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Dominio d'Taurum Tinta de Toro 2020    $18 

Special Reorder Price $15.30 (15% off) 
Toro, Spain - Opaque purple-colored, it has an attractive perfume of violets, spice box, 

blackcurrant, and blackberry. Delicate and inviting with gentle notes of oak developing 
as the wine opens on the palate. Full and deep with a long finish indicating still its youth. 

 
 

 
Lar de Paula Madurado 2020      $18 

Special Reorder Price $15.30 (15% off) 
Rioja, Spain - Intense cherry red color. Nose and palate feature fresh cherry fruit well 

integrated with oak and nuances of tobacco, spice and vanilla. 100% Tempranillo aged 6 

months in oak barrels. 

 

 

 

 

 

 

 

 

 

 

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


 

COLLARD GREENS  

WITH BLACK EYED PEAS 

 

Ingredients 

2 tablespoons extra-virgin olive oil 

1/4 pound thick-cut bacon, cut crosswise 
1/4-inch thick 

1 medium onion, minced 
1 1/2 pounds collard greens, stems finely 

chopped and leaves coarsely chopped 
1 cup chicken stock or low-sodium broth  

1 cup water 

2 tablespoons sherry vinegar 

1 tablespoon pure maple syrup 
1/2 teaspoon crushed red pepper 

2 tablespoons yellow miso paste 
(recommend but optional) 

30 ounces Black Eyed Peas (canned) 
Kosher salt

 
Cooking Instructions 

In a large saucepan, heat the olive oil. Add the bacon and cook over moderate heat, 

stirring occasionally, until the fat is rendered, about 5 minutes. Add the onion and cook 

until softened and just starting to brown, about 5 minutes.  

Add the collards in large handfuls, allowing the greens to wilt slightly before adding 
more. Stir in the stock, water, vinegar, maple syrup, crushed red pepper and miso and 

cook over moderately low heat, stirring occasionally, until the greens are very tender, 

about 1 hour. Add black eyed peas after 30 minutes.  

Season the collards with salt to taste.  

Serve w/ grilled pork chop or ham. 

*Pair with Lar de Paula Madurado 


