
                               

 

Red Wine of the Month
Blend: 100% Teroldego 

Grower/Vineyard:   Heringer Estates, Clarksburg, CA 

 

Winemaker’s Tasting Notes 

Color: deep garnet 

Aroma: black currants, violets, vanilla, earthy, smoky 

Palate: cherries, blackberries, caramel, vanilla 

Body: full 

Finish: fruity, smooth, complex 

Foods:  pastas with hearty sauces, smoked brisket, wood-

fired focaccia, bacon, sausages, risotto 

Cheeses: Cambozola, Grana Padano, Parmesan, Gruyere 

 

Brix: 24.5° 

Aging: American oak, 24 mo. 

Aging Potential: 2-3 years 

Serving Temperature: 65° 

Alcohol: 14.7% 

Residual Sugar: 0.4% 

Ph: 3.97 

Total Acidity: 4.95g/L 

Cases bottled: 633 cases 

 

Release Details: 

October 2022 

October Club Price: $20.00 

November Price: $25.75 

Wine Club Members Are Charged: $21.40 

 

 

Grape to Know 
Tr-AHL-duh-go 

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 since a couple of decades ago for production of 

deep, dark red blends. California Teroldego wines tend to be 

bigger than their Italian counterparts. This varietal offers 

versatility to be produced in different styles, from young and 

fruity, to aged and complex. Teroldego pairs beautifully with 

spaghetti carbonara, and even Austrian dishes such as 

Wiener schnitzel, and Swiss cheese fondues, due to its 

heritage near the Swiss and Austrian borders.  

Gourmet Product Special 
Members save 20% off these Lynfred gourmet food items: 

German Mustard 

Vidalia Onion Steak Sauce 

Red Currant Jelly 

 

Breads Available Every Fri-Sun 

SAVORY: Kalamata Olive Focaccia 

SWEET: Lemon Poppyseed 

 

www.lynfredwinery.com 



 
 

Recipe By Lynfred Brand Ambassador Laura Lorenz 

Makes about 18 truffles* 

 

Ingredients 

8 oz cream cheese (full fat), softened 

1c smoked gouda cheese, shredded* 

½ c mild or sharp cheddar cheese, shredded 

1 tbsp chives, minced 

½ tsp paprika 

½ lb. bacon, cooked until crispy then finely chopped* 

¾ c pecans, finely chopped 

¼ c fresh Italian parsley, finely chopped 

½ c dried unsweetened cranberries, finely chopped 

Crackers for serving 

 

Directions 

Mix the cream cheese, both shredded cheeses, chives, 

bacon, and paprika until completely blended (I used a fork, 

your hands are always the best kitchen tool though). Once 

mixed, take a small scoop (I used a cookie scoop) and scoop 

the cheese mixture into your hands and then roll into a ball 

and set aside. If you don’t have a cookie scoop, you can 

make freeform truffles, the size you are going for is roughly 1 

tbsp. Once all the cheese mixture is rolled into balls, 

refrigerate the balls for 45 minutes to 1 hour to set up. 

 

For your coating (parsley, cranberries, and pecans) make 

sure all the ingredients are finely chopped; this makes it 

much easier to coat the truffles. Once your truffles are set 

up, you are ready to roll in the coating. I find it easiest to 

mix the cranberries, pecans, and parsley on a plate and roll 

the truffles on the plate. Before you roll each truffle in the 

coating, warm up the outside of the cheese ball by rolling it 

in your hands a few times; this makes the coating stick to the 

outside better. Make sure when rolling in the coating you 

gently press those delicious nuts, herbs, and dried fruit into 

the truffles, so it really sticks. After the truffles are fully 

coated, refrigerate for at least 2 hours before serving. I really 

like to make these the day before to let all the flavors meld 

together. Serve with crackers of choice. 

 

Notes 

*18 truffles are an estimate, depending on the size you roll them 

in, you may get between 16-20 truffles. 

*Use a high-quality block cheese for both cheeses, no pre-

shredded. The cheese is one of the stars of the show, so you want 

it to be good, and pre-shredded cheese is coated in an anti-caking 

agent which is not what you want in a cheese truffle. When I 

shredded my cheese, I used the next size down “holes” from the 

biggest size on my box grater. This is just a finer shred, totally 

personal preference; I just really think it melds easier with the 

cream cheese. 

*Make sure your bacon is cooked until crispy; you do not want 

soggy bacon inside the truffle. 

Also, make sure the cooked bacon is dabbed with a paper towel, 

so no grease is left. The grease can make the cheese separate. If 

you want a little extra bacon kick, add ¼ cup of finely chopped 

bacon to your coating. 

*These are the perfect holiday appetizer because they can be made 

in advance and travel well if brought to a party. 


