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Hello Friends! Is anyone else as baffled as
us that the year is already almost half

over?? As the world reopens we have been
busier than ever; in tasting rooms, in planning events and enjoying the summer (be it a very
warm one). Brett, Denise and the girls have returned victorious from their trip down the 101
where Brett was biking to the Mexico border. If anyone has seen the movie RV with Robin

Williams this is a keen depicter of how the adventure went. Treacherous trips always make for
the best stories though, right? Once they have recovered from the trauma we will get you an
update ha-ha! We hope you all are enjoying the sunshine in your area. We remain so grateful
for each and every one of you. It is because of you that we get to do this thing that somedays

doesn't qualify as a job because it's so much fun.

Woodinville Library Wine Tasting

Mark your calendars for the third Thursday of each month when
we will be opening a library wine in Woodinville for glass

pours. Try a glass; buy a bottle. 

August 19th: 2014 Batchelor's Button Cabernet Sauvignon
September 16th: 2014 Wild Thyme Bordeaux Blend

October 21st: 2016 Wallula Vineyard Mourvèdre
November 18th: 2015 Rara Avis Grenache

Make a reservation via our website or call Woodinville to
guarantee your spot! Any questions can be sent to John here

Mourvèdre Mondays

Every Monday at both tasting rooms we will be offering an additional 20% discount on
Mourvèdre purchases in addition to your wine club discount. Since we are one of the

few WA wineries that make a 100% Mourvèdre, we thought luring you in on a Monday
might be a great way to start educating you on this fun wine. This deal applies to

in-tasting room sales only!
Come stock up on this super fun, unique wine.

PRIME Anniversary Month

For our FOI PRIME members only, during the anniversary month of when you
joined the wine club you will be invited to buy an extra case of wine for 40% off (no other
discounts apply). John will be contacting you personally during your anniversary

month to see if you would like to take part in the discount and provide you with
available wines at that time.

Do you buy at least 24 bottles of Isenhower wines a year? Consider upping your membership
to Prime to take advantage of special deals and extra benefits!

Got questions?  Email John in Woodinville 

Friendly Reminder: Previous Club Pickup

We still have a lot of FOI Spring wine club shipments that need to be picked up at both the
Woodinville and the Walla Walla locations.  Please let us know if you need us to ship it to you

when we have cooler weather if you do not think you cannot pick it up in the next few



months!  Thank you!!

SAVE THE DATE: 

July 21 - Wine Tasting Event @ The Lodge at Columbia Point

Come see Denise for a wine tasting at The Lodge on July 21, from 5-6:30 pm.

Wines:
2018 Road Less Traveled Cab Franc
2018 Barrel Fermented Roussanne

2018 Rara Avis Grenache

Cost: $10 (guests staying at The Lodge taste for free)

If you purchase a bottle of wine and take it to dinner there is no corkage fee! (This applies to
the first bottle only and includes any Washington wine).  Reservations are suggested if you

plan to stay for a fabulous dinner.

August 18 - Winemaker Dinner at Pack River Store in
Sandpoint ID 

Brett and Denise are excited for our first winemaker dinner since the pandemic began.  Come
celebrate Denise's birthday and enjoy a totally gluten-free meal of a 7-course dinner paired

with Isenhower wine.  It will be a night to remember!

First Course
Grilled rare albacore tuna over a castelvetrano olive arancini, roasted

cherry tomato jus, and pack river farms greens
Second Course

Smoked Idaho trout, avocado, roasted beets, green goddess dressing,
radish, buttered leeks, cucumbers, cured egg yolk and a potato pancake

Third Course
Halibut en Papillote, zucchini, white wine, butter, basil pesto,

cherry tomatoes and pine nuts
Fourth Course

Fried rabbit leg with grilled peach relish
Intermezzo

Watermelon, mint, lime and soda
Fifth Course

Herb crusted and grilled lamb chop over buttered corn and mint salsa verde
Sixth Course

Elk loin wellington: elk tender loin coated in porcini powder, madeira huckleberry sauce and
hackleback potatoes

Dessert Course
Chocolate truffle, dark chocolate torte with cherry and port sauce

$130 per person not including tax or gratuity ~ No substitutions

Please call 208-263-2409 to RSVP.  Their dinners always sell out, so call soon to hold your
place.

Awnya's Recipe Corner and the 2020 Vin Gris of Pinot Gris

I promise that one of these days I'll do a recipe that isn't cheese centered...but I don't want to
lie to you. If there is one thing I will look for in a grocery store without fail it's Burrata. For

those of you who don't know, Burrata is cow milk cheese made from mozzarella and cream. In
a nutshell it is the pulled mozzarella ball filled with the unpulled curds mixed with cream. This
cheese is a bomb of creamy flavor and goes with what I will argue to be almost everything.

This recipe is something I created to essentially be a vessel to eat my Burrata on and if enough
veggies are added you could convince yourself it's healthy!

Roasted Rainbow Carrots with Lemon Garlic Broccolini and Burrata

Ingredients:
3-5 rainbow carrots
1 bunch of broccolini



3-5 green onions
1 ball of Burrata

Garlic power or cloves
Onion power

Salt
Pepper
1 lemon

1 TBS butter

Preheat oven to 425 degrees
Prep veggies: I cut my carrots in half length wise for faster
cooking and to see the pretty centers (duh). Slice the green
onions in 3" segments and cut the broccolini bunches in half
length wise as well. I use about 1/2 a lemon but you could

add or subtract for your desired acidity.

On a baking sheet toss rainbow carrots with olive oil, garlic power, onion powder and salt.
Spread out and allow to roast for about 30-45 minutes or until soft and crisping at the edges.
Once your carrots are about 10 minutes from being done, heat up some olive oil in a pan, add
broccollini and onion (green onions or salad onions work great) and sauté until browned. Add

knob of butter, dash of garlic powder, salt and squeeze of lemon. Toss until
incorporated. Remove carrots from oven and add all veggies to your desired eating vessel, rip

Burrata open and place on top. Sprinkling salt on top and a squeeze of fresh lemon. Serve
immediately.

What I love about the Vin Gris is it's ability to stand up to more robust foods because
of the skin tannins. The brightness of this wine pairs so well with the creamy Burrata
and the caramelized crunchy of the ends of the roasted carrots harmonize with the

toasted marshmallow notes of the Vin Gris. This Vin Gris of Pinot Gris has a lovely pale
peach/salmon/copper hue with aromas of white flower, bosc pear and hints of vanilla.

It has flavors of golden delicious apples, bosc pears, graphite and a hint of tannin
tension on the long finish.  Get yours here.

(Regular $22, FOI Classic $17.60, FOI Six $16.50, FOI Prime $15.40)

$1 Shipping (as weather permits)

The COVID special of $1 shipping on any purchase of 6 bottles or more is still going! This deal
won't last forever, order yours today!

Current wines available:

2020 Vin Gris of Pinot Gris

2020 Prima Rosa Barbera Rosé

2018 Road Less Traveled Cabernet Franc

2017 Wallula Vineyard Mourvèdre

2018 Rara Avis Grenache

2018 Wild Thyme Bordeaux Blend

2016 Petit Verdot Port 

If you prefer to talk to someone, please call Denise or Awnya at 509-526-7896

Follow us on social media!

Instagram: @IsenhowerCellars 
Facebook: Isenhower Cellars

Twitter: @IsenhowerVino

Thank you for being part of our winery!

Denise, Brett, the Ladies & Auggie



Contact Us:

info@isenhowercellars.com

509-526-7896


