
E S T A T E S

The J. Lohr Vineyard Table

A collection of  
 15 remarkable recipes  
from notable chefs  
across the United States  
to pair with the  
Unmistakable Merlot.

Flavor Second to None



Grilled Pepper Crusted New York Steak with Bourbon Sauce

Anyone who enjoys fine dining knows that food and wine are natural companions. At  
J. Lohr Vineyards & Wines, we know that a thoughtfully selected wine can enhance  
the appreciation of the food it accompanies. Food that is prepared with a particular  
wine in mind will showcase that wine at its best.

The “J. Lohr Vineyard Table” features our first collection of 15 remarkable recipes 

from notable chefs across the United States. Each recipe was specifically created  

to complement J. Lohr Estates Los Osos Merlot.

From the Paso Robles appellation, our Los Osos Merlot is medium-bodied made with 

a blend of Merlot, Malbec, Petit Verdot and Cabernet Sauvignon. Focused aromas  

of black cherry, blackberry fruit and light chestnut oak complement the flavors  

of currant and cranberry.  Winemakers Jeff Meier and Steve Peck have created  

a substantial Merlot aged 11 months in oak barrels. Los Osos is an unmistakable 

Merlot ready to drink now.

We hope you enjoy the recipes that follow. For more extraordinary recipe ideas  

from talented chefs across the country or to taste along with our winemakers  

in a new video series, visit JLOHR.COM.

Bon appétit!     
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Grilled Pepper Crusted New York Steak  
with Bourbon Sauce

Serves 8 to 10
Bourbon Sauce
3 Tbsp butter    2 medium shallots, finely chopped

1 tsp kosher salt    1 tsp cracked black pepper

1 cup bourbon    2 cups demi-glaze

2 cups chicken stock    3 sprigs fresh thyme

1 Tbsp brown sugar    3 Tbsp corn starch

3 Tbsp water

Melt 2 Tbsp butter in saucepan over medium heat. Add shallots and cook until tender, do not brown. 

Season with salt and pepper. Deglaze pan with bourbon and reduce by half. Add demi-glaze, chicken stock, 

thyme and brown sugar. Simmer for 20 minutes. Remove thyme sprigs. Make a slurry with the corn starch 

and water, then whisk in slurry and simmer for 10 minutes. Remove from heat and whisk in 1 Tbsp butter.

Pepper-Crusted New York Steak
8 to 10 New York steaks   1/4 tsp kosher salt

1/2 tsp cracked black pepper   Bourbon sauce

fresh thyme sprig

Coat steak with salt and pepper, and grill to desired temperature. Top with Bourbon sauce and fresh thyme 

sprig. Serve with J. Lohr Estates Los Osos Merlot.

Suggested side dishes: Smashed White Rose Potato with Chive Butter and Charred Broccolini with Shaved 

Pecorino Romano.

Chef Jeff Sladicka, Chef/Owner of Spark Woodfire Grill, Studio City, California

J. Lohr Estates Los Osos Merlot  
Balsamic & Shallot Vinaigrette

1 large onion, rough chopped   1 bunch thyme 

15 garlic cloves    1 oz. canola oil 

2 large tomatoes, chopped   2 qts J. Lohr Estates Los Osos Merlot 

1 qt balsamic vinegar    1 Tbsp chicken base 

1/2 qt finely chopped shallots   2 cups extra virgin olive oil  

salt and pepper to taste

Sauté onion, thyme and garlic in canola oil until onions are translucent. Add tomatoes, red wine, balsamic 

vinegar and chicken base. Simmer and reduce to 1 quart. Strain through a fine colander and cool to room 

temperature. Add shallots, season with salt and pepper to taste, and finally add the extra virgin olive oil.

Chef Frank McMahon, Chef at Hank’s Seafood Restaurant, Charleston, South Carolina
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Artisan Grilled Pork Short Ribs
Serves 6

Chef Chris Kobayashi, Chef/Partner of Artisan Restaurant, Paso Robles, California

5 to 6 lbs of bone-in pork short ribs (3 bone racks) 1 Tbsp plus 1 tsp fresh thyme leaves

1 Tbsp fresh ground black pepper or to taste   1 ½ Tbsp kosher salt or to taste 

6 Tbsp olive oil     1 medium onion, chopped 

1 small carrot, chopped    1 small celery stalk, chopped 

4 sprigs fresh thyme     2 bay leaves 

2 Tbsp balsamic vinegar    1 ½ cups sherry wine 

2 ½ cups J. Lohr Estates Los Osos Merlot   6 cups beef stock or veal stock 

4 sprigs Italian parsley 

Sprinkle the short ribs with 1 Tbsp thyme, 1 Tbsp pepper and 1 ½ Tbsp salt, rubbing them into the meat. 

