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SHRIMP BISQUE, RYE TOASTED WITH CLAMS AND
SAFFRON AIOLI, TARRAGON INFUSION
Irresistible and delicate variety of flavours and textures. This
aromatic shrimp bisque, served with rye toast with clams, saffron
aioli and a discreet tarragon infusion, is the perfect complement
to the elegance of the romantic Riesling Casa D’Almear.
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BISQUE
1 Kg shrimp
100ml olive oil
50ml aged cognac
1 1/2 litre water
1 medium onion
1 medium tomato
1 small carrot
5g thyme
20ml cream (35% fat)
5g tarragon
Pepper (to taste)
Half a lemon
50ml Riesling Casa D’Almear
30g unsalted butter
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PREPARATION
Begin by cleaning the shrimp and set aside all the shells and heads in
a separate container. In a medium pan, put half the amount of olive oil
and heat over medium heat. Then add the shells and heads and sauté
everything until you get a strong orange colouring - estimated time is
about 4 minutes. Add the onion and carrot cut into cubes to the mixture.
Add the cognac and let it evaporate. Add skinless, seedless tomatoes,
finely chopped, and thyme, and cook for another 5 minutes.
Add water, reduce heat to a minimum and cook for about 40 minutes.
Remove the pan from heat, puree everything gently with a blender
and run through a fine mesh strainer. Return the pan to low heat so that
it reduces about 2/3 of the initial amount. Before serving, add the
cream and tarragon. Blend again and reheat without boiling. Season
the shrimp with salt and pepper. In a frying pan heat the remaining
portion of olive oil and add the previously cleaned shrimp.
Cook the shrimp on both sides until they get an orange shade, about 1
minute on each side. Finally, add the Riesling House D’Almear and let it
evaporate slowly. When the desired evaporation is achieved, turn off
the heat, add the butter and the lemon juice.
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TARRAGON INFUSION
100g tarragon leaves
100ml sunflower oil
PREPARATION
Start by bringing the tarragon leaves to a boil and cook for 30
seconds. Then remove all the leaves from water and place them
in a container with water and ice. Drain the tarragon leaves
very well, add the oil and salt and mash everything. Allow the
mixture to strain slowly overnight using a thin cloth.
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SAFFRON AIOLI
1 clove garlic, minced
1 egg yolk
10ml lemon juice or
white wine vinegar
5g salt
10ml hot water
5 strands of saffron
185ml olive oil
PREPARATION
Soak the saffron strings in hot water in a small container, for about 10
minutes. Put the garlic, lemon juice, salt and egg yolks in a blender. Mix
well to combine all ingredients. Add saffron and water to the mixture
and mix again until smooth. With the blender running, slowly add the
olive oil in a steady stream until a consistency similar to mayonnaise is
obtained. Lastly, rectify lemon juice and salt if necessary.
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PARTRIDGE IN WOOD-FIRED OVEN, NEW POTATOES WITH
THYME, CANDIED CHERRY TOMATOES IN ROSEMARY OIL.
A generous composition of rich, authentic and engaging flavours.
Partridge in a wood-fired oven with new potatoes, flavoured with
thyme, and cherry tomatoes dressed in rosemary oil, combine
harmoniously with the exuberance of the Casa D’Almear Selection.
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FOR THE BRINE
60g kosher salt
1 litre hot water
1 bay leaf
5g dry thyme
1 small bunch of fresh rosemary
FOR THE PARTRIDGE
1 partridge with skin
30g softened butter
250ml chicken broth
Half a carrot
Half an onion
2 garlic cloves
10g thyme
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PREPARATION
Combine all the ingredients for the brine in a pot. Bring to
a boil and simmer for about 2 minutes. Remove the brine
from the pan and allow to cool completely to room temperature. Place the partridge in the brine, making sure it
is completely submerged. Cover everything with cling film
and let cool for 8 hours.
Remove the partridge from the brine, dry very well with
kitchen paper, and let stand at room temperature for
about 30 minutes. Preheat the oven to 200ºC. Place diced
carrots and onions, garlic and thyme in a crockery pan
covering the bottom. Place the partridge with the breast
up, brush generously with the butter, and add the broth.
