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Current Tasting Room Hours

Sunday Noon - 6:00 pm
Monday Noon - 6:00 pm
Tuesday CLOSED

Wednesday Noon - 6:00 pm
Thursday Noon - 6:00 pm
Friday Noon - 7:00 pm
Saturday Noon - 7:00 pm

Last Pour: Our ‘Last Pour’ policy is that we do
not start pouring with a new customer 20
minutes before our posted closing time.

Scan these QR codes and go to our website, Online Store, Wine Club, and hookup to our network
when you are in our Tasting Room. They will be available in the Tasting Room as well.
Note: The Guest Network Connection only works when you are in the Tasting Room.
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Website Online Store Wine Club Tasting Room
Network Guest
Connection
Visit us: Warning: Drinking distilled spirits, beer, coolers,

Casa Cassara Winery and Vineyard

1607 Mission Drive #112
Solvang, CA 93463

Wwww.ccwinery.com

www.facebook.com/CasaCassaraWinery/

SANTA

can cause birth defects.

NEZ VALLEY

WINE § COUNTRY ASSOCIATION

Click on SYV Wine Country logo for more information

2

wine and other alcoholic beverages during pregnancy

You must be at least 21 years of age to join any of the
Casa Cassara Wine Clubs and live in a state where di-
rect shipment is permitted by law. We check IDs!
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From Dan Cassara

The news for the Wine Industry this fall is bleak; sales
have been down from previous years for the past several
months. See Wine Trends 2025, and Wine’s Existential Cri-
sis: what the data really says, later in this newsletter. Casa
Cassara is happy to see our faithful Wine Club members contin-
ue to purchase our handcrafted wines. We have to focus on the
future and decide what this downturn means for Casa Cassara
Winery and how best to handle it.

Enough doom and gloom, let's have some good news.
The Rosé Sparkling is back in the Tasting Room. | know that
many of you have been asking if we would have it back in time
for the Holidays. Well, we made that happen. The price remains
the same as last year; the only difference this time is that we
are selling Rosé Sparkling bottle service only, meaning it is not
available for tasting or by the glass. So come in with a couple of
friends, purchase a bottle, and enjoy it at the Tasting Room, or buy bottles to take home and enjoy
later. This Sparkling is an excellent addition to your holiday table.

The Family Collection. I just returned from a trip to Chicago to see a very special family
member - my Aunt Clara (featured on the 2021 Arneis “Chiara”).
We had a great visit. | want to thank my cousin Mike and his wife,
Moira, for the invitation, a place to stay, and for being my Uber
Driver into the city, out to Clara’s house, and taking me back to the
airport. We visited Aunt Clara in her home south of the City in Palos
Heights.

We spent hours talking about the family history and even
went to dinner at her favorite Italian Restaurant. Aunt Clara is my
father’s only surviving sibling. She was the youngest and also the
only girl born to my grandparents, Angelo Salvatore Cassara
(featured on the 2021 Dago Red “Sam”) and Maria Davani Cassara
(featured a while back on the 2016 Grenache Noir “Nonna”). Chiara
Cassara was born on January 16, 1928, in Chicago, Illinois. She will
be celebrating her 98th birthday in less than two months. Casa Cas-
sara will be celebrating with her Birthday
Special, three bottles for the price of two,
during her “Birthday Week” from January O
11th to January 17th, 2026. Purchases oy oo o g
can be made in the Tasting Room or the 8
Online Store. Mark your calendars.

mewmm/
Dan

1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/
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From Our Winemaker, Mikael Sigouin

No Article Submitted this Quarter

4 Fall Newsletter 2025



From Our Assistant Winemaker, Daniel Lara

Hello everyone,

Now that harvest if behind
us things don't just stop for us in
the winery. 1 have been busy
cleaning up the cellar and pre-
paring for the upcoming Ilate
season bottling. Itis a continual
cycle during the year that I help
get things ready for harvest,
continually check barrels with
wine in them, continually clean
equipment and prepare for har-
vest as well as spring bottling.
Never a dull moment around the
winery.

