BOS "MOON BOS Phase II" CALIFORNIA RED WINE

FROM THE WINERY:

Half Syrah, then Zinfandel, Grenache and Merlot. Mostly 2013 vintage. Napa Valley (80%) and Contra Costa
County fruit. Dave Bos: Owner (he’s a vineyard consultant by trade-he grew these grapes). Smell and taste dark,
spicy, ripe blueberries and raspberries then black pepper, licorice, lavender and rosemary. Medium bodied,
full-flavored, no oak. We really like how this fruit-forward California red keeps its balance & appropriate restraint.

PAIRING SUGGESTION: Spice Rubbed Grilled Pork Chops

Grilling Rub:

3 tablespoons sweet paprika, preferably Spanish

1 tablespoon freshly ground black pepper

1 tablespoon coarse salt, either kosher or sea salt
3/4 teaspoon sugar

3/4 teaspoon chili powder

3/4 teaspoon granulated garlic or garlic powder

3/4 teaspoon onion powder

1/4 to 1/2 teaspoon ground cayenne

Six to eight 10- to 11-ounce bone-in pork rib chops, 3/4 to 1 inch thick
Vegetable oil spray

Atleast 1 and up to 8 hours before you plan to grill the pork chops, prepare the dry rub, combining the
ingredients in a small bowl. Coat the chops with the spice mixture, place them in a large plastic bag, seal, and
refrigerate.

Fire up the grill, bringing the heat to medium (4 to 5 seconds with the hand test).

Remove the chops from the refrigerator and let them sit covered at room temperature for about 20 minutes.

Spray the chops with oil and transfer them to the grill. Grill for 18 to 20 minutes total. Turn onto each side twice,
rotating the chops a half turn each time to get criss-cross grill marks.

The chops are done when just a hint of pink remains at the center. Serve hot.
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