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W O R D S  J E N S  H E I G   
P H O T O S  M I C H A E L  W O O L S E Y

She pours with care. The crimson stream from a bottle of 2017 
zinfandel embodies over 100 years of winemaking successes and 
challenges, a tradition that began with an Italian family who 

planted their roots in northern California with the A. Rafanelli Winery. 
With practiced hands, Rashell “Shelly” Rafanelli ends the pour with a 
slight turn so none of her livelihood succumbs to the fate of a napkin, 
rather than dance on her palette. A shame that would be, given the 
exceptional quality of her zin and its careful pairing with the table fare 
before her at Wing & Barrel Ranch, a 1,000-acre private club located 
in beautiful Sonoma, just 35 miles north of the San Francisco Bay Area.

Dedicated in equal parts to upland hunting, clay shooting, hunting dog 
traditions, seasonal food and the best-quality wine and cigars, Wing 
& Barrel Ranch offers an exclusive opportunity for members to enjoy 
casual acquaintance with world-class winemakers like Shelly Rafanelli 
and such top-notch chefs as Charlie Palmer.

Shelly represents the fourth generation of the Rafanelli family and 
is responsible for every drop — from vine to barrel — of zinfandel, 
merlot and cabernet sauvignon resting in oak barrels within the 
cellars of A. Rafanelli. You won’t find these bottles at your local wine 
shop. Her commitment to handcrafted, small batches has awarded her 
family’s winery the luxury of selling directly to a loyal clientele and 
select restaurants, with Wing & Barrel proudly among them.

Wing & Barrel Ranch Vintner Members like Shelly and her family gain 
access to a world-class sporting clays course, seasonally curated menus 
by the James Beard Award-winning Chef Charlie Palmer, upland bird 
hunting, dog training and boarding, and a unique cigar program. A 
tremendous wine list from its prestigious cast of vintner and winery 

members and much more completes the experience, all within an 
hour’s drive from the Golden Gate Bridge. 

Though she had some sporting exposure as a youth, Shelly rediscovered 
her connection to hunting in the fields and shooting courses at Wing & 
Barrel Ranch. The birds that define upland hunting - Quail, pheasant, 
chukar — also provide an opportunity for club members to strengthen 
their relationships to the outdoors, while the club’s talented chefs 
expertly prepare them in true field-to-table fashion. Meals like Chef 
Palmer’s blackened Sonoma County quail demonstrate how these 
game birds can be approached with dignity. Pair these dishes with an 
A. Rafanelli label and they levitate.

Zinfandel is truly a wonderful companion to game birds. With balanced 
body and fruit notes that celebrate rather than overpower the delicate 
flavor of quail, Shelly’s 2017 vintage sings. “It’s all about the pairing,” 
she said with delight still clinging to her voice after she spent a recent 
early autumn afternoon exploring food and wine connections for 
the club’s new menu with Chef Palmer and his executive chef, Scottie 
Romano, visiting from Charlie’s nearby Dry Creek Kitchen restaurant.

That pairing is made possible by Shelly’s acute attention to detail and 
Charlie’s ambitious take on American cuisine. Food and wine married 
with the best in upland hunting results in a casual sophistication and 
rural elegance that only Sonoma can evoke and only Wing & Barrel 
Ranch can deliver.

Wing & Barrel Ranch memberships are extremely limited and will sell out soon.  
For more information, go to: wingandbarrelranch.com
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Blackened Quail with Charred  
Summer Vegetables & Grape Chutney 

Quail - Whole wild (or farm raised), plucked, 
gutted, cut in half lengthwise

Tablespoons Olive Oil

Tablespoons Smoked Paprika

Teaspoons Onion Powder

Teaspoons Sea Salt 

Teaspoons Garlic Powder

Teaspoons Ground Black Pepper

Teaspoons Dried Thyme

Teaspoons Dried Oregano

Teaspoons Cayenne Pepper

Tablespoons Extra Virgin Olive Oil

Cups Purple Seedless Grapes

Cup White Balsamic Vinegar   

Cup Dry Sherry Wine 

Teaspoons Yellow Mustard Seeds

Teaspoon Kosher Salt 

Teaspoon Ground Clove

Teaspoon Ground Cinnamon

Teaspoons Ground Espelette Pepper

Whole Carrots, large, peeled

Patty Pan Squash

Fennel Bulb

Whole Red Pearl Onion, peeled

Zucchini

Teaspoons Sea Salt

Teaspooons Black Pepper, fresh ground

Cup Olive Oil

Garlic cloves, peeled

Sprigs Thyme, fresh

Sprigs Rosemary, fresh  
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F O R  T H E  Q U A I L

F O R  T H E  G R A P E  C H U T N E Y

F O R  T H E  S U M M E R  V E G E TA B L E S

I N S T R U C T I O N S

1. Heat grill to 400˚F.

2. In a large mixing bowl, mix all the dry ingredients to form the blackening  
seasoning. Season the quail well with blackening seasoning. Brush the grill with the 
olive oil until well-greased.

3. Place the quail on the grill skin side down. Cook for roughly 5 minutes, 
occasionally rotating on the skin side. Flip the quail and grill for another 5 minutes, 
occasionally rotating on the back side. Remove from grill.

1. Heat oil in a medium saucepan over medium heat. Add shallots and cook,  
stirring, until softened, about 2 minutes .

2. Add grapes, sherry, vinegar, mustard seeds, clove, cinnamon, espelette, and salt. 
Bring to a simmer and cook, stirring occasionally, until the grapes have broken 
down, 10 to 20 minutes.

1. Preheat grill to 400˚F. Place a 12” cast iron pan on the grill or stovetop.

2. Cut the carrots, zucchini, and the fennel into 1-1 1/2-inch pieces. Cut the patty 
pan squash and pearl onions in half, lengthwise.

3. Add the olive oil to the cast iron skillet. Heat the olive oil for three minutes  
or until smoking point

4. Add all the vegetables to the cast iron skillet. Roast the vegetables, stirring  
occasionally for 10 minutes to ensure equal browning .

5. Add the fresh thyme and rosemary. Roast the vegetables, stirring occasionally 
for another 12 to 15 minutes. Season with sea salt and fresh black pepper.
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