Fic ComroTe AND
Pinor Noir Sauce
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Ingredients
* | bottle of Cebada Wine 2012
Pinot Noit
o 172 shallot, minced
* 14 cup Forbidden Fruin

Orchards fig compote

- * 4 Ths unsalted butter or olive o1l

e tsp chopped rosemary

¢+ 1isp chopped thyme

- Lisp chopped oregano -

« salt and/or pepper 1o waste

E o 1o www cebadawine com for more information '
ettt
#

www.cchadawine.com

. abonnt everything we have 1o offer

Directions

1, Place the Pasot Noir in a sawcepan over medium-
high heat and cook until reduced by about hall
(about 20-30 minustes).

L Owce the Pinot Noor bus been sediued, place in
blender (or use a stick blendes ) and blend with
manced shallot and the fig compote.

. Fransler this mixture to a scparate bowl and

=

whisk in the butter (or olive oil).
. Fnish with chopped rosensary, thyme and

OrOgana
% 3, Al salt ancllor pepper 1o tae
\ Pour this sauce over pan seared duck or roasted

-

seasonal vegetables for an extra special flavor!

CE I3 A L A W s

Can't get enough of our farm fresh treats and wine?!

k out all of our products at two great locations!

1. The Cebada Wine tasting room located st 5 E
Figueroa S, Downtown Santa Barbara

2. Forbidden Fruit Orchards 100 acre farm -
reservations needed, call (805) 451-2570 10 make
yours!