Cover and refrigerate overnight. Before cooking, let the ribs sit at room temperature for 1 hour. Preheat 

the oven to 425°F. In a large skillet, heat 3 Tbsp of the oil over high heat until it is almost smoking. Sear the 

short ribs, meaty sides down, working in batches to avoid crowding, until they are browned on their meaty 

sides. Transfer to a roasting pan large enough to hold the ribs standing up in one layer. Turn the heat down 

to medium; add the onion, carrot, celery, thyme sprigs, and bay leaves to the skillet. Cook, stirring to scrape 

the crusty bits in the pan, for 6 to 8 minutes, or until the vegetables begin to caramelize. Add the vinegar, 

sherry, and J. Lohr Estates Los Osos Merlot. Turn the heat to high and let the liquid bubble steadily until it 

reduces by half. 

Pour in the stock and return the mixture to a boil. Pour the liquid over the short ribs; it should almost cover 

them. Tuck the parsley around the meat. Cover tightly with foil. Braise for about 2 ½ to 3 hours, or until the 

meat offers no resistance when pierced with a paring knife. Let the ribs rest for 10 minutes in their juices. 

Remove from the oven and then transfer them to a rimmed baking sheet. 

Have a preset gas grill on high or prepare a charcoal grill and roast the ribs for 5 to 10 minutes rotating all 

the sides until browned. Meanwhile, strain the cooking juices into a saucepan, pressing the vegetables to 

extract all the liquid. Skim off and discard the fat. Bring to a boil and let the mixture simmer to reduce it so 

it thickens slightly. Taste for seasoning and add more salt and pepper if needed. On a large platter, arrange 

the short ribs on top and spoon the cooking juices over them. Serve with mashed potatoes, your favorite 

vegetables and a glass of J. Lohr Estates Los Osos Merlot.

Pork Chops topped with  
a J. Lohr Estates  

Los Osos Merlot Reduction
Serves 6

Pork Chops
3 lb pork loin  garlic powder    

black pepper  salt  

cajun seasoning  light cayenne pepper    

dried oregano    thyme   

basil 

Mix all dry ingredients together to form a dry rub. These ingredients are used to flavor to taste, so use what 

you feel comfortable with (the wine reduction will be sweet so do not fear a little heat). Lightly coat the 

entire outside of the pork loin and massage in. Bake in oven at 350°F until the internal temperature reaches 

165°F. Remove from oven and let rest before slicing into pork chops.

J. Lohr Estates Los Osos Merlot Reduction
2 cups J. Lohr Estates Los Osos Merlot    1 white onion

2 cloves garlic    3/4 cup water

1/2 cup white sugar    1 Tbsp vegetable oil

Place all ingredients in a medium saucepan and cook over medium to medium-high heat, stirring frequently 

to avoid burning. Slowly boil until reduced down to a thick and sweet red wine syrup. Strain out the  

sauce and pour over the pork chops to finish. Garnish with cherries and serve with a glass of J. Lohr Estates 

Los Osos Merlot.

Chef Brandon Hermansky, Chef/Owner of Floyd’s Kitchen, Phoenix, Arizona

Central California Short Ribs featuring  
J. Lohr Estates Los Osos Merlot

Serves 2

4  2-inch thick short ribs   2 Tbsp flour

1 bottle J. Lohr Estates Los Osos Merlot  3 carrots, diced

4 celery stalks, diced    1 white onion, diced

1 cup beef stock or bouillon

Sear short ribs for 3 minutes per side in a hot pan. Remove from heat. Coat ribs with flour, then place in 

crock pot with J. Lohr Estates Los Osos Merlot. Add carrots, celery, onion and beef stock to pot. Cover  

and cook three hours on high, checking for tenderness.

Liquid will thicken to gravy consistency. Serve with mashed potatoes. Spoon gravy over top of all. Enjoy with 

a glass of J. Lohr Estates Los Osos Merlot!

Chef Rodney Worth, Chef/Owner of The Peasant and The Pear, Danville, California

J. Lohr’s Merlot Vineyards, Paso Robles



Duck Breasts with Cranberry Merlot Sauce
Serves 4

Chef Jamie Gwen, Radio and Television Personality and Author, California

Simply scrumptious, duck breast is remarkably lean and much more flavorful than chicken breast. While 

Muscovy duck has the best flavor, any breed of duck works in this dish, and frozen duck breasts are  

perfectly adequate; make sure that they are completely thawed before marinating them. Prepare the  

duck with the J. Lohr Estates Los Osos Merlot, for a sauce with intense flavor, and pair the same wine  

with your meal, for its plump richness and vanilla oak nuances will bring out the flavor of the dish.

