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Two Amigos Winery/Fall 2020

Hattie Mae Happenins’
Update on Suzy and Squire’s Granddaughter ~ Hattie is 
now over 10 months old! During Harvest, she absolutely 
loved touching the grapes and then touching her hair. Her 
ultimate goal at the moment is to lounge in the dog bed 
with the ‘Woof Clicquot Rosé All Day’ dog toy. She loves 
hanging out with Susu and Pop Pops and can’t wait to be 
Cellar Mouse one day. 

Glass Fire Update
All families related to Two Amigos and GlenLyon were 
evacuated  to various places around the county. At one 
point, Bob and Kari were together with family and that 
included 5 humans, 3 dogs, 2 bunnies and a cranky cat!  
Thankfully, they had brought wine with them. The good 
news is that all the TAW-GlenLyon grapes had been picked. 
The challenge was pressing them with only a generator! All 
are in tanks now percolating away. We are all safely back in 
our homes. Bob and Kari’s granddaughter, Lucy, delivered 
cookies to firefighters while she was evacuated. A brighter 
moment for sure.

Who Wants to Win 
a Case of Wine?

Silly question for sure! Pandemic consumption is 
statistically up! Folks are sanitizing internally. Each year 
we invite members to suggest a theme and caption for our 
yearly postcard. The winner chooses whatever wine they 
might like to fill up a case. Send your suggestions to Bob via 
email. Here are the last two cards to inspire you.

Covid Careful Tours 
and Tastings

Sadly enough, we have not been able to host any gatherings 
for several months. We are practicing safe pandemic 
protocols both in and out of the winery. We have, however,  
welcomed visitors for small tastings and to pick up their 
fall allocations. Many have also enjoyed a picnic on the 
property. Contact Bob for an appointment. We would love 
to see you….behind your mask!



Fall 2020 Wineology Challenge
We have all been looking for ways to “self-entertain”….Pour yourself a glass of TAW and give this a try…

Fall 2020 Wineology Challenge
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Another way to “self-entertain” is to try new recipes. Here is a yummy one 
that would pair well with our Syrah.
Stuffed Pork Chops with Gorgonzola

As always, we welcome engaging 
with you on Social Media. Stella 

really likes your pictures!

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”

Across: 2.  Harvest. 7. Smokyskies. 10. Guido. 14. Grenache. 16. Grapepickers. 17.GlenLyon. 19. Stella  20. Cabernet  21. Syrah  23. Squire
Down: 1. Carboys  3. MOG  4. Distancing  5. Tastings  6. Viognier  7.Sonoma  8. HattieMae  9. Veraison  11. Chardonnay  12. Generator 13. Forklift  15. Covid 18. Lizards   22. Pinot

1 T butter
1/2 T dried thyme
1/2 c chopped apples
ground black pepper to taste
1/4 cup Gorgonzola cheese
4 thick cut pork chops
. teaspoon olive oil
2 cloves garlic
1/4 c Gorgonzola cheese
3 tablespoons dry sherry
⅛ c heavy cream
1/2 c chicken broth
salt and pepper to taste
Preheat oven to 375 degrees

To make the apple stu#ing: In a saute pan or skillet 
on medium heat, melt the butter and saute thyme, 
chopped apples, salt and pepper together until 
the apples are completely softened; about 15 to 20 
minutes.
Place the apple mixture in a bowl and mix in 1/4 cup 
Gorgonzola cheese. 
To prepare the pork chops: Butterfly the pork chops. 
Stuff each one with about 2 to 3 tablespoons of the 
apple mixture. Bake the chops for about 1 hour. 
To make the sauce: Heat the oil in a saute pan or 
skillet on medium heat, then saute the garlic until 
transparent, and the cheese until slightly melting. 
Adddd the sherry, let cook for a minute until 
combined, then add the cream and 1/4 cup of the 
chicken stock, salt and pepper. Stir until well blended. 
Stir occasionally and reduce the liquid on medium 
high heat. Add the remaining 1/4 cup chicken stock, 
reincorporate the cheese and continue reducing until 
there is just 1/4 to 1/2 cup of thick liquid remaining. 
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