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As you all know, we experienced horrific fires here in 
October. Unimaginable, actually. Many of our friends 
and business colleagues lost everything. We were 
evacuated for 11 days and astonishingly fortunate to 
survive with only smoke damage. Our rescheduled 
October Pick Up Party was renamed our Gathering 
of Gratitude. Wine club members across the country 
and local members who attended this event in early 
November donated a total of $20k for our local fire 
batallion! We extend our heartfelt thanks.

Cruise News! Rhine River Cruise!
Start Packing….

We are VERY excited to announce our next travel 
adventure in May 2019: “Castles Along the Rhine~ 
Amsterdam to Basel”. We will again travel on Uniworld. 
We LOVE them! The itinerary looks amazing. We are 
teaming up with the Wild Oak Saddle Club, a fun 
social club we belong to here in Sonoma County. For 
details: www.twoamigos-saddleclubwinecruise.com

Bottling News
At the end of February, we drafted our friends and 
family and completed a hand bottling of one of 
our desert wines, “Mistelle”. We created a human 
assembly line and cranked out 50+ cases. The best 
part was the fun lunch all together when we were 
finished. In the beginning of March, we bottled our 
Chardonnay, Rose and Viognier...Good thing cuz y’all 
drank almost all of what we had! This time we just 
assisted the machinized assembly line, but it is always 
an exciting day! And now all our wines have matching 
outfits...Love the new silk screened labels.

Memorial Day Pick Up Party
We are planning an AMAZING event on Memorial 
Day Weekend, 5/28/18. We will put our adult “kids” 
to work manning the bbq and invite you to come on 
over for a good old fashioned bbq~picnic. We will be 
serenaded by Tommy Thomsen and his band from the 
Western Swing Hall of Fame…So lotsa sippin’ and 
socializin’. Details will be on the way as the weekend 
gets closer…Will be great fun!



Save the Date! 6/15/18 ~ 
“Wine Country on Steroids!”

That is how one of our charter wine club members 
described Broadway Under the Stars in Jack London 
Park…and we are gathering again for Opening 
Night, Friday, June 15th. As in the past, we will 
enjoy a catered pre-show picnic and preferred 
seating. This will be our 6th season as a sponsor. 
We will be sending a link for ticket purchasing. 
It is always a stunning event...not to be missed. 
www.broadwayglenamigos.com

Bon Appetit! 
Viognier Pairing Recipe

We know how much you all love the Two Amigos Viognier, 
so here is an excuse to open a bottle….

Sole Fillets with Herbed Wine Sauce

2 medium tomatoes
3 tablespoons unsalted butter
2 large shallots, thinly sliced
1/2 cup Two Amigos Viognier
1/3 cup fish stock or clam juice
3/4 cup heavy cream
1/3 cup mixed chopped herbs, like parsley, basil, 
chives and chervil
2 tablespoons dry vermouth
Pinch of freshly grated nutmeg
Salt
Pepper
1 1/4 pounds sole fillets
Crusty bread, for serving
 
In a saucepan of boiling water, blanch the tomatoes 
until the skins just wrinkle, 30 seconds. Drain, then 
peel and cut into 1/4-inch dice.
Wipe out the saucepan and melt the butter in it. 
Add the shallots and cook over moderate heat, until 
softened, about 2 minutes. Add the wine and simmer 
over moderately high heat until reduced by half, 
about 3 minutes. Add the fish stock and simmer until 
the liquid is reduced to 1/2 cup. Add the heavy cream 
and simmer until thickened, about  3 minutes. Stir in 
the diced tomatoes, herbs, vermouth and nutmeg. 
Season the sauce with salt and pepper.
Preheat the broiler and position the  rack 8 inches 
from the heat. Season the sole lightly with salt and 
pepper and transfer to  a 2-quart flameproof baking 
dish. Spoon the sauce on top and broil for 8 to 10 
minutes, until the sauce is bubbling and the fish is  
just cooked through. Let stand for 5 minutes before 
serving with crusty bread.

Social Media
What we love more than almost anything is when you 
send us your pictures and notes enjoying our wine! 
Please send and/or post away!! Here are Lorrie and 
Dirk Fleichman of Weston, Florida enjoying Two 
Amigos Viognier at one of their favorite restaurants!

Follow us on:
facebook.com/twoamigoswines
instagram.com/twoamigoswines  
twitter.com/twoamigoswines 

And leave us a review on:
Yelp: Search “Two Amigos Winery” 
Trip Advisor: Search “Two Amigos Winery”