Some of the varietals that have given me the ‘Wow’ factor are the white
varieties that we brought in (pre-rains) and the Grenaches. I'm really looking
forward to getting some of them in bottle to enjoy.

Right now [ am not sure what Dan plans on bottling but I can tell you
that there are plenty of choices to include Dago Red, Super Tuscan, Nero
d’Avola, and Tempranillo just to name a few. What ever Dan decides on I can
tell you that any of these will be wonderful to release to Wine Club.

Over the holidays I plan on getting a little extra rest and enjoying my
time with friends and family. That’s what the holidays are all about for me. 1
also plan on spending time outside as this time of year is some of the best
weather for us before the Winter rains start.

One wine that I was excited to get into bottle was the 2024 Sangiovese
Rose ‘Mema’. This is a wonderful Rose and is great for food pairings over the
holiday season so [ was super excited to get it bottled and released to Wine
Club.

That’s it for this newsletter and I look forward to sharing more infor-
mation with you in the future. I hope you enjoy all of the wines that Dan is

offering at Casa Cassara Winery as much as [ do!

1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/
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Current Red Wines

FRANK THE BARBER
(ASA( \\‘\ \RA

STRENZE

CASSARA

2020 Pinot Noir ‘Castrenze 2020 Barbera

Silver Medal Winner ‘Frank the Barber’

2025 Orange County Fair

PAPA PADRINO

ASA CASSARA ASACASSARA
2020 Bennie’s Blend ‘Papa’ 2020 Sangiovese ‘Padrino’
Gold Medal Winner
2024 Orange County Fair

Silver Medal Winner
2025 Orange County Fair

Please visit our website at https://www.ccwinery.com/wine-store/ for tasting notes and more information about each of our wines
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Current Red Wines

1/

SAM FRATELLO

(ASA CASSARA (ASA CASSARA

2021 Dago Red ‘Sam’ 2021 Super Tuscan ‘Fratello’

Watch for Family Collection Birthday Specials on our website!
https://ccwinery.com/online-store/birthdays
Purchase 3 bottles of the special for the price of 2!

Does not include tax and shipping.

Please visit our website at https://www.ccwinery.com/wine-store/ for tasting notes and more information about each of our wines
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Current White and Rose Wines

CHIARA W 1A
(ASACASSARA "';“ ASA CASSARA
L
2021 Arneis ‘Chiara’ [ Mg 2023 Pinot Grigio Zia’
Silver Medal Winner
2024 Orange County Fair
= W
- .

VOAN

||W MEMA

2024 Sangiovese Rose ‘Mema’

DRINA

!)\ 4\ /"";\\

ASA CASSARA SORI [/1 l‘ /"U‘.A\ D, I‘ VERSE
(ASA CASSARA
2023 Vermentino ‘Madrina 2023 White Blend
Silver Medal Winner ‘Sorelle Ma Diverse’
2024 Orange County Fair
Gold Medal Winner
2025 Orange County Fair

Refunds and Returns
Casa Cassara stands behind its wines. We are family oriented and we stand by the quality of our

wines. We will gladly replace any wine that you the customer find defective.
Please contact our Tasting Room at (805) 688-8691 to discuss your options.
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Our Port and Rosé Sparkling Wine

TWO THOUSAND TWENTY TWO

SOLERA TAWNEY

(ASA CASSARA

WINERY & VINEYARD

S,
ROSE SPARKLING WINE @:
A 3 &S

METHODE CHAMPENOISE :

— -

BSACASSARA

WINERY & VINEYARD

Vino Dolce
Solera Tawney 2022 Rose Sparkling Wine

Our Port wine is available in 500 ml bottles

We can ship your wine!
Shipping is available to the following states:
AR, AZ, CA, CO, CT, FL, GA, ID, IL, IN, IA, KS, LA, MD, ME, MI, MN, MO, MT, NE, NV, NH, NJ,
NM, NY, NC, ND, OH, OR, PA, RI, SC, SD, TN, TX, VA, VT, WA, CD, WI, WV and WY

Wine Trivia Question:

Approximately how many grapes go into a bottle of wine?

