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REDS 

The Road  
Less Traveled 

 
 

 

Zonte’s Footstep Cabernet Sauvignon 
Fleurieu Peninsula, Australia 
 
Aromas of cassis, dark cherry, licorice, cedar, dark chocolate, and clotted 
cream lead to a full, precise palate of ripe blackberries and blackcurrants. 
Velvety and mouth-filling, with juicy berry freshness balanced by classic 
Cabernet tannins, the wine develops enticing cigar box, cedar, and dark 
fruit flavors. Complex and beautifully structured, it finishes with lingering 
notes of blackcurrant, cherry, licorice, and spice.  
 
Croix D’Or Pinot Noir 
Pays d’Oc 
 

Medium-bodied and elegant. Flavors of blackberry, plum, and dark fruit with 
hints of black pepper and vanilla. 100% Pinot Noir. 
 

 
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


 

ITALIAN WEDDING   

PASTA BOWL 

Ingredients 
 

1/4 cup water 

1 large egg 
1/2 cup panko 

3 large garlic cloves, minced 
1 cup fresh parsley leaves, plus 1/4 cup 
finely chopped parsley, divided 

1/2 cup finely grated Parmesan cheese 
(about 2 ounces), divided, plus more for 

garnish 
2 1/2 teaspoons kosher salt, divided 
1 1/2 teaspoons black pepper, divided 

1/2 pound ground pork 

1/2 pound 85% lean ground beef 

4 carrots, scrubbed and sliced on an 
angle into 1-inch pieces  

1/4 cup extra-virgin olive oil, divided, 
plus more for greasing 
3 cups chicken stock 

1 1/2 cups pastina or orzo 
4 cups fresh baby spinach (about 4 

ounces) 
2 tablespoons fresh lemon juice 
1 large shallot, thinly sliced (about 1/3 

cup) 
  

Cooking Instructions 

1. Preheat oven to 425°F with rack in top third position. Grease a large, rimmed 

baking sheet with oil. Whisk together 1/4 cup water and egg in a large bowl until 
combined. Stir in panko, garlic, 1/4 cup finely chopped parsley, 1/4 cup Parmesan, 

2 teaspoons salt, and 1 teaspoon pepper until just combined. Let stand for 5 
minutes. Add pork and beef and mix gently until just combined. 

2. Shape meat mixture into 24 meatballs (about 1 heaping tablespoon each); 

arrange on 1 side of prepared baking sheet. Toss carrots with 1 tablespoon oil, 1/4 
teaspoon salt, and 1/4 teaspoon pepper on opposite side of baking sheet. Bake 

until a thermometer inserted into center of meatballs registers 165°F and carrots 
are tender, 20 to 22 minutes. 

3. Meanwhile, bring chicken stock to a boil in a medium saucepan over medium-high. 
Add pastina; cook over medium-low, stirring occasionally, until pastina is tender 

and stock is mostly absorbed, about 6 minutes. Stir in 2 tablespoons oil and 
remaining 1/4 cup Parmesan. Fold in spinach until just wilted, about 1 minute. 

4. Toss together lemon juice, shallot, remaining 1 cup parsley leaves, remaining 1 
tablespoon olive oil, remaining 1/4 teaspoon salt, and remaining 1/4 teaspoon 

pepper in a small bowl. Divide pastina evenly among 4 bowls; top with meatballs, 
carrots, and parsley salad. Garnish with additional Parmesan and serve 

immediately. 
 
Pair with Croix D’Or Pinot Noir  
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