





A GATHERING

We spend our lives gathering.
To make a house a home.
To bring together friends, ingredients, moments.

We are the descendants of hunter-gatherers —
wired to seek, to bring things home,
to make something whole from what we find.

We gather grapes — four individuals - four personalities
sculpted by the vineyard — by the weather

to craft a wine, a gathering that is better together.

We gather glass, cork, and label;
we gather big bottles in the cool dark to rest and age.

We gather because joy grows in company.

A gathering of friends, a gathering of ingredients, a gathering of varieties —
these are the makings of celebration.



WINEGROWING NOTES

Each variety arrives in its own time —

Riesling last,
Gewiirztraminer first —
a slow procession of voices.

Hand-harvested by night,

the clusters are pressed whole,
their juice cooled and left

to find its natural rhythm.

Fermentations unfold gently,

guided by the alchemy of nature.

Aromas knit, layers form,
and the vocalist begins to sing.

When all voices are gathered,
the blend is composed —

a balance of brightness and depth,
freshness and weight,
time and stillness.

Bottled young,

aged patiently,

the wine rests —
waiting for the moment
it will be opened

and shared.



TASTING NOTES

The wine begins in silence —

then unfolds,

a current of citrus and stone
moving through blossom and spice.

The first sip shimmers —
bright, mineral, alive —

then deepens

into layers of fruit and stone.

Riesling’s spine,

Pinot Blanc's calm,

Pinot Gris’'s perfume,
Gewiirztraminer’s wild grace —
each reveals itself,

then yields to the whole.

Time gives dimension;

the wine grows softer,

more resonant,

its echo lingering long after the glass is empty.



HAIKU FOR A PINE NUT

Pale, slender, pointed,
it falls from the broken cone,
scented, tender, sweet.

Nothing is better than a big bouncing bottle of Abraxas and a big leafy chicory salad with crisp slices of
heirloom apples and pears. Abraxas sings with this perfect fall salad that can be served all year round.
The toasted Italian pine nuts gathered in the forest and sprinkled on top take it to the next level.

Until the next wine...



MIXED CHICORY, HEIRLOOM ATPTLE, PEAR AND TOASTED PINE NUT SALAD

I love a mix of Castelfranco radicchio, a yellow speckled variety, deep red treviso, red and yellow Belgian
endive, curly endive, escarole and/or frisee. You can use romaine if you can’t find any chicories at the
market, but the greens won’'t have that pleasant bitterness found in chicories.

Italian pine nuts have a cream color, long slender shape and a distinct sweet piney tlavor. They release
their oil and flavors as you chew them and have slight starchiness which is addictive when you eat them out
of hand, lightly toasted. Run out of pine nuts? Add toasted walnuts, pecans, pistachios or hazelnuts instead.

A plethora of heirloom apples and pears come to market in the fall. Look for Heirloom varieties with crazy
names like Arkansas Black, Golden Russet, Cox’s Orange Pippin, Ashmead’s Kernal. They are all sweet,
crisp and delicious yet each has a distinctive tlavor. If you can’t find heirloom apples you can use ¥uji or
Cosmic Crisp. They are also delicious but with less history. Barlett, Bose, Anjou, Comice and F¥orelle are
all Heirloom pear varieties that frequent the greengrocer.

If you are in the mood, this salad is also delicious with the addition shaved parmesan, caciocavallo or
crumbled blue cheese.

Note: If you don’t have a sweet tangy vinegar, use cider or red wine vinegar mixed with % teaspoon sugar.

Serves 4-6

8 cups bite-sized mixed chicory leaves, washed and % teaspoon granulated sugar

spun dry — escarole, radicchio, Belgian endive, frisee Freshly ground black pepper

1 large heirloom apple, cored, quartered and sliced thinly 2 teaspoons minced shallot

1 large heirloom pear cored, quartered and sliced thinly 1% tablespoons Moscatell Vinegar or other lightly
3 tablespoons extra virgin olive oil sweet but tangy vinegar

1% teaspoon kosher salt plus more to taste 1% cup toasted P’ine Nuts

1, Place the chicories in a large salad howl.

2. Add the sliced apple and pear to the escarole. Drizzle with
olive oil and toss.

3. Sprinkle the greens evenly with salt and sugar. Grind
fresh black pepper over. Toss.

4. Add the vinegar and shallots and toss one more time.
Adjust the salt and pepper to taste. Add more olive or
vinegar to adjust the acidity to taste. Sprinkle the pine nuts
over and toss again to distribute evenly.
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