
P R E P E R A T I O N

Mix ingredients together and rub over entire
tenderloin. 
Cover and refrigerate for 2+ hours. 
After curing, roast the pork in a 400F oven until
medium.

In a large pot, cook shallots and cherries in Brut
Rose until reduced by ¼. 
Add cream and bring to a boil. 
Reduce heat and add Blond Roux and whisk in
thoroughly. 
Whisk in butter by piece until all is incorporated. 
Add lemon juice, salt and pepper. 
Keep warm until ready to serve over the cured
tenderloin.

Once the tenderloin is finished in the oven,
remove and slice. 
Plate and finish the dish by pouring the prepared
sauce over the cured Pork Tenderloin.

Pork Tenderloin

Sun Dried Cherries Sauce

Presentation

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

 M I R A B E L L E  B R U T

R O S É

1  P o r k  T e n d e r l o i n  –  C l e a n e d
1  ½  c u p  b r o w n  s u g a r
½  c u p  s e a  s a l t
½  t s p  c r u s h e d  r e d  c h i l i e s
½  t s p  c o r i a n d e r
½  t s p  r o s e m a r y
¼  t s p  c i n n a m o n

S U N  D R I E D  B I N G  C H E R R I E S  S A U C E  
1  c u p  h e a v y  w h i p p i n g  c r e a m
1 / 8  c u p  s h a l l o t s ,  m i n c e d
½  c u p  S c h r a m s b e r g  B r u t  R o s e
¾  c u p  s u n  d r i e d  B i n g  c h e r r i e s ,
c h o p p e d
1 / 8  c u p  l e m o n  j u i c e
¼  l b  u n s a l t e d  b u t t e r  –  c u t  i n t o
s m a l l  c u b e s
½  T .  S a l t
¼  T .  w h i t e  p e p p e r
1 / 8  c u p  B l o n d  R o u x
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S U N  D R I E D  B I N G

C H E R R I E S  S A U C E -

S E R V E D  O V E R

R O A S T E D  C U R E D  P O R K

T E N D E R L O I N


