
Cabernet Marinated Leg of Lamb with Black Olive Tapenade

With warm summer evenings upon us, grill season has started.  The combination of Cabernet Sauvignon, garlic, and rose-
mary helps to not only enhance the richness of the lamb, but also will bring out the earthy and fruity characteristics of the 

Barrelli Creek Cabernet Sauvignon and the Winemaker’s Signature Series Meritage.

what you will need

Lamb:
One 3 ½ to 4 pound butterflied leg of lamb
1/3 cup fresh rosemary
3 garlic cloves, minced
1 teaspoon pepper
½ cup Barrelli Creek Cabernet Sauvignon
½ cup Gallo Family Olive Oil

A good butcher will butterfly the leg of lamb so that it is no more than 2 inches thick at its thickest point.  If 
too thick, flatten it by pounding it with the flat side of a meat mallet.  Combine all ingredients in a bowl and 
whish together.  Let lamb marinate refrigerated overnight in a large resealable plastic bag - turning often to 
distribute the flavors.

Prepare a charcoal fire with the coals spread out.  When the coals are ready, concentrate them on one side of 
the grill.  Place the lamb on the opposite side of the coals (or the flame if you are using a gas grill) to create a 
convection oven effect.  You do not want to put the meat directly over the flame/heat source as it will scorch 
the outside of the lamb.  Grill for 3 - 4 minutes per side until both sides are well browned.  Lower the heat to 
medium if using a gas grill, cover the grill and cook another 7 - 15 minutes.  Different grills and variations in 
the meat will result in different cooking times.  For medium-rare, remove the leg when the internal temperature 
reads 125°F.  For medium, remove the lamb at 135°F.

Remove from grill and let rest for 10 minutes.  Carve by cutting thin slices against the grain of the meat.  Finish 
the leg of lamb with a black olive tapenade to bring out the rustic flavors in the wine.  Our favorite black olive 
tapenade is quick and easy to make.  Simply combine all ingredients above in a food processor and process until 
tapenade is thick, but still has texture.  Season to taste with salt & pepper.  Serves 8.

Enjoy!

California Table Wine, © 2010 Gallo Family Vineyards, Healdsburg, CA.  All rights reserved.

Black Olive Tapenade:
3 tablepoons pine nuts
1 ½ cup pitted Nicoise olives
4 garlic cloves
3 anchovy fillets
¼ cup olive oil
Salt & freshly ground black pepper, to taste


