Seared Duck Breast Bites with Blackberry-Balsamic Glaze
Paired with:  2020 Signature Series Block 8 Syrah

Ingredients:
· 2 duck breasts, skin-on
· 1 cup fresh blackberries
· 2 tbsp balsamic vinegar
· 1 tbsp honey
· 1 sprig fresh rosemary
· Salt and cracked black pepper

Instructions:
· Score the duck skin in a diamond pattern.
· Season both sides generously with salt and pepper.
· Place skin-side down in a cold skillet.
· Turn heat to medium to render the fat.
· Cook for 6–8 minutes until the skin is crispy.
· Flip and cook for 3 more minutes for medium-rare.
· Remove duck and let it rest.
· Pour off excess fat, leaving 1 tablespoon in the pan.
· Add blackberries, balsamic vinegar, honey, and rosemary.
· Simmer for 5 minutes until reduced and glossy.
· Slice duck into bite-sized cubes.
· Skewer each cube with a toothpick.
· Drizzle the warm blackberry glaze on top.

