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WINEMAKER AmERICAN Pot RoasTt
Warren Proft
3 pounds boneless chuck roast
REGION %/;ups beef brqth
) " cup wine vinegar
King Valley 100% 3 cloves garlic, minced
1 onion, sliced
HARVEST 1/4 cup mustard
March 3 2003 2 tablespoons Worcestershire sauce
2 teaspoons dried thyme
6 new potatoes
BorTLING 1
pound carrots
April 32005 1 pound green beans
1 1/2 tablespoon flour
CoLOUR 1/2 cup water
deep cherry red Place roast in glass bowl; mix next 7 ingredients. Pour
over beef; cover. Refrigerate 24 hours. Place roast and
NosE marinade in pot; heat to boiling. Reduce heat and

dark cherries are followed by suggestions of spice and
chocolate

PaLaTE

spicy plum and ripe cherry flavours with soft dry
tannins

Foop

duck breast, beef stew or pot roast

CELLARING

to 2010

Arc/VoL

13.5%

°BAumE 13.7
ResibuAL Sugar 0.5 g/L
TITRATABLE AcIDITY 5.6 g/L

PH 3.41

simmer 2-1/2 hours or until beef is tender. Remove
beef from liquid; let stand 10 minutes before slicing.

In the meantime, cook vegetables separately just until
tender. Strain cooking liquid from beef into pan. Blend
flour and water. Heat liquid to boiling, stir in flour and
water mixture. Cook and stir until thickened; cook 2
minutes longer. Arrange beef slices and vegetables on
platter. Spoon gravy over beef. Serve remaining gravy
in sauceboat.

This recipe is from CDKitchen http://www.cdkitchen.com
© 1995-2007 CDKitchen, Inc.
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