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Other great MALBEC pairings
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Flank Steak
• 2 lbs. of fl ank steak

• 1 tsp kosher salt

• ½ tsp freshly ground pepper

Homemade Chimichurri Sauce
• One shallot

• Two fresh garlic cloves

• ¾ cup fl at leaf parsley

• 1 tbsp fresh oregano

• ¾ cup extra virgin olive oil

• ¼ cup red wine vinegar

• 1½ tsp kosher salt

• 1 tsp pepper

• ½ tsp crushed red pepper fl akes

Ingredients:
For the Flank Steak
1.  Rinse and pat room temperature steak dry with 

paper towels. Season with salt and pepper.

2.  To Grill: Preheat grill to medium-high. Place steak 
on grill and cook to preferred internal temperature, 
about 6 minutes per side for medium-rare.*

Or To Broil the steak in the oven: Preheat broiler to 
high. Place steak on a sheet pan and cook, turning 
once halfway through, until cooked to preferred 
internal temperature, about 6 minutes per side for 
medium-rare.*

To Check for Doneness: Rare: 120-125°F
Medium Rare: 135°F Medium: 145°F
*Cooking time will vary by steak thickness.

3.   Let rest for 5-10 minutes before slicing against the 
grain so the slices are tender and easy to chew.

4.  Serve with chimichurri sauce as a marinade 
over the steak.

For Homemade Chimichurri Sauce
1.  In a small food processor pulse the shallot, parsley, 

oregano, garlic cloves, 1½ teaspoon kosher salt 
and pepper until combined, but slightly chunky.

2.  In a small bowl add the red wine vinegar, olive oil 
red pepper fl akes and the parsley mixture. Makes 
1 cup. Can store for up to 2 weeks refrigerated.

Method:

Flank Steak
with Chimichurri Sauce

The rich flavors of redcurrant and 
black cherry make Portillo Malbec 
the perfect complement to grilled 
or broiled steak.


