
Mongolian Lamb 
with Plum Sauce-
Orange Glaze

with Styring Vineyards “Wit” Reserve Pinot Noir

Rack of lamb, succulent 

and earthy, prepared with 

citrus, garlic and chilies 

is a delicious culinary 

balancing act. Styring 

Vineyards “Wit” Reserve 

Pinot Noir with its 

balance of fruit, wood, 

and aromatics is 

structured enough to 

cross swords and hold 

its own with this bold, 

meaty fare.   

olive oil

two 1 1/2 lb racks of lamb, trimmed

2 medium yellow onions, halved and 
cut into 1/2" thick slices

1/2 cup plum sauce

1/4 cup frozen orange juice 
concentrate

1 1/2 tablespoons peeled fresh ginger, 
minced 

1 tablespoon chili-garlic sauce

3/4 teaspoon Chinese five-spice 
powder

This is a high spice dish – packing a peppery punch while simmering in sweetness. 

Styring Vineyards “Whimsy” Dry Riesling is this dish s̓ perfect north – a complete 

opposite – dry, fresh, soothingly cold – the contrast provides a full, rich taste experience.

Fig & Goat Cheese Crostini
with Styring Vineyards Chardonnay

This crunchy appetizer is dense with layers of flavor – sweet fig, earthy goat cheese – spiked with 

vinegar and spices. Styring Vineyards classic Oregon-style Chardonnay is the perfect pairing. 

Clean and dry with a rounded hint of apple and subtle oak back note, this Chardonnay will cleanse 

the palate and prepare each bite for the next.

2 tablespoons finely chopped shallot

2 fresh thyme sprigs plus 1/2 
teaspoon chopped fresh thyme

1 1/2 tablespoons unsalted butter

3/4 cup dried Black Mission figs, 
finely chopped 

3/4 cup port

2 tablespoons balsamic vinegar

1/4 teaspoon salt

pinch of fresh ground black pepper

24 (1/4" thick) baguette slices

1 tablespoon olive oil 

6 oz fresh goat cheese at 
room temperature

3-4 fresh ripe figs, sliced thin

1 lb (dry) uncooked farro

1/2 cup roasted bell peppers, small 
diced

1/2 cup celery, small diced

1/2 cup avocado, small diced

2 tablespoons green onion, 1/4"  
sliced

2 tablespoons basil, chopped

3 oz balsamic vinegar

2 oz extra virgin olive oil

2 teaspoons kosher salt

1/2 teaspoon onion powder

1/2 teaspoon ground black pepper

6 oz white stilton with cranberry, 
crumbled

for the figs
Cook shallot and thyme sprigs in butter in a 1 quart heavy saucepan over medium heat, 
stirring until shallot is translucent, about 2 minutes. Add dried figs, port, balsamic vinegar, 
salt, and pepper and bring to a boil. Simmer, covered, until figs are soft, about 10 minutes. 
Discard thyme sprigs and transfer to a bowl. Cool, then stir in chopped thyme and salt and 
pepper to taste.  

for the baguette
Preheat oven to 350°F. Arrange bread slices on a baking sheet and brush tops 
lightly with oil. Bake until lightly colored and cool. 

to Finish
Spread each toast with 1 teaspoon fig mixture and top with a small 
spoonful of goat cheese and 1 slice fresh fig.  

Makes 24 pieces  

Farro Salad with Styring Vineyards Chardonnay

method
Cook farro in boiling salted water for 20 minutes. Drain and cool. Combine the farro with 
the remainder of the ingredients except the cheese. Mix well. Toss in the stilton.  

Serves 8-10

What is Farro? Farro (also known as Spelt) is one of the original seven ancient grains 
that was popular for hundreds of years. In Europe, it is found in a wide variety of foods 
and beverages like bread, cakes, gourmet soups, and even beer. What differentiates farro 
from other grains like wheat is its hull, which is very hard and must be removed after 
harvest. Because of this hard hull, the Farro grain is water soluble, delicate and retains 
many nutrients. 

