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Herb and Pistachio-
Crusted Rack of Lamb

4 seruings

2 racks of lamb (deancd, French trimmed and pated dry)
2 Thep olive oil« salt and pepper
% cup butter, room temperature
1 cup fresh parsley « % cup fresh cilantro
1 1sp ground allspice « 1 tsp paprika
6 cloves garlic, mashed « zest of 1 lemon 2 Lebanese or Japanese cucumbers, sce
1 cup fresh breadcrumbs (white bread, crusts removed) 1 small red onion, sliced chinly « sali
1 cup pistachios, ground but not too fine pomegranate molasses

Prcheat the oven 10 400°E Rub the lamb all overwich oliveoil  Make the dressing by combining the lemon juice,
and scason with sakt and peppec Puc the racks on abakingpan  oliveoil

with the mear side up and roast for 15 minutes. Remove to

ool bt leave the oven on and lower the temperaure to 350°F

Place the arugula leaves in a salad bowl, and add che ton

cucumbers and onion. Pour on the dressing, scason with.
Inafood the burer, parsley, il lispi salt and pepper and toss to combine. Lastly drizzle on some
paprika. gadlic and lemon zest and pulse a couple of times. pomegranate molasscs. Serve immediately. 4
Then add the breadcrumbs and pistachios and continue to
polse 50 incorporatc. cnsuring that it remains coarse. Spoon
the herb and nur mixtare on £op of the lamb, meat side up,
and. using your hands, pa down to stick.

Rezurn the lamb racks to the oven and finish roasting for
mother 15 minutes. Remove and cover looscly wich foil and
Lezve o res for S minutes before serving,
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VINEYARD TASTING NOTES
Red Hills earns its name from iron-rich, red lava soils Powerful and dense, this Cabernet Sauvignon bursts with
- remnants of long-extinct volcanoes - interspersed concentrated black fruits and dusty graphite flavors, framed
with pockets of black, glassy obsidian. These well- by a distinctive, dark, and structured profile. Led by Cabernet
drained soils absorb daytime heat, aiding ripening, from volcanic soils, Petit Verdot lends robust structure, while
while elevation and sloped terrain drive afternoon Malbec adds inky depth and bold tannins. Expressing both
breezes that cool vines after midday warmth. the ripeness of Red Hills’ lower elevations and the intensity of
Dramatic 50-degree day-night temperature swings its highest blocks, this wine delivers a commanding presence
extend hang time, preserving acidity and coaxing with a refined, lingering finish.

out complex, vibrant flavors ideal for black grape

varieties like Cabernet WINEM AKING INFO

VARIETAL: Cabernet Sauvignon, Petit Verdot, Malbec
APPELLATION: 100% Red Hills, Lake County

ALcoHOL CONTENT:14.5%

BARREL DESCRIPTION: French Oak, 25% New

CELLAR POTENTIAL: 10-15 years

smokescreenwines.com WINEMAKER: PaulJohnson



