LOUIS-M. MARTINI
Salad with Sherried Walnuts and Spanish Cheese

1 head butter or red leaf lettuce, washed, dried
and torn into bite size pieces

4 oz. arugula washed, stems removed

1 Fuji apple, cored and cut into ¥z inch dice

24 red grapes

4 oz. Spanish cheese such as Mahon, Manchego
or Petit Basque, in %2 inch cubes

1% cup olive oil

Y4 cup sherry vinegar

/4 teaspoon sugar

1% teaspoon Kosher or sea salt

freshly ground pepper

Martini Family Sherried Walnuts
Combine lettuces, apple, grapes, and cheese in a salad bowl.

In another small bowl, whisk together olive oil, vinegar, sugar salt and
pepper. Pour over salad and sprinkle with Martini Family sherried walnuts.
Divide evenly among 6 plates.

Suggested wine pairing: Folle Blanche

California Table Wine, ©2007 Louis M. Martini Winery, St. Helena, CA. All rights reserved.



