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Eidos de Padriñán 

This white wine is made with 100% Albariño.  It has an elegant nose and good intensity with notes of apricots and lychees 

in addition to some herbal aromas.  On the mouth it is wide and flavourful.  It tastes of mature fruits with hints of citrus.  

It has a long ending.   

The vineyards are on southern facing slopes, so although the climate is influenced by the Atlantic, the vines are pro-

tected from the harsh north winds.  The grapes are hand picked in late September and early October. The Wine Advo-

cate in   February 2009 says that this is a white with great value for money and a rating of 90 points. 

$49.00 per bottle  

Buy a case of 6 and  get 10% off ($264.60) 

Buy a case of 12 and get 20% off( $470.40) 

Hello from Solymer. 

I have to admit that this weeks recipe is a bit complicated but the pomegranate sauce is worth the effort—it is quite tasty.  

The combination of the scallops, the jamon and the sauce is dazzling.   

The wine is a wonderful Albariño.  This is a grape that is grown in the Northwest of Spain in a region called Rias Baixas.  

It is cold and rainy in this part of Spain and this grape is particulary suited to this climate.  This region produces some of 

the best white in all of Spain. 

Have a great week! 

Lisa, Umberto and the Solymer Team 

Scallops wrapped in Jamón  
with Pomegranate Sauce 

Pomegranate Sauce 

 1 Tablespoon Olive oil 

 1 medium shallot, minced 

 3 cloves garlic, minced 

 3 Tablespoons onion, finely chopped 

 2 tablespoons carrot, finely chopped 

 ¼ cup minced mushrooms 

 2 Tablespoons tomato, finely chopped 

 1 teaspoon tomato paste 

 1/3 cup red wine 

 2 ½ cups chicken broth 

 1 small bay leaf 

 1 ½ teaspoon fresh thyme 

 ½ cup pomegranate juice 

Scallops 

 8 large sea scallops 

 6 slices jamón Serrano 

 Sea Salt 

1. For the pomegranate sauce: heat the oil in a large shallow sauté pan. 

2. Add the shallots, garlic, onion, carrot, celery and mushrooms.   

3. Sauté for 1 minute, then cover and continue sautéing for 5 minutes more. 

4. Add the tomato and tomato paste and sauté 2 more minutes. Stir in the wine, broth, bay leaf and thyme.  

5. Bring to a boil, then simmer, uncovered about 30 minutes. 

6. Cool slightly, and then strain; pressing to extract as much liquid as possible (you should have about 1 cup, otherwise 

boil down or add water as needed). 

7. Add the pomegranate juice, bring to a boil and reduce until thick and syrupy (about 1/3 cup). 

8. For the scallops: wrap a piece of jamón around each scallop. 

9. Heat a greased stove top grill to the smoking point and grill the scallops with the seam of the ham down. 

10. Lower the heat slightly. Turn the scallop when the seam is sealed. 

11. Continue to turn and cook until the scallop is done, about 5 minutes 

12. Serve the scallop on a bed of arugula, drizzle with the pomegranate sauce. 


