
Wine & Food Pairing

Chef Bengaló suggests…
Wild rabbit escabeche with fried bread 
and balsamic vinegar

1 wild rabbit
1 onion
100g of red peppers
1 twig of fresh coriander

3 cloves of garlic
1 dash of olive oil
1 dl of balsamic vinegar 

Ingredients

Preparation for 10 people

12 slices of farmhouse bread
Salt and pepper (to taste)

2 dl of Barrancôa red wine
Herbs (to taste)

Cut the rabbit into chunks and season with salt, pepper, garlic, olive oil, herbs and Barrancôa red wine. Mari-
nate for a few hours and braise. Remove the meat and put aside the meat sauce. Cut the onion into rings 
and sauté in olive oil. Now add the peppers, the vinegar and the meat sauce from the braised rabbit. Let the 
preparation thicken and add the rabbit. Serve with fried and fresh coriander.

Barrancôa
Our blend of Aragonês, Trincadeira and Alicante Bouschet adds to this game dish in all aspects. As a well-
VWUXFWXUHG�ZLQH�ZLWK�D�ORQJ�oQLVK��LW�LV�D�SHUIHFW�PDWFK�IRU�WKH�VWURQJ�pDYRXU�RI�ZLOG�UDEELW��7R�IXUWKHU�
enhance this combination, the dish itself incorporates Barrancôa red wine in the sauce to bring out this 
harmony even more. 

Next suggestion for this wine:
)LOHW�VWHDN�ZLWK�%DUUDQF´D�UHG�ZLQH��DLU�GULHG�VPRNHG�KDP�DQG�pDNHG�VZHHW�SRWDWR



Wine & Food Pairing

Chef Bengaló suggests…
Filet steak with Barrancôa red wine, air-dried
VPRNHG�KDP�DQG�pDNHG�VZHHW�SRWDWR

���J�RI�YHDO�oOHW
8 thin slices of thinly 
sliced smoked ham

1 Kg of sweet potato 
1 L of Barrancôa red wine
Olive oil (to taste)

Ingredients

Preparation for 4 people

Salt and pepper (to taste) 
300g of broccoli
Herbes de Provence (to taste)

&XW�WKH�YHDO�LQWR����J�oOHWV�DQG�VHDVRQ�ZLWK�%DUUDQF´D�UHG�ZLQH��VDOW�DQG�SHSSHU��:DVK�WKH�SRWDWRHV�DQG�FXW�
them unpeeled into thin slices. Season with salt, pepper, herbes de Provence and some olive oil. Roast in 
oven. In the meantime, fry the steaks in olive oil. Remove steaks and pour red wine in the pan, sauté until 
the sauce thickens. The ham needs to be dried previously in a dry and warm place for a few hours. Serve the 
steak with the potatoes and the red wine sauce. Top with the dried ham. Can also be served additionally with 
broccoli.

Barrancôa
:LQHV�PDGH�IURP�YDULHWLHV�OLNH�7ULQFDGHLUD��$UDJRQ«V�DQG�$OLFDQWH�%RXVFKHW�DUH�D�SHUIHFW�PDWFK�IRU�D�JRRG�
YHDO�VWHDN��VXFK�DV�WKLV�UHFLSH��$�FRPSOH[�ZLQH�ZLWK�D�ODVWLQJ�oQLVK��%DUUDQF´D�JRHV�ZHOO�ZLWK�WKH�ULFK�FRP-
ponents of this dish.