Grilled Shrimp with 
Guava-Papaya Glaze

with Styring Vineyards “Whimsy” Dry Riesling

3 tablespoons vegetable oil

1 tablespoon peeled fresh ginger,  
finely chopped 

2 garlic cloves, finely chopped

1/2 Thai pepper, seeded and chopped

36 jumbo shrimp, peeled, deveined

1 red bell pepper and 1 yellow bell 
pepper, each cut into 12 pieces, 
seeded and deveined

2 ripe mangoes, peeled, pitted, each 
cut into 12 wedges

twelve 12" bamboo skewers      
soaked in water 30 minutes, drained

glaze:
1 cup canned guava nectar

1 cup papaya nectar

1 cup orange juice

1/2 cup red wine vinegar

1/3 cup fresh lime juice

for the glaze
Combine nectars, orange juice, and vinegar in heavy medium saucepan. Bring to a boil 
and reduce to 2/3 cup. Cool completely. Mix in lime juice. Reserve.  

for the shrimp
Preheat barbecue (medium-high heat). Place all ingredients in a large bowl 
and toss well. Place (alternating) bell peppers, mango, and 3 jumbo shrimp 
on each skewer. Reserve.  

to finish
Grill skewers until cooked through, coating with glaze during last 2 minutes 
of cooking, about 3 minutes per side.  

Serves 6

Chicken, Rice & 
Jicama Lettuce Wraps

with Styring Vineyards “Whimsy” Dry Riesling

This dish is crunchy and 

complex with flavors that 

unfold again and again 

with each and every bite. 

Awash with dry, clean, 

fruit flavors, Styring 

Vineyards “Whimsy” 

Dry Riesling is the 

perfect punctuation to 

the complexity of these 

wraps, refreshing your 

palate so you enjoy 

every bite.

rice:
1 cup jasmine rice

1 3/4 cups water

salt to taste

dressing:
1/2 cup seasoned rice vinegar

1/2 cup vegetable oil

5 tablespoons mayonnaise

1/4 cup light soy sauce

2 1/2 tablespoons peeled fresh ginger, 
finely chopped

2 garlic cloves, finely chopped

wraps:
2 roasted chicken breast halves, 
shredded (about 2 cups)

1/3 cup dressing

3/4 lb Boston lettuce, 
leaves separated

1/2 English cucumber, halved 
lengthwise, seeded, and cut into 
julienne strips

3 scallions, sliced into 1/4" pieces

1 lb jicama, peeled and cut into 
1/8" thick matchsticks

1/2 cup chopped fresh cilantro

for the rice
Rinse rice and drain. Bring water to a boil, add salt, then add 
rice and cook, covered tightly, over low heat until water is 
absorbed and rice is tender. About 20 minutes. Remove from heat 
and let stand 10 minutes. Reserve.  

for the dressing
Puree all dressing ingredients in a processor about 1 minute.

to finish
Toss shredded chicken with dressing. Put chicken and 
remaining wrap ingredients in separate bowls with 
remaining dressing on the side.

Serves 4

What is Jicama? Jicama is the edible taproot from a plant 
grown in Central America. The root s̓ exterior is yellow 
and inside is creamy white with a crisp texture 
resembling a potato. The flavor is sweet and starchy. 
It is generally eaten raw.

Asian Fries with Styring Vineyards Pinot Noir

with Styring Vineyards Pinot Noir

Classic Asian spices take 

these sweet fries to a new 

level. Styring Vineyards 

Pinot Noir brings a 

structured and woody 

foundation to this 

substantial and hearty 

dish, whether served as 

an appetizer, side dish 

or snack.  

dipping sauce:
1/3 cup seasoned rice vinegar

1/4 cup light soy sauce

1 tablespoon sesame oil

1 teaspoon finely chopped garlic

1 teaspoon grated ginger

1/4 teaspoon red pepper flakes

fries:
1 1/2 lbs of sweet potatoes peeled and 
cut into 3" lengths, 1/2" thick

vegetable oil to coat

1/4 teaspoon Chinese five-spice 
powder

1/4 teaspoon kosher salt

Preheat oven to 400°F.  

for the dipping sauce
Combine all ingredients with a whisk. Set aside.  

for the sweet potatoes
Toss the sweet potatoes in a bowl with oil, Chinese five-spice 
powder, and salt. Bake on a lined baking sheet (parchment paper 
works well) until tender, 15 to 20 minutes. Serve immediately 
with dipping sauce.  

