
Visiting 
Sonoma Valley?
Kunde Estate offers some 
very unique & interesting 

ways to discover wine 
country

Cave Tours & Wine Tastings, 
Picnics in the Vineyards, Cave 

Dinners, Eco Hiking Tours 
and many more

Check out the website at 
www.kunde.com or call 

the Hospitality Department 
at 707-833-5501

June 23
New Release Pick Up Party

August 25
Eco Tour with Jeff Kunde

September 22
INK! Club Crush Party

November 3
Winemaker’s Dinner
in the Caves

Save the Date

November 23 & 24
Holiday Open House

December 1
New Release Holiday
Pick Up Party

Winery & Vineyards
P.O. Box 639 

Kenwood, CA 95452

Toffee’d Peaches Poached in Gewurztraminer
- One large peach 
- 1/2 cup of Gewurztraminer
- 2 tbsp sugar
- Whipped cream
- Pistachio nuts for garnish
Cut peach in half and remove the stone. Place peach halves in a sauce-
pan skin side up and pour the wine over the fruit. Heat the liquid and 
simmer the peaches in the wine for about 10 minutes. Turn the peaches 
over and poach for about another 10 minutes. Remove peaches and 
place in a flat dish that you can place under the grill. Line the dish with 
baking paper and place the peach halves on the paper, cut side up. 
Sprinkle each peach with a tablespoon of sugar. Pour about a teaspoon 
of the cooking liquid into the cavity of the peach. Place under the hot grill 
and cook until the sugar starts to bubble and toffee up. To serve, place 
in a dessert bowl and top with whipped cream. Top with pistachios.


