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Harvest Greetings from Diamond 
Mountain and St. Helena! While we are 
still busy in our vineyards and wineries, the 
hardest work of the grape growing season 
has begun to settle down. Mother nature 
threw us more rain over the winter than 
we’ve had in twenty years and an abun-
dance of summer heat to easily move the 
fruit in every vineyard to the finish line. 
We extend a big thanks to Sean, Jessica, 
Anton and the winery crew for all the ef-
fort and enthusiasm poured into the 2017 
vintage. We were excited to have our two 
older sons, Emrys and Nelson, work part of 
the season this summer prior to the begin-
ning of school. We started picking on Au-
gust 8, about a week earlier than normal, 
but later than the last two years. Crop lev-
els are up from 2015 and 2016, and across 
the board the grapes have been bright, tart 
and clean, giving us high expectations for 
the wines we’re making this year. A handful 
of new vineyards entered our fold, includ-
ing a few blocks of Sinskey Carneros Pinot 
Noir and our first Oakville and St. Helena 
Cabernet Sauvignons. 

Speaking of St. Helena, we’ve been 
thrilled by the positive response we have 
received from our guests at the Davies Vine-

yards Winery. Open since the end of April, 
our Grayson Building offers individual, 
personalized tastings of both our Davies red 
and Schramsberg sparkling wine portfolio. 
Rimple, Kelly and the Grayson team are 
doing a fantastic job in launching our new 
tasting facility downtown, and we would be 
excited to welcome you there on your next 
visit to the valley. 

In this October’s Schramsberg shipment, 
we have new releases of two of our cellar 
club’s favorite sparkling wines: Querencia 
and Reserve. The crisp, palate-cleansing 
2013 “Q” Rosé carries the structure of our 
Bayview Avenue Carneros Chardonnays 
(Hyde, Schwarze, Jones), along with rasp-
berry and watermelon notes from the Rich-
burg Pinot Noir vineyard that physically 
sits on a hill above them to the west.  Sales 

of Querencia help generate proceeds for 
the Jack Davies Napa Ag Land Preservation 
Fund, which is preparing to help our com-
munity celebrate the 50th anniversary of the 
Napa Valley Agricultural Preserve (1968-
2018) and is also now providing scholar-
ships to local graduating high school seniors 
heading into agricultural or related fields of 
study in college: www.jldagfund.org.

Blended principally from the year’s three 
favorite Pinot Noir vineyards, Saltonstall 
and Jonive on the Sonoma Coast, and Ste-
vens just to the south in Marin County, 
our 2008 Schramsberg Reserve is as rich, 
flavorful and expressive as any that we have 
made. This bottle would be memorable on 
the holiday table this winter or it could be 
further developed in the bottle for many 
years to come. (95 Points - Cellar Selection, 
Wine Enthusiast)

For our Davies Club Members, we have 
two bottles of our 2014 J. Davies Estate 
Cabernet Sauvignon. Additions of 17% 
Malbec and 3% Petit Verdot enrich the 
aroma and flavor of this latest offering from 
our historic Diamond Mountain vineyard 
property. Vibrant dark cherry and cassis 
notes carry with plushness and length on the 
palate. Enjoy a bottle now with short ribs, 
rib-eyes or a range of cheeses. Or cellar for a 
special occasion way out in the future.  
(95 Points - Wine Advocate) 

On behalf of our whole team of em-
ployees, growers and partners, we extend 
sincere appreciation to all of you in the 
Schramsberg and Davies Clubs. You are our 
most passionate fans, and you make it pos-
sible for us to do what we do. We are forever 
indebted, and we look forward to seeing you 
on your next visit to Napa Valley.

With our very best, Hugh and Monique 
Davies and the Schramsberg / Davies Family

Dear Schramsberg and 
Davies Club Members,

Hughie, Emrys and Nelson kicking off our 2017 
harvest with some Pinot Noir from the Richburg 
vineyards in Carneros.

