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Greetings fellow wine Geeks,

Winter 2022

We made it to 2022, WOOOOOHOOOOO! I’m looking at this new year as an
opportunity to reflect and grow. The past several years have been challenging; we all
deserve a pat on the back and the support to move forward positively as our best
selves. Each year is full of hope but also uncertainty. Let’s make a pact to support each
other in laying a foundation for a fruitful year. Most of all I hope each of you feels
supported and healthy as you look forward. Take time to do what you love. Sometimes
the things we put off due to stress are the most important tasks we should be doing.
Go for that hike! Pick that hobby you miss back up! Most importantly, drink good wine.
There can be no regrets in that.
Last month I planned our 2022 releases and checked in on the age worthy wines I’ve
held in the library. As a winemaker I always want to ensure you’re enjoying the best
1850 Wine Cellars has to offer and as I tasted I was struck by how delicious the wines in
the library are. I decided the wines I’d most like to share with you this season are some
of those, both originally released at least 2 years ago, and re-released now from our
library at original pricing. Nostalgia is a powerful drug and I’m happy to revisit pre-covid
releases with you this winter to reminisce and project forward the energy I’d like to see
us share this year. Now for the geeky part . . .
The first library release in our Winter 2022 club offering is the 2017 Malbec. The Malbec
was harvested early in the morning. We added 200 pounds of pressed Petite Sirah
skins into the fermentation early on to add and stabilize color as well as adding and
array of complex character and structure. When this wine was initially released, we
believed the wine would age well for at least 10 years and it is certainly showing that
aging potential. This wine is definitely aging well with many more years of aging
potential. It’s excellent to drink now and will be in the future.
The second library release is the 2017 Cooper Vineyard Zinfandel from Amador County.
Notes of leather and tobacco aromas are at the forefront with hints of white pepper
and clove. The classic jammy fruitiness that Amador County Zinfandel is known for is
still prevalent and has evolved in structure and character. Medium in structure and a
bold berry backbone on the palate with ripe strawberry, white pepper, allspice, and
tobacco flavors. Most often times Zinfandel is not known for long term aging, but we
made this one to last and so far it’s showing that ageability. When this lot was picked,
we put approximately 20% of the tank with whole clusters as the stems were very ripe.
The stem tannins added structure and increased that long-term aging potential.
Cheers!
Terry Goetze
Winemaker
Grape Whisperer
Certified Metal Head

2017 Malbec
1850 Wine Cellars

SAUBER VINEYARD, EL DORADO
Tasting Notes
This Malbec is still garnet and opaque in color, with an inky purple tinge
from the addition of the Petite Sirah skins. It is still jammy with black cherry,
blackberry, and pipe tobacco aromatics, but now more complex with
additional aromas from age including white pepper, salt cured black olive
and even cola as it opens up in your glass. It is still a bold wine with
significant tannic structure, balanced by black and blue fruit flavors and
acidity on the palate and softened just a bit in the past 2 plus years since
its original release.
Winemaking Notes
When we first released this wine in November 2019, we predicted it could
age for 10 years, and we were right, it is aging slowly and still has plenty of
years ahead to continue aging, should you choose to hold on to it. We held
some back, knowing it would continue to evolve, and wanted to share it
with you again now (at original release price), as it is a perfect wine to enjoy
this winter.
We harvested the Malbec early in the morning, sorted and destemmed the
grapes at the winery, and pressed the juice straight to tank. We added 200
pounds of pressed Petite Sirah skins into the fermentation early on to lend
additional color and structure. The wine took 12 days to complete
fermentation, and we pressed it to barrel on an early October morning.
Food Pairing
Gorgonzola, aged cheddar, and Spanish Chorizo make great appetizer
pairings. Barbecued skirt steak, spaghetti with meatballs or Bolognese are
great choices for main courses. Try dark chocolate as a sweeter pairing.
Aging
Aged in 75% New French Oak and 25% Neutral Oak barrels for 24 months.
Wine Specs
95% Malbec, 5% Petite Sirah Pressings
13.4% alcohol
$28 per bottle

