Grilled Chicken

& Vegetable Salad

CHEW
ON
THIS

MAKES 4 This healthy

and satisfying twentyminute meal can be
broken into eight side
salad portions.
1 pound skinless,
boneless chicken
breast
10 ounce container
organic Spring
mix lettuce
2 corn cobs
½ cup grape
tomatoes
3 ounces crumbled
feta cheese
½ cup red wine
vinegar
½ cup olive oil
1 Tbsp minced
onion
1 tsp ground
mustard
¼ tsp ground
white pepper
1 tsp salt
Lightly oil the grill
grate. Preheat the
grill for high heat.
Grill chicken eight
minutes on each
side, or until juices
run clear. Remove
from heat, cool, and
slice. Grill corn cobs
for four minutes on
each side in husks.

EAT YOUR

VEGGIES

Grilled
RECIPE

Substitute
the feta for
blue cheese
for a richer
flavour!

Remove from heat,
husk and slice corn
from the cob and
tomatoes. Set aside.
In a blender, combine
the remaining
ingredints. Process
until smooth. Arrange
lettuce on serving

plates. Top with
grilled chicken slices,
corn, and feta cheese
crumbles. Drizzle with
the dressing to serve.
Make it your own:
Cook the corn in the
husks for a great,
steamy flavor!

Pair it with
a glass
of Buade
Merlot.
Or, our
sensational
Summer
Sangria,
found on
page 4!
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see the process that each grape
experiences. The wine process is
an art of happy grapes, exceptional
quality standards and happy people.
“We pick the grapes at just the
right time to allow for an exceptional flavor in our wine. The
ideal temperatures of this area and
the many rain-free days during
the season ensure the highest
quality fruit for ideal flavor. We
oversee exposure in a microclimate
area for our soil that contribute
diverse flavors to our fruit.”

BUADE IS COMING
Fine wine, great people, and the
celebration of Appalachian culture
BY CARRIE KELLEY
Something exciting is coming
to the northern Shenandoah
Valley region of Front Royal,
Virginia. Charles and Virginia
Venable are excited to announce
that they will break ground for
their winery this Spring. The
couple hopes to bring celebration
and forgotten culture of the
Appalachian people back to
life with “Buade Vineyards”.
The name of the winery was
derived from the colonial term,
Buade that means “joyous and
forward”. The name Buade also
comes from Louis de Buade, a
French soldier that supported the
expansion of the fur trade in the
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North American region in 1672.
During his endeavor, he and
his men faced conflict with the
Iroquois Native American tribe.
This history will be captured in
the brand of this new winery.
“Culture is something that
should be celebrated and never
forgotten” and that is exactly
what Charles and Virginia
hope to accomplish for the
Appalachian people. The labels
of this wine series will reflect
the people, animals, culture, and
joy of Appalachia. Flavors are a
illustrated with a mountain man
for Merlot, a native American
for Cabernet Sauvignon and
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grizzly bear for Pinot Noir.
With a passion for winemaking,
the Venable family has selected
a region of the country that
grapes will thrive. The vineyard
will sit on nearly 300 archers of
rolling hills and crisp mountain
air. They want visitors to feel
welcome to tour the land and

“We pick the
grapes at just
the right time
to allow for an
exceptional
flavor in our
wine.”

Come celebrate with us on
September 18th for our end of the
season celebration. At 12 noon,
our family invites yours to our
final uncorking event. The public
will get the first taste from the
opening season collection and will
go home with their very own bottle
of our ground-breaking recipe.
You don’t want to miss it.

TOUR BUADE
Wine tours are available daily
with a friendly invitation for questions and tastings. Visit our café
to sample our wines with ideal
food pairings throughout the year.

Buade labels illustrate the true spirit
of the Appalachian people.

“Culture is
something
that
should be
celebrated
and never
forgotten”
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Sangria

Summertime

Fresh fruit
is always
a crowd
pleaser that
compliments
every Buade
flavour.

MAKE YOUR
WINE

Use your favorite fruit juices
to turn Buade wine into
a refreshing summertime
cocktail party favorite.
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Devine
RECIPE

MAKES 6 This sensational

summer-time Sangria is a
refreshing blend of your
favorite Buade red wine
and fresh fruit juices with
a splash of soda for a fun
fizzy flavor.
1 (750 ml) bottle
Buade Merlot
2 cups lemon-lime
flavored soda
2 cups cranberry juice
1 Tbsp sugar
1 tsp lime juice
Sliced fresh fruit
of choice
Lots of ice for serving
In a large pitcher or
punch bowl, mix together
the whole bottle of red
wine, cranberry juice, lime
juice, and sugar. Muddle
slices of your favorite fruit
to a fine consistency and
mix with liquid mix.
Float slices of orange,
lime, and other fresh
fruit slices in the mixture.
Refrigerate overnight for
best flavor. For a fizzy
sangria, add soda just
before serving on ice.
Make it your own: Replace
the cranberry juice
with grape, guava or
pomegranate juice. White
wines work well with
watermelon and white
grape juices.

