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Collection possible. In celebration of our history, journey with us through the African Diaspora as
we pair our wines with custom recipes from four incredible chefs:
Alexander Smalls, Zoe Adjonyoh, Marta Rivera and Armani Johnson.
With no aristocratic heritage and tradition to the wine industry, the only boundary between
wine and its rules are ourselves. Break the rules. Drink the wine.
RAISED SEPARATELY IN TWO OF THE WORLD’S MOST ICONIC WINE-GROWING

A L E X A N D E R

Let us break bread together on our knees;
let us drink wine together on our knees;
when I fall down on my knees…
with my face to the rising sun,
O Lord, have mercy on me…
O Lord have mercy…if you please…

O

ver four hundred years ago, enslaved Africans
arrived in this newly claimed beautiful land called

America. Immediately married to the soil they would

A

nd with that we toast and pay tribute to the
foundation from whence we now build a food

and wine industry through the pathways and food-

till, tend and harvest the crops of their labor and their

ways of culinary practitioners and wine makers of

tears into the greatest country ever. From the toil of

unparalleled excellence.

their hard labor came the abundance of their bounty
and the American kitchen, a very special cuisine
was born. Through ingenuity and perseverance,
they set the table and the food that graced it - a new

T

he McBride Sisters 'Our History is a Gift' pairing
guide is a celebration of the art of African Amer-

ican food and wine, from the rich culture of Black

unique edible expression and culinary excellence

chefs and winemakers who honor the traditions of our

created from the innocence and dutifulness of their

heritage and flavors married to classical techniques

labor, resilience and love for life and mankind.

and heirloom traditions, serving both the disciplines

T

of cooking and winemaking.
o fully understand, experience and embrace the
beauty and the simplicity and reverence of the

African American culinary food and wine engagement;

E

ach featured chef creates a unique culinary story
about their journey and influences as a Black chef.

REGIONS, Monterey, California and Marlborough, New Zealand, R
 OBIN & ANDRÉA LIKE TO

the gift and authenticity of its humble beginnings,

THINK THAT THEIR PATH TO WINEMAKINGWAS DESTINY AT WORK.

brilliant flavors, and taste, is to truly embrace the

elevate and expand the dining experience…and in

journey of a people. The plight of unique enslaved and

some cases the dish itself. These wines complement

impoverished newly branded African American

the flavor profile of each signature dish, creating a

In 2005, they found themselves together in California, fueled b
 y a shared passion for all things wine
and a desire to shake up the industry with a blend of old-world elegance and new-world finesse.
It was then that the McBride Sisters Collection was born.
SINCE THEN, THEIR MESSAGE HAS BEEN CLEAR - TO CONTINUE TO TRANSFORM

THE INDUSTRY, LEAD BY EXAMPLE AND CULTIVATE COMMUNITY,

one delicious glass at a time.
IN TR O

C H E F

S

They select and pair McBride Sisters' choice wines to

special unique taste.
urvivors of an insufferable world and how they
found heaven in a foreign land when they

gathered in celebration of their undaunted humanity.
Those rare opportunities when they overcame their

A

s someone who knows, I highly recommend
you get into the mood, grab your guide, pour

yourself a glass of wine and get involved and engaged.

circumstances and created in song, food and joy a

The sisters, Robin and Andréa are the face and the

unique paradise, a legacy of culinary excellence which

secret to success behind the brand and every bottle

at times was their only currency - value. The gift of

produced. Their masterful wines are the celebrated

their foodways was their harvest on earth.

vintages our gifted chefs have chosen to create their
offerings and pairing … Cheers!
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the MCBRIDE SISTERScollection
IS A STORYOF TWO SISTERS
and their passion FOR WINE.
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Alexander
SMALLS

Zoe
ADJONYOH

Alexander Smalls
is a JAMES-BEARD
AWARD-WINNING
Chef, Author, &
Restaurateur."

Zoe Adjonyoh is
a Chef, Writer,
Entrepreneur and
founder of Zoe’s
Ghana Kitchen.

Alexander Smalls is a James-Beard-Award-winning chef, author, and restaurateur. His

Zoe has been pioneering modern West African food in the forms of supper clubs (London,

latest book, Meals, Music, and Muses: Recipes from My African American Kitchen, is

Berlin, New York, Accra, Wales, Russia), her own restaurant in Brixton, pop-ups, street

a tribute to his South Carolina heritage and the music that inspired him. Over the past
three decades, the chef and restaurateur has traveled the world studying the cooking
techniques and foodways of the African diaspora.

food and events since 2010.
In 2017 she released her debut cookbook - Zoe's Ghana Kitchen. She was honored at the
James Beard Foundation in New York and given the Iconoclast Award in 2018 and in
February 2019, she was invited to speak at TEDXOxford about Food: Its Importance to

A 2019 recipient of a James Beard Award for his cookbook, Between Harlem & Heaven,

Cultural Stepping Stones of Understanding and Exchange.

