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Château Musar, 1998 
 
The wine has a tawny, brick colour and a mature nose of black fruits and 

spice with savoury notes.  It is a delicate wine, beautifully balanced, with 

fine acidity, subtle flavours, elegant texture and a long, smooth finish. 

 

The wine was a perfect companion to the venison, and shone against the 

simplicity of the slow-cooked meat.  Other roast or braised meats would 

go well with it, but well-spiced dishes might be too dominant. 

 
 
Braised haunch of venison 
 
Venison is a well-flavoured meat and is a good accompaniment to a 

mature wine.  It is also very lean, and is best marinated for 12 hours or so 

and cooked slowly at a low temperature so that it doesn’t become too dry. 

A whole haunch weights about3-3.5kg; I used half a haunch on this 

occasion.   

Serves 4-6 

1.5kg haunch of venison on the bone 

for the marinade 

2 onions, sliced 

2 carrots, sliced 

2 sticks celery, sliced 

4 garlic cloves, crushed 

2 bay leaves 

a few sprigs of thyme and parsley 

1 bottle red or white wine 

4 tbs olive oil 

to cook the venison 

4 tbs olive oil 
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2 carrots, diced 

2 onions, chopped 

2 sticks celery, sliced thinly 

2 cloves garlic, crushed 

bouquet of bay leaves, thyme and parsley 

12 juniper berries, lightly crushed 

500ml water or stock 

150ml soured cream 

 

 

Put half of the marinade vegetables and herbs into a non-metal bowl large 

enough to hold the venison.  Lay it on the top, and add the remaining 

vegetables around it.  Pour over the wine and olive oil.  The marinade 

should cover the meat completely. If necessary, add more wine or a little 

wine vinegar.  Cover and refrigerate for overnight or for about 12 hours.  

Turn the meat once. 

Preheat the oven to 150C, gas 2.  Lift the meat from the marinade and dry 

it well with kitchen paper.  Strain the marinade, reserving the liquid.  

Heat the olive oil in an ovenproof casserole and gently and slowly brown 

the venison all over.  Remove the casserole from the heat and lift out the 

meat.  Make a bed of vegetables in the bottom, put back the meat and add 

the herbs and juniper berries. 

Boil the marinade to reduce it a little and pour it over the joint.  Add the 

water or stock.  Cover tightly and put the casserole in the oven. Let it 

cook very slowly for 4-5 hours, baste the top of the meat, or turn it once 

or twice during this time, and if necessary add more stock or water. 

Transfer the venison to a warm platter, cover tightly with foil and leave to 

rest in a warm place for 15-20 minutes. 
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Strain the cooking liquid, and pour about half of it into a small pan.  

Bring to the boil to reduce somewhat.  Just before serving, bring to a 

simmer and stir in the soured cream.   

Carve the venison, and serve the sauce separately.  Celeriac mash and 

braised cavalo nero or Savoy cabbage make good accompaniments. 
Recipe copyright © Jill Norman, 2012 

 

 

 

 

 


