butter the bottom of pan.  Layer in eggplant, tomato sauce, cheese.  Repeat the process until all done.  In 

preheated 400-degree oven, bake for 30 minutes.  Halfway through the cooking process, place foil on top from browning.  Remove 

from oven and cool for at least 10 minutes until cutting.  

 