1 cup J. Lohr Estates Los Osos Merlot  2 garlic cloves, minced 

1 shallot, minced     4 fresh sage leaves, chopped  

2 sprigs of thyme, picked and chopped   4 Muscovy Duck Breasts (approximately  

salt and pepper to taste       2 ½ lbs of meat) 

1 cup chicken broth     3/4 cup dried cranberries  

1 Tbsp brown sugar     2 fresh sage leaves, left whole 

1 Tbsp unsalted butter, chilled

Combine the J. Lohr Estates Los Osos Merlot, garlic, shallot, sage and thyme. Cut 5 horizontal slits in the 

skin of each duck breast (do not pierce the meat) and place the duck breasts in a shallow pan. Cover with 

the wine mixture and marinate overnight in the fridge.

Drain the duck breasts from the marinade, reserving the marinade to use in the sauce, and season the duck 

with salt and pepper. In a dry sauté pan over medium heat, place the duck breasts skin side down. Cook  

the breasts for about 15 minutes, or until the skin is crisp and mahogany-colored, carefully draining the fat 

as it cooks off the breasts. Turn the breasts over and cook 3 to 5 minutes for medium rare or to the desired 

doneness. Remove the duck from the pan and keep warm.

Bring the sauté pan to high heat and add the red wine marinade, simmer until reduced by one quarter. Add 

the chicken broth, cranberries, brown sugar and sage leaves, and simmer the mixture until reduced by half.  

Strain the sauce through a fine strainer and adjust the seasoning. Remove the pan from the heat and whisk 

in the cold butter.  

Slice the duck breasts and serve the sauce over the duck. Enjoy with a glass of J. Lohr Estates Los Osos Merlot!

5 6

Toasted Cumin Seed Crusted Tuna with Collard 
Greens, Roasted Corn and Applewood Smoked  

Bacon, with a Guajillo Blackberry Sauce
Serves 4

Chef Andy Brooks, Chef at Brooks Restaurant, Ventura, California

Tuna
4 Tbsp toasted cumin seeds   4  6 oz  pieces Ahi tuna 

2 tsp salt     2 tsp black pepper 

1 Tbsp olive oil

In a small sauté pan, toast cumin seeds until golden brown, let cool and grind. Add salt and pepper to the 

crushed cumin seeds. Coat the tuna in the spice mixture. Heat olive oil on medium-high heat and sear the 

tuna to rare. Serve on top of collard greens and drizzle with sauce. 

Collard Greens with Roasted Corn and Applewood Smoked Bacon
4 bunches collard greens, blanched, rough chopped 2 ears yellow corn, roasted, removed from cob 

1 large red bell pepper, small diced   1/2 cup Applewood smoked bacon, finely diced 

1 Tbsp unsalted butter    salt and fresh ground black pepper to taste

In a large skillet or sauté pan, render the bacon in the butter on medium heat until crispy. Add the corn and 

red bell pepper to the pan, and continue cooking until the pepper is tender. Finally add the collard greens to 

the pan and stir together, mixing thoroughly. When collard greens are hot, season with salt and pepper.

Guajillo Blackberry Sauce
1/4 lb dried Guajillo peppers, soaked in warm water  1 red onion, medium diced 

1/2 lb fresh tomato, chopped   4 cloves garlic, sliced 

4 cups veal stock    1 ½ cups J. Lohr Estates Los Osos Merlot 

1/4 cup black raspberry purée   1 tsp salt 

1 Tbsp butter

In saucepot, caramelize peppers, red onion, tomato, and garlic. Deglaze pan with J. Lohr Estates Los Osos 

Merlot. Add veal stock and blackberry purée, and reduce. Season with salt and pepper. Mount with butter 

and pass through a fine strainer.

Steve Peck, Jeff Meier, Winemakers

Taste With the Winemakers
Visit jlohr.com to join winemakers Jeff Meier and Steve Peck as they taste 

through Los Osos Merlot and other favorite J. Lohr wines.



Sweet Onion Crusted Snapper  
with J. Lohr Estates  

Los Osos Merlot Sauce
Serves 6 to 8

Onions
4 cups medium red onions, peeled and sliced 1/8” thick  2 Tbsp olive oil 

1/2 cup balsamic vinegar   1/4 cup plus 2 tsp dark brown sugar 

1 Tbsp butter    salt and pepper to taste

In a large sauté pan, heat the 2 Tbsp of olive oil over medium low heat. Add the onions and cook until 

browned but not crisp. Add the vinegar and brown sugar, and continue to cook until all liquid has reduced 

and evaporated from the pan, stirring often. The onions should be well browned with a shiny and dark 

caramelized color. Swirl in butter and season to taste with salt and pepper, then remove from heat and 

cool thoroughly. This can be prepared two to three days in advance, keeping onions tightly covered in the 

refrigerator.

