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On behalf of the whole team at Schrams-
berg and Davies Vineyards, we send our 
warm greetings to you, your families and 
friends for the holidays. We count our bless-
ings as an exceptional harvest is now com-
pleted and the winter rainy season is o� to a 
strong start. Our current sparkling and red 
wine club shipments represent the truly di-
verse range of styles that 
we produce, and should 
add �avor and excite-
ment at your table as you 
celebrate this most won-
derful time of the year. It 
is at our family’s dining 
table that we most often 
enjoy �ne bottles of 
wine, but for our �rst 17 
vintages it was also where 
our wines were blended. 
Since 1982 we’ve contin-
ued the blending tasting 
ritual in the tower room 
of our upper winery, 
with a bit more frequen-
cy each year as we work 
with an ever-extending 
range of base wine lots 
to fashion our unique, 
artistic imprint in each 
of our selections. While 
the production quanti-
ties and range of bottlings has increased sig-
ni�cantly since our �rst vintage in 1965, the 
care and enthusiasm that goes into the craft 
continues unabated.

Representing the pinnacle of our Rosé 
styles, the J. Schram Rosé has been a club 
favorite since the 1998 inaugural vintage. �e 
2008 has just been released, exhibiting the 
crisp, vibrant nature of the year’s best Char-
donnay lots (Jones and Tognetti from Napa’s 
Carneros and Keefer from Sonoma’s Green 
Valley) and the rich, fruitful depth of its 
top Pinot Noirs (Saltonstall from Sonoma’s 
Petaluma Gap and Jonive just to the north 
near the town of Occidental). Another bub-

bly beauty is our 2007 Reserve, our very best 
Blanc de Noirs bottling and the Wine Enthu-
siast’s #46 Cellar Selection of 2016. Powerful, 
caramelized and savory layers of �avor unfold 
in this nine-year old selection, a sparkling 
wine well-suited for the main course or heart-
ier hors d’oeuvres. Juster (Anderson Valley), 
Saltonstall (Petaluma), and Stevens (Tomales 

Bay) Pinots formed the core of this blend. 
�e newest releases of our Schramsberg Blanc 
de Noirs and Crémant Demi-sec, both from 
the outstanding 2012 vintage, round out the 
sparkling cellar club shipment. Try the Cré-
mant, made from the Flora grape grown in 
Yountville, with your favorite pie, pastry or 
cobbler. It is a holiday staple in our house. 

And we love this December’s Davies red 
wine shipment too, with two vineyard-des-
ignate 2013 Cabernet Sauvignons and three 
vineyard-designate 2014 Pinot Noirs. �e 
supple, approachable nature of the Win�eld 
Cabernet, grown at the base of the Palisades 
in Calistoga, juxtaposes well with the more 

densely-packed structure of our �rst vintage 
of the Red Cap Cabernet, grown on Howell 
Mountain in Napa’s eastern Vaca Range. 
Meanwhile, the Pinot side of the package 
includes vineyard designated bottles from 
distinctive appellations in three di�erent 
counties. We’re excited to show o� our �rst 
bottling from Lee Hudson’s acclaimed Carne-

ros vineyards, which sit 
just at the southern base 
of Napa’s Mayacamas 
Range and are known 
for the elegant, balanced 
wines that they produce. 
Marvin Nobles Fort 
Ross - Seaview vineyards 
sit 1,000 feet above sea 
level in the northwest 
corner of Sonoma, and 
our sixth vintage bot-
tling from this location 
aptly highlights the red 
cherry essence of this 
coastal site. Lastly, from 
southern Mendocino 
County’s Anderson Val-
ley, the Ferrington deliv-
ers the polish and �nesse 
often produced from this 
family-owned vineyard 
that we’ve been proud to 
work with since 2009. 

�ank you for enjoying the passion and 
e�ort that we put into making each of our 
bottles. When your travels next bring you 
back to the Napa Valley, please reach out to 
us. We would love to welcome you again at 
the historic Schramsberg property or at the 
new Davies Vineyards Winery in St. Helena, 
scheduled to open for tastings in the begin-
ning of the new year.

With our best holiday wishes,

Hugh, Monique and the  
Schramsberg / Davies Team

Dear Club Members,

�e Schramsberg team with 25 years or more of service. From left to right: Efren, Felipe, Ernesto, Missy, 
(Monique & Hugh), Beth, Miguel, Isidro, Efren and Matias
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2004 Extra Brut
Tasting Notes - “�e 2004 Extra Brut was our �rst release of an ultra dry 

sparkling wine. �is Pinot Noir based wine ages in our hillside caves in contact with 
the yeast for �ve years prior to disgorging. Aromas of juicy peach and nectarine are 
present in addition to a more developed character of clove, warm vanilla custard, 
marzipan and warm sourdough bread. On �rst taste there are robust �avors of lime, 

pineapple and orange marmalade, with subtle nuances of dark 
cherry and rhubarb, accentuated by creamy hazelnut pastry. �e 
palate is crisp and tangy with a mouth watering acidity that is long 
and lingering.” 

Varietal Composition: 84% Pinot Noir, 16% Chardonnay
Alcohol: 13.39% 
Suggested Retail: $110 

2004 Brut Napa Valley
Tasting Notes - “Following an early bud break and very mild spring, the relatively 

easy growing season of 2004 produced intense, forward Chardonnay fruit. �e 2004 
Brut Napa Valley has aromas of bright citrus, green apple and peach 
cobbler. Hints of candied walnuts and baked sourdough add attrac-
tive nuance. Inviting �avors of tangy melon and fresh pineapple �ll 
the palate, leading to a �nish of balanced and lingering acidity”

Varietal Composition: 87% Chardonnay, 13% Pinot Noir 
Barrel Fermentation: 25%
Alcohol: 12.9%
Suggested Retail: $110.00

 2005 Brut Sonoma Coast
Tasting Notes - “�e 2005 Brut Sonoma Coast has bursting aromas of a ripe 

berry patch; raspberry and blackberry lead way to fresh strawberry and mandarin or-
ange, and just a smidgen of juicy grapefruit. �is fruitful intensity is complemented by 
a re�ned caramelized sugar and fresh cinnamon roll undertone. �e palate is generous 

and inviting with �avors of wild berry and cherry, followed by the 
tropical �avors of mango and pineapple, and completed with the 
richness of vanilla custard and toasted almond. �is wine delivers a 
crisp acidity with a long, lingering �nish.”

