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AMARETTO CREAM SHERRY &
TOASTED ALMOND BRIE

1{13 16 0z) whole Brie cheese
11 C. Arbor Hill Amaretto Wine
sauce thinly sliced French bread baguette

2T butter, margarine, or olive oil
3 T. blanched sliced almonds

I'reheat oven at 3507 Remove Brie from refrigerator, unwrap and discard
plastic. Place the Brie with rind on a baking sheet or in a shallow baking
dish. Put the dish in the oven for 10-15 minutes or until the Brie is soft and
warm, hut not runny. Remove the Brie from the oven and carefully transfer
Lo a serving dish. Melt the butter in a small sauté pan. Add the almonds
and sauté, stirring constantly, until lightly toasted. Sprinkle the almonds
on the Brie. Drizzle the wine sauce over the Brie. Serve immediately with
the bread and/or crackers.

Arbor Hill product needed for recipe:

ARBOR HILL AMARETTO CREAM SHERRY WINE SAUCE

ARBOR HILL BURGUNDY WINE
JELLY PARTY BRIE

Recipe compliments of New York
Wine & Grape Foundation.

41 6 0z. Brie cheese, at room
lemperature

174 C Arbor Hill Burgundy Wine Jelly
walnut halves and pieces

Mlace Brie on a serving plate. Partially melt the wine jelly; spoon over
cheese, letting some of the jelly run down the sides of the cheese. Garnish
wilh walnuts. Serve with sliced baguettes.

Arbor Hill product needed for recipe:

ARBOR HILL BURGUNDY WINE JELLY

ARBOR HILL HOLIDAY FRUIT DIP

172 C.mayonnaise or sour cream

1’4 C. Arbor Hill Amaretto Cream
Sherry Wine Sauce

I to 11/2 tsp. lemon juice

In a small bowl, whisk together all ingredients. Use as a dip for dessert
cookies or wafers, skewered fresh fruit, or with pound cake. Makes 3/4 cup.
Arbor Hill product needed for recipe:

ARBOR HILL AMARETTO CREAM SHERRY WINE SAUCE



ARBOR HILL HOT PEPPER
& RASPBERRY WINE JELLY
APPETIZERS

1 Ib. kielbasa (or Arbor Hill Wine
Sausage)

3/4 C. Arbor Hill Hot Pepper &
Raspberry Wine Jelly

Preheat oven to 375" Grease an 8" x 8" baking dish. Cut the sausage into
slices. Place the sausage and the wine jelly in the baking dish and stir until
pieces are well coated. Bake for 30-40 minutes until heated and slightly
caramelized, stirring several times during the cooking process. Serve hol
with toothpicks.

Arbor Hill product needed for recipe:

ARBOR HILL HOT PEPPER & RASPBERRY WINE JELLY

JEZEBEL DIP

1 C. Arbor Hill Niagara Wine Jelly
1 C. Arbor Hill Mango-Peach
Preserves

2 T. dry mustard powder

1 T. coarsely ground black pepper
1(8 0z.) package cream cheese,
11/2'T. prepared horseradish softened

Stir together the apple jelly apricot preserves, and horseradish in a howl
until mixed. Sprinkle with mustard powder and black pepper; mix well
Place the cream cheese onto a serving dish, and pour the jelly mixture ove
the top. Serves 24.

Arbor Hill products needed for recipe:

ARBOR HILL NIAGARA WINE JELLY

ARBOR HILL MANGO-PEACH PRESERVES

SHERRY WINE FRUIT DIP

1/2 C. mayonnaise or sour cream

1/4 C. Brahms Arbor Hill Sherry
Wine Syrup

1 to 1172 tsp. lemon juice

In a small bowl, whisk together all ingredients. Use as a dip for skewere
fresh fruit or cubes of pound cake. Makes 3/4 C.

Arbor Hill product needed for n"g;‘iﬁ'fi':

BRAHM'S SHERRY WINE SYRUP %
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1 oz. Arbor Hill Onnalinda White 1/2 oz. pineapple juice
Wine 112 0z. lime juice

0 0z, lemon-lime soda 1/2 0z. lemon juice

1/2 oz. grapefruit juice

First mix lemon, lime, grapefruit and pineapple juice together in a mixing
glass. Pour the wine into a tall wine glass, and top with lemon-lime soda.
Add the juice mixture, and serve.