Sauce
1 clove garlic, chopped    1 shallot, chopped 

olive oil for sautéing    1/3 to 1/2 cup J. Lohr Estates Los Osos Merlot 

1 tsp tomato paste    1 lemon, juiced 

2 Tbsp heavy cream    1/2 to 1/3 stick unsalted butter 

salt and black pepper to taste

Make sauce in a heavy saucepan over medium heat by sautéing garlic and shallots. When translucent, add 

tomato paste and cook for 30 seconds, stirring as needed. Add J. Lohr Estates Los Osos Merlot, lemon and heavy 

cream and cook until mixture is reduced by half. Whisk in butter to form an emulsion. Strain through fine strainer 

and season with salt and pepper. Keep warm until needed, being careful not to boil or allow sauce to become 

too cold after butter has been added. Have the reduction ready and add the butter just before service or make up 

to 30 minutes in advance and keep warm.

Fish preparation
4  8 oz Yellowtail snapper filets, skinless and boneless salt and pepper to taste 

olive oil for sautéing

Prepare snapper using a filet knife to carefully remove skin and cut away rib bones, rinse in cold water to remove 

any scales. Arrange filets on cookie sheet (with the skin side down) and lightly season with salt and pepper as 

desired. Using caramelized onions, pack on a light crust over the surface area of the fish (approximately 1/8 inch) 

dividing mixture evenly between filets. Do not allow crust to get too thick at any one area. This can be done up to 

4 to 6 hours in advance.

In a large non-stick pan over medium-high heat, sauté snapper, onion crust side down, in olive oil. Shake and 

agitate the pan as needed to evenly brown onions, reduce the heat if the filets are caramelizing too quickly. Using 

a spatula, turn the portions carefully and sear for 1 to 2 minutes on the other side. Do not overcrowd the pan, so 

cook in two batches if necessary. Return filets to cookie sheet and bake in 375°F oven until filet is done, approxi-

mately 5 to 7 minutes. Serve immediately with wine sauce sparingly divided on the plates with fish resting on top.  

Garnish with gaufrette potatoes if desired.

 

Chef Oliver Saucy, Chef/Co-Owner of Café Maxx, Pompano Beach, Florida

Beef Cheeks Ravioli
Serves 2

Chef Santos MacDonal, Chef/Owner of Il Cortile, Paso Robles, California

Pasta
1 ¾ cups of Mandako flour   3 eggs

Pinch of salt    Flour for dusting

Filling
1/2 lb beef cheeks    2 cups J. Lohr Estates Los Osos Merlot

2 cups water    1 tsp rosemary, chopped fine

1 tsp thyme, chopped fine   1/4 tsp salt

1/4 tsp black ground pepper   1/2 cup shitake mushrooms, sliced thin

Set the oven to 400°F. Prepare the filling first. In a heavy pan, sear the beef cheeks on both sides until 

brown. Place them in a braising pan and cover with all the spices. Add the J. Lohr Estates Los Osos Merlot 

and water, and cook for 1 ½ to 2 hrs. Pass the meat through a meat grinder and then set aside. Save the 

braising juices for the sauce.

To prepare the pasta, begin with a dry surface. Spread the flour in a circle and create a well in the middle of 

the flour. Beat the eggs to combine them and pour into the well. With a fork, gradually pull the flour into 

the egg mixture. (You can also use your fingers to do this.) When the dough is a rough mass, transfer it to 

a floured work surface. Knead the dough, sprinkling with more flour if the dough is sticky. Work the dough 

until it forms a smooth elastic ball, about 8 minutes.

Split the dough into 2 pieces and wrap the piece you are not working with in plastic wrap. Using a stain-

less steel pasta machine, set the rollers at the widest notch. Flatten the dough with your hands and pass 

through the machine. Fold the dough into thirds, press together and dust lightly with flour. Feed again 

through the machine and repeat about 8 times. Move the setting to the next notch and this time do not 

fold the dough. Dust with flour. Continue this process until you are on the thinnest notch.

Cut the length of the dough crosswise in half. Arrange one strip of dough on a floured work surface. Drop 

3/4 teaspoon mounds of filling in two rows, about two inches apart down the length of the dough. Drape 

the second sheet of dough over the filling. With a fluted pastry cutter, cut the ravioli into 2-inch squares. 

Firmly press the edges to seal them. Put the finished ravioli on a baking sheet dusted with flour. In a large 

pot of boiling, slightly salted water, cook the 10 to 12 ravioli until just done, about 5 to 7 minutes. Drain.