Varietal Composition: 60% Pinot Noir, 40% Chardonnay
Barrel Fermentation: 25%
Alcohol: 13.3%
Suggested Retail: $105.00

2010 Blanc de Blancs
Tasting Notes - “�e 2010 Blanc de Blancs open with fresh aromas of green 

apple, juicy pineapple and ripe grapefruit. �e fruitful nose is complemented by 
developed nuances of fresh baked brioche and lemon tart. Bright 
�avors of grapefruit, lime and pineapple, are accented by a slight 
minerality on the �nish. �e plate is crisp on entry, with a long, 
tangy and refreshing acidity.”

Varietal Composition: 100% Chardonnay
Barrel Fermentation: 23%
Alcohol: 12.5%
Suggested Retail: $57.00

2008 J. Schram Rosé
Tasting Notes - “�e 2008 J. Schram Rosé exhibits gener-

ous aromas of Marasca cherry, Red Delicious apple and notes of 
toasted brioche. Concentrated �avors of fresh strawberry, balanced 
with tangy raspberry, envelope the subtle nuances of almond paste 

and Meyer lemon curd. �e palate provides 
an acidic backbone that supports the wine’s 
supple and creamy texture, leading into a 
long, lingering �nish.”

Varietal Composition: 81% Chardonnay, 19% Pinot Noir
Barrel Fermentation: 35%
Alcohol: 13.1%
Suggested Retail: $150

2007 Reserve
Tasting Notes - “�e 2007 Reserve exhibits bursting, fruit-

ful aromas of apricot, dried strawberry and brûléed grapefruit, 
that gain complexity with touches of marzipan, honey and 
tru�es. Flavors of mandarin orange, Montmorency cherries, and 

lemon candy are followed by developed notes of 
toasted almond, and English to�ee. �e palate 
is rich on entry with a dense structure supported 
by long mouthwatering acidity.”

Varietal Composition: 76% Pinot Noir, 24% Chardonnay 
Barrel Fermentation: 40%
Alcohol: 13.2%
Suggested Retail: $120

2012 Blanc de Noirs
Tasting Notes - “�e 2012 Blanc de Noirs expresses gener-

ous aromas of yellow peach, fresh orange zest, cantaloupe, and 
citrus blossom, which gradually layers with fragrances of warm 
apple dumpling and crème anglaise. Lush �avors coat the pal-

ate with tangerine, Santa Rosa plum, candied 
ginger and a hint of French �an. �is sparkling 
wine delivers a clean, lingering �nish with crisp 
mouthwatering.”

Varietal Composition: 88% Pinot Noir, 12% Chardonnay 
Barrel Fermentation: 22%
Alcohol: 12.7%
Suggested Retail: $41

2012 CrÉmant Demi-Sec
Tasting Notes - “Our 2012 Crémant has developed aromas of 

candied pineapple, apricot and baked pear, complemented by hints 
of cinnamon and honey. �e �avors are bright 
and refreshing on entry with nuances of white 
peach, hazelnuts and baked apple. �e palate is 
bright and tangy with a long lingering �nish.”

Varietal Composition: 74% Flora, 16% Pinot Noir, 
10% Chardonnay 
Barrel Fermentation: 7%
Alcohol: 13.5%
Suggested Retail: $40

�e Riddler’s Circle receives double the Cellar Club shipment plus four 
more (or equivalent) special library selections.

Riddler’s CircleCellar Club
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(1 bottle each for $230* ) (12 bottles for $820* )

*plus tax and handling where applicable
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93 POINTS - 2012 CRÉMANT DEMI-SEC, NORTH COAST 
“�e Cremant is the sleeper in Schramsberg’s impressive portfolio of sparkling wines.  
Sweeter than its brut bubblies to be sure, but hardly sweet in the scheme of things. �e touch of sweetness makes the Crémant 
a perfect complement to cookies, cakes such as panetone, and most fruit tarts; all things that might be served throughout the 
upcoming holiday season...” - Robert Whitley

2014 Davies Vineyards Pinot Noir  
Hudson Vineyards Napa Valley Carneros

Tasting Notes - “Aromas of Damson plum and cherry compote are 
enhanced with a touch of cola spice. �e rich palate is full of boysenberry 
and baked cherries, with a hint of white pepper enhancing a long, bal-
anced �nish.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (34% new)
Alcohol: 14.6%
Suggested Retail: $60

2014 Davies Vineyards Pinot Noir  
Ferrington Vineyards Anderson Valley

Tasting Notes - “Aromas of bright brambly berry fruit, spicy cin-
namon, clove and hints of vanilla rise from the glass. A vibrant palate 
�lled with notes of Santa Rosa plum, candied strawberry, milk chocolate 
and hints of anise. �e fruit and spice are supported by a bright acid 
backbone that leads into a lingering �nish.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (31% new)
Alcohol: 14.3%
Suggested Retail: $60

2014 Davies Vineyards Pinot Noir  
Nobles Vineyard Fort Ross-Seaview Sonoma Coast

Tasting Notes - “Aromas of juicy cherry, fresh strawberry and rich 
dark chocolate are balanced by undertones of vanilla and espresso. �e 
dense, concentrated palate is full of black raspberry and baking spice �a-
vor on entry and leads into a long, plush �nish.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (44% new)
Alcohol: 14.5%
Suggested Retail: $60

2013 Davies Vineyards  
Cabernet Sauvignon  
Red Cap Vineyard Howell Mountain 
Napa Valley
Tasting Notes - “�is Red Cap Cabernet 
Sauvignon exhibits dark perfumed aromas of 
blueberry compote combined with milk chocolate, 
fresh tobacco leaf and white pepper. �e palate is 
lively, complex and fruitful. Flavors of red plum 
and chai spice mingle with mountain sage and 

co�ee notes, all seamlessly brought 
together with fully integrated 
tannins that sustain a long and 
youthful �nish.” 

Varietal Composition: 100% Cabernet Sauvignon 
Barrel Aging (French Oak): 24 months, 
(100% new)
Alcohol: 14.6%
Suggested Price: $85

2013 Davies Vineyards  
Cabernet Sauvignon  
Winfield Vineyard Calistoga 
Napa Valley

Tasting Notes - “�e 2013 Win�eld Vineyard 
Cabernet Sauvignon has perfumed aromas of black 
plum combined with vanilla, anise and espresso. 
�e palate is �rm, complex and fruitful. Raspberry 
and black cherry mingle with the underlying �avors 

of white pepper and clove. �ese 
elements are seamlessly brought 
together with youthful tannins that 
sustain a long and viscous �nish.” 

