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The right Chards 

Cakebread 2014 
Chardonnay (Napa 
Valley; $37). Wet river 
stones, vibrant acidity, 
and hints of spicy ook 
join green apple, melon, 
and pear flavors, with 
just a touch of stone 
fruit, in this long, palate
satisfying sipper. 

Calera2014 
Chardonnay 
(Central Coast; $20). 
Citrus blossom, green 
apple, and a layer of 
minerality on the nose 
give way to lightly but
tery golden apples 
touched with oak-a 
mouth-filling but bright 
Chardonnay. 

Flowers 2014 
Chardonnay 
(Sonoma Coast; $50). A 
salty ocean breeze and 
layer of limestone bring 
a savory quality to love
ly pear flavors accented 
with lemon zest; a beau
tiful mouth-feel lingers 
through a long finish. 

Martinelli 2012 
"Bella Vigna" 
Chardonnay (Sonoma 
Coast; $45). Notes of 
mushroom, minerality, 
and salinity push the 
nose toward the earthy 
side, adding interest to 
the intense creamy citrus 
and apple flavors of the 
fruit-driven palate. 
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Martinelli 2013 Zio 
Tony Ranch Char
donnay (Russian River 
Valley; $58). Think 
apple pie with hints of 
vanilla and nutmeg, 
spritzed with enough 
lemon juice to keep you 
coming back through a 
long, satisfying finish. 

Reata 2014 
Chardonnay 
(Los Carneros; $19). 
A bright package of 
creamy citrus, pretty flo
rals, juicy melon, and 
fall apples, with just the 
right touches of butter 
and spice balanced with 
tangy minerality. Excel
lent value. 

Rusack 2014 Re
serve Chardonnay 
(Santa Maria Valley; 
$36). A richer, spicier 
Chard that will echo 
the buttered toast, but 
with bright minerality 
balancing the lemon
lime, stone fruit, and 
tropical pineapple. 

Trefethen 2014 
Chardonnay 
(Oak Knoll District of 
Napa Valley; $36). Deli
cate white blossom aro
mas swirl around pretty 
lemon, apple, melon, 
and a hint of tropical 
flavors. This wine's juici
ness is grounded in a 
lovely stoniness. 

REGINA'S HERB and 
GRUYERE FRITTATA 
SERVES 6 / 30 MINUTES 

Regina Martinelli serves slices 

of this cheesy frittata on baby 

mache tossed with olive oil and 

sea salt, alongside wild boar 

bacon and buttered seeded 

sourdough toast. If your lar

der's short on wild boar bacon 

(available online), use good

quality regular bacon-equally 

delicious with Chardonnay. 

1 cup chopped onion 

1 112 tbsp. coconut oil 

10 large eggs 

1 tsp. kosher salt 
112 tsp. pepper 

1 cup shredded gruyere cheese 

1 112 tbsp. each chopped fresh 

sage and rosemary 

2 tbsp. chopped fresh basil 

1. Preheat oven to 400°. In a

medium cast-iron or non

stick frying pan over medi

um heat, saute onions in

oil until soft, about 5 min

utes. Meanwhile, combine

eggs, salt, and pepper in a

bowl and beat lightly just

until blended.

2. Pour egg mixture into frying

pan and sprinkle in gruyere,

sage, and rosemary. Stir

gently with a wooden spoon

until mixture begins to set,

about 2 minutes.

3. Cover frying pan, transfer to

oven, and bake until frittata

is puffed and set, 12 to 14

minutes. Cut into 6 slices,

and serve immediately,

sprinkled with basil. .o. 

PER SERVING 235 Cal., 67% (157 Cal.) 

from fat; 16 g protein; 18 g fat (9 g sat.); 

3.5 g carbo (0.6 g fiber); 432 mg sodium; 

372 mg chol. GF/LC/LS/V 

fS DIGITAL BONUS Poached, 
Iii baked, scrambled! 70+ easy
egg dishes: sunset.com/eggs. 
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