Alexander was recently bestowed the Creative Spirit Award from the Black Alumni
of Pratt by the inimitable Ms. Cicely Tyson. Along with these other widely acclaimed
books, Smalls has also published a memoir and cookbook, Grace the Table, which
features recipes from his upbringing with Southern Revival cuisine.

In April 2020, Zoe launched Black Book Global, a representation agency and platform
for POC in the food industry and released her new podcast ‘Cooking Up Consciousness’.
Most recently, Zoe has joined the board at ‘The New American Table’ and

‘Gods

Love We Deliver’ and is now the Director of Women’s Programs at the James Beard
Foundation in New York City.

Marta
RIVERA

Armani
JOHNSON

Marta Rivera
is the CHEF
AND AUTHOR
behind Sense and
Edibility®

Armani Johnson’s
culinary voice
combines midAtlantic +
southern soul.

Marta Rivera Diaz is the chef and author behind Sense and Edibility®, a food site created

In November 2020, Armani Johnson received recognition for his playful cooking in

to teach home cooks everything they need to know about cooking, baking, and cocktail-

Esquire’s “Best New Restaurants in America 2020” article.

making. Marta uses her multi-cultural upbringing and experiences traveling the world to
bring eclectic and creative recipes to her readers.

Armani has worked in numerous well known restaurants in the DC area including Brabo by
Robert Wiedmaier, Julii, Macon Bistro & Larder, and Sally's Middle Name. He has also
served as a chef for the Power of 10 Initiative, Erik Bruner-Yang's nonprofit initiative

Her recipes have been featured in numerous media publications, including The Washington

that seeks donations to re-employ laid-off independent restaurant workers, keep the

Post, Tasting Table, The Kitchn, and Food 52. Marta also works as a freelance food writer,

eateries open, and provide their meals to neighborhood workers on the front line of the

recipe developer, and culinary consultant.

pandemic and has since raised over a million dollars and served over 320,000 meals to
essential workers and families in need across America.

In addition to all things food, Marta is the proud wife of an Army veteran and mom of
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college-bound kids. She enjoys dancing, carpentry, and, of course, eating in her spare time.

He has been featured in Eater, Washington City Paper, local news television, Toothache
Magazine, and was Esquire Magazine's Rising Star of the Year.

Remixed for everyday life

Robin's GOAT CHEESE TARTS with
CARAMELIZED ONIONS & MUSHROOMS

paired with

McBride Sisters Collection Sauvignon Blanc

Andrea's RED WINE BRAISED
SHORT RIBS created with Chef Mark

paired with

McBride Sisters Collection Red Blend

IF YOU’RE NOT A MUSHROOM FAN, YOU CAN MAKE THIS
RECIPE AS IS WITHOUT THEM!

RECIPE DEVELOPED IN COLLABORATION WITH CHEF MARK
@CHEFSOUTHERNTEMP

I N G R E D I E N T S

I N G R E D I E N T S

x1

Large sweet onion

1 lb.

Cremini mushrooms
(or button mushrooms)

1 tbsp.

8 oz.

Cut beef short ribs (x4)

Olive oil (plus 1 tsp. divided)

Salt, to taste

Salt

Fresh ground black pepper, to taste

Freshly ground black pepper

3 tbsp.

Butter (divided)

Fresh Italian parsley and fresh thyme,
chopped about 1 tablespoon

x1

McBride Sisters Collection Red Blend

4 cups

4 cups vegetable stock

x1

Frozen puff pastry, defrosted per
package directions

x3

Cloves garlic, peeled and smashed

x3

Eggs

8 oz.

Goat cheese

1 tbsp.

D I R E C T I O N S
STEP 1
Preheat oven to 400 degrees F. Cut onion into paper thin slices with a mandolin or sharp knife. Clean and slice your mushrooms. Heat a
tbsp. of oil in a skillet over medium heat; sauté onion until caramelized. Transfer to a bowl and heat the remaining teaspoon of oil in a
skillet over medium heat. Add mushrooms and sauté until they release all their liquid and most of it boils away, should take about 5 min.

D I R E C T I O N S
STEP 1
Preheat oven to 325 degrees F. Season ribs with salt and pepper on all sides.