In a sauté pan, over medium-high heat, reduce the braising juices and add the mushrooms. Place the ravioli 

in the pan and cook in the sauce for about 1 minute. Transfer ravioli to a warm plate and serve with a glass 

of J. Lohr Estates Los Osos Merlot.
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Grilled Pork Chop with Wild Rice, 
Smoked Bacon, Apple Chutney  

and a Cider Sauce
Serves 4

Pork Chops in Marinade
4 pork chops, 1 ¼ inch thick   2 ½ cups vegetable oil

1 tsp crushed black peppercorns   1 tsp pink peppercorns, crushed

1 tsp green peppercorns, crushed   1 tsp crushed white peppercorns

1/2 cup honey    1 orange, halved and juiced

1 vanilla bean, split, scraped   3 cloves garlic

1 carrot, sliced    1 large onion, diced

1 large celery stalk, diced   2 bay leaves

1 bunch thyme     2 Tbsp red pepper flakes 

1 Tbsp coriander     1 Tbsp black peppercorns 

2 cloves      2 cinnamon sticks 

2 rosemary sprigs     

Mix all marinade ingredients together. In a container, add the pork chops and marinate for 24 hours making 

sure the pork chops are completely immersed in the oil.

Wild Rice
1 ½ cups wild rice    4 ½ cups chicken stock 

3 slices bacon    1/2 cup carrots, peeled and finely diced 

1/2 cup celery, finely diced   1/2 cup onion, finely diced 

2 bay leaves    3 Tbsp chives, chopped 

3 Tbsp parsley, chopped    2 Tbsp shallots, finely diced 

2 Tbsp butter

In a pot, add wild rice and cover with cold water. Bring to a boil, then strain and set aside. In a pot, sweat 

bacon until lightly browned. Add diced onion, and sweat until translucent. Add wild rice and stir to coat rice 

with the bacon fat. Add the bay leaves and 4 cups of the chicken stock. Bring to a boil, and simmer for 15 

minutes. Add carrots and continue to simmer. When rice is almost al dente, add celery. Season with salt and 

white pepper. The rice is done when it starts to expand and begins to break. Remove bacon and bay leaves 

immediately. Lay rice on a sheet pan to let cool evenly.

Slice 8 pieces of bacon crosswise about ¼ inch. In a medium sauté pan, cook bacon until golden brown and 

crispy. Strain fat and reserve for wild rice.

Apple Chutney
6 apples, red delicious, peeled and diced  1 vanilla bean, split, scraped

1 onion, medium dice    1 cup honey

1 tsp red pepper flakes    1 Tbsp coriander seeds, crushed

In a wide shallow pot, caramelize honey until dark brown, but be careful not to burn. Add onions, apples, 

and vanilla bean. Cook apples and onions down until liquid has been reduced. Stir occasionally to prevent 

burning. Season with red pepper flakes and coriander. The apples are done when golden brown, usually 

about 12 to 15 minutes. Remove vanilla bean. Transfer to a bain-marie and keep hot in a water bath.

Chef Rafael Lunetta, Executive Chef/Owner of JiRaffe Restaurant, Santa Monica, California

Pork Vegetables
3 carrots, peeled, large dice   4 celery sticks, large dice

1 onion, large dice    1 tsp thyme, chopped

In a medium sauté pan, sweat carrots, celery and onions. Season with thyme, salt, and white pepper. Cook 

until vegetables are tender and set aside.

Cider Sauce
2 red delicious apples sliced, skin on   1 onion, sliced

1 vanilla bean, split, scraped   1 cup honey

1 cup sherry vinegar    1 ½ cups sparkling apple cider

1 ½ cups veal stock    1 ½ tsp red pepper flakes

2 tsp coriander seeds

In a medium saucepot, caramelize honey until dark brown, but not burnt. Add onions, apples, and vanilla 

bean. Cook until all liquid has been reduced. Add vinegar and reduce until evaporated. Add cider and 

reduce by half. Season with red pepper flakes and coriander. Add veal stock and reduce until slightly thick, 

then strain. Transfer to a bain-marie. With a ladle, fold in four Tbsp of butter. Keep hot in water bath.

Pork Chops
Mix peppercorns together. Season pork chops with salt and peppercorns. Heat a large sauté pan, add three 

ounces of oil, and when pan is hot, add pork chops. Brown on all sides.  Place in a pre-heated 500°F oven 

for 8 to 10 minutes (for slightly pink) or 10 to 12 minutes (for medium).  Take out and let rest on a resting 

rack for 5 minutes.

Final Preparation
Garnish: Tie one sprig of rosemary and one sprig of thyme with one chive. Repeat three times to yield four 

garnishes.

Cut pork tender off the bone, place in a sauté pan, heat pork in oven until heated (about 3 minutes.) While 

pork is heating, heat up wild rice in a medium saucepan with 1/2 cup of chicken stock and two tablespoons 

of butter. Adjust seasonings when ready to plate, add chives, parsley, smoked bacon, and shallots at the 

end, to keep herbs green. In a small sauté pan, heat pork vegetables with one ounce chicken stock. When 

pork is hot, slice tender at a bias against the grain, into four pieces. 

Presentation
Heat four large plates. Place a medium spoonful  

of apple chutney at the top center of a large plate.  

Place a medium spoonful of wild rice on each side  

of chutney. Place a medium spoonful of pork  

vegetable under chutney. Fan pork over vegetables.  

