Monthly Newsletter

It’s Spring, FINALLY.  That means flowers, patios, and bring back the white wine!  
Our websitewww.catamarcaimports.com is under construction, but it is getting better.  So feel free to check it out every now and again.  We are trying to update it quickly.
Upcoming Events

April 12th 
Horseshoe Bend Wine Dinner
6-8:30pm
Horseshoe Bend Country Club
2100 Steeplechase Lane
Roswell, GA

Atlanta, GA

Members Only
April 22nd 
Refresh and Restore

Wine Tasting 

4-6pm

107 Broad Street

Pine Mountain, GA

April 30th 

Marietta Wine Market

Wine Tasting

2-4pm
18 Powder Springs Street, SE

Marietta, GA

Cost - donation
What is residual sugar?
by Christi Azurmendi Moon
Here is wine making in a nut shell:  you take grapes, press the juice and remove the skins and other stuff, put the juice into a big tank, add yeast and the sugar because alcohol.  Ta da!  Now your grape juice is wine.   
Residual sugar is the sugar that does not become alcohol and remains part of the wine.  There is usually a small 

amount of residual sugar in all wines.  But the amount varies from wine to wine.  Many wines are fermented to the point where most of the sugar is transformed into alcohol, these include Cabernets, Chardonnays, Merlots and Malbecs to name a few.  There are several varietals that most people think of as sweet, such as Reislings and Viogniers.  Although these are made dry, or with very little residual sugar, as well.  
This leads me to the wine for today.  Our El Peral Sauvignon Blanc.  Typically Sauvignon Blancs are crisp and dry with acidity that you feel at the back of your mouth and a bit of a green apple flavor.  The El Peral Sauvignon Blanc has a touch of residual sugar that makes for a smooth, fruity wine.  Think pear and melon rather than Granny Smith.  It is a perfect spring wine.  It lends itself to all kinds of pairings with food and is beautiful by itself as well.  

Wine and Recipe Pairing
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Pepita Crusted Tilapia with Serrano Cream
By Becky Guillory

This is truly a restaurant quality brunch dish.  It is very easy and you can substitute halibut if you prefer.  Pepitas are the small Mexican pumpkin seedsfound in most grocery stores in the Produce section.  However, if you prefer you may use almonds, but the pepitas are very mild and far superior in flavor.

4 Tilapia fillets, boneless and skinless
2 tsps black pepper

1 tsp sea salt

½ cup all-purpose flour

2 eggs, lightly beaten

½ cup milk (skim or any other)


1 cup pepitas coarsely ground (in blender)
¼ cup canola oil
Serrano Cream

4 tbls unsalted butter

¼ cup minced shallot

1-2 seeded, minced Serrano peppers (depending on desired heat)

2/3 cup half and half

2/3 cup chopped cilantro leaves

Juice of one fresh line

Season both sides of the Tilapia with salt and pepper.

Make 3 shallow dishes:

· In one place flour

· In a second add the eggs & milk and lightly beat until egg is blended

· Add the ground pepitas to the third.

Roll the fillet in the flour, shaking off the excess.  Then dip just 1 side of the fillet in the beaten eggs, then into the pepitas.
Set fillets on a plate, seed side up, and repeat with remaining fillets.  Refrigerate for 15 minutes.

Next, begin the Serrano Cream:

· Melt the butter in a small saucepan over medium-high heat.
· Add the shallot and Serrano pepper and sauté for 1 minute

· Add the half-and-half and cilantro and bring to a low simmer.  Stir frequently until reduced by half (6-8 minutes).

· Remove from the heat.  

· Stir in the lime juice and blend until smooth.

· Keep warm, or reheat gently before serving.

Heat a nonstick skillet over medium-high heat and add the canola oil.  When the oil is hot add the fish, pepita side down, and cook until golden, about 2 minutes.  Flip over, and then cook until done.

Arrange on serving plates, topped with the Serrano cream and serve.  

Pairing:  This dish can go with any white wine, but the softness of the El Peral Sauvignon Blanc compliments the mild flavor of the pepitas and is light and cool against the spice of the Serrano.  A perfect Easter brunch pairing!
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Wine and Cheese Pairing
People laugh at me when I tell them that if they buy a bottle of wine and then aren’t that excited about it, bring out the cheese.  There is just something about cheese that makes wine delicious.  So imagine how good it is when you pair the right cheeses with the wine you are drinking.  In a word, YUM!  

Spring is a good time to enjoy light fresh wines, which pair best with lighter cheeses.  Try the El Peral Sauvignon Blanc with either of these cheeses:
Gruyere, one of the most famous Swiss cheeses.  It is made from cow’s milk and has a nutty, slightly sweet taste.
Goat cheese or Chevre if you want to get fancy.  Chevre is actually a generic term that denotes a cheese is made from goat’s milk.  For Spring try a a fresh unripened goat cheese.  The flavor with be mild and buttery with a soft creamy texture.
Add a French baguette and some fresh and dried fruit and you have an appetizer or a light Sunday dinner.  
Have a question about one of our products or just wine in general?

Send me an email and I’ll try to answer it:  christi44@comcast.net.

In home wine tastings

We are now offering personal wine tastings in your home.  If you are having a get together, bridal shower, reunion, etc. you may want to consider hosting a wine tasting in your home.  It also makes a great gift (one size fits all!!!)

To find out more please contact Christi Azurmendi at 404-422-0808 or christi44@comcast.net.

Our Wines:
Argentine Wines
Bodegas Crotta

Strip tease sparkling white

Strip tease sparkling red
Bodegas Los Cerrillos
El Peral:

Cabernet Sauvignon
Chardonnay 

Malbec

Merlot

Reserva

Sauvignon Blanc

Uruco:

Malbec

Blend
Novus Ordo

Malbec
Serrera
Malbec
Syrah
Simona Moenart

Malbec

Malbec Reserve
Brazilian Wines

Panceri
Cabernet Reserve

Cabernet

Chardonnay

Merlot

Merlot Nouveau

Nilo Teroldego
French Wines
Languedoc
Val de Salis
Chardonnay
Malbec

Marselan

Viognier
Italian Wines

Lenotti

Amarone

Bardolino

Rosso Passo

Valpolicella

Spanish Wines
Heredad Ugarte
Reinares Blanco
Reinares Rosado

Reinares Tempranillo

Mercedes Cabernet

Mercedes Cabernet Rosado

Mercedes Sauvignon Blanc

Mercedes Shyraz-Tempranillo
From Rioja

Ugarte Cosecha

Heredad Ugarte Crianza

Dominio de Ugarte Reserva

Martin Cendoya Reserva
Navarra Challenge
Tempranillo-Granache Blend
Vinicola Tomelloso
Portales Blanco
Portales Tinto
Where to find us:

As we are in the process of updating our website with restaurants and retailers that are selling our wines, if you are interested in purchasing any of our wines please contact me at christi44@comcast.net.
We are currently selling in Alabama, Delaware, Florida, Georgia, Illinois, Kentucky, Massachusetts, New Jersey, North and South Carolina, and Tennessee.  Not everything is sold in every state, but if you want to purchase one of our wines, I will help you find a place to buy it.

Cheers!
Christi
�








For past editions of the newsletter go to www.catmarcaimports.com or email me at christi44@comcast.net.
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