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Castillo de Molina

White wines deliver excellent quality
that just invites you to enjoy, relax

Castillo de Molina Chilean Red and — 8 1 7
N PEDRO

WINE OF CHILE and unwind from the stresses of These prodlucts you have in your hands will make In 1865, San Pedro’s
our daily life. your moments unigue and memorable. founders embarked on a
These proalicts you-have-in your hanas wil mak@m;meﬁfs /t@em/&‘e is to continually ' quest to find the very best
P b/
unique and memorable. str% new and better origins GOU/’m@f O’@//CH lessen. location for a new winery to
Gourmet delicatessen. that provide exceptional varietal o= create exceptional wines,
Wacfef stics, being BI = L_7 — from exceptional soils.
acknowledged as one of the most e
awarded Chilean Reserve wines They decided to settle in

\ Molina, a privileged land to
grow grapes, building a
castle whose remains
Shelter to this day an
awarded wine known
ﬂm worldwide as Castillo de
Molina, whose mantra

" goes:

worldwide
Additionally, San Ps nis
to strive in bec mor

environmentally sustainable in its

nnnnnnn I+t~ A alaineoy
approacclt @ vWiIrTcTrTianiriy. —

This selection of wines aims to be
a memorable introduction to our
Castillo de Molina range. N
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/ For more information, visit The best grapes, from the
/ www.sanpedro.cl best valleys, in the best

Olave has a commitment with excellence and organic agriculture. / \ vineyards.
Integrating the natural biodiversity of the soil, allows obtaining the best

olive oil In the world, being internationally recognized by the L'etravergine

Guide and winner for four years in a row of the
% @ contest Biol in Andria, ltaly.

For now on, they will inevitably have to be on your table, since the blend of them on your palate will make
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Enjoy exceptional Reds and
Whites from Castillo de
Molina. Salud!

— — your meal memorable expirienses four you and those with you. { N \\ /
) : D)

Roast Lamb With Ingredients:

12 Heads Of Garlic ] N
3 1/3 Ib lamb shoulder or leg cut into 6-8 individual servings, 3 tablespoons SAI\[ P EDRO g

Serves 6 ) ‘ .
lard, Olave oil, 12 heads of garlic: 6 whole and 6 separated in to cloves WINE OF CHILE
and peeled 1/2 liter (2 cups) dry sherry.

Preparation:

Preheat the oven to 425°F. Place the lamb into an oven-proof pot.
Brown the pieces, then distribute the peeled garlic around the meat
Add the whole heads. Cook, uncovered, in the oven for 20 minutes.
Add the sherry, cover and continue to cook for 1 1/2 hours,
adding more water as necessary.
il Serve each piece of lamb with a head of garlic.
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