Arbor Hill product needed for recipe:

ARBOR HILL ONNALINDA WHITE WINE

CHARDONNAY SANGRIA

4 C. Arbor Hill Chardonnay White [ sliced orange
Wine 1 sliced peach
213 C freshly squeezed orange juice | sliced lemon
1/ C. freshly squeezed lime juice 2 C.of green grapes
one pt. of strawberries
2 oz. of brandy
1 0z. of Triple Sec liqueur

2 tsp.of sugar
2limes
| sliced apple

Combine the wine, brandy, Triple Sec,orange juice, lime juice and fruitsin a
punch bowl. Add the sugar, stir well until dissolved. Top with 1 can of lemon-
lime soda or plain soda. Chill for 2 hours. Ladle into tumblers. Decorate as
desired. Serve chilled.

Arbor Hill product needed for recipe:

ARBOR HILL CHARDONNAY WINE

NOIR WINE PASSION DRINK

2 bottles of Arbor Hill Noir Red 1 tsp. whole allspice berries
Wine 2/3 C. sugar
0 star anise pods 1/2 C. passion fruit juice
I 3" cinnamon stick, broken in half 10 half slices of orange
(continued on next page)



In a medium saucepan, combine the wine, star anise, cinnamon and
allspice. Simmer over moderate heat for 5 minutes. Cover and remove (1o
the heat. Let the wine steep, covered, for 20 minutes. Whisk the sugar into
the passion fruit juice until dissolved. Just before serving, reheat the wine,
but do not boil. Stir in the passion fruit juice. Place an orange slice in cach ol
10 brandy snifters and ladle in the wine, leaving the spices behind. Serves 10
Arbor Hill product needed for recipe:

ARBOR HILL NOIR WINE

RHINE STREET WHITE WINE
PUNCH

1 bottle of Rhine Street White Wine
1 liter of lemon-lime soda
1 ice mold or several ice cubes

1 lemon or orange, sliced

1(8 0z.) frozen lemonade
concentrate

Pour wine over ice in a punch bowl; add concentrate, stir, add chilled lemon
lime soda and serve with a slice of fruit in the glass.

Arbor Hill product needed for recipe:

RHINE STREET WHITE WINE

SANGRIA WINE PUNCH

| bottle Rhine Street Red Wine
1 C. cherries, pitted & halved

1 C. blueberries

1 C. vaspberries

1 C. strawberries, quartered
1/3 C. brandy
Several sprigs of mint

Combine all ingredients in a large pitcher and chill for 2 hours. Top cach
beverage with a mint sprig and serve. Serves 8.

Arbor Hill product needed for recipe:

RHINE STREET RED WINE

STRAWBERRY CHAMPAGNE
COCKTAIL

Arbor Hill Spumante Sparkling
Wine
| strawberry

crushed ice
3/4 shot strawberry brandy
3/4 shot vodka

(continued on next page)
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HIEa champagne flute halfway with crushed ice. Add brandy and vodka.
HITthe rest of the glass with the sparkling wine. Add the strawberry to the
plass as garnish. Serves 1.

Arbor Hill product needed for recipe:

ARBOR HILL SPUMANTE SPARKLING WINE

WINE SLUSHY

I C. Rhine Street White Wine 2 scoops lime or orange sherbet
2C Ice 0-3T. sugar to taste

Combine the ingredients in a blender and blend to the desired consistency:
Arbor Hill product needed for recipe:
RHINE STREET WHITE WINE
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/
ARBOR HILL WINE SAUSAGE AND
TORTELLINI SOUP
I Ih. Arbor Hill Sherried Wine I medium size green bell pepper,
Sausage, sliced diced
I C.chopped onion 1/2 C. Arbor Hill Noir Red Wine
2 large garlic cloves, sliced 2T dried basil
o C beef'stock or canned beef broth 2T dried oregano
2 € chopped tomatoes, (about 3/4 salt & pepper to taste
h) 1 can cannellini beans
: I8 0z can tomato sauce 8-10 oz. fresh tortellini
3 large carrots, thinly sliced freshly grated Parmesan cheese

Saute wine sausage with onion and garlic, about 5 minutes. Put the mixture
in a large soup pot and add stock, tomatoes, tomato sauce, carrots, bell
pepper, wine, basil and oregano. Simmer until vegetables are tender, about
40 minutes. (Can be prepared 2 days ahead. Cover and refrigerate. Bring to
simmer before continuing). Add tortellini and beans to soup and cook until
tender, about 8 minutes. Season soup to taste with salt and pepper. Ladle
soup into bowls. Sprinkle with Parmesan and serve.