Kelly Duarte Bernys, Assistant  Manager, Rimple 
Nayyar, Manager and Kari Zepeda, DTC 
Coordinator at Davies Winery in St. Helena welcome 
you to taste our wines.
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In The news

VinVillage web radio program 
interviewed Hugh live for two fifteen 
minute segments on Monday, June 20. 
You can listen to them here:

2:30PM: Hugh Davies, Schramsberg
http://traffic.libsyn.com/wineanddine/
vnv3062017.mp3

2:45PM: Hugh Davies, Schramsberg
http://traffic.libsyn.com/wineanddine/
vnv4062017.mp3

The Tennesseean, part of the online 
network of USAToday websites, ran 
an article about the Grand Crus 
reception of the L’Ete du Vin wine 
auction, which was attended by 
Hugh and Monique. Schramsberg is 
mentioned as one of the wines poured 
there: http://www.tennessean.com/story/
entertainment/people/2017/07/06/
grand-cru-event-kicks-lete-du-
vin/455991001/

2008 Reserve
Tasting Notes - “The 2008 Reserve exhibits bursting, 

fruitful aromas of red apple, caramelized pear and lemon bar, 
that gain complexity with touches of toffee, honey and can-
died pecan. Flavors of baked orange cake, vanilla custard, and 

shortbread cookie are followed by developed 
notes of graham cracker and cinnamon. The 
palate is rich on entry with a dense structure 
supported by long mouthwatering acidity.”

Varietal Composition: 80% Pinot Noir, 20% Chardonnay
Barrel Fermentation: 41%
Alcohol: 13.1%
Suggested Retail: $120

2013 Querencia
Tasting Notes - “The 2013 Querencia has vibrant aro-

mas of watermelon, peach and raspberry, which are accentu-
ated with hints of Granny Smith apple, graham cracker and 

candied cherry. The palate sustains bright 
flavors of apricot, kumquat, and strawberry 
that linger in the mouth, with a persistent 
and crisp finish.”

Varietal Composition: 73% Chardonnay, 27% Pinot Noir
Barrel Fermentation: 29%
Alcohol: 12.7%
Suggested Retail: $55

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

Riddler’s CircleCellar Club (1 bottle of each for $120* ) (6 bottles for $400* )

93 Points - 2014 J. Davies Cabernet sauvignon DiamonD mountain DistriCt

Makes an assertive statement, with rich, loamy earth, dark berry, licorice, 
mocha and crushed rock flavors, holding focus and gaining depth and nuance. 
Maintains complexity from start to finish. Best from 2019 through 2030. 2,825 
cases made. —J.L.

92 Points - 2012 sChramsberg brut naPa valley Carneros tognetti vineyarD

Sparkling Rich and luxurious, with fresh ginger and apple tart aromas and 
alluring lemon and roasted almond flavors. Drink now. —T.F. 

91 Points - 2012 sChramsbrg brut naPa valley Carneros sChwarze vineyarD

Sparkling Rich and bold, with a hint of age and complexity, offering apple skin, 
ginger and roasted almond flavors. Drink now. —T.F.

91 Points - 2014 JD Cabernet sauvignon DiamonD mountain

Charming and agreeable, with a medley of raspberry, blackberry, anise, cedar 
and sage flavors. Ends with a dash of toasty oak that adds dimension and 
length. Drink now through 2027. 1,000 cases made. —J.L.

90 Points - 2013 J. Davies malbeC 
DiamonD mountain DistriCt

Stand-alone Malbec is often a bit 
tough and given to prominent 
tannins, but it is juicy blackberry 
and blueberry fruit that dictates 
terms here. While the wine has 
good size and structure, it is 
not in the least rough, and it is 
both juicy and nicely extracted 
with plenty of length. There are 
integral tannins enough to provide 
structure, but there is nothing at 
all crude or abrasive about it even 
now, and, if built to improve for 
upwards of a half-dozen years, it 
is so well appointed in fruit that 
those short on patience can be 
forgiven for pulling its cork and 
pouring it alongside a rare rib-eye 
steak right now.