Cover with kitchen foil and cook in the oven for approximately 20 minutes. Remove the foil and cook for another
5 minutes until golden brown. Remove from oven and let
stand for 5 to 10 minutes before serving.

08

CANDIED CHERRY TOMATOES IN ROSEMARY OIL
500g cherry tomato
250ml olive oil
10g salt
10g sugar
3 cloves garlic
2 bay leaves
5g black peppercorns
10g rosemary
PREPARATION
Place the cherry tomatoes in a tray and season with
the salt, sugar, garlic, rosemary and black pepper.
Distribute the bay leaves and drizzle abundantly with
the olive oil. Bring the preheated oven to 140°C for
about 1 hour, until well done but without falling apart.
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LOBSTER IN SEA CONSOMMÉ, CAVIAR AND
CRUNCHY FENNEL AND CARROT
This contemporary version of lobster in sea consommé, the
distinct taste of caviar and the slightly sweetened fennel
and carrot crunch combine perfectly with the festive and
sophisticated atmosphere of the Casa D’Almear Brut Rosé.
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INGREDIENTS
1 lobster
Water
salt
PREPARATION
Fill a pan with about 2/3 of water. Add 2 tablespoons of salt to each litre
of water and bring to the boil. Put the lobster in the pan and submerge it
completely. Cover the pan and simmer as quickly as possible. When the
water starts to boil, let it cook for another 5 minutes. Carefully remove the
lobster and place it in a large container with very cold water and ice to
stop the cooking.
CONSOMMÉ
200g fish bones
100g shrimp shells
30g onions
30g carrots
10g celery branch
5g thyme
30g leek
1 bay leaf
5g black peppercorns
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PREPARATION
Start by washing the fish bones very well, in very cold
water, to remove all the blood. In a pan, put the fish
bones and the shrimp shells and cover with water.
Add the vegetables, the herbs and the black pepper to
the grain. Let it cook on a low heat, without boiling, and
slowly remove the foam with the skimmer.
Cook this way, on a low heat, and without boiling for
about 3 hours. Then strain the broth with a thin cloth,
gently, without lifting the solids and let cool.
As soon as it’s very cold, discard all solids and freeze.
Then remove the broth from the freezer container, wrap
it in a very fine cloth and place in a perforated container, inside the refrigerator overnight to defrost slowly.
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RED FRUIT PAVLOVA ROYAL
Casa D’Almear Selection is the perfect wine to
enjoy this magnificent Pavlova Royal.
Truly sublime for its gluttonous surroundings, it awakens the tenderness
of a childhood journey from the colour and freshness of the red
fruits to the sweetness of a creamy, delicate, meringue cloud.
A graceful combination of flavours and an
atmosphere of true aesthetic triumph.
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INGREDIENTS
3 egg whites
175g icing sugar
5ml white wine vinegar
3g cornflour
FRUIT MIX
225g strawberries
225g blackberries
175g blueberries
175g raspberries
35ml cream
175g icing sugar
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PREPARATION
Star by preheating the oven to 140°C. Whisk the egg whites at maximum
speed and when you begin to get cloud consistency, slowly add the icing
sugar, adding one spoon at a time, always keeping full speed. Keep this
way until the meringue becomes stiff enough and glossy. In a separate
small bowl, combine the vinegar and cornflour, and fold in everything
delicately in the previous mixture. Then, in a tray lined with parchment
paper distribute the pavlova mixture in any shape you wish.
Reduce the oven temperature to 130°C and allow the pavlova to bake
for about one hour. Once baked, turn off the oven and let the pavlova
stay inside so it cools naturally and slowly, for about 2 to 3 hours. Place
the berries and strawberries in a saucepan with 175g of powdered sugar and blend in a low heat until all the sugar has melted. Then, add all
the blueberries.
Transfer the mixture to a separate container and allow to cool completely to room temperature. Also add the raspberries. Finally add the
35ml cream to the fruit mixture and fold it in gently. Pour the red fruit
preparation over the pavlova and finish by decorating it with berries and
various fresh fruits.
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