Varietal Composition: 100% Cabernet Sauvignon
Barrel Aging (French Oak): 24 months,  
(67% new)
Alcohol: 14.5%
Suggested Price: $85

• The Davies Club will receive 1 bottle of each for $270*
• Jack & Jamie’s Circle will receive 3 bottles of each for $780*&The Davies Club 

Jack & Jamie’s Circle

IN THE NEWS
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Winemakers: Hugh Davies, Sean �ompson and Jessica Koga
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96 POINTS - SCHRAMSBERG 2007 J. SCHRAM BRUT ROSÉ (NORTH COAST) Editors’ Choice  
Elegant and almost ethereal, this wine is tantalizing and irresistible. It shows sophistication, 
from the mysterious, earthy bouquet to the complex, well-aged brioche and peach �avors, 
as well as the almost gentle texture and re�ned �nish. While full bodied, the wine has great 
balance, as all the tasty components join together to weave their magic. —J.G.

96 POINTS - SCHRAMSBERG 2007 RESERVE (NORTH COAST) Cellar Selection - Made from 76% Pinot Noir and 24% 
Chardonnay, spice-tinged fruit aromas and toasted baguette complexity make a grand entrance on the nose. It then gushes 
bold and complex �avors, like toasted walnuts and almonds, poached pears and a touch of ginger. Although big and broad in 
�avor for a sparkling wine, it’s very well structured and a good bet to age through 2022 or longer. —J.G. 

93 POINTS - 2012 BLANC DE NOIRS Editors’ Choice - A very light-colored wine made from dark grapes, this is a detailed and 
multilayered beauty. Fresh ginger, cinnamon and brioche aromas lead to an elegant texture and vivid fruit �avors like white 
cherry and raspberry that energize the palate and linger long on the �nish. —J.G.

92 POINTS - 2013 BLANC DE BLANCS Editors’ Choice - Delicious lemon-meringue aromas make a great start for this medium-
bodied Chardonnay-based wine. Flavors are lively, lemony, with baking-spice accents. A buttery, creamy element carries into 
the lingering, tangy �nish. —J.G.

92 POINTS - 2014 FERRINGTON VINEYARDS PINOT NOIR - �is seductive wine has a deep ruby color, jazzy cherry and plum 
aromas and an elegantly balanced mouthfeel. It o�ers plenty of fruit �avors that are fresh and just a touch tart like they 
should be, �rm tannins and full body. Best after 2018. —J.G.

92 POINTS - 2014 ANDERSON VALLEY PINOT NOIR Editors’ Choice - Posh fruit aromas, gentle and ripe �avors and a very polished 
texture make this wine more fun to drink now than its big sister, the Ferrington single-vineyard Pinot. Delicious red cherry, 
cinnamon and cedar threads weave a complex and layered �avor, with a good underpinning of �ne-grained tannins. —J.G. 

91 POINTS - 2013 BRUT ROSÉ - �is lively and �avorful wine has a light copper color, lean and fresh cherry and plum �avors, a 
rich mousse of bubbles and clean, tangy �nish. It’s a great example of a rosé that doesn’t overdo it. —J.G.

91 POINTS - 2014 NOBLES VINEYARDS, FORT ROSS-SEAVIEW, SONOMA COAST PINOT NOIR - �is is an elegant, subtle and spicy 
varietal wine that re�ects its origins, impacted by coastal coolness and ferocity. Dried thyme, stemmy earth, black tea and a 
viscous grip of oak show its youth and quiet, brooding power. —V.B. abv: 14.5% Price: $60

92 POINTS - 2014 GOORGIAN VINEYARDS, ANDERSON VALLEY PINOT NOIR

92 POINTS - 2012 QUERENCIA BRUT ROSÉ NAPA VALLEY

92 POINTS - 2013 J. DAVIES, DIAMOND MOUNTAIN DISTRICT CABERNET SAUVIGNON

Tasting Notes were 
not yet available at the 
time of this printing 
for these wines:

95 POINTS - 2013 DAVIES WINFIELD VINEYARD CALISTOGA - As polished as potent, and it is 
potent to be sure, this fully packed wine is brimming with currants and cherries from front 
to back, and, while rich, optimally ripened and decked out with plenty of sweet oak, its 
focus never once wavers from its incisive, keenly varietal fruit. It is �eshy and full and fairly dense on the palate, but there is no fat to 
be found and it is solidly structured with ample Cabernet tannins right where they should be. Although its fruity virtues and evident 
richness are easy to appreciate now, this is an eminently ageworthy wine meant for keeping, not one for drinking any time soon.

91 POINTS - 2013 DAVIES RED CAP VINEYARD HOWELL MOUNTAIN - More often than not Cabernets from Howell Mountain show 
an inherently sinewy streak, but this very rich, wonderfully layered example pads its ample tannins with plenty of fruity �esh. It 
is full, dense and slightly supple all at once, and its generosity is hard to miss, but for all of its accessible pleasures, it is still a very 
young wine with a marvelous sense of reserve. Do not be tempted into pulling its cork too soon, for there are far greater things 
waiting some �ve to six years down the line.

91 POINTS - 2014 DAVIES NOBLES VINEYARD PINOT NOIR (FORT ROSS-SEAVIEW) - Both nicely concentrated and comparatively open 
with loads of ripe cherry fruit in play, this deeply drafted Pinot gets everything right from focus and balance to layered richness 
and length. It is the kind of wine that is so approachable and showy that it is easy to overlook its careful architecture and structure, 
and its many immediate charms should not be mistaken as those of one that must necessarily be enjoyed in haste. … 

IN THE NEWS (CONTINUED)
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93 POINTS - 2013 DAVIES VINEYARDS HOWELL MOUNTAIN RED CAP VINEYARD 
Openly rich and fruity, with showy red and black fruits supported by dusty, cedary 
oak and licorice details. Tightens on the �nish, but the �ne-grained tannins let the 
�avors �ow. Drink now through 2028. – J.L.

