
MIGNONETTE THREE WAYS

prep t ime

10 MIN

total t ime

40 MIN

y ield

½ CUP OF EACH MIGNONETTE

dry creek v ineyard wine pair ing

50
TH

 ANNIVERSARY SPARKLING CHENIN BLANC OR DRY CHENIN BLANC

ingredients

FOR CLASSIC MIGNONETTE:

• 2 shallots, finely diced 

• ½ cup white wine vinegar 

• 4 tsp black pepper, freshly 

cracked 

• Salt, to taste  

 

FOR SWEET MIGNONETTE:

• 1 shallot, finely diced 

• ¼ cup white wine vinegar 

• ¼ cup rice wine vinegar 

• ½ Asian or Bosc pear, finely 

sliced, julienned

• Salt, to taste  

FOR SPICY MIGNONETTE:

• 2 shallots, finely diced 

• ½ cup white wine vinegar 

• 2 tbsp jalapeño pepper, minced 

• 2 tsp black pepper, freshly 

cracked 

• 1 tsp Tabasco sauce 

• Salt, to taste 

method

Add ingredients to a large bowl and stir to combine. Let marinate for at least 30 minutes before serving. 

Share your photos of this recipe! #drycreekvineyard

For more recipes and wine pairings, visit www.drycreekvineyard.com/recipes


