
Taylor Swift isn’t the only one taking control over her 
“reputation” – we brought Merlot back and there ain’t 
nothing a fictional character from a 14 year-old film can do 
to stop us! There’s so much to love about this wine. It’s 

easy drinking and can be paired with almost any meal. Our meal of choice: steak and 
mushroom kabobs - a friendly recipe for a friendly wine! 	
 

Recipe for Steak + Mushroom Kabobs paired with the “Land Fall” Merlot 
2 lbs sirloin steak, cut in 1-inch 
cubes 
 
FOR THE STEAK MARINADE 
1/2 cup extra virgin olive oil 
1/2 cup red wine vinegar 
1/2 tsp dried oregano 
1/2 tsp dried thyme 
3 cloves garlic, minced 
Salt and fresh ground pepper, to taste 
 
FOR THE KABOBS 
Metal skewers 
24 oz. baby Portobello 
mushrooms, cleaned and stems removed 
1 large red onion, cut into 1-in pieces 

In a large mixing bowl whisk together extra 
virgin olive oil, vinegar, oregano, thyme, 
garlic, salt, and pepper.  
Add prepared steak cubes to the marinade; cover 
and refrigerate for 2 hours, and up to 4 hours.  
Once the meat has marinated, thread it onto the 
skewers alternating with pieces of mushrooms and 
red onion. 
Turn on your gas grill to a medium setting and 
allow it to heat up for 15-20 minutes.  
Using a grill brush, coat the grilling surface 
with oil.  
When grill is ready, place kabobs on grilling 
surface and cook over medium heat, turning 2 or 3 
times until all sides of the meat are browned and 
vegetables are tender, about 12 to 14 minutes.  
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