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Fledge "The Clutch" Tinta Barocca 2020     $18 

Special Reorder Price $15.30 (15% off) 
Western Cape, South Africa - Tinta Barocca is an exotic Portuguese grape varietal planted 

in South Africa. This wine offers juicy blackberry, plum, pink peppercorn and a cocoa bean 
finish. Try it slightly chilled on a warmer spring day! 

 
 

Bloem Syrah-Mourvèdre 2020       $18 
Special Reorder Price $15.30 (15% off) 

Simonsberg-Paarl, South Africa - This vegan blend of 92% Syrah & 8% Mourvèdre is 
aged 9 months in a combination of oak barrels and concrete tanks. The aromas and 

flavors of supple blackberry, black currant and cherry fruit are balanced with exotic spice 

and earthy undertones. The wine has smooth tannins with a dry, lingering finish. 

 

 

 

 

 

 

 

 

 

 

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


 

BOBOTIE 
**a classic dish from South Africa, pronounced ba-bo-tea ** 

Ingredients 

2 slices white bread 

2 onions, chopped 
2 tbsp butter 

2 garlic cloves, crushed 
2 1/4 lbs lean ground beef 

2 tbsp Madras curry paste 

1 tsp dried Italian herbs 

3 cloves 
5 allspice berries 

2 tbsp mango chutney 
3 tbsp golden raisins 

6 bay leaves

 
Cooking Instructions 

STEP 1 
Preheat oven to 350 degrees. Pour cold water over the bread and set aside to soak. 

 
STEP 2 

Meanwhile, sauté onions in the butter, stirring regularly for 10 mins until they are soft 
and starting to color. Add the garlic and beef and stir well, crushing the beef into small 

clumps until it changes color. Stir in the curry paste, herbs, spices, chutney, golden 
raisins and 2 of the bay leaves with 1 tsp salt and plenty of ground black pepper. 

 
STEP 3 

Cover and simmer for 10 mins. Squeeze the water from the bread, then mix into the 

meat mixture until well blended. Transfer to a baking dish and press the mixture down 
well and smooth the top.  

 
STEP 4 

For the topping, beat the milk and eggs with salt and pepper, then pour over the meat. 
Top with the remaining bay leaves and bake for 35-40 mins until the topping is set and 

starting to turn golden. 

*Pair with Bloem Syrah-Mourvèdre 2020 


