
2016 Zinfandel, Alegria Vineyard, Russian River Valley
75% Zinfandel • 25% Field Blend • 14.46% Alcohol • $44 Club Viva • $55 Retail

The Alegria Vineyard was planted in 1890 and is lovingly cared for by Bill and Betsy 
Nachbaur. It has 40 different varieties planted on the property! I like to honor this 
heritage vineyard site by co-fermenting the Zinfandel along with the other 22 
varieties planted in our section of the field.  Alegria means “joy” in Spanish, and as 
the Nachbaurs always say, “May this wine bring Alegria to your life!”

Juicy blackberry, pomegranate, nutmeg, and honey guide the aromatics followed by 
flavors of berry pie, ripe plum, white pepper, raspberry, and cappuccino.

www.rockwallwines.com



Vol- au-Vents 

Chicken and Summer Vegetable Enchiladas
2 Tbsp. vegetable oil, plus more for brushing

½ large red onion, diced

1 zucchini, diced

1 cup fresh corn kernels

2 oz. baby spinach, cut into 1/8 inch strips

1 cup cooked and shredded chicken breast

Kosher salt and freshly ground pepper to taste

5 oz. Monterey Jack cheese, shredded

1 jar (1 lbs. 9 oz.) green enchilada starter

12 corn tortillas, each about 6 ¾ inches in 
diameter

Sour cream for serving

Avocado slices for serving

Preheat an oven to 350°F.

In a large nonstick sauté pan over medium heat, warm the 2 Tbs. oil. Add the onion and 
cook, stirring occasionally, until it begins to soften, about 4 minutes. Add the zucchini 
and corn and cook, stirring occasionally, until the zucchini is tender, 6 to 8 minutes. Fold 
in the spinach and chicken, and season with salt and pepper. Transfer to a bowl and let 
cool for about 10 minutes. Stir in all but 1 cup of the cheese.

Pour ½ cup of the enchilada starter into a 9” by 13” baking pan and spread evenly.

Brush both sides of the tortillas lightly with oil. Stack 6 of the tortillas on a large 
microwavable plate and cover with damp paper towels. Microwave on high for 1 minute. 
Place ¼ cup of the chicken-vegetable mixture along one edge of a tortilla and roll it up. 
Place the enchilada, seam side down, in the prepared pan. Repeat with the remaining 
tortillas and filling, heating the remaining tortillas in the same manner and arranging the 
enchiladas so they line up snugly in the pan. Pour the remaining enchilada starter on top 
of the enchiladas and sprinkle evenly with the remaining 1 cup cheese.

Transfer the pan to the oven and bake until the filling is warmed through and the cheese 
is melted, about 30 minutes. Serve with sour cream and avocado slices. Serves 6.


