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GOLD MEDAL WINE CLUB

The Best Wine Clubs on the Planet. Period.

Artisans of Mexico
Donoxti ~ Guanajuato, Mexico
This company has a fierce drive to share unique,
high-quality Mexican products with the world. Their
vision for their range of avocado oils and honey
products is to start by finding and sourcing only
the finest, natural ingredients. That means that the
selected avocados are grown in Western Mexico,
where the growing conditions are the most ideal for
this intensely aromatic avocado. They give the same
dedication and care when it comes to their honey!
Guelaguetza ~ Oaxaca (wa-HA-ka), Mexico
Opening its doors in 1994, the Guelaguetza family
restaurant does not compromise when it comes to
quality, which has not only won them many awards
and mentions from top publications, but it has also
become a boutique market and advocate for Oaxacan culture. Fernando and Maria Lopez, a husband
and wife team, have been showcasing the best of
their family’s recipes while staying true to authentic
Oaxacan ingredients and partners in Mexico.
Seasons of My Heart ~ Oaxaca, Mexico
This company is the result of Chef Susana Trilling’s
years of requests from her students around the world
and others who longed for Oxacan’s unique and
complex cuisine. She has had a hugely successful
career owning multiple restaurants, becoming an
author, TV hostess, teacher, and so much more. Susana decided to move to Mexico in 1988 and hasn’t
looked back. Her products are handmade with care
and passion while using the freshest ingredients.
Hernán ~ Various Regions in Mexico
Isela Hernandez, founder and president of Hernán,
is an award-winning merchant and entrepreneur with
her brand of premium Mexican culinary products.
Isela followed her dreams by starting a company
that promotes Mexican cuisine and culture by working with artisan companies and select groups in
Mexico. She selects the best quality items available,
all of which are natural, authentic and remain true to
their Mexican roots.

International Gourmet Adventure Package
Taking your International Wine Club membership to a higher level of
enjoyment with imported gourmet selections.

Multiflora Blossom Honey

Red Chile Jelly

Donoxti’s Multiflora Blossom Honey
blends the best of Mexican blooms,
which are known for their high quality
and delicious sweet flavor. The Multiflora blend is Donoxti’s most popular
and versatile honey and can accompany every type of meal, dessert or beverage and is especially delicious as a
natural sweetener in tea!

This Red Chile Jelly is a vibrant combination of agua chiles and jalapeños for
a jelly that is unlike any other. When
sourcing the chiles, the farmers are
specifically asked to allow them to ripen fully on the plants to ensure they’re
packed with a full, rich taste. You can
serve it with stir frys, marinades, and
even in mixed drinks!

Donoxti

Seasons of My Heart

Mole Negro

Mole Poblano

Mole (MOH-lay) is a traditional Mexican sauce of fruit, chili peppers, nuts,
and spices. The best known of Oaxaca’s moles is Mole Negro, which is
darker in color and also includes
chocolate. While it can be difficult to
make from scratch, this Mole Negro
paste simplifies it! Enjoy it on everything from eggs to chicken, or tacos!

This is a rich, smoothly blended mole
that incorporates 4 different chilies,
tempered with raisins, nuts, sesame
seeds, cacao, plantains, piloncillo
(Mexican raw cane sugar) and other
herbs and spices. Enjoy with poultry,
roasted pork, fish, or grilled vegetables. It also makes a great salsa for
enchiladas, tacos and quesadillas!

Guelaguetza

Hernán

Oaxaca Chocolate
Seasons of My Heart

One of Mexico’s best gifts to the world is the cacao bean to make chocolate and
continues to hold its place among the most cherished foods in Mexico. This chocolate is made my hand and blends three types of cacao beans, Mexican cinnamon sugar and almonds to create a delicious, authentic treat.

A taste of Mexico

Through the ages, the culture and cuisine of
Mexico has undergone a tremendous transformation. From the early indigenous civilizations of the Mayans and Aztecs, to the 300year long period of Spanish rule, the food of
Mexico has evolved into a very diverse range
of foods that combines traditional and native
ingredients with modern influences from the
Europeans. It is a food culture of its own, and
one that is loved and enjoyed by countless Shrimp with Mole Pipian
other countries around the world.
Pairs well with the Casa Magoni
2018 Sauvignon Blanc
Although Modern Mexican cuisine is a blend
of indigenous and Spanish influences, most
Mexicans continue to eat more native foods,
such as corn, beans, and peppers. Corn is
still the basis of the Mexican diet and is found
in almost every meal, usually in the form of
the tortilla. It can also be boiled to produce
pozole, a corn stew. Popular fruits and vegetables include tomatoes, tomatillos (green
tomatoes), squash, sweet potatoes, avocados, tropical fruits, and nopales (prickly pear Mole Chilaquiles
cactus). The native chilies include the wide- Pairs well with the Solar Fortun
ly known jalapeño, as well as the poblano, 2017 “O Positivo” Red Blend
serrano, and chipotle. Chilies give Mexican
dishes a distinctive flavor, which is often enhanced with herbs such as cilantro, thyme,
and spices.
A typical day in Mexico might start with a
spread of coffee, sweet breads, fruits, toast,
and Huevos Rancheros (corn tortillas with
fried eggs and a chili, tomato and onion
sauce). Lunch is the main meal of the day
and typically consists of a soup or salad, and
the main course of seafood, meat or poultry Mexican Chocolate Brownies
with rice, beans, and hot tortillas. Mole Sauce, Pairs well with the Piccolo 2017
the national dish of Mexico, is a very common Vino Tinto de la Casa
addition to chicken and meat dishes. Dinner
is usually a light meal, of soup or tacos.
Try your hand at these three featured recipes for an authentic taste of Mexico, from the
comfort of your own home! Salud!
1-800-266-8888
Find these fine recipes and more at GoldMedalWineClub.com/Recipes

