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Château Pilet Red Blend 2018       $19 
Special Reorder Price $16.15 (15% off) 

Bordeaux, France - Complex aromas of ripe black fruits and toast. The mouth is fleshy 
with a dense and tannic flavor of red fruits and spices through the finish. Blend of 60% 

Merlot, 30% Cabernet Sauvignon, & 10% Cabernet Franc. 
 

Château Blouin Red Blend 2019       $18 
Special Reorder Price $15.30 (15% off) 

Bordeaux, France - The dominant Merlot grape gives this wine bright red fruits and 
brilliant ruby color. Hints of chocolate, earth, and menthol are harmoniously combined 

with dark cherry, cassis and pepper notes. This medium-bodied wine always gives the 

classic Bordeaux structure without being heavy handed or over-ripe. Blend of 80% 

Merlot and 20% Cabernet Franc.  

  

 

 

 

 

 

 

 

 

 

Wine Club Policy: 
Wine Club Selections are guaranteed for 2 months; after that time substitutions of 

equal value may be made based on inventory. 
 

Club wines are intended and priced for you to enjoy at home. However, members 
are encouraged to take advantage of special discounts on wine and food in the 

restaurant during pick-up days. 

http://www.bottlestopva.com/
mailto:info@olddominionwine.com


 

SMOKED OYSTER EMPANADAS 

Two 8-ounce cans crescent biscuit dough, such as Pillsbury 

32 smoked oysters or mussels (from two 3-ounce cans), drained well 

Melted unsalted butter, for brushing 

Flaky sea salt 

Freshly ground black pepper 

 

Cooking Instructions 

Preheat the oven to 375° and line two large rimmed baking sheets with parchment 

paper. On a work surface, unroll the crescent dough and then cut each triangle of dough 

in half crosswise to form 32 smaller triangles. 

Put one smoked oyster in the center of each triangle. Fold the dough over the oyster and 
press the edges to seal, then crimp decoratively with a fork. Transfer the empanadas to 

the prepared baking sheet. Brush the empanadas with melted butter and sprinkle with 

flaky salt and freshly ground pepper. 

Bake the empanadas for 12 to 15 minutes, until lightly browned and puffed. Serve 

warm. 

*Pair with Château Blouin Red Blend 


