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Gourmet delicatessen.

We search for the
best valley.
You found

Castillo de Molina

In 1865, San Pedro’s
founders embarked on a
quest to find the very best
location for a new winery to
create exceptional wines,
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olive ol in the world, being
internatipnally recognized by the

L'etravergipe Guide and winner for
four yearg in a row of the contest

Biol in Andria, ltaly.

o

For now on, they will inevitably have to be on your table, since the blend of them on your palate will make
your meal memorable expirienses four you and those with you.

Roast Lamb With 12 Head f Garlic

Serves 6

Ingredients:

3 1/3 Ib lamb shoulder or leg cut into 6-8 individual servings, 3
tablespoons lard, Olave oil, 12 heads of garlic: 6 whole and 6
separated in to cloves 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.
k Add the sherry, cover and continue to cook for 1 1/2 hours,
adding more water as necessary.
Serve each piece of lamb with a head of garlic.
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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
worldwide as Castillo de
Molina, whose mantra
goes:

The best grapes, from the
best valleys, in the best
vineyards.

Enjoy exceptional Reds and
Whites from Castillo de
Molina. Salud!
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