90 POINTS - 2012 BLANC DE NOIRS 
Rich and elegant, with �oral strawberry and pear aromas and crisp yet plush �avors 
of yeast roll, fresh ginger and spice. – TF

Recommended U.S. 
Sparkling Wines

93 POINTS - SCHRAMSBERG 
ROSÉ NORTH COAST 
J.SCHRAM 2007 
Balances complexity 
with richness. Aromas of 
strawberry, almond and 
brioche open to �avors of 
blood orange, shortbread 
and fresh ginger.

92 POINTS - SCHRAMSBERG  
BRUT ROSÉ  
NORTH COAST 2012 
Plush, with �oral strawberry 
and brioche aromas and 
rich, layered �avors of 
blood orange, gingerbread 
and almond.

92 POINTS - SCHRAMSBERG 
RESERVE NORTH COAST 
2007 
Polished, with hints of 
maturity. Aromas of 
cinnamon brioche, cherry 
and apple open to layered 
�avors of hazelnut, crème 
brûlée and spice.

90 POINTS - 2012 QUERENCIA 
Floral raspberry and 
watermelon aromas lead to 
creamy and delicately ripe 
�avors that show graham 
cracker, citrus and spicy 
ginger notes. Drink now. 
1,245 cases made. 
– T.F. Web-Only 2016

90 POINTS - SCHRAMSBERG 
BRUT BLANC DE NOIRS  
NORTH COAST 2012 
Rich and elegant, with �oral 
strawberry and pear aromas 
and crisp yet plush �avors 
of yeast roll, fresh ginger 
and spice. Drink now. – T.F.

NAPA VALLEY MAKING PINOT LOVERS’ PINOT

Star/NVV tasting panel judges 2012-2014 pinot noirs 
…Two dozen Napa Valley winemakers gathered at the 
Rudd Center at �e Culinary Institute of America at 
Greystone recently to taste and discuss three �ights of pinot noir wines from the 2012, 
2013 and 2014 vintages (the bulk from the latter two). What they discovered was a 
collection of wines that showed fruit �rst (black, cherry, red cherry, and plum being the 
most common), followed by integrated oak spice and balancing acidity and tannins…
Hugh Davies, owner of Schramsberg Vineyards, added some insight into the changes. 
Napa Valley pinot noir continues to evolve. As we look at Carneros, there are so many 
pockets of young or new plantings. �ere are new, exciting opportunities: more diversity 
of Clones is bringing a broader range of pinot �avors in Carneros today; there are lower 
yields in general; and the wines are more �ne-tuned. More money is being spent in the 
vineyard and we see it in the wines…

DAVIES VINEYARDS 2014 HYDE NAPA VALLEY ($55) 
Strap yourself in for this wine – it is a delicious wave of warm, sweet spices (vanilla, 
cinnamon) and red berried fruit that may just whisk you o� to nirvana. Davies’ red wines 
are deep, concentrated, full-bodied and packed with �avor. �is pinot follows suit.

2007 J. SCHRAM NORTH COAST SPARKLING WINE ($120) 
Imagine sampling and choosing grapes from 110 di�erent vineyard sources. �en making 
a blend using 250 di�erent wines. To top it o�, the wine is aged seven years. �at is A 
LOT of work for one wine, especially one that is a measly 3 percent of production. 
�at is J. Schram, the top of the line sparkler at Schramsberg. Mostly chardonnay, this 
wine’s stone fruit and toasty, nutty �avors ride on a creamy wave across the palate, with 
a refreshing zip of acidity that heightens the �avors further. Each sip is a rich, complex 
treat; something to share with guests at a special dinner event. Just don’t make it a big 
dinner party, so you get plenty of sips in yourself.

SCHRAMSBERG 2013 BLANC DE BLANCS BRUT SPARKLING WINE 
You reserve grilling steaks for your grandson’s birth, right? And you wouldn’t dare see 
that hot, new �lm until your daughter graduates from high school, or stick your toes 
in a cool, sandy beach until New Year’s Eve – yes? A good life includes a string of good 
experiences, and we take them where we can get (or make) them. So why are so many 
people holding o� on enjoying bubbly until they have something to celebrate? Sparkling 
wine is a fruity, refreshing sip after work; or a great conversation starter at dinner – and 
it adds an extra note of excitement whether it costs a retty penny or is easy on the wallet. 
Bubbles are just fun. And very good bubbles – like this vintage Schramsberg ($39) – 
serve up an extra dose of that fun. Don't miss this vintage release from Schramsberg. 
What are you waiting for? – Catherine Bugue

�December  2016�
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97 POINTS - 2008 J. SCHRAM ROSÉ 
North Coast. 82% Chardonnay; 18% Pinot Noir. Once again a wine of remarkable 
range and depth, the J. Schram Rosé takes its place among the �nest sparkling wines 
to be had regardless of global provenance. It is amazingly expressive with autolyzed 
complexities to spare, and, for all of its show-stopping richness, it is extraordinarily well-balanced and as graceful as graceful 
can be. It is a complete and utterly mesmerizing e�ort that stands on equal footing with its most-heralded, high-ticket 
cousins from Champagne, and, while it is admittedly not priced for everyday drinking, there is no special occasion that will 
not be made more memorable by popping its cork.

92 POINTS - 2013 BLANC DE BLANCS 
100% Chardonnay. Very much true to the Blanc de Blancs model with a de�ned minerally streak to its lean, lightly lemony, 
nicely autolyzed aromas, Schramsberg’s is a crisp, explosively e�ervescent working that brings a bit more yeasty richness 
into play in the mouth. It is charged with plenty of brisk, palate-cleansing acidity but does not err to ungainly tartness, and 
while never too austere to be sipped on its own, it will make �rst-rate drinking with a platter of briny, fresh oysters.

91 POINTS - 2013 BRUT ROSÉ 
60% Pinot Noir; 40% Chardonnay. Its youth deals this wine a lively hand, but underneath those �rst whi�s of strawberry-
like fruit, there is complexity in the form of slightly toasty, slightly vanillin yeastiness with a distinct roasted cream edge. 
Strong and insistent in its mousse with smaller bubbles than its age would suggest, the wine is �rm, a bit tight and yet 
polished all at the same time. Its deep, very likeable, infused fruit character and its yeasty richness hold on at the end and 
make a convincing case that bottle age has a place here.

