Malbec’s Bold Spice – Smoke & Fire
Wine Pairing: Catena Zapata Malbec Argentino 2019 (Mendoza, Argentina)
A high-altitude Malbec, rich with blackberry, cocoa, and smoked spice, making it ideal for flame-grilled dishes.
Appetizer: Smoked Chorizo Empanadas with Chimichurri
Why It Works: The smokiness of chorizo & flaky pastry pairs beautifully with Malbec’s dark fruit & peppery spice.
Ingredients:
For the Empanadas:
· 1 pack pre-made empanada dough
· ½ lb smoked chorizo (crumbled & cooked)
· ½ cup Monterey Jack cheese (shredded)
· ¼ cup caramelized onions
· 1 tsp smoked paprika
· 1 egg (for egg wash)
For the Chimichurri:
· ½ cup fresh parsley (chopped)
· 2 tbsp red wine vinegar
· ¼ cup olive oil
· 2 garlic cloves (minced)
· ½ tsp red pepper flakes
Instructions:
1. Mix chorizo, cheese, onions, and smoked paprika.
2. Fill empanada dough, seal edges, and brush with egg wash.
3. Bake at 375°F for 20 minutes until golden.
4. Blend chimichurri ingredients and drizzle over empanadas.

Main Course: Smoked Tomahawk Steak with Charred Poblano Butter
Why It Works: Malbec’s tannins soften with smoked beef, while charred poblanos complement its dark fruit & spice.
Ingredients:
For the Steak:
· 1 tomahawk steak (2 lbs)
· 1 tbsp kosher salt
· 1 tbsp black pepper
· 1 tsp garlic powder
For the Charred Poblano Butter:
· 1 poblano pepper (charred, peeled, and chopped)
· ½ cup butter (softened)
· 1 tbsp lime juice
· ½ tsp smoked sea salt
For the Roasted Sweet Potatoes:
· 2 sweet potatoes (cubed)
· 2 tbsp olive oil
· ½ tsp cinnamon
Instructions:
1. Rub steak with salt, pepper, and garlic powder.
2. Smoke at 225°F for 1.5 hours, then sear over high heat for 2 minutes per side.
3. Blend poblano butter ingredients and spread over steak.
4. Roast sweet potatoes at 400°F for 30 minutes.

Dessert: Smoked Dulce de Leche Cheesecake
Why It Works: Malbec’s dark fruit and cocoa flavors pair perfectly with smoky caramel cheesecake.
Ingredients:
· 2 cups graham cracker crumbs
· ½ cup butter (melted)
· 2 (8 oz) cream cheese (softened)
· ½ cup sugar
· ½ cup dulce de leche
· 2 eggs
· ½ tsp smoked salt
Instructions:
1. Mix graham crumbs with butter and press into a springform pan.
2. Beat cream cheese, sugar, dulce de leche, and smoked salt. Add eggs.
3. Bake at 325°F for 40 minutes. Cool completely before slicing.

Perfect Drink Pairing: Smoked Malbec & Mezcal Sour
Why It Works: Malbec’s deep fruit & spice blend beautifully with smoky mezcal & tart citrus.
Ingredients:
· 1 oz Malbec
· 1 oz mezcal
· ½ oz lemon juice
· ½ oz agave syrup
· 1 egg white (optional for foam)
· Smoked cinnamon stick for garnish
Instructions:
1. Shake all ingredients dry (without ice) for foam.
2. Add ice & shake again, then strain into a rocks glass.
3. Torch a cinnamon stick for smoky aroma & garnish.