92 Points - 2013 J. Davies DiamonD 
mountain DistriCt, naPa valley 
Medium-dark ruby color; rich, ripe, 
spicy, dark cherry and blackberry fruit 
aroma with hints of cassis, anise, sage, 
and black pepper; full body; forward, 
plush, red and black fruit flavors with 
herbal notes, hints of baking spices 
and well-integrated oak; full tannin; 
lingering aftertaste. Drinkable now, 
though also has good bottle aging 
potential. Very highly recommended.

93 Points -2014 J. Davies Cabernet 
sauvignon naPa valley DiamonD 
mountain

Aromas of currants and mint with 
hints of spices. Ful-bodied, round and 
silky with lots of fruit and intensity. A 
little diffuse on the middle palate, but 
I like the richness…

2005 J. Schram
Tasting Notes - “The 2005 J. Schram shows classic characteristics of a very cool 

vintage. The aroma is fresh and bright with green apple, ripe grapefruit and pineapple 
followed by nuances of lemon custard, creme brûlée, and toasted hazelnut. White peach 

and crisp citrus flavors are carried with accents of tart pear and apple. 
The palate is further layered with sweet, spicy flavors of candied gin-
ger and lemon curd. The texture is both viscous and mouthwatering, 
and the wine finishes with a long lingering acidity.”

Varietal Composition: 86% Chardonnay, 14% Pinot Noir
Barrel Fermentation: 40%
Alcohol: 12.5%
Suggested Retail: $135

2006 Sonoma Coast
Tasting Notes - “The 2006 Brut Sonoma Coast has generous red fruit aromas of 

raspberry and cherry, followed by mandarin orange, lemon custard and the sweetness of 
fresh from the oven sponge cake. The flavors are equally as generous 
with a mix of brambleberry and fresh citrus and brandied cherries. 
The palate is delicious and coating on entry with a quenching acidity 
that is balanced and refreshing.”

Varietal Composition: 60% Pinot Noir, 40% Chardonnay
Barrel Fermentation: 42%
Alcohol: 12.9%
Suggested Retail: $95.00

Extensive write-up in online UK guide as a 
toP 10 winery to visit in naPa valley - 

http://www.americansky.co.uk/california-
holidays/napa-valley/top-10-vineyards-
and-wineries-in-napa-valley

The start of our 2017 harvest on 
August 8th made it on the front 
page with Hugh & Monique’s boys 
stomping grapes.
http://napavalleyregister.com/news/local/
sparkling-wine-houses-launch-harvest/
article_f83a486c-6beb-5291-94f2-
b170319298fb.html

B! Inspired
sChramsberg brut rose 

is recommended in the B! Inspired 
Mother's Day Luxe Gift Guide, 2017

2014 J. Davies Cabernet Sauvignon 
Diamond Mountain

Tasting Notes - “The 2014 J. Davies Estate Cabernet Sauvi-
gnon leads with rich aromas of dark red cherry, black 
plum, tobacco leaf, and white pepper. The palate 
is densely layered with fruitful flavors of cassis and 
blueberry, and supported by delicious undertones 

of cinnamon, clove, and coriander. The polished fine-grain tannins 
carry the flavors to a long finish.”

Varietal Composition: 80% Cabernet Sauvignon, 17% Malbec, 
3% Petit Verdot 
Barrel Aging (French Oak): 24 months (78% new)
Alcohol: 14.5%
Suggested Retail: $110

2013 J. Davies “Jamie” Cabernet Sauvignon
Diamond Mountain

Tasting Notes - “The 2013 ‘Jamie’ holds perfumed aromas of 
black cherry, blackberry, cinnamon, vanilla and dried orange zest. 