Serves 4

Lemon-Cherry Cake
with Styring Vineyards White Riesling Dessert Wine

Zesty lemons, cherries and a sweet cherry compote make this cake bright and cheerful, ringing with 

flavors. Styring Vineyards White Riesling Dessert Wine complements the citrus base of this dessert with 

its clean, fresh sweetness and tangerine and apricot finish.  

cake:
1 cup heavy whipping cream

1 tablespoon lemon juice

2 cups all-purpose flour

1 cup sugar

2 teaspoons baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

2 eggs

1 teaspoon vanilla extract

1 1/2 teaspoons finely grated lemon zest

2 cups pitted sweet cherries, halved

cherry compote:
1 cup water

1 cup sugar

3 cups pitted cherries, halved

1/4 teaspoon almond extract

1 tablespoon cornstarch

crust:
3 1/2 oz graham crackers,
crumbled (1 cup)

2 tablespoons sugar

3 tablespoons unsalted butter, melted

glaze:
3 oz Mexican hot chocolate, 
coarsely chopped

1/2 stick (1/4 cup) unsalted butter, 
cut into pieces

2 teaspoons light corn syrup

filling:
1 teaspoon unflavored gelatin (from a 
1/4 oz envelope)

1/4 cup whole milk

8 oz cream cheese, softened

2 large eggs

3/8 teaspoon salt

1 cup dulce de leche

for the cake
Preheat oven to 350°F. Mix the cream and lemon juice together. Sift the dry ingredients 
into a large bowl. Mix the eggs, vanilla, and lemon zest into the cream mixture and then 
mix it into the dry ingredients. Add the cherries and mix well. Pour into a 9-inch cake pan 
lined with parchment. Dust the top with powdered sugar and bake for 45 minutes, or until 
a toothpick inserted into the center comes out clean.  

for the compote
Mix the water and sugar in a medium saucepan and bring to a boil. Add the cherries 
and almond extract. Add a little cold water to the cornstarch to make a slurry, then 
add this to the cherry mixture and boil for 1 or 2 minutes, or until thick. Remove from 
the heat immediately.  

to finish
Serve sliced cake with some of the cherry compote.

Makes one 9-inch cake

Dulce De Leche 
Cheesecake Bites

with Styring Vineyards White Riesling Dessert Wine

for the crust
Put oven rack in middle position and preheat oven to 325°F. Line bottom and sides of an 
8-inch square baking pan with parchment paper, leaving a 2" overhang on all sides.

Finely grind crackers with sugar in a food processor. Add butter and blend until combined. 
Press mixture evenly onto bottom of pan. Bake 10 minutes, then cool on a rack 5 minutes.  

for the glaze
Heat all glaze ingredients in a double boiler or a small metal bowl set over a saucepan of 
barely simmering water, stirring until smooth. Keep warm.

for the filling
Sprinkle gelatin over milk in a small bowl and let stand 2 minutes to soften. Gently heat the 
milk and stir for a minute or two to dissolve the gelatin. Let the milk mixture cool before adding 
to the cream cheese mixture.

This salad is cool and restrained with delicate flavors that complement the subtle, nutty 

flavor of the farro, an ancient grain, as traditional as wine itself. Styring Vineyards classic 

Oregon-style Chardonnay stands as a fresh, clean contrast with its sharp, fruity notes 

and subtle oak finish.  

