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Madroña Port, Sweet Onion and 
Tart Red Cherry Spiced Relish 

By Sandra Simile 
 
Ingredients 
¾ cup Madrona Port   1- 2” piece of vanilla bean, split lengthwise  
1 cup rice vinegar   1 – 14 oz can of tart red pitted cherries packed in water, drain,  
1/3 cup honey    reserve the “cherry water 
½ cup sugar    1 ½ cups finely chopped sweet onion (1 med/lg) 
1 – 1 inch piece of stick cinnamon Salt and fresh ground pepper 
 
Directions 
Place the first 6 ingredients, plus the reserved cherry water, in a 1 quart saucepan.  Reduce the liquid at a 
brisk simmer, stirring occasionally, for about 30 (+ or -) minutes until you have a little less than 1 cup of 
liquid left in the pot. Add the onions and cherries and continue to cook at a brisk simmer for another 30 (+ 
or-) minutes, stirring occasionally, until there is very little syrupy liquid in the pot, the onions should still 
have a little crunch. If you are unsure of the consistency, take a quarter teaspoon of the remaining liquid 
in the pot and place it on a very cold plate it should be syrupy, not runny. The relish will become more 
“set” as it is cools. Stir in a pinch of salt and a few grindings of pepper. Refrigerate when cool. Remove 
the cinnamon stick and vanilla before serving. Serve chilled. 
 

Chef’s Notes 
When using canned cherries it is a good idea to lightly “pinch” each one to make sure that there are no 
pits left in the cherries. Also, the stove fan will help reduce the smell of the simmering vinegar. 
 

Pairings 
After the main course with cheese:  

Place a half teaspoon of relish on a small cracker (Late July Organic Saltines are a good choice) and top 
with a thin slice of either a medium aged Gouda (Beemster or Parrano) or Manchego.  Another cheese 
option is to spread mild, creamy brie on a small cracker and top with a quarter teaspoon of relish. Either 
way these pair beautifully with Madroña Port.  

As part of the main course: - Serve the relish as an accompaniment to Roast Venison and pair with 
Madroña Malbec or Petite Syrah. Or, serve as an accompaniment to Roast Pork with a Madroña 
Zinfandel. 

On a sandwich: - Spread a thin layer of relish on a Turkey Sandwich and serve with a glass of Madroña 
Merlot. 