The answer is on Page 13

1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/CasaCassaraWinery/
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New Releases Coming Soon

FRANK THE BARBER VINCENZO PADRINO

BSACASSARA (ASA CASSARA (ASA CASSARA

2021 Barbera ‘Frank the Barber’ 2021 Nebbiolo ‘Vincenzo’ 2021 Sangiovese ‘Padrino’

CAPO
BSAGASSARA

2021 Syrah Noir ‘Zio’ 2021 Nero d’Avola ‘Capo’ 2023 Arneis ‘Chiara’

Casa Cassara Library Wines

Don’t forget to check out our Library Wines the next time you visit the Tasting Room or
on our website Online Store.

Prices are the same as when we originally sold them, no markups!

There are no discounts available for any of our Library Wines whether you are a Wine
Club member or not.
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Wine Holidays Coming Up!

Wine holidays might not be necessary to get us celebrating our favorite wines like a good
bottle of Casa Cassard wine, but let’s face it, any excuse is a good one. What follows is a
list of some of the biggest wine days out there, in chronological order for the next few
months.

December

Another year down! But never fear: you’ve got a whole new year of celebrating wine to look for-
ward to!

Cabernet Franc Day
December 4th: Not to be outdone by its more famous child: Cabernet Franc definitely deserves
some celebration of its own.

Prohibition Repeal Day
December 5th: Another holiday where it doesn’t matter what you're drinking, so long as you
are drinking.

Sangria Day
December 20th: You might think of Sangria as more of a hot weather drink, but any opportuni-
ty to mix a pitcher is a good one in our eyes!

Champagne Day (aka NYE)
December 31st: There truly couldn’t be a more perfect day to celebrate Champagne than New
Year’s Eve. Cheers!

January 2026

January is the month of starting over (and hangovers), so it’s no wonder that we couldn’t really
find any major wine holidays. Perhaps you should start a keto diet.

February

Winter's still going strong, but the memory of bleary eyed mornings is starting to fade. So the
wine holidays are finally on their way!

Open That Bottle Night
Last Saturday in February: Have you been sitting on a special bottle of wine, looking for the
perfect excuse to crack it open? This is the time to open it up and share with friends.

March

In like a lion, out like a lamb, March’s wine holidays are the perfect combination of the chill of
winter and the warmth of spring.

Mulled Wine Day

March 3rd: It might seem funny to celebrate this cold weather treat in March, but we see itas a
final hurrah.
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Wine Holidays Coming Up!

Riesling Day
March 13th: Whether you like them dry or sweet, Riesling is a constant crowd pleaser.

April

April might not be flush with wine holidays, but the one it does have is a doozie.

Malbec Day
April 17th: Whether you're celebrating with something French or Argentinian, there are no
limit of ways to make a toast to Malbec.

May
This is when the big holidays start coming: hope your cellar’s stocked. If not why not stop by
Casa Cassara and picking up a few bottles? There’s plenty to celebrate!

International Sauvignon Blanc Day
First Friday in May: Sauvignon Blanc wears many different faces: so celebrate in the way that

makes the most sense. From the big and fruity Kiwi wines to the more mineral French.

This official day originated from the Wines of New Zealand where Sauvignon Blanc is the coun-
try’s most important grape!

Moscato Day
May 9th: Moscato is about way more than just the painfully sweet stuff. Take the opportunity to learn

more about this Italian classic.

Chardonnay Day

Thursday Before Memorial Day in May: Show the “Anything But Chardonnay” crowd what
they’re missing out on. Get to know Chardonnay’s many flavors. Try the new Casa Cassara
Chardonnay.

