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F E AT U R E D  E V E N T  Mark your calendars! 

October 13th | 1-5pm
Squish Squash: A Harvest-inspired assortment of squash bites 
paired with Girard wines.
$20 general  / Complimentary for club members and 3 guests

U P C O M I N G  E V E N T S

November 16th  |  1-5pm
Sip & Soup

Price:  $20 general  / Complimentary for wine club and 3 guests

December 15th  |  1-5pm

Holiday Open House
‘Tis the season, celebrate with holiday bites and Girard 
wines!  Complimentary to all.

Preparation:
1. Lamb Shanks: Preheat the oven to 350 F. Trim excess fat from lamb shanks and discard. 

Sprinkle both sides with salt and freshly ground pepper.
2. Heat oil in a Dutch oven on medium-high. Sear shanks for five to seven minutes or until 

brown on all sides. Transfer to a plate and set aside. Pour off all but two tablespoons fat 
from the pan and decrease the heat to medium. Add shallots and garlic, and cook for two 
minutes. Add port and wine, stirring to deglaze the bottom of the pan. Add stock, thyme, 
bay leaves and browned lamb shanks, and bring to a boil.

3. Cover Dutch oven with aluminum foil, shiny side down, and use a knife to pierce five or 
six holes to allow steam to escape. Place in the oven and bake, turning meat occasionally, 
for three to four hours or until meat is falling off the bone. Remove from the oven and 
allow shanks to cool in the liquid for an hour. Reserve cooking liquid to make ravioli jus.

4. Caramelized Onions: Heat olive oil in a large saucepan on medium heat. Sauté onions 
and thyme until onions are soft and transparent. Increase heat to medium-high and cook, 
stirring with wooden spoon and scraping the bottom of the pot to prevent burning, for 
eight to 10 minutes or until onions are caramelized. When onions turn dark brown, 
remove from heat. Discard thyme. Season to taste with salt and freshly ground pepper. 
Allow onions to cool, then place in an airtight container and refrigerate until needed.

5. Reduce the jus by 1/3. Chop up the shredded lamb, then combine with 3/4 of the caramelized 
onions, about 5 tablespoons of the jus, and season with salt, pepper, and fresh thyme to taste. 
You want the flavor to be very vibrant so it stands out once stuffed into the ravioli. 

6. Puree a can of diced tomatoes and combine it with the remaining jus. Season with salt, 
pepper, and fresh thyme. This will be your ravioli sauce.

7. To Make Ravioli: Combine the semolina with the two eggs and a pinch of salt until you 
get a course meal. Add the water a teaspoon at a time until the dough stays together and 
can be kneaded. Knead the dough until elastic and a bit soft. 

8. Divide the dough into two portions; roll each portion out enough to be able to run it 
through your pasta machine. Take the dough down as thin as you’d like. 

9. Measure out tablespoons of the lamb filling and space the mounds of filling out enough 
to press the top portion of the dough down between them. Be sure to brush egg wash all 
around each mound of filling so the dough will adhere to itself to form the ravioli. Using a 
knife, separate the ravioli, then press and fold the edges until they are secured.

10. Cook the ravioli in a large pot of boiling, salted water until it’s al dente (up to 20 minutes). 
11. Ladle a small amount of sauce onto a plate, top with ravioli, drizzle additional sauce, top 

with caramelized onions and grated Parmesan cheese. Garnish with fresh thyme. Makes 
about 40 ravioli. 

FEATURED RECIPE:

Braised Lamb Shank Ravioli 
with Caramelized Onions & Lamb Jus 
For the many of you that have attended our tasting room 
events, you already know how delicious the food and wine 
pairings taste! We can all thank Girard’s Tasting Room 
Director, Erin Luby, for crafting these amazing pairings. 
She has graciously provided this month’s featured recipe 
which we feel is the perfect pairing for the club selections. 
Bon appétit! 
- Girard Club Team

Ingredients:
•	 2 pounds lamb shanks
•	 2 tablespoons vegetable oil
•	 3 shallots, peeled and finely chopped
•	 3 whole cloves garlic
•	 1 cup port 
•	 1 cup red wine
•	 4 cups beef stock
•	 4 sprigs of thyme
•	 2 bay leaves

