Wofford Vineyards Marinated Trip Tip
 Kelly Fong- LaMancha Release 2009
2 bottles of any Wofford Red Wine

Tri Tip

Salt and Pepper

1 medium size Tupperware or gallon size freezer bag

Marinade:

1/4 cup Roasted Garlic oil

4 garlic cloves mashed

4 sprigs Rosemary, Chopped

1/4  Bunch, Thyme, leaves picked off stem

1/4  bunch, Sage, chopped

1/4 bunch Oregano, chopped

2 Tbls Red Wine vinegar

In a medium size-mixing bowl, combine 2 cups red wine and all the remaining marinade ingredients.  Season with Salt and Pepper.  Stir.  Add to dish or plastic bag.  Marinate for 3 hours or overnight.  Turnover meat while marinating.  Do not marinate longer than overnight.  Refrigerate.

Remove Tri tip from refrigerator, about 30 minutes.  Longer if the outside temperature is cold.  Preheat a grill to 350 degrees.  Over direct heat, sear each side of the tri tip 4 – 5 minutes until brown.  After searing the second side, move the roast to the indirect area of the grill.  Cover grill.  Roast for another 15 minutes.  Check the internal temperature with an instant read thermometer in the thickest part of the roast.  Continue cooking for your desired doneness.  Review chart below

Temperature off the grill


Temperature when rested

Rare 115 – 120




125 – 130

Medium Rare 125 – 130



130 – 140

Medium 130 – 140




140 - 150

Medium Well 145 – 155



150 - 165

Remove from heat.  Let meat rest for 15 – 20 minutes.  Slice.  Taste a small piece.  Season with Salt and pepper.  Serve.

Drink the other 1½ bottles of wine while you cook the Tri tip