Place pork bone upright on the right side of 

the piece. Ladle 2 ½ ounces of cider sauce over  

pork. Garnish in between chutney and sliced pork.  

Serve with J. Lohr Estates Los Osos Merlot.
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J. Lohr Estates Los Osos Merlot-Braised 
Beef Brisket
Serves 4 to 6 as an entrée

4 to 6 lbs beef brisket    2 Tbsp canola oil 

Salt and freshly ground black pepper, to taste  4 cloves garlic, peeled and minced 

4 stalks celery, cut into 1-inch pieces  2 large carrots, peeled and cut into large chunks 

1 large yellow onion, peeled and cut into large chunks 1 bottle J. Lohr Estates Los Osos Merlot  

1 to 2 dried ancho chilies, stemmed, seeded, and chopped 2 tsp chopped fresh thyme leaves 

1 bay leaf, crumbled    3 Tbsp butter 

3 Tbsp all-purpose flour    2 cups cooked navy beans, strained

Preheat oven to 500°F. Pat the brisket dry, and arrange fat-side up in a large, heavy, deep roasting pan, 

preferably one with a lid. Rub the brisket with the oil, and season liberally with salt and pepper. Roast, 

uncovered, until well browned, 20 to 30 minutes. Remove pan from oven, and reduce oven temperature to 

350°F. Using large forks or turkey lifters, transfer the brisket to a large platter. Place the roasting pan on a 

stovetop over 2 burners, and turn heat to medium-high. Add the garlic to the drippings in the pan and cook 

for about 30 seconds, using a spoon or spatula to scrape up any juices and bits stuck to the bottom of the 

pan. Add the celery, carrots, and onion; cook, stirring, until the onions soften, about 5 minutes. Add 1 cup 

of the J. Lohr Estates Los Osos Merlot to the pan, along with the chilies, thyme, and bay leaf, scraping the 

bottom of the pan well. Remove pan from heat. 

Carefully arrange the brisket on top of the vegetables, and pour the remaining J. Lohr Estates Los Osos 

Merlot around the meat. Add additional water as necessary so that the liquid reaches 2/3 up the sides of the 

meat. Tightly cover with foil, pressing the foil down the sides of the pan and pressing directly on top of the 

meat; then cover with a lid. Braise in the oven for 90 minutes. (If the pan does not have a lid, use 3 layers of 

heavy-duty foil.)

While the meat is braising, melt the butter in a medium-size saucepan over medium heat. Whisk in the flour 

until thoroughly blended; cook, stirring constantly, until the roux is lightly browned and has a nutty aroma, 3 

to 5 minutes. Remove from heat and set aside.

Remove the brisket from the oven and uncover, being careful not to burn yourself on the steam. Carefully 

turn over the brisket, and scatter beans around the meat. Cover tightly again, and braise until the meat 

offers no resistance to a large fork and pulls apart easily, about 1 hour more. Transfer the brisket to a large 

cutting board and tent loosely with foil. Use a large slotted spoon to transfer the vegetables from the roast-

ing pan to a serving platter.

Strain the pan juices into a tall, cylindrical container or gravy separator, and let stand until the fat rises to 

the surface; spoon off the fat. Return the pan with the roux to medium heat, and when it is hot, add the 

braising liquid, 1 cup at a time, whisking vigorously with each addition. Bring the sauce to a boil, stirring 

frequently to prevent burning, and simmer for 5 minutes. Season with salt and pepper. To serve, slice the 

meat and arrange around the vegetables on a serving platter, drizzling the J. Lohr Estates Los Osos Merlot 

sauce on top. Serve the remaining sauce on the side.

Chef Andy Husbands, Chef/Owner of Tremont 647 and Sister Sorel, Boston, Massachussetts

Roasted Duck Breast with  
Fingerling Potatoes in  

J. Lohr Estates Los Osos Merlot  
and Blueberry Sauce

Serves 6

2 large duck breasts  2 lbs fingerling potatoes  

2 ½ cups blueberries  1 cup J. Lohr Estates Los Osos Merlot 

4 Tbsp veal stock or demi-glace 2 Tbsp butter 

2 Tbsp olive oil   salt and pepper

Sear the duck breasts for 2 minutes on each side in a pan with 1 tablespoon olive oil. They should be medium rare.

Bake the fingerling potatoes in a 450°F oven for approximately 30 minutes or until tender.

In a separate pan, add one tablespoon of butter and the blueberries and cook for 2 minutes. Deglaze  

the pan with J. Lohr Estates Los Osos Merlot and reduce. Then add the veal stock or demi-glace, and cook  

slowly for another 5 minutes. Add the remaining tablespoon of butter. Salt and pepper to taste. 

