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BONARDA
While Malbec is
Argentina’s most
famous grape,
Bonarda (a variety
originally brought
over from Italy) is the
country’s second
most widely planted.
Bonardas resemble
Pinot Noirs in
structure, with very
mellow tannins

and even more
robust fruitiness.
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BONARDA

PAIRS WITH

Beef Tenderloin with Tomatoes,
Shallots and Maytag Blue
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ACTIVE: 40 MIN; TOTAL: 1 HR 30 MIN

4 SERVINGS '

Roasting tomatoes and shallots gives them
a rich meaty flavor that's fantastic with the
blue cheese-studded beef tenderloin here.

2 pints cherry tomatoes, halved
1% pounds medium shallots, peeled
1 cup dry red wine
3% tablespoons extra-virgin olive oil
4 thyme sprigs
Salt and freshly ground black pepper
One 2-pound, center-cut beef tenderloin
2 tablespoons vegetable oil
4 ounces Maytag blue cheese,
crumbled into ¥2-inch chunks (1 cup)

April 2011

1. Preheat the oven to 350°. Spread the toma-
toes and shallots on separate rimmed baking
sheets. Add Y2 cup of the wine, 2 tablespoons
of the oil and 2 thyme sprigs to the tomatoes.
Add the remaining 1%z tablespoons of olive
oil and 2 thyme sprigs to the shallots. Season
the tomatoes and shallots with salt and pep-
per, toss well and spread in even layers. Bake
for about 40 minutes, until the tomatoes and
shallots are very tender. Discard the thyme.
2. Increase the oven temperature to 425°.
Season the tenderloin with salt and pepper.
In alarge ovenproof skillet, heat the vegeta-
ble oil until shimmering. Add the tenderloin
and cook over high heat until browned,
4 minutes. Turn the tenderloin and cook for
3 minutes. Transfer the skillet to the oven
and roast for 10 minutes. Turn the tenderloin
and roast for 10 minutes longer, until an
instant-read thermometer inserted in the
thickest part of the meat registers 125° for
medium-rare. Transfer the tenderloin to a
carving board and let rest for 10 minutes.
3. Pour off the fat in the skillet. Add the remain-
ing %2 cup of wine and boil until reduced by
half, scraping up the browned bits, 3 minutes.
Remove the skillet from the heat and stir in
the tomatoes, shallots and their juices.

4. Slice the beef /s inch thick and transfer to
plates; spoon the tomatoes, shallots and
sauce on top. Dot with the cheese and serve.
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