The palate is well-structured with flavors of black 
plum and dark chocolate mingled with that of freshly 
ground coffee. This rich palate is seamless with a 
broad entry, refreshing acidity, and a fruitful finish.”

Varietal Composition: 91% Cabernet Sauvignon, 6% Malbec, 
3% Petit Verdot 
Barrel Aging (French Oak): 30 months (91% new)
Alcohol: 14.8%
Suggested Retail: $200

&The Davies Club 
Jack & Jamie’s Circle

• The Davies Club will receive 2 bottles of the 
 2014 J. Davies Cabernet Sauvignon for $140*
• Jack & Jamie’s Circle will receive 4 bottles of 
 2014 J. Davies Cabernet Sauvignon and 1 bottle of  
 the 2013 Jamie for $400*

*plus tax and handling where applicableWinemakers: Hugh Davies, Sean Thompson, Anton de Villiers and Jessica Koga
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Life of Vines: 
Several pages re Schramsberg – http://
www.lifeofvineseverywhere.com

Napa Valley Register: 
Kristin Belair, winemaker at Honig 
picks the 1996 Late Disgorged 
Schramsberg as the best wine at 
Premiere Napa Valley

North Bay Business: 
Schramsberg listed as #248 of Top 500 
North Bay Businesses

Scottish Field: 
Schramsberg mention as part of the 
diversity of California wines - http://
www.scottishfield.co.uk/california-part-3-
diversity-in-the-winery-and-in-the-glass/

St. Helena Star and Napa Valley Register:
Vintners Tasting Panel on Napa Valley 
cabs. J. Davies Diamond Mountain 
Cabernet won the consumer tasting.

VisitNapaValley:
Blog from visitnapavalley.com: 
Insider Insights: Five Unique Tasting 
Experiences. 4-6-17

Review of the 2013 Blanc de Blancs: 
A personal story about how the 
reviewer’s friends came over with 
their new adopted baby and he 
pulled a Schramsberg Blanc de 
Blancs: a positive review and he 
says “This wine was one of the few 
in my cellar I thought was worthy 
of such a celebration.” https://
itheewine.com/2017/05/31/a-thing-of-
beauty-review-schramsberg-blanc-de-
noirs-2013/

We are very honored to have been 
awarded "Readers Choice for Best 
Winery" last night in San Francisco 
Magazine's "Best of Wine Country" 
awards. This follows another piece 
of good news earlier this week from 
USA Today: Schramsberg Vineyards 
received fourth place nationally in 
"Best Winery Tour" in the 10Best 
Readers’ Choice Wine Country. A big 
thank you to all our fans near and far 
for your support and votes.

https://napavintners.com/napa_
magazine/issues/NAPA_HL_2017-
Harvest.pdf

Nashville Scene also ran an intro 
article as well mentioning Hugh 
and Monique and Schramsberg as 
participants: http://www.nashvillescene.
com/food-drink/bites/article/20866990/
nashville-wine-auction-gears-up-for-big-
summer-events

Vineyardreviews.com 
launched its website with a review of 
Schramsberg: https://vineyardreviews.
com/2017/07/24/schramsberg-napa/

Both Davies Vineyards and 
Schramsberg are listed with photos as 
one of the “Best Wineries for Wine 
and Cheese Pairing in Napa Valley 
(North)” by Wine Country Table, the 
same wine county blog put out by 
Jordan Vineyards (another note about 
this blog is that Lisa Mattson, PR 
person at Jordan, oversees it and she 
used to be the PR person at Wilson 
Daniels and so knows about both 
Schramsberg and Davies when she 
thinks of wineries that might meet her 
criteria for a blog).
https://winecountrytable.com/travel/
travel-tips/top-wineries-for-wine-cheese-
tasting-in-northern-napa-valley-st-
helena-and-calistoga

