
2015 Senda/Verde Treixadura ($15) 
            Traveling across most of Spain, the landscape does not change.  The majority of the country 
lies on a high plateau, broken by the occasional line of jagged mountains. Due to the elevation, 
rainfall is scarce so the country is high desert, where very little grows other than scrub brush.  
Historically the vineyards were planted with very few vines per acre to prevent the roots from 
competing for what little nutrients and water could be found in the soil.  Our July feature, the 
Carlos Serra Rioja Reserva, is from such vines, growing at almost 4000 feet above sea level in soil 
so poor that even weeds cannot survive.  There is however a small piece of country, the northwest 
corner encompassing the state of Galicia, that is referred to as Espana Verde, or Green Spain. 
      I was fortunate to drive north from Rioja to San Sebastian, which is not technically part of 

Galicia, although the climate and geography are very similar, and witness the transition first hand.  The slow scrub and 
rocky soils give way to steep hills covered with conifers. The trees are so symbolic of the region that the anthem of this 
autonomous state is Os Pinos, or The Pine Trees.   The two biggest reasons for the change both relate to water.  Because of 
the way this part of Spain sticks out into the Atlantic Ocean, it is much cooler and receives considerably more rain than the 
rest of the country.  Then, as the rain drops across the region, it feeds a series of big rivers, or Rias, which then flow west 
back to the Atlantic.   The most famous wine of the region, Albarino, is a variety that does well in the cool, wet conditions 
of these river valleys, which is called Rias Baixas.   While this variety has done a lot to bring attention to the region, there 
are also many other interesting varieties grown, including our feature this month, made from the Treixadora grape variety.  
     Although this grape variety does grow in the coastal zones of Rias Baixas, the best quality comes from farther inland 
and the sub-zone of Ribeiro.  Lying slightly inland in the valleys formed by the rivers Miño, Arnoia, Avia and Barbantiño, 
this temperate area is perfect for growing this early ripening variety.  Because of the steepness of the hills, most of the 
vines are planted on terraces, known locally as socalcos, and the vines for this wine are twenty-five years old.  Growing 
vines on terraces is a tradition started with the Romans, who are credited with carrying grape vines into the region.  For 
most of the history of the region the wines produced were sweet, made from dried grapes.  It has only been since the 
advent of modern winemaking technology that the style has shifted to crisp, dry white wines.   
     I am lucky that I have been tasting the Senda/Verde wines since their inception last summer.  At that time our friend, 
Jose Luis Alvarez, who is a native Galician,  brought us a series of sample bottles during one of his visits to Florida.   His 
vision was to produce an affordable collection of varietal wines from Galicia, including Albarino, Godello and Treixadura.  
All of the vineyards for this project straddle the 43rd parallel, and a topographical image of the vineyard is the uniting 
theme of the packaging (there is also a red wine, produced from Mencia, that comes from the Bierzo region farther to the 
east.  It was supposed to be the second wine of this feature but there was a problem with the bottling machine and the 
wine has been recalled). 
     Tasting through the early tank samples of 2014s, then the finished wines of 2015, it was hard to pick a favorite.  The 
Albarino is an excellent example but in a crowded field, and their Godello is also very good for the category.  With glasses 
lined up in front of me, I kept reaching for the Treixadura, which seemed to change with every swirl.   Although it is not as 
dramatic, I think it evolves to be the most interesting of the three. 
        I know it is not traditional, but do not be afraid to decant this wine before serving.  It will also be more interesting if 
you do not serve it ice cold, but rather in the 55 degree range.  When this wine opens up it shows an exotic melange of 
green melon, Granny Smith apple, fresh chopped cilantro, as well as coriander seed.  On the palate it begins with a 
plumpness, then is quickly framed by minerality as well integrated acidity that hangs with the wine.  The natural pairing 
for all Galician wines is seafood, so serve this with grilled shrimp, seared scallops, or even white fish sushi. 

2013 Vinum Cabernet Sauvignon “The Insider” ($22) 
         This is not the first wine I have selected from the dynamic duo of Chris Condros and Richard Bruno for a club feature.  
In fact it is the fourth, with two selections in NWR and this now the second EXP.  The first being their stunning example of 
Chenin Blanc, back in December 2014.  When I first met Richard, many years ago, he was promoting their Chenin and told 
me they never intended to make Cabernet or Chardonnay because they are “too mainstream”.  Then a couple of years ago, 
they added a Chardonnay to their entry level and two Cabs to their reserve tier.  When I asked him why the change, his 
answer was succinct,  “You gotta pay the bills!”  The fact is that while they kept their Vinum label decidedly counter-
culture, both work as winemakers for other wineries and certainly craft a fair amount of Cabernet Sauvignon.  For several 
years, Richard was the consulting winemaker for Michael Pozzan, who has also had a fair share of features over the years, 
mostly his, you guessed it,  Cabernet Sauvignon and Chardonnay. 
       To make this wine, the boys work with a group of veteran grape growers in the Paso Robles AVA.  Due to the warm 
climate, the wines from this area can be flabby, and it takes a little know-how to craft a balanced finished product.  
Because the skins of Cabernet grapes are thicker and darker than most other varieties, the boys did alter their winemaking 
approach for this wine.  The grapes were harvested at night, the time in which when the natural acidity is highest.  This is a 
huge problem in California because almost all of the climates are warmer than their European cousins.  Grapes too low in 
acid result in wines that taste flat on the palate, making them useless to pair with food.  Most winemakers in the Golden 
State are trained to add acidity back after the fermentation, but the less adjustment needed the better.  Wines that have 
too much acid added back often taste out of balance and acidity is expensive and raises the cost of the bottle.   
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      Once the grapes are harvested, they are destemmed and placed in stainless steel tanks where they are kept cool for 
three days.  During this period the juice is pumped over the cap of skins further extracting color and tannin.  On the third 
day, yeast is added to the tank and they are warmed, allowing them to convert sugar to alcohol.   The pump-overs continue 
twice a day until the wine is dry, at which point it is left undisturbed for three additional days.  The purpose of the long 
skin contact is to bond tannin molecules with color molecules, creating long chemical chains within the wine.  This gives 
the effect of smoothing the tannins because the long chains are not perceptible to your taste buds.  After the post 
fermentation maceration, the wine is pressed in two-year old French oak barrels where it ages for twenty-two months. 
When you open this wine you will want to decant it for a half hour to further soften the tannins.  When ready, this wine 
offers a stunning nose of fresh cherries and red currants, black tea leaves, menthol, and toasted bread crumbs.  On the 
palate it is dense, with a good sense of fruit balanced with a prickle of acidity and smooth, long tannins.  Drink this wine 
with braised short ribs or slow smoked brisket. 

