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Epicurean Products from Spain

Hello from Solymer.

We canét have a meal without something sweet to wrap
meal. This dish is is nice and light and is easy to make. You can prepare everything ahead of time and serve it at room tem-
peratured just plate it at the last minute.

This weekds wine is a wonderful addition to this cou
Most red wine grapes have pulp that is clear. The colour of the wine comes from the juice having contact with the skins.

But this grape has very colourful pulp as you can see in the picture. The resulting wine has incredible depth of colour and
since the grapes are harvested |l ate in the year itods

Have a great week!
Lisa, Umberto and the Solymer Team

Recipe of the Week Wine of the Week

Tintoralba Dulce
Pears with Red Wine Upon first glance, you will

e 4 large, firm pears, such as Bosc or Barlett, peeled, notice this wine's color, a
halved lengthwise and cored dark lush purple originating
e 4 cups red wine from the over-ripe

Garnacha Tintorera grapes.
The bouquet suggests hints
of black pepper, cherries,
and port wine layered over
mineral earth. It's soft and
silky in the mouth with
medium acidity and low
tannins, showing pure
unadulterated cherry fruit
flavours. And like a warm
blanket, the Tintoralba

e 2/3 cup sugar

e 1 cinnamon stick

e 2 tablespoons rasp-
berry or strawberry
preserves

1. Inasaucepan just
large enough to hold
them comfortably,
combine the pears
with the wine, sugar
and cinnamon stick.

2. Bring the contents to Dulce wraps itself gently
a boil over high heat. around your fongue and

3. Reduce the heat to low and cook for about 30 minutes, leaving a rich lingering
until the pears are fork-tender memory on the finish

4. Remove the pears from the liquid and set aside

5. Remove the cinnamon stick

6. Add the preserves to the pan, raise the heat and boil
for about 5 minutes, stirring constantly, until the

preserves melt and the sauce is smooth $46.20 per bottle

7. Serve two pear halves on each plate, and spoon the Buy a case of 6 and get 10% off
sauce over them. ($249.48)

8. You can serve it with a dollop of whipped cream or Buy a case of 12 and get 20% off
some vanilla ice cream if you would like. ($443.52)

To order: Call Lisa at 9115 1980 or send an email request to info@solymer.com
For orders more than $100.00 free delivery is available, otherwise a $15.00 delivery fee is applicable.
Visa and Mastercard are accepted, otherwise cash or cheque upon delivery
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http://tintoralba.com/granacha-en/

