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2016 TannaT 

 

This wine is, in a word, “robust.” The very definition of full, lush, and rich, and is 
everything a dry red lover looks for and more. The grape used is named for the 
prominent tannins found in it, and they do not disappoint. Our Tannat features a pleasant 
astringency while still maintaining a fruity back note, full of cherry and dark, ripe plum.  
The older vintage means it is getting closer to peak drinkability, but there are plenty of 
years left in this bottle.  Age it for another few years to get the full experience, or enjoy it 
now as a complement to smoked or roasted meat dishes, like the recipe featured below. 

 

Barrel Fermented Chardonel 

 

This classic rendition of  Chardonnay’s fruitier sister is always welcome on a Spring 
table. Crisp and bright, with characteristic citrus notes, this wine mellows after a short 
stay in oak barrels. The result is a lovely balance of fruit with soft vanilla and an almost 
nutty sweetness.  But don’t let the beautiful aroma mislead you, this wine has almost 
zero residual sugar, making it the perfect companion for a meal of grilled salmon or 
chicken. Enjoy it now or save it for those hot Summer months when a chilled bottle will 
be a welcome refresher.  
 

 

2017 Old Vineyard Malbec 

 

We are thrilled to have this gorgeous grape growing well again! After suffering a tough 
Winter several years ago, the vines from our original vineyard have rebounded in a big 
way. The first bottling from the Old Vineyard has yielded one of our best vintages yet, full 
of the cherry, cranberry, and dark plum flavors you love, combined with the velvety 
mouth-feel you expect from an exceptional Malbec. Enjoy the beautifully balanced 
tannins on the lush and velvety finish and savor the classic soft oak.  This is one to save 
for a special event.  Definitely worth the wait. 

Rosemary Garlic Roast 
 

• 1 (3 to 4 pounds) round roast, fat trimmed off 

• 4 cloves garlic, each clove cut in 3 slivers 

• 3 tablespoons olive oil 

• 1 tablespoon chopped fresh rosemary 

• 1/2 tablespoon chopped fresh thyme leaves 

• 2 teaspoons salt, or to taste 

• 1 teaspoon fresh cracked pepper, or to taste 

Instructions:   Preheat oven to 450.  Pat roast dry and cut small slits in top, inserting garlic cloves.  
Whisk remaining ingredients together and rub over roast to cover.  Place roast on rack in baking dish 
and place on   center rack of oven.  Roast for 15 minutes, then reduce heat to 325.  Roast until internal 
temperature reaches 140 degrees (for medium rare); approximately 1 hour.  Remove from oven and 
set asid eto rest before slicing.  Slice against the grain and serve with roasted vegetables and a glass 
of Huber’s Tannat.  