Place the potatoes in the middle of the plate, then place the sliced duck breast over the potatoes. Pour  

sauce around base of plate and garnish with fresh herbs, such as rosemary and thyme. 

Chef Laurent Grangien, Chef/Owner of Bistro Laurent, Paso Robles, California
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Meyer All Natural Beef Osso Buco Braised in  
J. Lohr Los Osos Merlot with Gorgonzola Polenta  

and Mixed Herb Gremolata
Serves 6

Soft Gorgonzola Polenta

4 cups milk      1 cup heavy cream 

1 cup stone ground yellow cornmeal  1 cup crumbled Gorgonzola cheese 

Salt and pepper to taste

Bring milk and heavy cream to boil in heavy large saucepan over medium heat. Gradually whisk cornmeal 

into milk mixture in slow steady stream. Reduce heat to medium-low. Cook polenta while whisking  

constantly until creamy and tender, about 10 minutes. Add Gorgonzola cheese and season to taste with  

salt and pepper. If polenta is too thick, add milk until desired consistency is reached. Serve immediately.

Mixed Herb Gremolata
1/4 cup finely chopped fresh Italian parsley   3 Tbsp finely grated lemon peel 

2 garlic cloves, minced     1 ½ Tbsp finely chopped fresh rosemary 

1 ½ Tbsp finely chopped fresh thyme 

Combine and mix all ingredients in small bowl. Chill until needed, then sprinkle over osso buco before serving.

Chef Brian Miller, Executive Chef at Morgan’s American Grill, New Market, Maryland
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Braised Osso Buco

6 Meyer All Natural Beef Osso Buco,   Salt and black pepper 

   frenched and tied (18 to 20 oz each)  2 large onions, peeled, trimmed,  

Flour, for dredging       split and coarsely chopped 

2 medium-sized carrots, peeled,    2 ribs of celery, peeled, 

   trimmed and cut into 1-inch lengths      trimmed and cut into 1-inch lengths  

1 medium-sized leek (white and light-green parts),  6 cloves of garlic, peeled 

   coarsely chopped, washed and dried   6 sprigs flat-leaf parsley  

2 bay leaves and 2 thyme sprigs    2 Tbsp tomato paste  

1 bottle J. Lohr Estates Los Osos Merlot   3 qts veal stock  

Freshly ground white pepper    3 Tbsp unsalted butter 

Center a rack in the oven and preheat to 325°F. 

Warm the oil in a large, heavy, ovenproof pot over medium-high heat. Season the osso buco all over with 

salt and pepper. Dust half of the osso buco with flour. When the oil is hot, sear osso buco 4 to 5 minutes 

on each side, until well-browned.Transfer the beef to a plate. Repeat with remaining osso buco. Remove all 

but 2 tablespoons of the fat from the pot, lower the heat to medium and toss in the vegetables and herbs. 

Brown the vegetables lightly, 5 to 7 minutes, then stir in the tomato paste and cook for 1 minute. 

Add the J. Lohr Estates Los Osos Merlot, osso buco and stock to the pot. Bring to a boil, cover tightly and 

place in the oven to braise for 2 ½ to 3 hours or until the osso buco are fork tender. It’s best to make the 

recipe to this point, cool and chill the osso buco and broth in the pan overnight.

While broth and osso buco are cold, scrape off fat from the surface.  Rewarm liquid and beef on the stove.  

When warm, transfer meat to platter and keep warm. Boil the pan liquid until it has reduced to 1 quart. 

Season with salt and white pepper and pass through a fine strainer; discard the solids. Reheat gently, 

basting frequently, on top of the stove. Before serving, finish sauce by whisking cold unsalted butter into 

reduced cooking liquid. Ladle sauce over beef osso buco on plate.

The osso buco and sauce can be combined and kept covered in the refrigerator for 2 to 3 days.



J. Lohr Estates Los Osos Merlot Flourless Torte 
Garnished with J. Lohr Estates Los Osos  

Merlot Truffle
Yields 9–4 oz ramekins or 1–13 x 9 baking dish

Chef Chad Wisner, Chef at Fire Station 1, Washington, D.C.

J. Lohr Estates Los Osos Merlot Reduction
3 cups J. Lohr Estates Los Osos Merlot 

4 Tbsp sugar

Measure out 3 cups of J. Lohr Estates Los Osos Merlot and place in a pot on the stove on medium to 

medium-high heat. Add 4 Tbsp sugar and let reduce by half in volume. Once the wine has reduced to  

1 ½ cups, remove from heat and set aside.