Arbor Hill products needed for recipe;

ARBOR HILL SHERRIED WINE SAUSAGE,

ARBOR HILL NOIR WINE

RHUBARB SOUP WITH WINE AND

SOUR CREAM

SOUP: 1 C water SWEET SOUR CREAM:
I C. Arbor Hill Noir Red Wine 1/4 C. sour cream

34 - 1 C. sugar 2T heavy cream

172 vanilla bean, split lengthwise 2 T. sugar

4 stalks rhubarb, trimmed, cut
crosswise into 1/4" thick slices )
i (continued on next page)
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FOR THE SOUP: Combine rhubarh, water, wine, sugar and vanilla bean in
heavy large saucepan. Bring to boil over medium heat, stirring occasionally
Reduce heat to low and simmer until rhubarb is tender, about 10 minutes
Drain rhubarb over 2-cup glass measuring cup; reserve liquid. Cool ligquid
and rhubarb separately. Discard vanilla bean. Cover and refrigerate until
very cold, almost icy, at least 6 hours. Season liquid soup to taste with more
sugar, if necessary.FOR THE SWEET SOUR CREAM: Combine sour cream
heavy cream and sugar in small bowl; mix well. Cover and refrigerate until
ready to serve.TO SERVE: Divide reserved liquid soup among 4 chilled soup
bowls. Spoon equal amounts-chilled rhubarb slices into center of each
bowl. Top with sweet sour cream and serve immediately. Serves 4.

Arbor Hill product needed for recipe:

ARBOR HILL NOIR WINE

ARBOR HILL HARVEST FALL
MIXED GREEN SALAD

1/2 C. walnuts
3/4 C. crumbled bleu cheese

: Arbor Hill Black Raspberry Celery
thin Seed Dressing
1/2 red onion, sliced thin

2 Granny Smith apples, cored and
sliced thin
2 Bartlett pears, cored and sliced

Mix the above ingredients, serve over mixed greens and top with Arbor 1111
Black Raspberry Celery Seed Dressing.

Arbor Hill product needed for recipe:

ARBOR HILL BLACK RASPBERRY CELERY SEED DRESSING

BACON, BASIL AND TOMATO
SALAD

3 Lsp. olive oil, divided
2 C. cubed white bread (1/2' cubes)

172 C. chopped fresh basil leaves
4 slices cooked bacon, heated and

I clove garlic, minced C"’OPP(_’d
I can (28 oz) diced tomatoes, 1/4 C. Arbor Hill Three Oak Balsami
drained Vinegar

1/2 C. diced mozzarella cheese .. salt and ground pepper, optional

(continued on next page)
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Heat olive oil in medium skillet over medium-high heat. Add bread cubes
and garlic; toast bread until lightly golden. Set aside to cool. Arrange
tomatoes in center of serving dish. Sprinkle with bread cubes. Season with
salt and pepper, if desired. Serves 4.

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

TOMATOES WITH BALSAMIC
VINEGAR & BASIL

1 tsp. finely chopped fresh basil
Dash of fresh ground black pepper
(to taste)

2 tsp. Arbor Hill Three Oak Balsamic
Vinegar

23 ripe tomatoes, thinly sliced

1/4 C. thinly sliced red onion

slice tomatoes and arrange them in a serving dish along with the onion
and hasil. Sprinkle with vinegar and fresh ground black pepper. Toss gently
Lo mix. Serves 4,

