
Pairs with B.R. Cohn Sonoma County ChardonnayServes 82 Hours

Grilled Tri-Tip Roast with Tequila Marinade

Whisk all ingredients in a medium bowl. Using a small sharp knife, pierce meat all over. 
Place meat in large re-sealable plastic bag; add marinade. Seal bag. Refrigerate at least 2 
hours or overnight, turning plastic bag occasionally. Prepare barbecue (medium-high 
heat). Remove meat from marinade. Discard marinade. Grill meat to desired doneness, 
about 10 minutes per side for medium-rare. Transfer to cutting board. Tent with foil; let 
stand 10 minutes. Cut diagonally across grain. 
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2 2-pound beef loin tri-tip roasts, trimmed 
½ cup fresh lime juice 
½ cup chopped fresh cilantro 
½ cup B.R. Cohn Lime California Olive Oil
     cup soy sauce 
     cup tequila 
3 tbsp B.R. Cohn Steak & Rib Rub
2 tsp grated lime peel

1 4

1 3



OLIVE OILS      GOURMET VINEGARS & FOOD PRODUCTS      ULTRA PREMIUM WINES

15000 Sonoma Hwy., Glen Ellen, CA 95442

(800) 330-4064 ext. 117

www.brcohnoliveoil.com

B.R. COHN WINERY & OLIVE OIL COMPANY
Since its founding in 1990, the B.R. Cohn 
Olive Oil Company has greatly 
contributed to the emergence of 
California olive oil as a global 
competitor, winning numerous local 
and international awards as well as 
accolades from the gourmet world. 
Please come and visit the beautiful      
B.R. Cohn Winery & Olive Hill Estate 
Vineyards. Explore the rare 140-year old 
Picholine olive groves and discover our 
unique history.
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