91 POINTS - 2011 BRUT NAPA VALLEY CARNEROS 
88% Chardonnay; 12% Pinot Noir. Nicely autolyzed on the nose with a well-married mix of freshly baked bread, roasted 
lemons and green apples that is carried forward in its very dry, deceptively deep �avors, Schramsberg’s Brut reveals a little 
more layering and range with each sip. It shows a certain lively Blanc de Blancs sensibility albeit with an added measure 
of yeasty richness, and its mousse is as constant as it is �ne and creamy. It is a wine that will shine as an aperitif or a �rst-
course companion, especially if seared scallops are on the night’s menu.

90 POINTS - 2012 QUERENCIA 
74% Chardonnay; 26% Pinot Noir. Schramsberg has crafted Querencia as its way to honor founder Jack Davies’ e�orts 
in preserving agricultural land in Napa. Using only Carneros fruit, this bottling is a crisp, wiry, lively e�ort whose tight 
mousse and creamy texture work hand in hand with red-berry notes that balance both the tendency to �rmness and the 
slightly tart edge in the latter palate and �nish. It would work famously with fresh shucked Kumamoto oysters garnished 
with a dollop of tart watermelon granita.

90 POINTS - 2012 BLANC DE NOIRS 
88% Pinot Noir; 12% Chardonnay. Mildly creamy yeast is met by energetic fruit in both the nicely autolyzed aromas and 
�avors of this lively, fairly youthful and complete Blanc de Noirs, and, if the wine comes across as being slightly juicy, it 
does not cheat to sweetness and is buoyed by plenty of cleansing acidity. It is an altogether tasty sparkler at the moment, 
but it is balanced to last and has the potential to improve in the bottle for another two or three years.

90 POINTS - 2012 CREMANT DEMI-SEC 
74% Flora; 16% Pinot Noir; 10% Chardonnay. Schramsberg’s Crémant has been a perennial favorite in these pages and 
owing to its high percentage of Flora is a sparkler unlike any other. It is highly aromatic with a fascinating mix of �owers, 
minerals, lightly candied fruit, hints of marzipan and a touch of creamy yeast at work in both its nose and its sweet, 
very well-balanced �avors, and it exhibits the crafting and polish of a practiced winemaking hand. It will make splendid 
drinking with lighter desserts and is sure to change the minds of those who believe that serious, sweet sparkling wine is a 
contradiction in terms.

90 POINTS - MIRABELLE BRUT ROSE 
53% Chardonnay; 47% Pinot Noir. Where once the Mirabelle bottlings were priced with the big winery entry level 
e�orts, now it has grown up and sits just above that tier. And, here, in the pink version, it succeeds as a distinctly fruity 
and friendly o�ering with all the juicy exuberance that California grapes can bring to the party. Its aromas are pleasantly 
outgoing and its open, well-balanced �avors make it a wine to remember when choosing a bottle of bubbles for all sorts of 
happy occasions from tailgating to birthday celebrations.
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Camp Schramsberg

Winemakers Corner

A WINE LOVER’S VACATION!
Camp Schramsberg is one of our most popular visits. 

Imagine a sparkling wine vacation, where you meet one-on-
one with our sta�, and get to experience what it is to be a 
winemaker yourself. Nowhere else can you get this exclusive, 
hands on experience, like the one we o�er our campers. 
Vintner Hugh Davies, Sr. Winemaker Sean �ompson and 
our winemaking team are your personal instructors in learning 
what it is to make a world-class sparkling wine using the 
méthode tradionnelle process, while the Napa Valley’s own 
Chef/Enologist Holly Peterson leads you through in-depth 
instructions on how to best pair sparkling wines with food. 

�e spring 2017 camp session will be held March 12 - 14, 
and focuses on the blending process, vineyard pruning, food 
and wine educational sessions and the art of sabering bottles 
open. �e fall 2017 camp session will be held on September 
10 - 12, and has campers harvesting grapes, tasting through 
fermenting wines, creating individually dosaged bottle, 
attending food and wine seminars and learning the always 
favorite technique of sabering. 

$1,350 per person (15% club discount applies)

For additional information go to http://www.schramsberg.com/visit/
camp-schramsberg/, or contact our Camp Director Matthew at 707-942-
2408 or at camp@schramsberg.com. (Both sessions have limited availability. 
If full, please contact Matthew directly to be added to the wait lists.)

JESSICA’S CORNER

Since we last checked in with you, both the sparkling wine and 
red wine harvests have reached their conclusion. Our �rst pick was in 
the Carneros region of Napa at the Richburg Vineyard on August 3rd 
and the last sparkling grapes were picked on September 27th from 
the Horseshoe Bend Vineyard near Occidental in Sonoma County. 
�is means that our winemaking and cellar team were busy pressing 
grapes, racking juice, and �lling barrels for 55 days straight (not to 
mention the fermentation monitoring that happens for weeks af-
terwards). �ankfully, this year was a little closer to a “normal” year 
and we hit our target of 1,580 tons of fruit from all over the North 
Coast. Our vineyard lineup this year was mostly familiar faces, but 
we’ve added a few new sites and are waiting to see how they �t in our 
roster. In a few short weeks, the winemakers will sit down with each 
and every single lot from 2016 and decide which of the �nal blends 
they’ll be destined for. It will take us several days to get through the 
300+ lots and while I’m sure our teeth will be hurting; we’ll be one 
step closer to making some fantastic bubbles for you all. 

On the red wine side, we started harvest on August 30th with 
Pinot from the Ferrington Vineyard in Anderson Valley and we �n-
ished picking the last Cabernet grapes from the J. Davies Estate here 
on Diamond Mountain on October 22nd. �at last pick was just 
before a series of storms hit northern California and we’ve only had 
one dry day since then. We’ve got a few more weeks of pumpovers 
and pressing to get through before we get our weekends back, but 
it’s been a good year in terms of both quality and quantity. Once 

our harvest activities slow down, we’ll be looking to put together the 
blends for the 2015 vintage Pinot noirs and get ready for bottling early 
next year. As each year draws to a close, it’s a good time to re�ect upon 
what worked, what needs improving, and planning for all of the excit-
ing things we’re doing next. 

Sean �ompson 
Senior Winemaker

Hugh Davies 
Vintner

Our winemaking team from left to right: Associate Winemaker Jessica Koga, 
Senior Winemaker Sean �ompson and Assistant Winemaker Anton de Villiers in 
our Diamond Mountain Olive Grove.