lasagna:
1 cup dried porcini mushrooms

8 no boil lasagna noodles

1 (15 oz) container light ricotta cheese

2 eggs

1/2 cup grated Parmesan cheese 

handful fresh parsley, chopped

1/2 teaspoon salt

ground black pepper

1 tablespoon olive oil

1 1/2 cups sliced white mushrooms

1 clove garlic, finely chopped

1/4 cup whipping cream

8 oz fresh mozzarella, sliced thin

tomatoes:
1 tablespoon olive oil

2 tablespoons finely chopped shallots

1 clove garlic, finely chopped

2 tablespoons chopped fresh basil

6 large Italian plum tomatoes, chopped

Mushroom Lasagna 
Margherita

with Styring Vineyards “Wit” Reserve Pinot Noir

3/4 cup cherry preserves

3 tablespoons balsamic vinegar

1/2 teaspoon ground allspice

1/4 teaspoon ground cinnamon

1 tablespoon vegetable oil

2/3 cup finely chopped onion

2 cups fresh cherries, pitted

1/4 teaspoon cayenne pepper

4 duck breast halves

Grilled Duck with Fresh 
Cherry Chutney
for the glaze
Mix preserves, vinegar, allspice, and cinnamon in a bowl. Set aside 1/4 cup of 
mixture and reserve the rest.  

for the chutney
Heat oil in large skillet over high heat. Add onion and sauté 1 minute. 
Add cherries, cayenne, and reserved preserves mixture. Boil chutney until thick, 
stirring often, 6-8 minutes. Season with salt. Set aside.

for the duck
Set barbecue on medium. Season breasts with salt and pepper; brush with some 
glaze. Cook about 4 minutes each side, turning once and brushing with glaze. 
Breast should feel gently yielding when poked with a finger. Transfer to platter.

to finish
Rewarm reserved chutney; serve with duck.  

Serves 4

Savory grilled duck takes to new heights when prepared with fresh cherries and autumn 

spices. The restrained fruit notes and backbone of Styring Vineyards Pinot Noir provide 

a perfect backdrop to bring out the nuanced flavors and textures of this dish.

This tart is at once rich in texture, yet delicately sweet to the taste. Styring Vineyards 

“Six Cluster” Port-Style Pinot Noir is the perfect foundation for this dessert. “Six 

Cluster” is opulent with blackberry and currant flavors, yet rounded with port-style 

sweetness that is reserved, yet fulfilling.

Neapolitana Tart
with Styring Vineyards “Six Cluster” Port-Style Dessert Wine

9 1/2 inch fluted tart pan with 
removable bottom

crust:
1 stick unsalted butter, melted

1/4 cup sugar

1/8 teaspoon salt

3/4 teaspoon vanilla extract

1 cup all-purpose flour

filling:
3 tablespoons unsalted butter, 
cut into pieces

1/2 cup sugar

1/4 cup unsweetened cocoa powder

1/2 teaspoon cinnamon

1 cup half and half

1 1/2 teaspoons instant 
espresso powder

1/2 teaspoon vanilla extract

1 large egg, beaten

Orange Flower 
Crème Brulee

with Styring Vineyards “Six Cluster” Port-Style Dessert Wine

This dessert is a study in 

contrasts and balance 

with rich cream and eggs 

on the one hand and 

sweet, but floral notes 

on the other. Styring 

Vineyards “Six Cluster” 

Port-Style Pinot Noir 

stands up to this dessert 

with its rich fruit up 

front and rounded, 

smooth finish.

5 egg yolks

generous 1/4 cup sugar 

2 cups heavy cream

vanilla seeds from 1 vanilla bean

splash of Grand Marnier

generous splash of orange 
flower water

granulated sugar for the caramel

for the custard
In a medium bowl, mix yolks and sugar together. Heat the cream 
and vanilla just until hot. Slowly whisk half of the warm cream 
into the egg mixture a little at a time. Slowly pour the warm egg 
liquid back into the hot cream, whisking gently, so bubbles don t̓ 
form. Pour through a fine-mesh strainer into a clean bowl.  
Gently stir in the Grand Marnier and orange flower water. 
Allow the mixture to cool to room temperature.  

Preheat oven to 300°F. 

Divide the custard among four 4 1/2 oz ramekins, filling just below the rim line. Set in 
a baking pan. Fill with hot water halfway up the sides of the ramekins. Bake for about 
1 hour or until set. Remove from the water bath, allow to cool, and refrigerate at least 
4 hours. When ready to serve, dust the top of each custard with the sugar and 
caramelize with a torch or under the broiler.  

Serves 4  

What is Orange Flower Water? Oranges proliferate in Mediterranean countries. 
Their blossoms are distilled into flower water used in many Mediterranean dessert 
dishes. Found in most gourmet food stores, Orange Flower Water has a delicate 
orange blossom fragrance. Do not expect it to be citrus in flavor.

for the lamb
Preheat oven to 450°F. Place lamb racks in center of baking 
sheet, drizzle with oil and arrange onion slices around lamb.  

