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‘Monastrell i S s

rawberry meel o daph, of cracked pepper in.

Jarme nefes. give a warm, reglie charme.

SERVINGS: 4-6
PREP TIME: 20 minutes
COOK TIME: 2 hours

INGREDIENTS LIST

- 2 Ibs lamb shoulder, cut into 1” cubes
- 3 tbsp olive oil

- 1 large onion, finely chopped

- 4 garlic cloves, minced

- 1 tbsp smoked paprika
-1 tsp ground cumin

- 1 tsp dried thyme

- 2 bay leaves
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- 2 medium tomatoes, chopped
- 2 red bell peppers, chopped

+ 1 cup Monastrell

- 1 cup beef or vegetable stock

- Y2 tsp chili flakes (optional)
- Salt and pepper, to taste
- Fresh parsley,

chopped for garnish

STEP-BY-STEP INSTRUCTIONS

1. BROWN THE LAMB:

- In large Dutch oven or heavy-bottomed pot, heat olive oil
over medium-high heat. Brown lamb cubes in batches,
making sure not to overcrowd the pot. Once browned,
remove and set aside.

2. SAUTE THE AROMATICS, VEGETABLES AND SPICES:
- In the same pot, add chopped onion and cook for 5-7
minutes, until softened. Add garlic and cook for another
minute until fragrant. Add chopped tomatoes and red
bell peppers to pot. Stir in smoked paprika, cumin,
thyme, bay leaves, and chili flakes. Let the mixture cook
for another 3-4 minutes.

MONASTRELL

3. DEGLAZE AND SIMMER:
« Pour in Monastrell to deglaze pot, scraping up browned
bits from the bottom. Add lamb back into pot along with
beef stock. Season with salt and pepper. Stir to combine.

SPAIN|ESPAGNE

4. SLOW COOK:
+ Bring to a boil, then reduce heat to low, cover, and
simmer for 1.5 to 2 hours, or until the lamb is tender and
the sauce has thickened. Check occasionally and add a
bit more stock if needed to keep the dish moist.

5. SERVE: )

- Discard the bay leaves. Serve the Caldereta in bowls, |
garnished with fresh parsley. Pair with crusty bread or \
over rice for a complete meal.

Lamb Caldercia
A FLAWLESS MATCH WITH
SPAIN’S MONASTRELL

Monastrell’s velvety richness embraces
the smoky lamb, its deep fruit and
earthy notes weaving perfectly with
the spiced Caldereta. A pairing that
whispers of Spanish passion

and indulgence.

g)cwﬂz.ne/ /"’/wawuﬂ?%f///

= W/IZZ% cwarv oum.a/ug
OPF (17O 75 Lo 7. fud
expPrELplOn . Cotnes /77/&\&«4/[,
uu'f’ﬁmo(f a_a,em/mwwb{/_ /7/1/5/
k.. T %a% f’f/\w@f and,
east7iy. 7&%&7[@ SBalance
The richness. azf/?{.e/ Namb

while c¢7&ﬁﬂ Threugh. The
%}Loeaé Jaunce, G%“é{@mb{/_ a

,;Wn{}:;‘/lr; ﬂ/&»t() &f// f%{/«&—d/}ﬁ.




