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Dear Locals Family & Friends,

Harvest 2022 has officially ended.  Our winemakers are pleased with the 
harvest this year and are busy making your favorite wines to cellar until 
they are ready to bottle. For your case club shipment this November, we are 
offering some new wines as well as old favorites.

Dot Winery has had a great 2022 - including the first release of a White Pinot 
Noir.  We are pleased to pour this delicious wine at Locals and to be able to 
include it in this month’s shipment.   If you are a white wine drinker, you’ll 
be getting one of these bottles and if you love it, you can reorder as well as 
consider gifting it for the holidays.

Also included in this shipment are two Petite Sirah of the four that we offer 
in the room - one from Denier-Handal and one from Toraño.  Be sure to look 
for a block-buster Cabernet Sauvignon from Eric Ross: The Immigrant. Made 
from a prime mountain vineyard in Sonoma called “Chuy’s Block” you will 
certainly taste the hard work and talent that went into making this special 
wine. 

We hope that you enjoy this selection as well as the other wines that you 
have asked us to pick out for you. 

Please share with us what you liked and how you enjoyed the wines.  As 
always, we love to hear from our Locals Family.

We have added some recipes for you to peruse and enjoy.  This time of year, 
it’s great to make dishes that are hearty and these wines all lend themselves 
to pairing well with stews, roasts, and richer flavors.  Mushrooms, stocks, 
and different cheeses in varied combinations are all great options to 
have with these wines.  If you have any questions about the recipes, 
please don’t hesitate to contact Doralice about them.  She has a wealth of 
knowledge about these recipes, and others as well as any cheese questions 
you might have.  You can always reach out directly to her via doralice@
localstastingroom.com
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Remember us for all of your holiday needs.  We offer corporate gifting, gifts 
for all of your family and your friends.  We are here for you and hope to toast 
with you on your next visit to Locals.

If you have updated your credit card information, please reach out to Patrick 
to let him know so that we can charge the appropriate card.  We will be 
running the case club on November 9.  Additionally, if you need to update 
your address or phone, we will take that information as well. 

contact@localstastingroom.com 

For holiday orders our last day for ground shipping is December 14, 2022. 
The last day for 2-day shipping is December 19, 2022.

November 2022 Case Club:

• A Torano 2017 Petite Sirah
• Denier-Handal 2017 Petite Sirah
• Denier-Handal 2018 Sangiovese
• Dot 2021 White Pinot Noir
• Drive 2021 Rose of Pinot Noir
• Eric Ross 2016 Nick’s Block Pinot Noir
• Eric Ross 2014 Immigrant Cabernet Sauvignon
• Gore 2012   Zinfandel 
• Kitfox 2019 One-Time Spaceman
• Munselle Vineyards 2019 Zinfandel
• Peterson 2018 Vignobles
• William Gordon 2018 Syrah

Thank you for your support.  

Sincerely,

Doralice, Patrick, & Dick
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November 2022 Case Club Selections And Pricing

A Torano 2017 Petite Sirah
Sonoma County
Retail $48.00   
Club price $38.40
Follow-up $36.00

Denier-Handal 2017 Petite Sirah
Mendocino County
Retail $35.00   
Club price $28.00
Follow-up $26.25

Denier-Handal 2018 Sangiovese
Mendocino County
Retail $33.00  
Club price $26.40
Follow-up $24.75 

Dot 2021 White Pinot Noir
Russian River Valley
Retail $45.00   
Club price $36.00
Follow up $33.75

Drive 2021 Rose of Pinot Noir
Russian River Valley
Retail $28.00  
Club price $22.40
Follow-up $21.00

Eric Ross 2014 Immigrant Cabernet
Sonoma County
Retail $68.00    
Club price $54.40
Follow up $51.00

Eric Ross 2016 Nick’s Block Pinot Noir
Russian River Valley
Retail $56.00  
Club price $44.80
Follow up $42.00

Gore 2012 Zinfandel
Alexander Valley
Retail $35.00 
Club price $28.00
Follow up $26.25 

Kitfox 2019 One Time Spaceman GSM Blend
Paso Robles
Retail $30.00 
Club price $24.00
Follow up $22.50

Munselle 2019 Osborn Ranch Zinfandel
Alexander Valley
Retail $28.00  
Club price $22.40
Follow up $21.00

Peterson 2018 Vignobles
Sonoma County
Retail $34.00  
Club price $27.20
Follow-up $25.50

William Gordon 2018 Syrah
Alexander Valley
Retail $45.00   
Club price $36.00
Follow up $33.75



Eggplant, Tomato, And Onion Gratin

• 3 large, sweet white onions
• 3 cloves garlic
• 2 -3 tablespoons butter
• 2 -3 tablespoons olive oil
• 2-3 sprigs thyme
• 1 bay leaf
• Salt and pepper
• 3 medium Japanese eggplants or 2 globe
• 3 ripe tomatoes or 1 can fire roasted tomatoes (Muir Glen is the best)

1. Preheat the oven to 400F.  Butter a shallow gratin dish.

2. Peel and chop/mince onions and garlic. Stew them over medium heat for 5 minutes, until soft, in half   

 the butter and oil with herbs.

