
$26.00wineshop   at   home

Credia 2018 Merlot
Our new Credia 2018 Merlot (cred-ee-aah) was made with grapes from the Lodi area. This is a dry, stylish red wine that 
showcases plenty of dark fruit aromas such as black currant, blueberry, plum and blackberry. There is a hint of tobacco and 
toasted oak on the palate. This is a medium-intensity young wine with round tannins. There is some length and harmony in the 
finish due to a great balance between color, acidity and alcohol. 

This Merlot is a fantastic candidate for pairing with savory pastries, meat stews, pasta, meatloaf or a cheese platter. Enjoy it with 
the featured recipe: “Puff Pastry Turkey Pot Pies.”

tidbit:  Merlot translates to “young blackbird” in French, which are very fond of eating grapes.

VINTAGE:  2018

VARIETAL(S):  100% Merlot

APPELLATION:  Lodi

ALCOHOL:  14%

AGEING POTENTIAL:  3 - 4 years

SERVE:  open after 30 minutes at room 
temperature 

PAIRINGS:  cheeses such as Swiss, 
mozzarella or Cheddar

Sensitive Vinotypes will particularly enjoy this wine! 
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wineshop   at   home Recipe & photo courtesy of McCormick & Company, Inc.

INGREDIENTS

Preheat oven to 425°F. Melt butter in large saucepan on medium heat. Add carrots, 
celery, garlic, salt, thyme and pepper; cook and stir 5 minutes or until vegetables 
are tender. Sprinkle with flour; cook and stir 1 minute.

Gradually add stock, stirring with whisk until smooth. Bring to boil. Stir in peas and 
onions. Return to boil. Add turkey and half and half. Reduce heat to low; simmer, 
uncovered, 10 minutes or until mixture is thickened, stirring occasionally.

Ladle turkey mixture evenly into 6 (2-cup) ovenproof bowls. Cut puff pastry into 6 
pieces. Top each pot pie with 1 piece of puff pastry. Place bowls on baking sheet or 
in baking dish.

Bake 10 to 15 minutes or until puff pastry is golden brown and turkey mixture is 
bubbling. Let stand 15 minutes before serving.

Makes 6 servings.

DIRECTIONS

3 tablespoons butter
3 medium carrots, chopped
2 ribs celery, thinly sliced
2 cloves garlic, minced
1/2 teaspoon Sicilian Sea Salt
1/2 teaspoon McCormick Gourmet™ Organic Thyme
1/4 teaspoon McCormick Gourmet™ Organic Black 
  Pepper, Coarse Ground
1/4 cup flour
2 cups Kitchen Basics® Original Turkey Stock
1/2 cup half-and-half
1 cup frozen peas
1 cup frozen pearl onions
1 sheet frozen puff pastry, thawed (1/2 of 17.3  
  ounce package)
3 cups coarsely shredded cooked turkey

RECIPE PAIRING :  Puff Pastry Turkey Pot Pies
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