Whisk together plum sauce, orange juice concentrate, minced 
ginger, chili-garlic sauce, and Chinese five-spice powder. 
Brush glaze generously over lamb and onions; sprinkle with 
salt and pepper.  

to finish
Roast lamb to internal temperature of 130°F for 
medium-rare, about 25 minutes. Transfer lamb to plate 
and keep warm.  Continue roasting onions until tender, 
5-10 minutes longer. Slice lamb racks into chops and 
serve with onions.

Serves 4  

Port with a
Chocolate Glass

with Styring Vineyards “Six Cluster” Port-Style Dessert Wine

This easy, yet elegant 

presentation of Styring 

Vineyards “Six Cluster” 

Port-Style Dessert Wine 

could not be simpler or 

more impressive to 

guests. Combining 

chocolate and wine is a 

natural – dark chocolate 

with this wine – 

supernatural.

champagne flutes

dark chocolate, about 1/4 cup

space in your freezer  

to make
In a small sauce pan, melt chocolate over very low heat. When 
fully melted, pour onto saucer. While still warm and runny, dip 
the lip of each champagne flute into the chocolate to coat the rim.   
Turn glass open side up and allow chocolate to run unevenly 
down the side of the glass. Place in freezer to set. 

to serve
Remove from freezer and pour a small amount of  Styring 
Vineyards “Six Cluster” Port-Style Dessert Wine into each flute, 
roughly 1" in depth. Serve.

May substitute standard wine glasses

Rehydrate porcini mushrooms as directed on package, drain, 
coarsely chop and set aside. Heat oven to 350°F. In large bowl 
combine ricotta cheese, eggs, Parmesan cheese, parsley, salt, and 
pepper; mix well. Set aside.  

Heat olive oil in large skillet over medium heat until hot. Add 
rehydrated porcini mushrooms, white mushrooms, and minced 
garlic clove; cook and stir 2 to 3 minutes or until mushrooms are 
tender. Cook until most of the liquid has evaporated. Stir in cream; 
bring to a boil. Remove skillet from heat.  

for the lasagna  
Arrange 4 noodles in bottom of sprayed dish. Spoon and 
spread half of cheese mixture over noodles. Evenly spoon 
half of mushroom mixture over cheese. Layer with half 
the mozzarella slices. Repeat layers. In same large 
skillet, heat olive oil over medium heat until hot. 
Add shallots and garlic clove; cook and stir until 
tender. Stir in basil and tomatoes; cook just until 
thoroughly heated. Spoon tomatoes over lasagna. 
Cover with foil and bake at 350°F for 20 to 30 
minutes or until filling is set and edges are bubbly. 

Serves 8

Dulce de Leche, a 

latin-inspired caramel-

like creation, is a sweet 

and buttery delight and 

an inspired addition to 

traditional cheesecake.  

Styring Vineyards White 

Riesling Dessert Wine is 

sweet, but not cloying, 

and has a strong apricot 

and tangerine finish. 

The clean, refreshing but 

sweet finish of this wine 

is what makes it pair 

so well with 

this succulent 

cheesecake. 

Beat together cream cheese, eggs, salt, and gelatin mixture in a bowl with an electric mixer at medium 
speed until well combined, about 2 minutes, then stir in dulce de leche gently but thoroughly. Pour 
filling over crust, smoothing top. Place the baking pan into a larger pan. Pour hot water into the larger 
pan until it reaches halfway up the side of the baking pan. Place in the center of the oven and bake just 
until the cheesecake is set, about 45 minutes. To tell, gently shake the pan to see if the center of the cake 
ripples slightly. Cool cheesecake completely on rack, about 2 hours. Glaze by pouring over glaze and 
making sure entire top is coated. Chill, covered, at least 6 hours.  

to finish
Cut into 1" “bites.” 

Serves 8-10 

What is Dulce de Leche? Literally meaning ʻmilky candy  ̓in Spanish, Dulce de Leche is caramelized 
milk and sugar that you should be able to purchase in liquid form in most grocery stores and 
gourmet shops.

