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Serves 430 mins

Grilled Trout with Chardonnay & Meyer Lemon Olive Oil

Preheat a grill for medium-high heat. On a flat surface, lay out 2 sheets of aluminum foil 

about 18 inches long so that they overlap to make one long wide sheet. Repeat the 

process. Rinse the trout & pat dry. Lay the fish in the center of the foil about 2 inches 

apart. Sprinkle with B.R. Cohn Chardonnay wine, B.R. Cohn Meyer Lemon Olive Oil, 

parsley, green onions, salt & pepper. Fold the foil up loosely around the fish & crimp the 

seams to seal. Place the packet on the grill & cook for 15 to 20 minutes, or until fish is 

cooked through.

4 cleaned trout, cleaned & heads removed
½ cup B.R. Cohn Sonoma County Chardonnay
4 tbsp B.R. Cohn Meyer Lemon California Olive Oil
4 tbsp fresh parsley
4 tbsp fresh minced green onions
Salt & pepper to taste 



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.

OLIVE OILS      GOURMET VINEGARS & FOOD PRODUCTS      ULTRA PREMIUM WINES

15000 Sonoma Hwy., Glen Ellen, CA 95442

(800) 330-4064 ext. 117

www.brcohnoliveoil.com
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