Anton deVillieres 
Assistant Winemaker (Schramsberg)

Jessica Koga 
Associate Winemaker (Davies)

Fall 2016 campers on their �rst day of camp.
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We just can’t get 
enough of your spar-
kling wines. Love, love, 
love! Can you please add 
me to the wait list to 
upgrade to the Riddler’s 
Club. I also included a 
pic that I thought you 
guys might appreciate. 
�is is how my wife 
surprised me with a last 
toast before a 9 month 
hiatus. We are due in 
February, and we are not going to �nd out the baby’s sex, but either way 
he/she will be named Hudson. �e plan is to have a bottle of Blanc de 
Blancs, and a bottle of Rosé in the delivery room. So once we know I 
can walk out to the waiting area and pop the appropriate one. We think 
only �tting since we actually conceived while on our honeymoon in 
Napa, and found out 2 weeks later (why we thought it was still early 
enough to celebrate with that bottle of J. Schram). Looking forward to 
reading the story. 

Jackson & Shelly, Fort Lee, NJ - Cellar Club Since 2016

Just wanted to check in and let 
the crew know that Schramsberg 
has done it again! In keeping with a 
tradition in our home, we order live 
Maine lobsters and saber a bottle of 
your bubbly. Since we were celebrat-
ing my birthday, I chose a Reserve, 
which is my absolute favorite. �is 
was a 2000 vintage which we de-
cided was spectacular! We tasted 
Babcock peach and �oral notes (how 
did that sound, Hugh?). We enjoyed 
every drop! Looking forward to our 
next shipment of Riddler’s Circle 
bubbles. Time to add another sec-
tion for sparkling wines to our cellar. 
We’ve outgrown what we have. Keep 
it coming.

Bubbly Blessed,
Carol & Norm, Napa Valley 
Cellar Club since 2001, 
Riddler’s Circle since 2015

Beth, sending pic-
tures from last night of 
our daughter, Christi, 
celebrating her passing 
of the Florida Bar Exam 
with the 2007 J. Schram. 
Christi was awarded 
her J.D. at Stetson Law 
School this May. Jacqui 
and I are Cellar Club 
members from Wesley 
Chapel, FL. �e wine 
was outstanding! Best to 
the Davies Family and 
keep up the good work!

John & Jacqui,  
Wesley Chapel, FL 
Cellar Club Since 2010

Hello! We toured your winery the week 
of our engagement back in February and 
fell in love with your sparkling and red 
wines! I have attached a few photos from an 
engagement shoot we took a few weeks ago 
and thought you may be able to put them 
to use. We own the rights to the photos and 
grant you permission to use them however 
you like. We are getting married on Octo-
ber 15th, and will be pouring your Vintage 
2011 Brut for our toast!

Best,
Kimberly and Ty, Frisco, TX - Cellar 
Club Since 2016

Did I ever send you 
this pic? It’s SOMEone’s 
60th BD (16 July) … 
And Lo! And Behold! 
Lookie-Lookie what we 
had! �anks for helping 
with the party plans (you 
guys started way back in 
2009!)

Looking forward to 
seeing you,

Mike & Kathie, 
Hernando, FL  
Cellar Club Since 2012 
(Double Up)

Good morning! We just celebrat-
ed our 12th year of marriage down at 
our place in Carmel Highlands with 
our favorite bubbly! We save the 
2004 vintage for our anniversary cel-
ebration each year. What a wonder-
ful way to mark the happy occasion!

Michelle and Barry, Folsom, CA 
Cellar Club Since 2005 
(Double Up)

We just have to share that 10 years ago, we 
celebrated our 30th wedding anniversary by 
spending a week touring Napa and Sonoma 
Valleys when we experienced your sparkling 
wines for the �rst time during a tour. We 
joined your club on the spot. One of our club 
deliveries contained a 2001 J. Schram which 
we have been saving for some special occasion. 
We decided to pop the cork on this to toast 
our 40th on 8/28. �e 2001 J. Schram was 
superb and made our special day even more 
so. We savored the day and the wine and look 
forward to toasting many more anniversaries 
with Schramsberg sparkling wines. 

Please extend our appreciation and thanks 
to everyone at Schramsberg who is involved 
with providing such wonder wines and 
memories.

Happy Couple!
Dan & Karen, Washington, MI - Cellar Club 
Since 2006
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Friends celebrating the 
good life in Kauai, Hawaii.

Enjoying 2010 Schrams-
berg Brut Napa Valley Carne-
ros for dinner and adding a 
toast to the stunning views of 
Waimea Canyon with 2011 
Schramsberg Blanc de Noirs.

Je�, San Francisco, CA - 
Cellar Club since 2004 and 
Davies Club since 2015
Dr. Tom and Todd, 
Sonoma, CA - Davies Club 
since 2015

Wanted to 
pass along a 
photo from our 
Carmel wedding 
in June. Sch-
ramsberg was not 
only represented 
in our toast but 

also as part of our guest book -- we asked guests 
to sign the bottles for our �rst, �fth, tenth, 
twenty-�fth and �ftieth anniversaries

Best,
Kat and Bryce, Los Angeles, CA 
Cellar Club since 2006

Attention: All Schramsberg Wine Club Members & Friends: I have some 
great advice for you!! Next time (ok, every time!) you travel, have your favorite 
Northern California winery (ie: Schramsberg) ship half bottles of Sparkling 
Blanc de Blancs to your hotel!!! It’s the ONLY way to travel.... and the BEST 
way to start the day!!!!

Amy, Jupiter, FL - Cellar Club since 2010

We just �ew in and are 
celebrating with a 2003 
J Schram ~ excellent as 
always!

Tamela & David, 
Goodyear, AZ  
- Cellar Club since 2011

Last year my CC expired and I never updated it with 
Schramsberg (I blamed it on having a new baby). It 
looks like the update reminders from Schramsberg were 
going to my SPAM folder. I’m assuming my spot in the 
Riddler’s Circle is now taken, but could I rejoin the regu-
lar club? 

Let me know. I’ve also attached some pics of the baby 
with a personalized J Schram he received as gift from his 
Aunt and Uncle Ben and Amanda (also cellar club mem-
bers). He’s already a fan!

�anks,
Annie & Jon (and baby Jack), Appleton, WI - Cellar Club 
since 2010, Riddler’s Circle since 2013

So nice to �nally meet you in person at the Riddler’s Circle 
wine dinner. Bernadine and I had a wonderful time. Our only 
real regret is perhaps that we did not spend as much time in Napa 
as we would’ve liked to.

