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Hochar Père et Fils Red, 2004 

 

This beautifully crafted, garnet-coloured wine has an attractive aroma of ripe berry 

fruits and prunes with hints of spice and chocolate.  The aromas become rich layers of 

flavour supported by silky tannins and fine acidity through to a lingering concentrated 

finish. 

The wine would benefit from being decanted, or at least being opened 1-2 hours 

before serving.   

Less expensive than Château Musar, Hochar is a fine, complex wine that can be 

cellared for several years, and represents good value.  The 2004 is an excellent wine 

to serve with the Ossi Buchi in a lemony sauce.  

 

Ossi Buchi 

For 4 

4 slices of veal knuckle 

4 tbs olive oil 

salt, pepper 

ground cinnamon 

flour 

1 unwaxed lemon 

2 cloves garlic, crushed 

200ml dry white wine 

a handful of chopped parsley 

Use a heavy-based, shallow pan that will hold the four pieces of veal side by side.  

Season the meat with salt, pepper and cinnamon and dust with flour.  Heat the oil and 

brown the pieces gently on both sides.   Grate the zest from the lemon, leaving behind 

the white pith.  Put the zest to one side and cut 6-8 thin slices from the lemon. 

Carefully remove the white pith and any pips.  Put the lemon slices on top of the veal, 

add the crushed garlic and pour over the wine.  The wine should come almost to the 

top of the pieces of meat; if you need more liquid add a little water.  

 Cover the pan tightly and simmer gently so that the juices just bubble lazily for 1 ½ -

2 hours.  The meat is ready when it comes away from the bone and is tender enough 



to cut with a fork.  Transfer the ossi buchi to a warm serving dish, add the lemon zest 

and parsley to the pan, turn up the heat to medium and stir, scraping up any bits stuck 

to the bottom of the pan. If there is too much sauce let it boil down, there should be 

enough to spoon over the meat.   

The traditional accompaniment is a saffron-flavoured Risotto Milanese, and mashed 

potato goes well too.  
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