STEP 2

STEP 2

Heat 2 tablespoons of butter in a large Dutch oven over medium-high heat. Add the ribs and brown on all sides. Transfer the ribs to a

Sauté caramelized onions and mushrooms together with salt and pepper for 1 -2 minutes. Remove the pan from heat and stir in some

plate, then add the garlic and stir until softened but not brown, about 1 minute. Pour in your wine and bring to a boil then cook until

of the freshly chopped parsley and thyme.

it’s reduced to about 1 cup. Add the ribs back in, including any juices that have run out while the meat was resting.

STEP 3

STEP 3

Unfold puff pastry and gently place on cookie sheet using parchment paper or non-stick cooking spray to keep pastry from sticking

Add stock and reduce heat bringing it to a simmer. Cover the pot and move it into the preheated oven until the meat falls off the

to the pan. Lightly beat one egg and brush the entire surface of the pastry. Score the pastry all over with a fork – about ½ from the

bone (about 3 hours).

edges. Bake until pale gold, about 10 minutes. If your pastry puffs up, press it down gently and let it cool.

STEP 4
Next, combine remaining 2 eggs with 6 oz goat cheese and blend until smooth. Spread the mixture onto the pastry. Return it to the
oven and bake until set, about 4 minutes. Remove cookie sheet from oven and top with onion and mushroom mixture. Crumble
remaining cheese on top. Just before serving, broil tarts on low heat for 2 to 3 minutes, until the tarts are warm and the cheese

STEP 4
Remove the ribs, take the remaining liquid and strain through a fine mesh sieve into a saucepan set over medium-high heat. Simmer
the liquid (skimming any fat) until nice and thick – maybe 12 minutes or so. Remove from heat and whisk in 1 tablespoon of butter.
Give it a taste for seasoning and adjust to your preference and then place the ribs and sauce on a serving dish. Yum!
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softens. Add some coarse ground or kosher salt to the remaining freshly ground parsley and sprinkle over the top and voila!

CAROLINA CATFISH SHRIMP & OKRA
STEW with BLACK RICE PILAU

paired with

McBride Sisters Black Girl Magic Rosé

RECIPE BY: ALEXANDER SMALLS

IF EVER THERE WAS A DISH THAT COULD BE CONSIDERED
“A POT OF HOMECOMING GOODNESS,” THIS IS IT.
I N G R E D I E N T S
1 lb.

Raw medium shrimp,
peeled & deveined, shells reserved

3 cups

Water

1 ½ lb.

Skinless catfish or cod fillets
(halve fillets lengthwise if large), cut
crosswise into 1-inch strips

8oz.

8 ounces fresh okra, stemmed,
cut crosswise into 1/2-inch pieces,
or 2 cups frozen sliced okra

2 tbsp.

Worcestershire sauce

2 tsp.

2 teaspoons chopped fresh thyme

x2

Fresh or dried bay leaves

1 tsp.

Kosher salt, plus more to taste

2 tsp.

Creole seasoning

2 tbsp.

Olive oil, plus more for drizzling

½ tsp.

Black pepper, plus more to taste

2 tbsp.

All-purpose flour

x1

Fresh white onion, chopped

x1

Red bell pepper, chopped

x2

Medium celery stalks, chopped

x3

Medium garlic cloves, chopped

15 oz.

1 Can diced tomatoes, undrained

Cooked black rice, for serving
(such as Nature’s Earthly Choice)
Thinly sliced scallions,
for garnish

D I R E C T I O N S
STEP 1
Combine shrimp shells and 3 cups water in a medium saucepan. Bring to a simmer over medium. Remove from heat, and let stand
15 minutes. Pour mixture through a fine wire-mesh strainer into a bowl; discard solids. Set stock aside. Toss together catfish pieces
and salt in a large bowl. Cover and chill until ready to use, up to 1 hour.

STEP 2
Heat oil in a large Dutch oven over medium. Add flour; cook, whisking constantly, until smooth and lightly browned, about 1 minute.
Add onion, bell pepper, celery, & garlic. Cook, stirring often and scraping bottom of Dutch oven to prevent scorching, until softened, 8
to 10 minutes. Stir in shrimp stock, tomatoes with juices, okra, Worcestershire, thyme, bay leaves, Creole seasoning, and black pepper.
Bring to a simmer over medium-high. Reduce heat to medium-low; cover and simmer until okra is almost tender, about 15 minutes.

STEP 3
Stir in catfish and shrimp, and reduce heat to low. Cover and cook until catfish and shrimp are cooked through, 5 to 8 minutes.
Remove and discard bay leaves. Season to taste with salt and pepper. Serve with black rice; garnish servings with scallions,
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and drizzle with olive oil.

