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Casa De Vila Verde Tiroliro 2024     $18 

Special Reorder Price – $15.30 (15% discount) 

Vinho Verde, Portugal 

 
Perfect combination between aromas of four of the most famous grape 

varieties of the region: Loureiro Arito, Trajadura and Avesso. The result is a 

young, fresh, fruity wine, with a great crispy acidity. Ideal as an aperitif or 

to pair with any type of fish, seafood, and salads. 

 

Casa Santos Lima, OMG 2020      $18 

Special Reorder Price – $15.30 (15% discount)  

Lousada, Portugal 

 

With a beautiful dark color, OMG is an aromatic wine with fragrant notes of 
red fruits and licorice. It is rich and flavorsome with notes of ripe fruits, 

chocolate and spices from the aging in oak barrels. With a nice complexity 

and smooth tannins, the wine offers a persistent and pleasant aftertaste.  
 

 
 
 
 
 
 

Wine Club Policy: 
Wine Club Selections are guaranteed for 2 months; after that time substitutions of 

equal value may be made based on inventory. 

 

Club wines are intended and priced for you to enjoy at home. However, members 
are encouraged to take advantage of special discounts on wine and food in the 

restaurant during pick-up days. 

http://www.bottlestopva.com/
mailto:info@olddominionwine.com


 

 

HERB MARINATED  

GRILLED PORK CHOPS 

Ingredients 
 
1/4 cup extra virgin olive oil 
10 medium cloves garlic minced  

1/4 cup finely chopped flat-leaf parsley  

1 Tablespoon finely chopped sage leaves 
about 8 leaves  

3/4 teaspoon finely chopped thyme  

3/4 teaspoon finely chopped rosemary  

1 1/2 teaspoons kosher salt  
1/4 teaspoon crushed red pepper  

1 1/2 teaspoons whole black peppercorns 

crushed 
4 Center Cut Pork Loin Chops about 2" thick

 
 

Cooking Instructions 

To Make the Marinade:  

1. Finely chop parsley, sage, rosemary and thyme.  

2. Smash and finely chop garlic.  
3. Crush whole black peppercorns with heel of a small saucepan (alternately use a meat 

pounder, mortar and pestle or pulse a couple times in a spice grinder.)  

4. In a small bowl, combine chopped herbs, garlic and cracked peppercorns with olive oil, 
salt and crushed red pepper.  

5. Place pork chops in a casserole dish in one layer and spoon about 1 teaspoon of the 

marinade over each pork chop. 

6. Use your fingers to evenly distribute the marinade on the meat. Flip pork chops over 
repeat with remaining marinade.  

7. Cover and refrigerate for 6 to 8 hours or overnight.  

To Cook:  

1. Preheat Grill to between 350F and 400F.  

Place pork chops on grill, leave lid open and cook for 2 minutes. Close and cook for 8 
minutes. Open lid, turn Chops over and repeat (leave lid up for 2 minutes and then 

continue cooking with lid closed for 8 minutes.)  

2. To finish, open lid, flip one more time, and cook for an additional 1 to 2 minutes or until 

internal temperature of 145F is reached.  

3. Allow to rest for 10 minutes, serve and Enjoy 

*Pair w/ Casa Santos Lima, OMG   


