
Behind The Vines
At Chateau O’Brien

check out our new site 
www.chateauobrien.com 

We are proud to announce that our new website is live. 
The new look feels like us - timeless, classy, rustic 
charm with a tuscan twist. 

We hope that you will find everything you need to know 
about visiting our winery, tasting our wines,                    
our exclusive & upcoming events, wedding & event             
information & how you can enjoy the Chateau O’Brien at 
Northpoint experience.

Food Tips
Tuna Carpaccio

serving size: 4

1 dozen quail eggs
8 ounces sushi-quality tuna steak, 
1 inch thick
3 tbls extra-virgin olive oil
1 tbls freshly squeezed lemon 
juice
1/4 lb haricot verts 
(or thin green beans)
1/2 c black olives, pitted & halved
2 tbls capers
1 dozen cherry tomatoes, halved
1 stalk celery, trimmed, peeled & 
sliced thin

1. Boil quail eggs for 5 minutes. 
Shell & quarter eggs & set aside.

2. Slice tuna steak horizontally 
into 4 equal portions, 1 quarter- 
inch thick. Place tuna slices 
individually between layers of 
plastic wrap  & gently flatten with 
meat tenderizer into round disks 
about 6” in diameter. remove from 
wrap & lay tuna facedown on plate.

3. Whisk together olive oil & lemon 
juice. Add salt to taste & set aside. 
Bring medium saucepan of salted 
water to boil. Add beans & cook 
until tender about 3 minutes. Drain 
& cool under running water. Pat 
dry & cut into 1/2” pieces.

4. Season tuna with salt & pepper. 
Brush with lemon vinaigrette & 
scatter the haricot verts, eggs, 
olives, capers, tomatoes & celery 
over each tuna disk.

5. Drizzle with anchovy dressing 
around the edge of each disk. Pair 
with our Chateau O’Brien Tannat 
Rose & enjoy. 

 -Howard

to inquire about events & wine tastings, contact howard o’brien 
call 571.238.0033  |  email howard@chateauobrien.com  |  www.chateauobrien.com
3238 railstop road  markham, va 22643  
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Purchase 6 or 
more bottles & 
shipping is free. 
We ship to 43 states. 

Upcoming Events

fall wine dinner 

late harvest tannat & 
tannat rose wine pairing

live music 

Chardonnay 2008 - $5 a bottle 
for cooking or drinking