A very nice article in the Napa Valley 
Register about Jack Tognetti’s 100 
birthday (attached as photos as it 
was a large layout) but that gives 5 
paragraphs to Hugh to talk about how 
Schramsberg/Davies values grower 
relations and how Jack and his family 
are art of that. A very feel-good part of 
the story and VERY GOOD for us.
http://napavalleyregister.com/wine/jack-
tognetti-at-a-farmer-s-perspective-on-
grapes-and/article_cee0140a-47c1-5f83-
a0f4-824fa8a42407.html

94 Points - 2014 Davies vineyarDs 
2014 Ferrington vineyarDs 
Chosen as a “Wine To Know”
http://mailchi.mp/karenmacneil/
winespeed-bed-sheets-and-pinot-bubbly-
sheepdogs-brain-aid?e=310c716325.

Sparkling Rosé 
sChramsberg vineyarDs 2012 QuerenCia 

sParkling wine naPa valley

Hands down, the favorite of the 
tasting, no one can resist Schramsberg’s 
bubbles. This salmon colored sparkling 
wine has gentle yeasty bubbles, crisp 
acidity and fresh strawberry fruit-faint 
herb complexity.

VinePair.com wine blog’s “Quick 
and Dirty Guide to Sparkling Wines” 
(from around the world): Schramsberg 
is mentioned in the “American 
Sparkling Wine” category as “my 
favorite domestic bubbly’:https://
vinepair.com/wine-blog/quick-dirty-
guide-sparkling-wine/

mirabelle brut is listeD as one oF 
toP ten sParkling wines  
in the worlD!
From a South African Blanc de Blancs 
to a Brut produced in the heart of 
Arroyo Grande Valley, California, these 
sparklers from around the world are 
worth a toast. 4-14-17

ITheeWineBlog
2014 sChramsberg blanC De blanCs 

Nice story about visiting and a “highly 
recommended” for the wine. 4-5-17

Brent Shortridge,  
the Accidental Winemaker
A British interview with NV owner of 
Waterstone wines. At the end, when 
asked re his “desert island disc” wine, 
meal and destination, he mentions 
Schramsberg on a remote beach in 
Vietnam eating pan-fried blue crab. 
As an aside: it turns out, Brent is a 
friend of mine and he told me that this 
question allowed him to do two things: 
One was that he really does love 
Schramsberg (and Vietnam and crab) 
and two, Schramsberg is imported by 
the same company as his wine is, so 
he could draw attention to the shared 
importer’s portfolio when readers look 
up Schramsberg. 4-6-17

Jennifer Lake from Chicago is fashion 
blogger(stylecharade.com) who visited 
the Napa Valley through Visit Napa 
Valley. However, she contacted us 
directly for a tour because when she 
polled her readers about where to go 
during her visit, Schramsberg was the 
“ hands-down, number-one, most 
recommended” winery to tour in Napa 
Valley. She took a tour of Schramsberg 
and then wrote about it in her blog 
(http://www.stylecharade.com/
schramsberg-vineyards-napa-valley/). 
The write-up was also featured on her 
Facebook page (her page has 8,400 
likes) and Instagram account (she has 
142,000 followers and 700 hardcore 
followers, and likely Schramsberg fans).

In The news (continued)

94 Points - 2013 J. Davies malbeC  
(DiamonD mountain DistriCt)
Estate-grown, this 100% varietal wine 
impresses in its total embrace of succulent 
blackberry, plum and mocha goodness, built upon a mountain of structured 
tannin and quiet oak. Touches of milk chocolate play along the palate as it rides 
along a velvety roadway, finishing soft and silky. —V.B.

94 Points - 2012 tognetti vineyarD brut (Carneros)
This pretty, floral wine made entirely from Chardonnay grapes from this site 
is both creamy and crisp. It offers impressive length, acidity and stoniness, 
accenting its focused green apple flavor. As it opens, it takes on a richer honey 
like tone that adds further complexity and deliciousness. —V.B. 

