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Rutherford Ranch Two Range Red Blend 2016     $18 
Special Reorder Price $15.30 (15% off) 

Napa Valley, CA - Fresh oak and vanilla coupled with raspberry and dark red cherries, 
blended with dark chocolate and toasted oak. Rich tannins lead to a full bodied wine that 

lingers on the palate. Blend of Merlot, Petite Sirah, Cabernet Sauvignon and Cabernet 
Franc aged in French oak. 

 
Craftwork Cabernet Sauvignon 2019       $18 

Special Reorder Price $15.30 (15% off) 
Monterey, CA - A mouth-filling Cabernet Sauvignon with ripe berry aromas and a hint of 

fresh tarragon, followed by rich flavors of blackberry and cassis and a lingering sweet 

oak finish. The soft, yet structured, tannins make it a terrific pairing with steaks, chops, 

and juicy burgers. 

 

 

 

 

 

 

 

 

 

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


 

SMOKY BEEF AND LEEK STEW 

Ingredients 

1 small red bell pepper, chopped 

1/2 lemon 

2 medium artichokes 
1 1/2 pounds trimmed beef chuck, cut 

into 1 1/2-inch pieces 
Salt and freshly ground pepper 

All-purpose flour, for dredging 
1/4 cup pure olive oil 

6 medium leeks, white and tender green 
parts, halved lengthwise and thinly sliced 

crosswise 

2 bay leaves 

4 garlic cloves, thinly sliced 

1 tablespoon sweet pimentón 
1 cup finely chopped flat-leaf parsley 

20 peppercorns, coarsely crushed 
1 cup dry red wine 

1 quart beef low-sodium broth 
 

 
Cooking Instructions 

1. In a food processor, puree the red pepper; scrape into a small bowl. 

2. Squeeze most of the lemon half into a small bowl of cold water. Working with 1 

artichoke at a time, snap off the tough outer leaves. Using a sharp knife, cut off 
the top half of the artichoke and peel the base and stem. Cut off the stem and 

drop it into the bowl. Using a melon baller or a spoon, scoop out the furry choke. 
Rub the artichoke bottom all over with the lemon half, then quarter the artichoke 

and drop it into the bowl. Repeat with the remaining artichoke. 
3. Season the beef with salt and pepper and lightly dredge the pieces in flour. In a 

medium enameled cast-iron casserole, heat 2 tablespoons of the olive oil. Add half 
of the meat and brown over moderately high heat, about 3 minutes per side. 

Transfer to a plate and brown the remaining meat in the same oil. 
4. Drain the artichokes and pat dry. Pour off the fat from the casserole and add the 

remaining 2 tablespoons of olive oil. Add the leeks and bay leaves and cook over 
low heat, stirring occasionally, until the leeks are softened, about 8 minutes. Add 

the garlic and pimentón and cook, stirring, until fragrant, about 2 minutes. Add 
the parsley, peppercorns and wine and simmer over moderately high heat for 5 

minutes. Add the seared meat, stock, red pepper puree and the artichokes and 

bring to a simmer. Add a pinch of salt and cook over low heat, stirring 
occasionally, until the meat is tender, about 1 1/2 hours. Season with salt and 

pepper and serve. 

*Pair with Craftwork Cabernet Sauvignon 