"All the memories of a lifetime and more

simmers with bold taste and flavor in
this pot of delicious freshwater Carolina
Catfish, Shrimp and Okra Stew."

RED RED - VEGAN BEAN STEW

paired with

McBride Sisters Black Girl Magic Zinfandel
RECIPE BY: ZOE ADJONYOH

Red Red, so good they named it twice - This dish is so called, I’m told, because
it’s colored red twice – once from the earthy nutty deep red of the palm oil and a
second time from the bright tart tomatoes. Some say it’s named Red Red because
the accompanying plantain is fried in Palm oil and that’s where the second
Red comes from.
I N G R E D I E N T S
7 oz.

Dried black-eyed peas or 1 (14-ounce) can
organic black-eyed peas

5 tbsp.

Sustainable palm oil or carotene oil

x1

Red onion, finely diced

x1

(1-inch) piece fresh root ginger, finely
grated (unpeeled if organic)

½ tbsp.

Crushed red pepper flakes

½

Red Scotch bonnet chile, seeded and diced

½ tsp.

Curry powder

½ tbsp.

Chile powder

7 oz.

Plum tomatoes, roughly chopped or 1 (14-oz.)
can chopped or whole plum tomatoes
or 1 tbsp. tomato purée

1 tsp.

1 teaspoon sea salt

½ tsp.

Freshly ground alligator pepper
(sub coarse ground black pepper)
Gari (fermented, dried and ground cassava),
for sprinkling

D I R E C T I O N S
STEP 2

STEP 1
If using dried beans, rinse and place in a large saucepan,

Heat the oil in a large, heavy-based saucepan over a low–

cover with a good depth of water and bring to a boil, then

medium heat until it melts (palm oil has a low smoke

simmer for at least 1 hour or until the beans are tender

point, so be careful not to let it burn), add the onion,

enough to be squeezed easily between thumb and

ginger, pepper flakes and Scotch bonnet and sauté gently

forefinger. Drain and set aside. If using a can of beans, just

for a few minutes until the onion is translucent. Add the

drain, rinse and drain again.

curry and chile powders and stir well.

STEP 3
Add all the tomatoes, tomato purée, sea salt and black pepper and stir through. Leave to cook over a medium heat for 45 to 60
minutes or until the tomatoes start to break down. If you want a smooth sauce, blend with a stick blender at this point.

STEP 4
Add the cooked or drained canned beans, reduce the heat to medium–low and cook for a further 30 minutes, stirring occasionally
so that the beans don't scorch, until the beans are tender, and the tartness of tomatoes has dissipated.

STEP 5
Check the seasoning before serving in a bowl with some gari sprinkled on top, along with a side of fried plantain.

"The richness does not overwhelm

the wine but complements it beautifully.
Makes for a magical combination."

CARIBBEAN MERLOT-BRAISED OXTAIL
WITH COCONUT FUNCHE (polenta)

paired with

McBride Sisters Black Girl Magic Merlot
RECIPE BY: MARTA RIVERA
I N G R E D I E N T S

STEP 5
Add the beef stock, thyme sprigs, bay leaves, and the remaining spice rub to the liquid in the pot. Return the seared oxtail to the pot
and bring the liquid to a boil.

STEP 6
Cover the Dutch oven and carefully transfer the pot to the preheated oven. Cook the oxtail for 2 ½ hours.
After 2 ½ hours, carefully remove the pot from the oven. Uncover and stir in the carrots and drained potatoes. Cover and return to the
oven to continue cooking for 1 hour.

DIRECTIONS FOR THE COCONUT FUNCHE:
In a 4-quart saucepot, bring the beef stock up to a gentle simmer over medium heat. Use a whisk to stir together the cornmeal and
coconut milk until it forms a sludgy liquid. Once the beef stock comes to a simmer, carefully whisk the cornmeal mixture into the liquid.

CARIBBEAN MERLOT-BRAISED OXTAIL

2 tbsp.

Sofrito (epis or green sauce)

Oxtail, rinsed under cool water

1 tbsp.

Tomato paste

¼ cup

Fresh lime juice (from 2 medium limes)

2 cups

Black Girl Magic Merlot

2 tbsp.

Adobo, plus more to taste

3 cups

Beef stock

2 tbsp.

Black pepper

x3

Sprigs fresh thyme

1 tsp.

Ground allspice

x2

Large bay leaves

¼ cup

All-purpose flour

1 cup

2 large Carrots, peeled & chopped

2 tbsp.

