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Alvarez y Diez Mantel Blanco Verdejo 2020    $19 
Special Reorder Price $16.15 (15% off) 

Rueda, Spain - Light, bright straw color.  Meyer lemon, melon, white peach and a hint of 

succulent herbs on the perfumed nose.  Silky and energetic mouth, offering focused 

citrus and pit fruit flavors that show good depth and back-end cut.  The floral quality 

repeats on a long, lively finish sharpened by a jolt of juicy acidity. 

 

Vina Jaraba Reserva 2016        $19 

Special Reorder Price $16.15 (15% off) 

La Mancha, Spain - Dark red color. Red berry and floral aromas are complemented by 
discreet vanilla and woodsmoke flourishes. Sweet and energetic on the palate, offering 

spice-laced raspberry and cherry flavors that deepen as the wine opens up. Smooth, even 

tannins frame the finish, which hangs on with very good, spicy persistence. Blend of 70% 

Tempranillo, 20% Cabernet Sauvignon, and 10% Merlot.  

  

 

 

 

 

 

 

 

 

 

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


 

EASY PAELLA 

Ingredients 

2 tablespoons olive oil 

3/4 pound medium shrimp, peeled and 

deveined 

1 (12 ounces) chicken sausage, sliced in 
1/2-inch rounds 

1 medium onion, finely chopped 

2 cloves garlic, minced 

1 1/2 cups long-grain rice 
 

 

1/4 teaspoon paprika 

1/4 teaspoon ground turmeric 

1 can (14.5 ounces) diced tomatoes 

2 cans (14.5 ounces each) reduced-
sodium chicken broth 

Coarse salt and ground pepper 

1 cup frozen green peas, thawed 

 
 

 

Cooking Instructions 

In a heavy 12-inch saute pan, heat 1 tablespoon oil over medium-high heat. Cook 
shrimp until just pink on both sides, 4 to 5 minutes (do not overcook). Transfer to a 

plate. 

 

Add remaining tablespoon oil and sausage to pan; cook over medium-high heat until 
beginning to brown, about 2 minutes. Add onion, and cook, stirring frequently, until 

translucent, 3 to 4 minutes. Add garlic and rice; cook, stirring to coat, until rice is 

translucent, 1 to 2 minutes. 

 
Stir in paprika, turmeric, tomatoes, and broth, scraping up browned bits from bottom of 

pan with a wooden spoon. Season with salt and pepper. 

 

Bring to a boil, then reduce heat to a simmer. Cover, and cook until rice is tender and 
has absorbed almost all liquid, 20 to 25 minutes. Stir in peas; cook 1 minute. Stir in 

cooked shrimp; serve immediately. 

 

*Pair with Vina Jaraba Reserva 2016 


