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Fea tu r ed Rec ip e
GRILLED STEAK WITH RED WINE SAUCE

To pair with 2016 SYRAH, SANTA BARBARA COUNTY

by Christina Meraz, Longoria Tasting Room Manager

Serves 2 people

Ingredients
2 NEW YORK STEAKS 
(Ribeye steaks are great, too!)

1 HEAD OF GARLIC

2 TABLESPOONS BUTTER

¼ CUP CHOPPED SCALLIONS

OLIVE OIL

SALT & FRESHLY GROUND PEPPER 

1 CUP OF RED WINE
 (I like to use the wine I’m drinking, in this 
case the 2016 Longoria Syrah) 



Method

Preheat oven to 400 degrees

Cut the the top of the garlic head off and cut garlic head in half. Make sure all the garlic cloves have 

a portion exposed. Place garlic in foil and drizzle about 2 teaspoons of olive oil on garlic. Wrap the 

garlic head in the foil and place in the oven to roast. Roast until soft. This may take up to 45 minutes.

Season steaks with salt and a nice amount of freshly ground pepper (according to your preference).

Chop scallions.

Place steaks in a hot skillet over medium-high heat. Brown each side; once both sides are nicely 

browned, reduce the heat to medium-low and cook steaks to your preference. 

Remove roasted garlic from the oven and squeeze garlic cloves out of the skin (be careful — they 

may be hot). Place roasted garlic cloves in a small bowl and mash with a fork.   

Remove steaks from skillet, place on a plate and keep warm.

Drain fat from skillet, then add 1 cup of red wine and the scallions. Over medium-low heat bring to 

a boil. Once boiling, add roasted garlic and blend garlic into sauce. Let that reduce by half to a thick 

consistency. Reduce heat to low and add 2 tablespoons of butter and mix well into the sauce. Then 

remove from heat.

Once sauce is done, plate your meal and spread sauce over steaks.   

Pour a nice glass of the 2016 Syrah and enjoy a fabulous dinner! Since you are using one cup of 

Syrah in the recipe, you may want to have more than one bottle available! 