3. Remove the bay leaf from the onion mix and spread the onion mix over the bottom of the dish.

4. Slice the eggplants into ¼ in thick rounds.  Slice tomatoes or Drain canned tomatoes.

5. Cover onion mix with overlapping rows of tomato and eggplant.  Each slice should cover the preceding  

 one.

6. Season with salt and pepper and drizzle with oil.  (Remember to season lightly with salt as you can   

 always season after you cook).

7. Cook in the oven until the eggplant is soft enough to be cut with a spoon, about 45 minutes.

8. Uncover for the last 15 minutes or earlier if your oven runs hot.

9. Brush or spoon the juices over the top occasionally to prevent the top layer from burning or drying   

 out.  This gratin should be moist but not watery.

10. Serve as a side to grilled or roast lamb or your preferred protein.  Can also be served on its own with   

 grilled bread and cheeses like Robiola aka La Tur.



Roasted Wild Mushroom Salad with Parmiggiano

• ½ lb wild mushrooms (Maitakes are just delicious for this recipe and can often be found in mixture packs 
at the store with trumpets and oyster mushrooms, but whatever you fancy as you are the one enjoying the 
dish)

• Salt & Pepper
• Olive Oil
• ½ cup white wine
• 2 sprigs thyme
• Optional: 2 to 4 tablespoons poultry broth (this is a great chance to use leftover turkey stock, if you had 

any after Thanksgiving)
• 1 small shallot
• 1 tablespoon balsamic vinegar
• 1 tablespoon sherry vinegar
• ¼ lb mixed lettuces; winter chicories are great if you can find them
• Parmiggiano (most stores now offer a decent Parmiggiano.  A good hint is to hit up your cheese 

department when they are cutting the wheels so you can sneak away a fresh piece) 

1. Preheat the oven to 375F

2. Clean the mushrooms and cut them into ½ in wedges or chunks.

3. Put them in a baking dish, season with salt and pepper and pour the olive and wine over them.

4. Sprinkle the thyme as well as the optional juices.  You can add more wine if you do not want to add the  

 stock (can’t say no to more wine! And it’s always fun to use some of the wine that you’ll be enjoying   

 with this dish. Dot’s White Pinot Noir would be great in this dish)

5. Cover and bake for 30 to 40 minutes.

6. While the mushrooms are baking, peel and dice the shallot very fine and put in a small bowl to   

 macerate with the vinegars and a pinch of salt.

7. When the mushrooms are done, uncover them, a good deal of juice will have been rendered.  Pour it   

 off into a small saucepan and reduce to a syrupy ¼ cup.

8. Turn up the oven to 425F.  Return the mushrooms to the oven, uncovered, and roast them until they   

 have browned slightly.  (Do not over brown cepes: they get bitter. 

9. Pour about half of the reduced mushroom juice, well-seasoned, over the mushrooms, and reserve the  

 rest to drizzle over the finished salad.

10. Wash and dry the lettuces.  Whisk olive oil to taste into the vinegars and adjust the seasoning.  

11. Toss the lettuces in the vinaigrette and arrange on plates.  Dress the mushrooms with the vinaigrette   

 and scatter over the lettuces.  Shave the cheese using a vegetable peeler or sharp knife over the salad.



Yukon Gold Potatoes Fried in Duck Fat

• 1 - 2 lbs. potatoes
• ¾ cup rendered duck fat
• Salt and pepper

1. Cut the potatoes into cubes.

2. Boil them in salted water until they are completely tender and give when you test with a fork.

3. Drain and cool.  (if you prefer you can steam them until tender)

4. Over medium heat, warm a nonstick pan or cast iron large enough to accommodate the potatoes in a  

 single layer.

5. When the pan is hot enough, pour the duck fat in, let it melt to bubbling.

6. Then add the potatoes, careful not to splash the fat. (duck fat burns are not fun)

7. Allow the potatoes to fry undisturbed over medium heat until they begin to brown.

8. Turn the potatoes with a spoon, and continue to cook, stirring often, until they are brown on all sides.

9. If you like you may add garlic pieces or parsley to the last couple minutes of cooking.  Just know that if  

 you decide to cool and reuse the fat, those flavors will persist.

10. Drain the potatoes in a sieve.  You can hold them in a preserved warm place for 10 minutes before   

 serving.