•	 1 can diced tomatoes

Caramelized onions:
•	 ¼ cup olive oil
•	 3 medium onions, peeled and thinly sliced
•	 7 sprigs thyme tied in a bundle

Ravioli
•	 Ravioli dough (or use your favorite pre-made/store bought)
•	 2 cups semolina
•	 2 eggs
•	 Pinch of salt
•	 A few teaspoons water to bind
•	 All purpose flour or semolina for dusting 
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2008 Mt.  Veeder Cabernet Sauvignon
Bold aromas of dark fruit, cassis and toasted oak swirl in the glass. The palate opens with baking spice, blackberry cobbler and leather. Strong structure 
on the mid-palate leads to well-integrated tannins, highlighting a juicy, dark fruit finish. The wine is drinking beautifully now and will age over the next 
15 years.

Winemaking: This is our second year making this Mountain Cabernet and we are thrilled with the quality of the fruit from the southern base of the 
cooler climate of Mt. Veeder. Fruit is left on the vines longer in order to extract more flavors; especially the dark fruit flavor that is characteristic of this 
appellation.  

Recommended Food Pairing:  Stuffed portobello’s with rabbit confit and fresh thyme.

Composition:  100% Cabernet Sauvignon 
Appellation:  Mt. Veeder, Napa Valley
Alcohol:   15%   pH 3.53  TA  .75g/100ml
Retail Value:  $75.00 
Club Price:   $60.00 

2009 Diamond Mountain Cabernet Sauvignon 
Dark fruit, nutmeg, and black pepper on the nose. Flavors of candied black cherries, cinnamon and mocha accent the balanced palate. A silky, lingering 
finish highlights cracked pepper, leather and warm toffee. 

Winemaking: Crafted from Cabernet Sauvignon grapes grown in heavier volcanic clay hillside soils on Diamond Mountain, this wine derives its character 
from this distinctive microclimate. Our winemaker, Glenn Hugo, has years of experience in producing award-winning Cabernet Sauvignon from this 
Napa Valley sub-appellation. The 2009 vintage went exceptionally well considering the fairly mild weather. A pair of strong storms in October led many 
wineries to harvest earlier than usual. Glenn, however, chose to delay picking to ensure dynamite colors, extraction and flavor. 

Recommended Food Pairing:  Braised short ribs over creamy polenta with sautéed porcini mushrooms. 

Composition:  100% Cabernet Sauvignon 
Appellation:  Diamond Mountain District, Napa Valley
Alcohol:   15.6%   pH 3.68  TA .68 g/100ml
Retail Price:  $75.00 
Club Price:   $60.00 
 

2004 Marco DiGiulio Mt.  Veeder Cabernet Sauvignon “Winemaker’s  Selection”
Subtle aromas of blackberry fruit and graphite are the first things one will notice on the nose. They are soon joined by floral notes and more fruit, some 
of it bordering on cassis. The oak makes its presence known with subtle vanilla spice. On the palate, the wine is more tightly wound than the Diamond 
Mountain and takes more time to open up. Once it does, there is a pronounced black fruit character, with notes of blackberry and plum. The tannins and 
acidity are balanced and kept in check by the abundance of fruit. The oak tends to express itself more on the finish than the mid-palate, which helps to 
round the wine out with more spice. This vintage will continue to improve with proper cellaring for another 4-8 years.

Winemaking: For 2004, the Mt Veeder wine takes a slightly softer, more approachable turn. In keeping with the warm vintage, this wine exhibits a 
somewhat softer balance than previous years, while still maintaining the power and structure for which the appellation is known. 

Recommended Food Pairings: Veal Osso Bucco with a rustic demi-glaze.

Composition:  100% Cabernet Sauvignon grapes
Appellation:  Mount Veeder, Napa Valley
Alcohol:    14.5%  pH 3.43  TA  0.645g/100ml
Retail Value:  $75.00 
Club Price:  $60.00