This earthy mushroom-

based take on lasagna is 

rich in flavor and 

succulent in texture. 

Styring Vineyards “Wit” 

Pinot Noir is similarly 

dense with deep berry 

flavors followed by 

structural oak and 

aromatics. This 

combination of densely 

layered flavors allows 

each part, food and wine, 

to shine through 

individually and provides 

a bold, complex 

combination.

for the crust
Preheat oven to 350°F. Mix the butter, sugar, salt, and vanilla in a bowl. Add flour and 
mix just until well blended. Press all of the dough very thinly and evenly into the 
bottom and up the sides of the tart pan. Bake for 20 to 25 minutes or until the crust is 
a deep golden brown.  

for the filling
While crust is baking, place the butter, sugar, cocoa powder, cinnamon, and half and 
half in a medium saucepan and cook over medium heat, stirring until the mixture is 
blended and smooth and begins to simmer. Remove from the heat and stir in the 
espresso powder and vanilla. Whisk the egg thoroughly into the hot chocolate mixture. 
When crust is nicely colored, pour the filling into it and turn off the oven. Leave the 
tart in the oven until just set, about 10 to 12 minutes. Cool on a rack and serve.  

Serves 8

forward
By Kelley Styring, Styring Vineyards

It is said that ancient woman invented wine. She, being charged with the gathering part of meal prepara-
tion, purportedly held the family s̓ fruit in hand-hewn vessels of stone or wood. Berries, naturally covered in 
wild yeast, would leach juices into the bottom of these vessels and ferment. Needless to say, ancient woman, 
adverse to waste, was probably the first to consume this fetid liquid and benefit from its calming properties.  
Perhaps the wine was a way to make palatable any carcass hubby would drag home from the hunt or even 
hubby himself. Think about it, they both had to smell pretty bad from time to time.

Today we largely experience wine in America that is hermetically sealed, bar coded and scanned, served at 
almost any occasion or no occasion at all. The transition from living grape to artisan beverage has been 
slipping through our fingers, and the appreciation of individualistic wines thoughtfully paired with specific 
foods is frequently overlooked. And while democratization of wine is a good thing, in some ways weʼre 
losing the more subtle joy in the process.

At Styring Vineyards our goal is to restore the joy of wine – the artisanal qualities 
and happy accidents that naturally occur when producing an unpredictable living 
product. As ancient woman learned, one of the best ways to enjoy wine is an as 
accompaniment or punctuation to food. Food or wine separately can be a sonata 
of flavor, texture, and temperature. But together, food with wine is a symphony – 
lush and redolent, or bracing and structured – in any case, a full experience for 
the senses. With this in mind weʼve partnered with the Center for Culinary 
Development, San Francisco, to bring you this first edition of “The Fork & Cork: 
a culinary companion to Styring Vineyards wines.”

The Center for Culinary Development is a San Francisco institution, dedicated to the creation 
of new and exciting cuisine. The Center is comprised of culinary experts on staff as well as a 
panel of more than 80 chefs from around the country. This pool of culinary artists lends their 
talents to clients ranging from fine restaurants to major manufacturers in the food industry. As 
such, the Center for Culinary Development staff bring a wealth of knowledge about food, from 
menu and product development to culinary trend spotting, and a deep personal passion for 
both food and wine.  

To prepare this guide, chefs from the Center for Culinary Development carefully tasted and 
considered each Styring Vineyards varietal and created cuisine specifically designed to pair 
with the wines recommended. These finely tuned combinations should not only please the 
palate, but awaken the senses to new possibilities in taste and future wine and food pairings.

We want to thank our friends and fellow artisans at the Center for Culinary Development for 
these inspired creations. Our fundamental belief is that the very best accompaniment to good 
wine is good company – friends and family, in fact, bring 
true joy to wine and joy to life. And we think ancient 
woman would agree.

Cheers!

Kelley Styring
Styring Vineyards

“When something is made by an artisan, it is done with great care: unique, one of a kind and 
  of the finest quality. It is a reflection of the maker, and the values they hold.” 

Kelly Styring, Styring Vineyards
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