Cake
2 egg whites    3/4 cup egg yolk

3/4 lb butter (unsalted)    1 lb 2 oz bittersweet chocolate

7 ½ oz granulated sugar   4 Tbsp J. Lohr Estates Los Osos Merlot reduction

Prepare individual ramekins or cake pan by spraying with non-stick spray and line bottom with parchment 

paper. Bring butter to a slight boil, then remove from heat and slowly stir in chocolate until melted. Whip egg 

whites until soft peaks appear, then add 2 ½ oz of sugar. Continue to whip until stiff peaks are formed. Whip 

egg yolks with remaining sugar until light and golden in color. Slowly stir chocolate mixture into yolk mixture 

while still warm. Add the J. Lohr Estates Los Osos Merlot reduction into chocolate mixture. Bake at 275°F in 

convection oven or 300°F in conventional oven for approximately 25 to 30 minutes or until the cake is set. 

Let cool completely before glazing with ganache.

Ganache
1 ½ cups heavy cream

16 oz bittersweet chocolate

3 Tbsp J. Lohr Estates Los Osos Merlot reduction

Place heavy cream on stove and bring to a boil. Remove from heat immediately and slowly stir in chocolate 

until melted. Add J. Lohr Estates Los Osos Merlot reduction and stir to incorporate. Once cake has cooled, 

cut around the edge with a paring knife to loosen the cake. If cake will not flip out, run hot water on the 

bottom of the pan to help release the cake. Place on a wire rack with the pan underneath to catch the excess 

ganache. While the ganache is still warm, pour just enough over the cake to glaze and save excess ganache. 

(Cool the excess to make truffles. Once the ganache has completely cooled, it can be scooped and rolled in 

cocoa powder to create J. Lohr Estates Los Osos Merlot truffles). Wait for ganache to cool and set on the 

cake, then serve with a glass of J. Lohr Estates Los Osos Merlot and enjoy!

Pork Loin Chop and Mushroom Ravioli with  
J. Lohr Estates Los Osos Merlot Demi-Glace

Serves 2

2 pork loin chops; frenched, 6 to 7 oz   6 mushroom ravioli (see recipe) 

J. Lohr Estates Los Osos Merlot demi-glace (see recipe) chopped chive (fresh)  

extra virgin olive oil    salt and fresh ground black pepper 

whole butter

Mushroom Ravioli Dough
2 cups all-purpose flour    2 whole eggs

1  to 1 ½ cups water

In a mixer, add flour and egg. Mix until incorporated, then slowly add water until dough forms into a ball and is 

not sticky. Let rest for 15 minutes to relax the gluten. 

Mushroom Filling
2 portabella mushrooms   4 to 5 chanterelle mushrooms 

4 to 5 oyster mushrooms

Trim mushrooms, and clean the gills from the portabella mushroom. In a hot sauté pan, add olive oil and 

sauté mushrooms until golden brown (baste the mushrooms with the oil in the pan). Let cool and rough 

chop. Add chopped mushrooms to a sauté pan and add 1/2 bottle of J. Lohr Estates Los Osos Merlot and 

reduce down to au sec (1/4 of the original volume). Season with salt & pepper and let cool. Roll out ravioli 

dough to #3 on a pasta roller, cut with a 4-inch plain round cutter. Brush pasta with egg wash, then fill with 

1–1 ½ tsp mushroom filling. Fold in half and pinch the edges. Dust with semolina flour and refrigerate.

J. Lohr Estates Los Osos Merlot Demi-Glace
1/2 bottle of J. Lohr Estates Los Osos Merlot  1/2 cup dried currants 

2 cups demi-glace    whole butter

In a medium-size stainless steel pot, add merlot & currants and reduce to 1/3. Add demi-glace and simmer 

until desired consistency. Whisk in 2 tsp whole butter and keep warm.

To Plate
Have a medium pot of boiling salted water. Season pork chops with salt, pepper and olive oil, grill to  

medium (160 degrees internal temp) then let pork rest 2 to 5 minutes before serving.

Cook 6 ravioli in boiling water until they float, toss with extra virgin olive oil, fresh chive, salt and pepper. 

Place pork chop, bone side out, on the left of the plate, 3 ravioli on the left of the pork, sauce with  

currants in the middle, garnish the pork with Bulls Blood Micro green beets. 

Enjoy with a glass of J. Lohr Estates Los Osos Merlot!

Chef Don Molinich, Chef at Doubletree Paradise Valley Resort, Phoenix, Arizona
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Since the beginning of his 30-plus year career as a California  

vintner, Jerry Lohr has routinely demonstrated an uncanny 

ability for identifying promising new vineyard sites  

and planting the ideal grape variety. A true man of the 

land, he was among the first to realize the tremendous 

potential of Paso Robles and the Arroyo Seco region  

of Monterey.

Winemaker Jeff Meier has worked with Jerry Lohr for 

more than two decades. Respected for his international 

perspective, Jeff’s frequent visits to Europe and Australia 

have given him a deep understanding and mastery of 

artisan winemaking techniques.

Together, they work to produce vineyard-driven wines 

with bold, concentrated flavors.

Jeff Meier, Winemaker 
Jerry Lohr, Owner/President
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