Extra virgin olive oil

2 cups

x1

1 medium (1 ½ cups) white onion, peeled
& sliced

1 large Russet potato, peeled, diced & stored in
cool water

1 tbsp.

Cold water

x4

(2 tbsp.) Garlic, peeled & minced

C O C O N U T F U N C H E ( P O L E N TA )

15 oz.

3 (¾ cup) green onions, chopped

3 tbsp.

Ginger, 2-inch piece, peeled & minced

1½ cup

Green bell pepper, 1 medium, roughly
chopped

3 ½ lb.

3 cups

Beef or chicken stock (or water)

2 cups

Yellow cornmeal

3 cups

x2 13.5-ounce cans Coconut milk

1 tsp.

Adobo or salt, optional

1 tsp

Black pepper, optional

D I R E C T I O N S
STEP 1
Place an oven rack in the lower-third section of the oven, then preheat the oven to 325°F (165°C). In a large mixing bowl, pour the
lime juice over the oxtail and rub it in. Ensure each piece of meat is coated and let it sit for 5 minutes. In a separate bowl, combine
the adobo, black pepper, and ground allspice to form a spice rub. Remove 2 teaspoons of the spice rub to season the braising liquids
later. Sprinkle the remaining spice rub over the lime juice-marinated oxtail. Next, add the flour to the bowl with oxtail and toss the
meat so it’s evenly coated.

STEP 2
Heat the olive oil in a 6-quart Dutch oven over medium-high heat. When the oil begins to shimmer, add half of the oxtail to the pot.
Sear the oxtail in small batches for 2 minutes on both sides.

STEP 3 & 4
Once all of the oxtail is seared, add the white onion, garlic, green onions, bell pepper, and sofrito to the Dutch oven with the rendered
fat f rom the oxtail. Sauté the aromatics in the fat for 3-4 minutes. Stir the tomato paste into the aromatics in the pot. Next, add the
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Black Girl Magic Merlot. Use your spoon to scrape the browned bits of food from the bottom of the pan.

Heat this mixture, constantly whisking, until it thickens to a thick-oatmeal consistency. Season the mixture with adobo and pepper.
To Serve: Spoon 1 cup of the coconut funche into the bottom of a serving dish. Use tongs to top the funche with 2-3 oxtail,
then ladle a generous amount of the gravy and vegetables over the top. Garnished with sliced green onions or fresh thyme leaves.
Pair your Caribbean Merlot-Braised Oxtail and Coconut Funche with a glass of Black Girl Magic Merlot or Zinfandel.

CRAB DIP WITH CHEDDAR BAY
BISCUIT CRUST

paired with

McBride Sisters Black Girl Magic Sparkling Brut
RECIPE BY: ARMANI JOHNSON

THE BOOM OF THE CHESAPEAKE’S AQUATIC LIFE GRANTED
AFRICAN AMERICANS THE OPPORTUNITY TO BECOME SEAMEN.
I N G R E D I E N T S
B I S C U I T

C R A B

2T tbsp. All Purpose flour (1½ cups)

16 oz.

Crab meat

½ tsp.

Salt

4 oz.

Heavy Cream

¼ tsp.

Baking soda

4 oz.

Cream cheese

2 tsp.

Baking powder

4 oz.

Parmesan, grated

1 tsp.

Sugar

4 oz.

Cheddar cheese, shredded

1 tsp.

Garlic powder

½ cup

Mayonnaise

1 tsp.

Smoked paprika

1 tsp.

Dijon mustard

4 oz.

Butter, melted

2 tsp.

Black vinegar

1¼cups

Buttermilk , chilled

2 tsp.

Hot Sauce

2 cups

Cheddar, shredded

1 tsp.

Old bay

1 cup

Scallion, fine 1C …

1 tsp.

Salt

D I R E C T I O N S
BISCUIT
Melt butter and set aside to cool. Mix dry ingredients , scallion and cheddar cheese.
Pour melted butter into chilled buttermilk then add to dry ingredients and mix until incorporated.
Cover and set in fridge. Pipe biscuit mixture on top of the crab.
Cook for 25 minutes on lower rack. Broil on low until golden.

CRAB DIP
Melt cream cheese in a pot with heavy cream.
Remove f rom heat and add cheese and stir until melted and smooth.
Add remaining ingredients.
Fill your baking vessel half way with crab.
Pipe or scoop biscuit mixture on top of the crab.
Bake for 25 minutes at 350. Broil until golden brown

"Its creamy, spicy, and abiding filling,

combined with the sweetness from the blue
crab and the cheddar bay biscuit was the
perfect dish to show pride in the place
I call my home."

