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Barnard Griffin Riesling 2020       $18 

Special Reorder Price $15.30 (15% off) 
Columbia Valley, Washington - Pioneers of the Washington wine scene, Rob Griffin and 

Deborah Barnard moved from Napa Valley to establish Barnard Griffin in 1983 with a 
rented cellar and truckload of fruit. Their Riesling is richly textured yet also lively and 

refreshing. Notes of orange blossom, white pepper, and apple accompany a mineral-
driven finish. There is a kiss of sweetness with only .7% residual sugar. 

 
Ridge Crest Cabernet Sauvignon 2019     $19 

Special Reorder Price $16.15 (15% off) 
Columbia Valley, Washington - Dark plum, brambly blackberry, cedar and cigar box 

aroma graces the palate of dark fruit, mocha coffee and vanilla.  The acidity is lively and 

supports the dark fruit. The wine was matured in oak for 18 months possesses amazing 

cabernet characters for its value.  

 

 

 

 

 

 

 

 

 

 

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


 

BISON BURGERS 

Ingredients 

1 medium red onion, peeled 

2 lb. ground bison 

1 tbsp. Worcestershire sauce 
1 tsp. kosher salt 

3/4 tsp. ground black pepper 
3 tbsp. salted butter 

4 toasted hamburger buns 

Toppings: sharp cheddar cheese slices, 

BBQ sauce, dill pickle slices 
 

 
 

Cooking Instructions 

Cut the red onion into ½-inch thick round slices, keeping the circles of the onion intact. 
Set aside. 

 
Combine the bison, Worcestershire sauce, salt, and pepper a large bowl. Mix gently but 

thoroughly to combine. Divide the mixture into four even portions, about 8 ounces each. 

Pat together into a ball (but not too tightly), then press into a patty, about 1-inch thick. 
Heat a large cast-iron skillet over medium heat. Add 2 tablespoons of butter and swirl to 

coat the pan. Place the onion slices in the pan and cook for 3 minutes on each side, until 
golden brown. Remove from the skillet and set aside. 

 
Add the remaining 1 tablespoon of butter to the skillet. Place the bison patties in the 

skillet and sear until golden, about 5 minutes. Flip and cook the other side until the 
internal temperature of the burger reaches 130 to 135˚ (for medium-rare), 3 to 4 

minutes more. If you like cheese on your burgers, add it during the last minute of 
cooking, then cover to melt.  

 
Serve the burgers immediately on toasted buns with seared red onion rings, pickles, and 

BBQ sauce. 
 

*Pair with Ridge Crest Cabernet Sauvignon 