Anniversary of the Judgement of Paris

May 24th: Get to know the day that the United States finally made their mark in the wine
world. Try out a couple of favorite wine movies that cover the subject: Bottle Shock and Somm
3.

National Wine Day

May 25th: No need to get too specific on this day. Just find a bottle of your favorite winery,
grape, or style, and enjoy. The perfect wine holiday!
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Wine Facts

Wine Fact: The English word “wine” may be rooted in the Semit-
icyayin (lamentation and wailing). In Arabic, the word is wain, in Greek it
is oinos, and in the Romance languages itis vin, vino,vina, vinho.

Wine Fact: Grapes are the only fruit that are capable of producing the proper
nutrition for the yeast on its skin and sugar in its juice to ferment naturally.

Wine Fact: Bubbles in wine have been observed since ancient Greece and
were attributed to the phases of the moon or to evil spirits.

Wine Fact: Wine facilitated contacts between ancient cultures, providing the
motive and means of trade. For example, the Greeks traded wine for precious
metals, and the Romans traded wine for slaves.

Wine Fact: Archaeologists found grape pips (seeds), usually considered evi-
dence of winemaking, dating from 8000 B.C. in Turkey, Syria, Lebanon, and
Jordan. The oldest pips of cultivated vines were found in (then Soviet) Georgia
from 7000-5000 B.C.

Wine Fact: One of the most quoted legends about the discovery of wine is the
story of Jamsheed a semi-mythical Persian king (who may have been Noah). A
woman of his harem tried to take her life with fermented grapes, which were
thought to be poisonous. Wine was discovered when she found herself rejuve-
nated and lively.

Wine Fact: Red wine represents 55% of restaurant wine sales.

Trivia Question Answer:

Approximately 600 — 800 grapes go into a wine bottle
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Wine Trends in 2025: Premiumization, Sustaina-
bility, and Innovative Transformation

From Wine Passion Magazine

As consumer tastes evolve, climate challenges intensify, and generational cultural shifts
occur, 2025 will witness some emerging yet profound market trends.

The world of wine is witnessing a groundbreaking change. With shifting consumer
tastes, escalating climate challenges, and cultural generational shifts, 2025 will witness
some emerging yet profound market trends. Whether you are a wine enthusiast, a con-
noisseur, or a professional in the industry, these predictions and growth trends for the
red wine market in 2025 will have a significant impact on your choices and experiences.

1. Premium Consumption: Quality Meets Value

In recent years, "premiumization” has gradually become the core theme of the wine
market. Consumers are placing greater emphasis on the alignment of price with qual-
ity, seeking value-for-money options. Even in the price range below $20, consumers
still demand excellent quality performance, prompting attention back to high-end
classic wines and renowned estates. For instance, classic wines from Bordeaux and
Burgundy that have been patiently aged are once again the focus of discussion, espe-
cially as the high-end market flourishes today.

2. Sustainability and Research on New Grape Varieties

Climate change is posing significant challenges to grape cultivation, thus the rise of
sustainable cultivation methods and resistant grape varieties has become an undenia-
ble trend. These more resilient new varieties not only reduce pesticide use but also
respond more effectively to extreme weather challenges. Additionally, many wineries
are promoting sustainability strategies, including lightweight bottles, exploring recy-
clable packaging materials, and reducing carbon emissions; this environmentally-
friendly production philosophy is winning the support of an increasing number of en-
vironmentally conscious consumers.

3. Digitalization and New Consumer Experiences: The Combina-
tion of Interaction and Education

With advancements in technology, digitalization is playing an increasingly important
role in the wine industry. From online shopping to virtual winery tours, and personal-
ized recommendation algorithms, various digital tools not only simplify the selection
process for consumers but also make wine more accessible.
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Wine Trends in 2025: (Continued)

At the same time, professional education initiatives conducted through accredited programs
such as WSET courses are also enhancing the interest of consumers in wine knowledge across
different age groups, especially the next generation of young people. This interactive digital
transformation not only promotes industry development but also enriches consumer experienc-
es.