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

GRILLED TOMATO AND
MOZZARELLA SALAD

I'T. Arbor Hill Three Oak Balsamic
Vinegar

1T olive oil

1'T. water

1/4 tsp. salt

1/8 Lsp. black pepper

1 medium yellow summer squash

2 large tomatoes, cut into 172" thick
slices

4 C. lettuce, mixed greens

8 oz. part-skim mozzarella cheese

2 T. assorted snipped fresh herbs
(oregano, basil, thyme, sage)

For the dressing, comhine vinegar, olive oil, water, salt and pepper in a
crew-top jar. Cover and shake well; set aside. Place squash slices on the
ereased rack of an uncovered grill directly over medium coals. Grill for 5-6
minules or until crisp-tender, turning once halfway through grilling time.
Add tomato slices to rack; grill for 2-4 minutes or until heated through
hut still slightly firm, turning once halfway through grilling time. Divide
greens among 4 dinner plates. Top with grilled tomato slices, squash, and

mozzarella cheese. Sprinkle with additional pepper. Drizzle dressing over

vegetables. Sprinkle with snipped fresh herbs. Serves 4.
Arbor Hill product needed for recipe:
ARBOR HILL THREE OAK BALSAMIC VINEGAR
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MIXED GREENS WITH HERBED
BALSAMIC VINAIGRETTE

1/3 C. olive oil

2T fresh oregano

2 garlic cloves

1 dash of black ground pepper

I1h. lettuce, mixed greens

I medium cucumber

4 plum tomatoes

3/4 C. Kalmata pitted olives

1/4 C. chives

173 C.Arbor Hill Three Oak Balsamic
Vinegar

HERBED BALSAMIC VINAIGRETTE: In a food processor or blender, combine
vinegar, olive oil, fresh oregano leaves and garlic cloves, quartered. Cover
and process or blend until well mixed. Season to taste with ground hlack
pepper. Makes 2/3 cup. MIXED GREEN SALAD: In a very large bowl, toss
together greens, cucumber, plum tomatoes, olives, and chives. Drizzle
herbed balsamic vinagrette over the top and toss gently to coat.

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

POTATO SALAD IN BURGUNDY
WINE VINEGAR WITH ONIONS

8 polatoes peeled and cubed

1/4 C. Arbor Hill Burgundy Wine
Vinegar

2T . chopped dill

2 small red (Spanish) onions, sliced
1/3 C. sour cream
1/3 C. mayonnaise

Place potatoes in a large saucepan. Cover with water and set over low
heal. Bring water to a boil and cook potatoes until tender. Drain. Gently
toss with vinegar, dill, and onions. Cool. Combine the sour cream and (he
mayonnaise; season with salt and plenty of ground black pepper. Gently
fold into potatoes and serve. Serves 6.

Arbor Hill product needed for recipe:

ARBOR HILL BURGUNDY WINE VINEGAR

l
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SPINACH SALAD WITH PEPPER
JELLY DRESSING

3’1 Hot Pepper & Raspberry Wine 2 C. baby spinach leaves
Jelly 2 0z. goat cheese, sliced
2T olive oil 2T. chopped walnuts
1/8 Lsp. salt
1/8 tsp. Arhor Hill Champagne
Garlic Mustard

In a small bowl, whisk together the wine jelly, olive oil, salt and mustard
to make the dressing. Heat in the microwave for 30 seconds, Let cool. Place
the spinach in a large bowl, and toss with the dressing. Divide between two
serving howls. Top each one with slices of goat cheese and sprinkle with
walnuts. Serves 2.

Arbor Hill products needed for recipe:

ARBOR HILL HOT PEPPER & RASPBERRY WINE JELLY

ARBOR HILL CHAMPAGNE GARLIC MUSTARD

WARM SPINACH BALSAMIC
VINEGAR SALAD

5 slices Canadian bacon 1/2 tsp. salt
1 onion ‘ 172 tsp. pepper
2T olive oil 10 0z. bagged spinach
31 Arbor Hill Three Oak Balsamic

Vinegar
Cul 5 slices Canadian bacon in strips and thinly slice 1 onion. Sauté in olive
oil until onion starts to wilt. Add vinegar and salt and pepper; stir until
hoiling. Pour over 10 0z. washed bagged spinach. Toss to mix. Serves 4.
Arbor Hill product needed for recipe:
ARBOR HILL THREE OAK BALSAMIC VINEGAR
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