Scallops with Cilantro Pesto 
        The pairing of this dish and the Treixadura is a match made in heaven.  The key to developing a rich crust on the 
scallop, without overcooking the interior, is high heat and do not crowd the pan.  After that, this recipe is very easy.   

      Pulse cilantro, pine nuts, garlic, zest, salt, and pepper in bowl of 
food processor until minced. With motor running, gradually add 
oil. Process until smooth; set aside. 
      Sprinkle scallops on both sides with salt and pepper. Heat large 
(11-inch) sauté pan over medium-high heat until hot, about 1 
minute. Add half the oil; swirl to coat bottom. Continue to heat pan 
until butter begins to turn golden brown. Add half the scallops, one 
at a time, flat side down; cook, adjusting heat as necessary to 
prevent fat from burning, until scallops are well browned, 1 1/2 to 2 
minutes. Using tongs, turn scallops, one at a time; cook until 
medium-rare (sides firmed up and all but middle third of scallop 
opaque), 30 seconds to 1 1/2 minutes longer, depending on size. 
Repeat cooking process using remaining half of oil and scallops. 
Divide scallops among four plates. Drizzle portion of pesto over 
each plate of scallops. Serve immediately. 

Flank Steak with Anchovy Butter 

   I talk with a lot of customers who are hesitant to cook with anchovies.  Do not be afraid! They are an umami bomb of 
flavor and when used properly, do not taste oily or fishy.  This preparation, which is a variation on the classic MaitreÕd 
composed butter, is perfect on red meat, or vegetables.  The trick to this recipe is cutting the flank steak so it fits in the pan 
and each piece makes good contact with the heat.  Also make sure to cut across the grain of the meat, otherwise this dish 
will be tough.  Serve this dish with the Vinum ÒInsiderÓ Cab, or any big red for that matter. 

      Combine vinegar and garlic in small bowl and set aside. 
Adjust oven rack to middle position and heat oven to 225 
degrees. Pat steak dry with paper towels. Cut steak in half 
lengthwise. Cut each piece in half crosswise to create 4 steaks. 
Combine salt, sugar, and pepper in small bowl. Sprinkle half of 
salt mixture on 1 side of steaks and press gently to adhere. Flip 
steaks and repeat with remaining salt mixture. Place steaks on 
wire rack set in rimmed baking sheet; transfer sheet to oven. 
Cook until thermometer inserted through side into center of 
thickest steak registers 120 degrees, 30 to 40 minutes. 
       Meanwhile, add butter, 1 tablespoon parsley, and anchovy to 
vinegar mixture and stir to combine. 
      Heat oil in 12-inch skillet over medium-high heat until just 
smoking. Sear steaks, flipping every 1 minute, until brown crust 

forms on both sides, 4 minutes total. (Do not move steaks 
between flips.) Return steaks to wire rack and let rest for 10 minutes. 
Transfer steaks to cutting board with grain running from left to right. Spread 1 1/2 teaspoons butter mixture on top of each 
steak. Slice steak as thin as possible against grain. Transfer sliced steak to warm platter, dot with remaining butter 
mixture, sprinkle with remaining 2 tablespoons parsley, and serve.  

Pesto  

1 cup packed fresh cilantro leaves 
1 tablespoon pine nuts 
1 medium clove garlic, chopped coarse 
! teaspoon grated lemon zest from 1 small 
lemon 
! teaspoon table salt 
! teaspoon ground black pepper 
! cup olive oil 
Scallops  

1 !pounds sea scallops, about 30 to a pound, 
Salt and ground black pepper 
1 !tablespoons olive oil  
1 tablespoon of butter

1 teaspoon red wine vinegar 
! teaspoon garlic, minced to paste 
1 (1 !- to 1 "-pound) flank steak, trimmed 
2 teaspoons kosher salt 
1 teaspoon sugar 
! teaspoon pepper 
3 tablespoons unsalted butter, softened 
3 tablespoons chopped fresh parsley 
1 anchovy fillet, rinsed and minced to paste 
2 tablespoons vegetable oil