The world of wine is witnessing a transformative change. With evolving consumer tastes, esca-
lating climate challenges, and generational cultural shifts, 2025 will see some emerging yet pro-
found market trends. As technological advancements progress, the role of digitalization in the
wine industry is becoming increasingly important. From online shopping to virtual winery tours
and personalized recommendation algorithms, various digital tools not only simplify the con-
sumer selection process but also make wine more accessible.

4. The Rise of Low-Alcohol and Non-Alcoholic Wines

With the popularity of healthy living concepts, the demand for low-alcohol and non-alcoholic
wines has risen significantly. More and more brands are focusing on launching products that
meet the needs of health-conscious consumers, maintaining elegant flavors while also being
low in calories. Particularly, non-alcoholic sparkling wines have become a focal point year
after year, no longer seen as a second-rate alternative but are appreciated for their exquisite
quality. With advancements in technology, products in this market are becoming increasing-
ly diverse and of higher quality.

5. Craft and Personalization: Handcrafted Wines and Grower Champagne

Handcrafted wines and Grower Champagne are gradually emerging in the global wine mar-
ket. These wines, made on a small scale with artisan spirit, showcase unique flavors and high
quality, appealing to enthusiasts who prioritize personalized choices.

Grower Champagne is especially a noteworthy sector. These champagnes, produced with
complete control from their own vineyards, provide a more down-to-earth, personalized,
and value-driven option compared to traditional big brands. They not only reflect the char-
acteristics of the land but also enhance the opportunity for drinkers to establish a deeper
connection with the producers.

A New Horizon in the Wine World

The wine market in 2025 is not just a revolution of flavors and varieties, but also a
process of reshaping culture and values. From sustainability to innovative craftsman-
ship, from classic reimagining to health-conscious driving, wine is showcasing delight-
ful characteristics of diversity and personalization. Join Wine Passions Magazine in
embracing the love for fine wine to explore higher quality, more personalized, and
more responsible wine experiences. This is not just a choice of refined living, but a vi-
sion for future lifestyles!
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Wine'’s existential crisis: what the data really says

The Drinks Business

12 November 2025
By Alfonso Cevola

While some commentators see the current downturn as a temporary blip, the data
paints a more complex picture. Shifting demographics, changing values and declin-
ing engagement suggest wine’s challenges may be structural rather than cyclical.

Jamie Goode wants you to know wine is still cool. In his recent column for Winemag, the
London-based wine writer acknowledges the industry’s struggles but argues we’re just in
a “temporary sticky patch.” Visit any natural wine fair, he observes, and you'll find it
packed with young people. The problem, in his view, isn’t wine - it's economics.

I'd like that to be true. Let’s take a look at the numbers.

Fine wine prices fell 11% across major regions in 2024. The broader wine market saw
volumes drop 5% that same year, with wine suffering the steepest declines across all alco-
hol categories. Between 2021 and 2024, the number of wine drinkers in key global mar-
kets fell by five million people, despite adult populations growing.* In the US alone, the
population increased by 9.5 million since 2022. Monthly wine drinkers? Up just 500,000.

16 Fall Newsletter 2025
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Wine’s existential crisis: (Continued)

The cultural shift

Goode attributes wine’s troubles to “rising costs at both ends of the market” and “genuine
erosion of purchasing power” - temporary economic headwinds, in other words. But this
explanation doesn’t account for what's happening culturally. Gen Z is re-engaging with al-
cohol - participation rates jumped from 46% to 70% in the US between 2023 and 2025,
and in the UK, up from 60% to 70%. They're just not choosing wine. They want spirits,
hard seltzers, and ready-to-drink cocktails. When they do buy wine, it's sweet, sparkling,
or both.

