Intense B[ackberry Character
100% B[ackﬁerry Wine
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. Filet Mignon with Blackbe e Reduction
\(Serves two) 8
2 -§ounce cente,r cut filet mignons

“trimmed and skinned

10 ounces -Tomaséllo Blackberry W‘nle
/ 1,,Med|um Onion Julienned ..~ . )
S Salt apd Fresh Ground Pepper tolaste y

b3
Season filet with salt and pepper on Both sides. Place in vetyp
hot pan with onetablespoon of extra virgin olive oil Searon’
'high heat until brown on both sides:s Setaside ina cavered
dish so it stays.warm. In the same pan, sauté j Julieaned eniof.
Caramelize .onion, tossing until go]deh brown. ‘Deglaze -
onions in pan,with Tomasello BlackberRWme Remove filet/
from covered dish and finish in oven at 350% to desired
 doneness. Meaiwhile: Reduce wine with otions o a thick
bsyrup, consistency Remove filet. from: oven, o Pour sauce
| hbeml]yoverﬁletSewemthgmhc-mashedpotatoes
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