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- 2013 Aloft Cabernet Sauvignon -
  

Mondavi Family Meatballs and Spaghetti 
2 lb ground beef (with a little bit of fat in it) 
1/2 bunch parsley
48 oz Marinara Sauce (your favorite)  
Look for: Rao’s Homemade, 365 Marinara from whole foods, or La San Marzano Tomato Basil Sauce 

2 ea egg, large
1/4 tsp dried oregano
4 oz truffle pecorino if you can find, otherwise pecorino or aged Parmesan will work
1/2 onion
1/4 tsp dried chili
20 oz spaghetti
1/4 cup bread crumbs 
4 oz whole milk
salt and pepper to taste
 
Prep:
-fill a large pot with water and cover with lid, 
heat over medium-low heat
-preheat oven to 425F
-combine beef, bread crumbs, milk, and eggs in a large mixing bowl
-peel and finely mince the onion, add it to the bowl
-chop parsley and add to bowl
-chop the chile and dried oregano
-season the meatball mix with a few pinches of salt and pepper.  
   mix with your hands until homogeneous.
-form into meatballs and place on a sheet tray.
 
How to cook:
-bake the meatballs for 25 minutes in the oven
-remove the meatballs from the oven and transfer to a medium pot.  
-cover with the marinara sauce and bring to simmer.
-turn the heat down to a gentle simmer and continue to cook meatballs for about 20 minutes.
-lightly season the large pot of water with kosher salt and then add the pasta.  
-taste the marinara and add salt and pepper if you feel it needs a bit more seasoning.
-cook the pasta, stirring occasionally, for 9 minutes or until al dente.
-drain the pasta and plate.  
-top with the meatballs and sauce and generously grate the pecorino all over the top.  
 

Petit Basque Sheep’s

Milk Cheese

with Toasted Crostini

and Candied Walnuts

Cheese Option:

Pairing Options



Piave Italian

Cow’s Milk Cheese

with Toasted Crostini

and Candied Walnuts

Cheese Option:

- 2020 Aloft Chenin Blanc -

 

Shrimp Ceviche 
1 lb medium-small shrimp, peeled, and deveined
3/4 cup lime juice (about 4-6 limes)
3/4 cup lemon juice (about 2-3 lemons)
1 cup finely chopped red onion
1 serrano chile, ribs, and seeds removed, minced. 

If you can't find serrano (very hot), use jalapeno instead

1 cup chopped cilantro
1 cucumber peeled and diced into 1/2 inch pieces or a bit smaller 
1 avocado peeled and cut into the same size as the cucumber
 
Prep:
Boil the shrimp in 2 quarts of water and 1 tbsp salt.  
Cook for 1 minute, no longer than 2 minutes depending 
on the size of shrimp.  
Do not overcook so it does not turn rubbery.
Cut up shrimp and place in a bowl. 
Add the lime and lemon juice.  
 
Cover and refrigerate for 30 minutes.
Mix in red onion, and chili.  
Refrigerate an additional 1/2 hour.  
 
Add cilantro, cucumber, and avocado right before serving. 

Be sure to share your photos + tag us!

@womanupofficial @mondavi_sisters

#IamWomanup

Pairing Options



my notes

2020 Aloft Chenin Blanc

TASTING NOTESTASTING NOTES

https://www.aloftwine.com/product/2019-Aloft-Chenin-Blanc-3-Pack
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https://www.aloftwine.com/product/2019-Aloft-Chenin-Blanc-3-Pack


ALTERNATIVE WINES

2020 Aloft Chenin Blanc

 

2013 Aloft Cabernet Sauvignon

Want an
alternative wine

option?

If you were unable to purchase the wine kit and still
want to enjoy similar wines during the event - 

we've got you covered!
 

Since wine inventory is different across the globe - we
encourage you to show these tasting notes to your

local wine shop or market sommelier to uncover and
purchase similar vintages + noted wines.

Chenin Blanc that is cold fermented (a process developed by our grandfather Peter

Sr.) in stainless-steel drums and one new French Oak barrel. Making up for 10% of

the blend, this single French Oak barrel contributes an additional layer of complexity

and dimension to the mouthfeel, while the stainless-steel fermentation retains the

delicate aromas of Meyer lemon and lime zest, white peach, nectarine, and a hint of

freshly picked apricot. The aromas, also prevalent on the palate, are carried with

bright, mouthwatering acidity that is softened with the creaminess of lemon curd

and lemon meringue pie, both family favorites. This year’s star of the show are

vibrant notes of white peach and orange blossom. As the wine coats the mouth

additional floral notes of jasmine and hints of vanilla contribute to this beautiful, yet

delicate, Napa Valley Chenin Blanc.  

Arguably the best vintage Napa Valley has seen in decades, the 2013 Aloft holds

true to vintage expectations. The aromatics and palate parallel each other with an

intensity of ripe blueberry, blackberry, black currant and black cherry. The wine

shows further complexity with diverse flavors of dark chocolate, clove, black pepper,

leather, tobacco and cigar. Although youthful, the 2013 portrays a tasteful balance

between ripe fruit, bright acidity, and tannins. 

 

https://www.aloftwine.com/product/2019-Aloft-Chenin-Blanc-3-Pack
https://www.aloftwine.com/product/2013-Aloft-Cabernet-Sauvignon-3Pack-Howell-Mountain


Sparkling Water
(You can use Pelligrino, Club Soda, or try the Aha Peach Honey sparkling!)

Sprig of Fresh Basil
Sprig of Fresh Rosemary
Sprig of Fresh Mint
3 Cucumber Slices
3 Peach Slices (fresh or frozen)
1 Lemon Slice

Fill your glass with ice.
Add sparkling water to fill half of the glass.
Add cucumber, peach, and lemon slices. 
Add more sparkling water.
Gather your basil and rosemary in a bunch 

Pursue Your Passion Peach

Gather these:

 
Prepare with Patience and Intention:

       and add them to the glass - with or without a straw!
 

I also add in a variety of herbs from my garden like lavender and citronella

geranium leaves to add a pleasing scent to every sip!

 
Love fun, reusable straws, too? Check out my favorite glass straws here and here.

ALTERNATIVE SIP

Want a
non-alcoholic

option?

If you are not a wine drinker, 
we've got you covered, too!

 
We encourage you to try Debra’s delicious

Wild Woman Water Recipe.

https://www.target.com/p/aha-peach-honey-sparkling-water-8pk-12-fl-oz-cans/-/A-78821527
https://www.etsy.com/listing/777731744/made-in-usa-glass-straw-you-choose-color
https://www.etsy.com/listing/781369701/colored-glass-straw-choose-your-color