Meanwhile, 65% plan to drink less in 2025, with 58% citing mental health as their reason.
This isn’t primarily about affordability. It's about values.

The limits of natural wine’s success

The natural wine scene Goode celebrates is genuine: venues grew 60% in three years, and
organic wine is expanding at 10-12% annually.” *° But in France, natural wine represents
just 2% of production.** It’s a vibrant niche that cannot offset the broader decline. And
framing wine’s problems as temporary requires setting aside that fine wine prices have
been falling for two consecutive years, on-premise sales remain below 2019 levels and in-
dustry analysts don’t expect inventory resets until 2026 at the earliest.

Where will tomorrow’s wine drinkers come from?

The deeper question Goode sidesteps: where do tomorrow’s fine wine drinkers come from?
Wine literacy has always developed through progression - cheap bottles in your twenties,
gradual trading up as palates mature and incomes rise. If Gen Z isn’t developing that founda-
tion, the pipeline breaks. The commodity market that Goode acknowledges as “most wine” is
the training ground for future enthusiasts. Without it, the “interesting wines” he champions
have no audience in waiting.

Inside the industry echo chamber

Goode’s market segmentation framework is genuinely useful. But his evidence comes largely
from within wine’s own ecosystem - McLaren Vale producers, Adelaide bottle shops, natural
wine fairs. The festivals are full because that’s where enthusiasts gather. The bottle shops
thrive because they serve the converted. For someone with a PhD in plant biology who
worked as a science editor, this feels like an oversight: he’s dismissing generational cohort
data as marketing shorthand while building his case on anecdotal observation from self-
selected samples.
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Wine’s existential crisis: (Continued)

What the broader data shows

The supermarkets where most wine is actually sold tell a different story. So do the aggre-
gate sales figures, the demographic studies and the on-premise data. Mature markets are
becoming increasingly reliant on older generations to drive volume, while experienced
drinkers remain loyal but less engaged and spend less than younger consumers. US alco-
hol participation among adults 21 and older has dropped to 58% - the lowest level since
1996. Industry analysts project wine volumes will continue declining in most key mar-
kets through at least 2028.

A shrinking, ageing market

The fine wine market isn’t just correcting - it’s also consolidating. It’s contracting demo-
graphically. When growth depends entirely on a shrinking cohort of existing believers,
that’s not resilience. That’s a specialty market in decline.

AN T B o
‘%k ';_ [&':‘,4

A
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Fun Drink and Food Pairing Recipes

Casa Cassara Vermentino White Wine Margarita

This amazing cocktail will leave you wanting more!

This recipe is for one serving. Casa Cassara Vermentino ‘Madrina’is a recommended
dry, light white wine for this cocktail. Consider doubling the recipe if you use large glass-
es.
Ingredients

2-3 oz chilled Casa Cassard Vermentino ‘Madrina’

1 oz Tequila

15 0z Triple Sec (orange-flavored liqueur)

2 oz frozen limeade juice concentrate (thawed slightly so it can be poured)

Ice

Garnish: Orange, lime, or lemon slice/wedge

Optional: Kosher or sea salt for the rim

Instructions

1. Prepare the glass: If you prefer
a salted rim, rub a lime or orange
wedge along the rim of a margarita
or other glass and dip it into a shal-
low dish of salt to coat.

2. Combine ingredients: In a
cocktail shaker, add ice, tequila, tri-
ple sec, the white wine, and the
limeade concentrate.

3. Shake and strain: Shake well
for about 15 seconds to combine
and chill the mixture.

4. Serve: Strain the mixture into
the prepared glass over fresh ice.
Garnish: Add a citrus wedge or
slice for garnish and serve immedi-
ately.

