
FELIX’S FEE-ABULOUS VEGAN RED WINE GRAVY PAIRED WITH
TEMPRANILLO CABERNET FRANC

PLANT-BASED PAIRING: 2016 OWM CONTAO
TEMPRANILLO CABERNET FRANC

An eclectic blend of raspberry, bing cherry, coconut, and dill are playful to your palate while cloves and cinnamon softly
linger throughout. While exotic to taste, this is an extremely tasty and approachable, medium-bodied wine with well-

integrated tannins and acidity.

1 teaspoon avocado oil 
2 medium onions, chopped 
1 medium carrot, chopped 
1 stick celery, chopped 
1 clove garlic chopped, chopped 
1/2 teaspoon salt 
1/4 teaspoon pepper 
2 tablespoons all-purpose flour (or arrowroot for a
gluten-free option)
1 cup red wine
2 cups vegetable broth
2 teaspoons agave
2 tablespoons low sodium Tamari (you can substitute
with low sodium soy sauce) 
 Optional: A few sprigs of fresh herbs (thyme and
sage were my go-to herbs) 

Ingredients 

 
Directions: 
1. Warm the avocado oil in a pan over a medium heat.
2. Add the onion, carrot, celery, and herbs and sauté
slowly, stirring often, for about 10 minutes until caramelized.
3. Add the garlic and cook for another two minutes.
4. Turn down the heat to low, add the flour, and stir very
well. Cook the flour for about one to two minutes.
5. Remove from the heat and very gradually add the red
wine a few tablespoons at a time, stirring very well in
between to work out any lumps.
6. Once all the red wine has been added, pour in the broth,
salt, pepper, agave, and Tamari.
7. Turn the heat back up to medium and bring to a gentle
simmer. 
8. Stir constantly until thickened (about 10-15 minutes). 9.
Strain through a sieve, mashing all the veggies and herbs
down with a spoon to get maximum flavor. 
 
Serve right away, or cool and warm just before serving. It
can also be stored in a sealed container in the fridge or
freezer until needed.
 
NOTES: Tamari adds a little more depth to the gravy but
isn't essential.  
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