Every year on our anniversary, we open one bottle of our stash 
of 1991 Blanc de Noirs. We did the same this year for our 25th.

As I was dragging the bottle out of the cellar, I noted that I 
only have 3 left. I think I bought all of the ’91 you had over 10 
years ago, but thought I would check with you to see if you hap-
pen to have any other 1991 bottles around.

�anks! Let me know. Hope to be back down soon!
Ken & Bernadine, Boise, ID - Cellar Club Since 2001,  
Riddler’s Circle Since 2012

My wife and I, as well as the 12 women at 
our o�ce have really been enjoying our Cel-
lar Club membership. About once a week we 
do "Champagne o’clock". It’s fun and its great 
team building. However, there just doesn’t 
seem to be enough to go around… 

Brian & Andrea, Palm Beach Gardens, FL - 
Cellar Club Since 2015 (Double Up)

�ank you so much for the wine boxes. 
�e attached photos show how I utilized the 
J. Davies and Schramsberg wooden boxes on 
our barn door. �e other photo is the inside 
of the door using the inside and outside sur-
faces of wine barrel staves. �e remodel of our 
second home in Depoe Bay, Oregon is almost 
�nished and your wine crates helped with 
missing pieces for the door. 

We are proud to be loyal Schramsberg 
customers and hope what we have shared with 
you is unique.

As always, drink champagne and be happy.
Dean & Linda, Denver, CO 
Cellar Club since 2004

We wanted to share this 
photo from our trip to Gre-
nada this spring. We love 
Schramsberg and took a 
bottle of the Querencia brut 
rosé along. At one point I 
walked out of the ocean and 
took a delicious sip while 
Getz was playing on the 
stereo - it was glorious! We’re 
looking forward to summer 
with a constant bottle on ice. 

 Cheers!
Toni and Craig, Chicago, 
IL - Cellar Club since 2014
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Turkey, Brie & cranberry 
Wellington

Serve with Schramsberg Reserve Sparkling Wine

Serves 8
Prep: 45 mins   Cook: 1 hr, 20 mins

An original centrepiece that’s great for entertaining - swap beef  
for turkey, and add fruit sauce and stu�ng to your pastry roll

Method
1. For the �lling, trim your turkey breasts: you want to create a long 

tube of meat in the middle of your Wellington, similar in shape to a 
�llet of beef – you can use the trimmings in the stu�ng, so don’t worry 
about wastage. Once you have the correct shape, slice a pocket into the 
breasts deep enough so that the Brie and cranberry sauce will stay inside, 
but don’t cut all the way through. Divide the cranberry sauce and Brie 
between the 2 turkey breasts, then chill while you make the stu�ng.

2. For the stu�ng, heat the butter in a frying pan and gently 
cook the leek for about 5 mins. Meanwhile, �nely chop the turkey 
trimmings and add to the pan with the gammon. Cook for about 5 
mins, then remove and allow to cool slightly. Mix with the sausage 
meat, sage and breadcrumbs, then season.

3. Roll out the �rst block of pastry on a �oured surface to about 
£1 thickness: you want a long thin shape that is about 5cm wider 
than turkey breast width and 5cm longer than length of turkey 
breasts placed end to end. Gently lift this onto a baking sheet and 
put the turkey breasts on top, followed by the stu�ng. Roll out the 
second block of pastry, brush the edge of the bottom sheet with egg 
and lay the top one over. Trim edges to neaten, then crimp together. 
Can be made up to 1 day in advance and chilled.

4. Heat oven to 200C/180C fan/gas 6. Brush the Wellington with 
more beaten egg and, with a sharp knife, score a criss-cross pattern, but 
don’t cut all the way through. Cook for 30 mins, then cover with foil 
and cook for 30-45 mins more. After 1 hr, check that the middle is hot 
by inserting a skewer for 5 secs – it should feel hot to the touch. Leave 
to rest for 15 mins, then slice to serve

 From BBC GOOD FOOD - By Lucy Netherton - Added by Stelios

Ingredients
2  500g blocks all-butter  
 pu� pastry
 plain �our, for dusting
1 egg, beaten

For the stu�ng layer
2 T. Butter
1 Leek, �nely sliced
100g Gammon, chopped 
 (Virginia Ham can be  
 used as substitute)
4 Sausage, skins removed
5 Sage leaves, chopped
85g Fresh breadcrumb

For the �lling
2 Turkey breasts
200g Brie, sliced
4-5 T. Cranberry sauce

Tagliatelle con 
Funghi

Serve with Schramsberg Reserve or 
Davies Vineyards Pinot Noirs

1 lb. Shitake mushroom, sliced thinly 
1 lb. Cremini mushroom, sliced thinly
4 Medium shallots, �nely diced
8 Cloves of garlic, minced
 Grated or sliced tru�e cheese  
 (preferably Sottocenere al Tartufo)
1 T. Extra Virgin Olive Oil
3 T. Butter
 Salt and pepper to taste
1 lb. Tagliatelle (or fettucine)

In a shallow and wide no-stick pan, add 
the olive oil and 2 tablespoon butter and 
heat on medium high. Add the shallots 
and sauté for about 2 minutes. Add the 
garlic and continue sautéing for another 
2 minutes. Add the mushrooms and sauté 
on medium high for about 2 to 4 minutes. 
Lower the heat to medium low and 
continue sautéing for about 20 minutes, 
until the mushrooms have cooked, the 
moisture released by the mushrooms has 
evaporated, and everything has caramelized 
together. Add salt and pepper to taste as 
you continue to cook. 

In the meantime, cook the pasta 
according to directions until it is al dente. 
Reserve about a cup of pasta water. Add 
the cooked pasta into the mushroom pan, 
tossing it with mushroom o� the heat. 
Finish o� with the remaining tablespoon 
of butter. 

Plate and top o� with tru�e cheese.
If on low carb diet, pan sear thinly 

pounded chicken breast, top them with the 
mushrooms and tru�e cheese.

�e mushrooms can also be used as 
bruschetta topping with softened goat cheese.