2017 Zinfandel
1850 Wine Cellars

COOPER VINEYARD, AMADOR COUNTY

Tasting Notes
Black tea, leather, and vanilla candy aromas, with the
classic jammy blueberry and blackberry fruit of
Zinfandel. Medium structure and a tart berry
backbone, and flavors now more plummy than red
fruit and tannins smoother with less of the spicy
pepper character we tasted upon initial release.
Winemaking Notes
The grapes came in with lignified (ripe) stems, which
is not always the case but allows us to include some
stems in the fermentation for additional structure
and character without them providing an overly
astringent character. We chose to do a 20% whole
cluster fermentation and destemmed the rest.
Fermentation proceeded with daily punch downs
then was pressed to barrel for aging.
Food Pairing
This wine will pair excellently with foods that have
bold flavors and rich textures, like baked penne
pasta with fontina and prosciutto, ribs with
Zinfandel-cherry barbecue sauce, hearty pizza,
grilled sausages, and lasagna.
Aging
Aged for 22 months in 100% New Oak of which 50%
was American and 50% was French.
Wine Specs
100% Zinfandel
14.4% alcohol
$32.00

CHICKEN ENCHILADA SUIZAS
Who ever thought wine would be the perfect pairing for this classic Mexican dish?
Enchiladas are a staple in most Mexican kitchens, as the ingredients are almost always on hand. All you need
are corn tortillas, cheese, and sauce. These Chicken Enchilada Suizas are quick, easy, can be made in advance,
freeze well, and are delicious!
Enjoy,
Chef Lisa Scott
Start to finish: 2 hours (30 minutes active)
Servings: 8
Ingredients
1 quart chicken broth
1 whole chicken, giblets removed
1 onion, quartered
8 cloves garlic
1 jalapeño, quartered, don’t remove seeds
1 tomato, quartered
¼ cup chili powder
1 tablespoon cumin

1 tablespoon Mexican oregano
½ teaspoon cayenne
¼ bunch cilantro, chopped
1 pound jack cheese, shredded
1 cup vegetable oil
16 corn tortillas
1 cup sour cream
1 - 28 ounce can of Green Enchilada Sauce (or
you can make your own)

Directions
In a large stock pot, heat the first 11 ingredients and bring to a boil. You may need to add water to cover the
entire chicken. Let simmer for approximately one hour or until the chicken falls off the bone. When done remove
from heat, place chicken in a bowl, and let cool for a bit. Do not throw away the chicken stock, some will be used
in this recipe and the rest can be used a later time in another recipe if you wish!
Remove skin and bones from the chicken and throw away. Shred the meat and add a ¼ cup of broth and ¼
cup of enchilada sauce. Mix well. The meat should absorb all of the liquid and be moist. In a saucepan, heat the
rest of the enchilada sauce. Remove sauce from heat and stir in 1 cup of sour cream. This is now the suizas
sauce.
In separate small sauté pans, heat the oil and 1 cup of suizas sauce. Oil should be heated to 350˚F, and suizas
sauce should be on low heat, hot but not boiling.
To assemble enchiladas, ladle 1/4 of the remaining enchilada suizas sauce on the bottom of a 9 x 13 Pyrex dish.
Dip one corn tortilla into hot oil for 1 to 2 seconds using tongs, then flip over briefly and remove. Dip hot tortila into
the hot pan of suizas sauce. Remove as soon as the tortilla is coated with sauce. This is a very quick process, if
you let the tortilla cook too long it will fall apart. Place 1 to 2 tablespoons of shredded chicken in a row down the
center of the tortilla and top with grated jack cheese. Roll up tightly and place in the Pyrex dish on top of sauce,
seam side down. Repeat until all tortillas are rolled.
Pour remaining suizas sauce over the top of the enchiladas. Cover with foil and bake at 350˚F for 40 minutes.
Take off the foil and cover with remaining shredded jack cheese and put under the broiler until the cheese is hot
and bubbly. Let sit for 5 minutes before serving. Enjoy with a glass of 1850 Wine Cellars Malbec.
Note: You can use rotisserie chicken if you are short on time. In that case you only need ¼ to ½ cup of broth and
none of the ingredients from the onion through the cilantro.
Note: You will have extra chicken that you can make into a soup with the extra broth, or put on a salad.