This recipe provides a refreshing
spin on the classic margarita, with
the Casa Cassara Vermentino

‘Madrina’ adding a crisp, light, and
slightly fruity base.
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Arancini Italian Rice Balls

This is a great dish that pairs very nicely with our
Casa Cassard Dago Red ‘Sam’

Equipment
« 3L stock pot or Dutch oven
« Thermometer for deep frying

Ingredients

Ingredients to cook the rice from scratch
1 tablespoon olive oil

« 1 medium onion (chopped)

1 clove of garlic (sliced thinly)

3 bay leaves

1 cup Arborio rice

2 % cups low sodium chicken stock

Ingredients to mix into the cooked rice
« 1/2 cup Parmegiano-Reggiano cheese

« 1 large whole egg (lightly beaten)

. 1 large egg yolk (lightly beaten)

Filling for the rice balls
« 1/2 cup mozzarella cheese (chopped)
« 1/2 cup prosciutto (chopped)

Ingredients to roll the rice balls into

« 1 cup all-purpose flour

. 3 large egg whites (beaten with a fork)
« 2 cups Italian breadcrumbs

« Vegetable oil for deep frying
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Arancini Italian Rice Balls

Instructions
Cooking the rice from scratch

. In a medium saucepan, heat the olive oil over medium heat.

. Add the chopped onion, garlic, bay leaf and sauté for about 3 minutes or just until
the onion is soft and translucent.

. Stir in the rice.

. Add the chicken stock and bring to a boil then lower it to a simmer.

. Cook the rice until tender and all the liquid has absorbed, for about 20 minutes.

. Remove the bay leaf and discard it.

. Once the rice is cooked, transfer to a bowl and cool completely.

. When cooled stir in the grated Parmesan cheese, beaten egg and egg yolk.

Shaping and filling the balls

1. Divide the mixture into 12 equal portions and place the portions on a small tray.
Having these portions ready will make it easier to fill the rice balls.

2. Keep a small bowl filled with water close by and from time to time moisten your
hands for easy rolling of the rice balls. This step will greatly minimize any fuss and
mess when rolling the balls. Trust me and you can thank me later!

. Combine the prosciutto and mozzarella together in a small bowl.

. With moistened hands, scoop up 1/4 cup of the rice mixture and cup it in one hand.
Use your other hand to flatten it slightly while making an indentation. Place about a
teaspoon of the mozzarella and prosciutto mixture in the middle. Close your hand,
make a fist and gently roll into a ball. If needed, you can always add more rice.

. Place the rice ball on a greased cookie sheet and repeat with the remaining rice and
filling to form 12 rice balls.

. Moisten your hands with water as often as needed for easy rolling. This will prevent
the rice from sticking too much on your hands and you will be able to roll the rice
balls effortlessly.

Rolling the balls in flour, beaten egg whites and breadcrumbs

1. Roll the rice balls, one at a time, first in the flour then in the egg whites and finely in
the breadcrumbs while turning to coat all over and place them back on a cookie
sheet.

. Cover with plastic wrap and then chill for 30 minutes.
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Arancini Italian Rice Balls

Getting ready to deep fry

. In the meantime, line a cookie sheet with paper towels and place it next to your stove.

. Heat the vegetable oil in a Dutch oven or a deep-frying pan (the oil should measure
about 2 inches deep), to 350*F. Use a deep-frying thermometer for accuracy. Make sure
there is enough oil in the pan to ensure they cook evenly and to avoid any from burst-
ing.

. Use a wire skimmer or a large, slotted spoon to gently lower the rice balls into the hot
oil. Do not overcrowd them.

. Fry the rice balls for about 2 minutes or until golden brown and crispy all over. You can
also keep them warm in the oven preheated to 200*F while you fry up the rest.

. When ready, remove with the wire skimmer or your slotted spoon and place them on
the prepared cookie sheet to drain.

. Repeat with the remaining rice balls.

. Serve while hot alongside a crispy salad or with your favorite tomato sauce or Basil
Pesto. I prefer a tomato based red sauce that pairs with our Dago Red ‘Sam..

. This recipe pairs nicely with Casa Cassarad Dago Red ‘Sam’red wine which is a Chianti
style wine
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