Submitted by Rimple Nayyar, Tasting 
Room Manager, Davies Vineyards 
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Current Offerings 
Blanc De Blancs Member Price

375 ML 2013 New 
Release $ 20.40

750 ML 2013 $ 33.15
1.5 L 2013 $ 66.30

Blanc De Noirs Member Price

750 ML 2012 $ 34.85

Schramsberg Saber In Wood Box Member Price

Saber $ 123.25

Crémant Demi-Sec Member Price

750 ML 2012 $ 34.00

Brut Rosé Member Price

750 ML 2013 $ 37.40

Mirabelle Brut Member Price

750 ML Multi 
Vintage $ 22.95

Mirabelle Brut Rosé Member Price

750 ML Multi 
Vintage $ 24.65

Please call the winery for pricing on larger 
bottles and engraved bottles or go to  
www.schramsberg.com.
As the direct shipping reciprocal states are 
changing on a regular basis, please call the 
winery for the most updated information  
on your state.
Freight: 
$35.00/Case In California, Oregon  
 & Washington 
$55.00/Case In Alaska, Hawaii  
$45.00/Case All other reciprocal states
Order Toll-Free: 800-877-3623 or email 
info1@schramsberg.com or go to  
www.schramsberg.com, Shop Online.

J. Schram Member Price

750 ML 2007 $ 102.00
1.5 L 2007 $ 204.00

J. Schram Rosé Member Price

750 ML 2008 $ 127.50

Reserve Member Price

750 ML 2007 $ 102.00
1.5 L 2007 $ 204.00

Extra Brut Member Price

750 ML 2008 $ 63.75

Appelation Member Price

Brut Napa Valley Carneros
750 ML 2011 $ 63.75
Brut Marin County
750 ML 2011 $ 63.75

Pinot Noir Member Price

Ferrington Vineyards, Anderson Valley
750 ML 2014 $ 51.00
Goorgian Vineyards, Anderson Valley
750 ML 2014 $ 51.00
Hudson Vineyard, Napa Valley Carneros
750 ML 2014 $ 51.00
Hyde Vineyards, Napa Valley Carneros
750 ML 2014 $ 51.00
Nobles Vineyard, Fort Ross-Seaview
750 ML 2014 $ 51.00

Davies Vineyards

Cabernet Sauvignon Member Price

J. Davies Estate “Jamie”

750 ML 2012 Limited 
Release $ 170.00

J. Davies Estate
750 ML 2013 $ 85.00
1.5 L 2013 $ 170.00
jd Estate
750 ML 2013 $ 46.75
Red Cap, Howell Mountain
750 ML 2013 $ 72.25
Winfield Vineyards, Calistoga
750 ML 2013 $ 72.25
Napa Valley
750 ML 2013 $ 42.50

Pinot Noir - continued Member Price

Anderson Valley
750 ML 2014 $ 29.75
Napa Valley Carneros
750 ML 2014 $ 29.75
Sonoma Coast
750 ML 2014 $ 29.75



Please keep this sheet handy for future reference and feel free to 
contact us if you have any questions.

Call us to place your order toll-free at: 1-800-877-3623 or  
707-942-6668 or purchase online at: www.schramsberg.com. 

You can also contact us by email: vbon�gli@schramsberg.com, 
kashley@schramsberg.com or bethwagner@schramsberg.com.

Please note: If you make changes to your on-line account, please 
remember that this also a�ects your club shipment so be sure to contact 
us directly if you have special instructions.

� Special club pricing on all purchases at the winery and on-line 
(which often include shipping).

� Special “Club Only” tasting at speci�ed time most days;  
please call to schedule an appointment. For reservations email 
visitorcenter@schramsberg.com or call 707-942-4558.

� Invitations to club and winery events around the country at an 
additional cost.

� Shipments go out four times a year in February, April, October 
and December, via UPS ground, unless otherwise requested. An adult 
signature is required. If you are going to be traveling, please let us know 
and we will postpone your shipment. If you have changed your address or 
place of business since the last shipment, please let us know two weeks prior 
to the next one or go on-line and modify your address. Redirects, returns 
and reshipments will incur additional costs.

� You may select to use FedEx or UPS 2 day for your shipments at an 
additional charge. Please let us know your preference.

� Hold for Pickup by �ird Party Shipper members: please keep in 
mind your shipments can be delayed 2-3 weeks by your shipper. Please 
call them direct to check on your shipments.

� Your credit card is charged one week prior to the shipment to allow 
us time for processing. Please notify us of changes prior to processing.

� Riddler’s Circle and Jack & Jamie’s Circle members receive a 
complimentary tour and tasting for four with every scheduled visit to 
the winery. 
$410/$820 per Riddler’s Circle shipment receive double the Cellar  
Club plus two more (or equivalent) special or library selections (three 
shipments of 6 bottles at $410, one shipment of 12 bottles at $820 in 
December)* 
$395/$780 per Jack & Jamie’s Circle shipment (varies from 6-18 
bottles per shipment four times a year. �ree shipments at $395 and one at 
$780 in December)*

� Cellar Club and Davies Club members receive a complimentary 
tour and tasting for two with every scheduled visit to the winery. 
$115/$230 per Cellar Club shipment (three shipments of 2 bottles at 
$115 and 1 shipment of 4 bottles at $230 in December)* 
$135/$270 per Davies Club shipment (varies from 2 – 6 bottles per 
shipment four times a year. �ree shipments at $135 and one at $270 in 
December)*

*plus sales tax where applicable and handling for Alaska and Hawaii shipments.

� You must be at least 21 years of age to be a member of our wine club(s). 

Dates and wines are subject to change, based on weather conditions 
and wine availability.

Member Information
Upcoming  
Shipments & Events
2016

DECEMBER

5 Club Shipments Sent

8 Winemaker Dinner
Le Charenton Restaurant, Folsom, CA
www.lecharenton.com or 916.292.9090

2017

FEBRUARY

6 Club Shipments Sent

MARCH

12-14 Camp Schramsberg Spring Blending
Schramsberg Vineyards (wait list)
camp@schramsberg.com or 707-942-2408 
www.schramsberg.com

APRIL

10 Club Shipments Sent

MAY

20 Spring Club Event

JUNE

1-4 Auction Napa Valley
Meadowood Resort, Napa Valley, CA
Auctionnapavalley.org

JULY

20-22 Sun Valley Center for the Arts Wine Auction
Sun Valley, ID
www.sunvalleycenter.org

SEPTEMBER

10-12 Camp Schramsberg Fall Harvest Session
Schramsberg Vineyards (wait list)
camp@schramsberg.com or 707-942-2408 
www.schramsberg.com

OCTOBER

9 Club Shipments Sent

DECEMBER

4 Club Shipments Sent




