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2005 Northwest Totem Cellars Syrah 
“Mike Sharadin’s commitment to quality shows before you open the bottle with his use of Vino-Lok glass cork. And 

this Syrah off Sagemoor starts with aromas of Bing and Montmorency cherries, sun-dried tomatoes, oregano and 

thyme. On the palate, it’s a conversation piece of smooth and juicy black cherries and brambleberries.” – 

OUTSTANDING! – WINE PRESS NORTHWEST – MARCH, 2008 EDITION 

 

“Soft and snappy, this appealing Syrah brings bright, snappy boysenberry pie flavors to the table, right down to a 

hint of pie crust in the back of the mouth. It’s not a huge wine, but it shows the clean and sharp character of 

Washington fruit, puts a nice spicy note in the bouquet, and keeps the 14% alcohol in check.” – PAUL GREGUTT – 

THE WINE ENTHUSIAST – MARCH 2008 

 
A big welcome to a new winery in our store. Located in Woodinville, it is great to be able to support and showcase 

another local winery. It is also great to support a winery and family that share our values of respecting the earth, 

vineyards and fruit that gives the true characters to the wine.  

Mike’s wines were an absolute delight to taste. A wonderful balance of pure fruit flavors, great levels of spice, 

mineral and earth. A perfect amount of acid keeps the wine in balance 

 

LINK TO NORTHWEST TOTEM CELLARS WEBSITE 

 

Elk Roast Recipe  This recipe serves 4-6 people. 

3-4 pounds elk rump roast 

¼ pound peeled red potatoes (cut into small chunks) 

¼ pound sliced onions                                   ¼ pound sliced carrots 

¼ of a green pepper (cut into cubes)              ¼ cup red wine 

¼ cup water                                                    1 pkg. onion soup mix 

2 Tbsp flour                                                    3 Tbsp butter 

salt and pepper to taste 

To start this delicious elk roast recipe, melt the butter over medium 

heat in a large skillet. Once butter is warm, brown meat on all four sides. 

Place meat in a large slow cooker or Crockpot. Add all other ingredients 

excluding the flour. Set slow cooker to low and cook for about 8 hours (or 

until meat fall apart). Remove veggies and elk, leaving remaining liquid in 

slow cooker, be sure to keep warm. Mix the flour into 1 cup broth, place in 

a small saucepan. Slowly add the remaining broth and bring to a boil. Stir 

constantly for about 2-3 minutes, or until thick. Serve over meat and 

veggies. 

http://www.nwtotemcellars.com/


 

 

2006 Nalle Zinfandel, Dry Creek Valley,  

Sonoma County, CA 
 
“Our wines are the greatest... blah, blah, blah, ...'cuz Doug Nalle and Andrew Nalle are genius winemakers... blah, 

blah, blah, ...and our growers are the smartest, most hard-working in the grape universe. You can drink our wines 

young, old and in between and they match perfectly with any and all foods.” - So says the start of the Nalle Family 

Wines tasting notes, which along with the squirrels is why we like this winery so much. 

 

A more serious tasting note gives some insight into what you will get out of the bottle : 

The best doggone combo of fruit, oak and acidity you'll encounter in a Zinfandel. Its brightness and depth are pure 

Dry Creek fruit character. Well balanced and approachable now, it will improve for at least eight years from vintage. 

85% Zinfandel, 8% Petite Sirah, 4% Carignane, 2% Mourvèdre, 1% Syrah and Alicante Bouchet. Aged in French 

oak for eleven months, 20% new. 

 

The Technical Specs : Bottled: August, 2007 Number of cases: 995 Alcohol: 13.7%  

pH: 3.50   T.A.: 6.2 g/L 

 

One of the most delight attributes of this wine is the wonderful balance, great acidity and restraint on the alcohol 

level. After being hit over the head repeatedly with 15% to 16% alcohol level in table wine, it is refreshing to 

discover a Californian Zinfandel that matches food and demands a second glass be enjoyed. 

 

LINK TO NALLE WEBSITE : 

 
 

 

MIXING THE GRAPE WITH THE GRAIN : 

A great BBQ pork chop recipe to compliment Nalle 

Zinfandel, (with a little bit of beer added for good measure). 

 

6 pork chops 

2 tablespoons steak seasoning 

1 (12 fluid ounce) can or bottle beer 

1 (18 ounce) bottle barbeque sauce 

2 onions, sliced 

 

Sprinkle pork chops with steak seasoning. Brown both sides 

in skillet. After the pork chops have been browned, remove 

them from the pan. 

 

Pour into skillet one can of beer. Stir around the beer until all 

the particles on the sides have been incorporated. Pour in 

barbecue sauce and place the pork chops back into the pan. 

Add onions and cover. Simmer on low for 1 to 2 hours. 

 

 

http://www.nallewinery.com/bobsbio.html