93 Points - 2012 sChwarze vineyarD brut (Carneros)
Made entirely from Chardonnay grapes grown in one site, the inaugural vintage 
of this cuvée is delicious. It offers a rich core of almond paste flavor, with 
inviting peach, apple and pear fruit tones, all while remaining light, bright and 
highlighted with wet stone and gravel. —V.B. 

DiamonD mountain

Jacob Schram was the first to arrive and plant wine grapes here in 1868, and he 
called his spot Schramsberg Vineyards.

Jack &Jamie Davies came to Jacob Schram’s old site in 1965, with the goal of 
making world-class sparkling wine. They achieved that, and launched the J. 
Davies brand in the early 2000s to utilize the Diamond Mountain Cabernet 
Sauvignon that had been replanted on the family’s 40-acre property beginning 
in 1994…
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Celebrating our 20th wedding 
anniversary in Marco Island, Flori-
da with our favorite sparkling wine!

Ricardo & Donna, Miami, FL
Cellar Club members since 2017

This has become a tradition for us, 
welcoming new grandchildren with a 
bottle of our favorite, Schramsberg Re-
serve. We celebrated with our son and 
daughter-in-law in the birth of grand-
daughter Kenzi.

Greg & Sueann Vannatter, Napa, CA 
Cellar Club members since 2003!

Woke up on Mother's Day hearing 
these luscious bubbles being opened for 
me, what a way to start celebrating such 
a special day! Cheers to all the Schrams-
berg loving Moms out there, hope your 
day was just as wonderful too!

Diane and Craig Darrell,  
Tampa, Florida 
Cellar Club Members Since 2016

Just wanted to thank everyone at Schramsberg 
for making our wedding in Maui that much more 
special. We ordered several bottles from you for our 
wedding (including the 9L bottle), and couldn't have 
been happier. It was definitely the highlight of our 
reception. 

Cheers, Nathan & Adria, Chicago, IL  
Cellar Club Members since 2014

Louise and I celebrated our 30th Anniversary with 
family and friends in a home just across the Valley 
from Schramsberg. (Many a bottle 'tween then and 
now.) Our friends delighted in ample J. Schram and 
Reserve. My cousin and his wife flew in from Virginia 
and after years of gifts from Schramsberg promptly 
joined the Club! Salud! 

John & Louise, Sacramento, CA 
Cellar Club members since 2009

This is a photo of Bridget, recent 
graduate of Marquette University in Mil-
waukee, WI. At her celebration event, we 
enjoyed quite a few bottles of Schrams-
berg. The highlight was a 2000 Magnum 
of Blanc de Blancs. It was delicious and 
made our family party all the better. I 
have been saving some older bottles for 
gettogethers like this and find that when 
aged for a while the Schramsberg sparkling 
wines are fantastic!

John & Amy, Milwaukee, WI 
Cellar Club member since 2005!

Thank you for helping make 
our 40th anniversary special with  
a bottle of 1977 Schramsberg  
Reserve.

Jane & Ed, Pleasanton, CA 
Cellar Club members since 2004!

“Handmade”
Chris & Katie, Portland, OR - Cellar Club members 
since 2005, Riddler’s Circle members since 2007

Closer to home, Roslyn, 
our Special Events Manager for 
the past 11 years has moved to 
AZ to enjoy her leisure time 
between tennis, golf, swim-
ming, hiking and enjoying fine 
wine and food with friends 
and family. We wish her all the 
best and thank her for all the 
great events she coordinated.

We experienced the Total 
Eclipse in Missouri with a 
party on Eric's property where 
he will be growing garlic this 
fall. After the Totality, we 
celebrated with Schramsberg 
Blanc de Blancs -- opened 
with our Schramsberg saber, 
of course! Everyone was over 
the moon!

Angela & Charles, Plano, TX
Cellar Club since 2017

Hello. Just wanted to share picture of 
two opened magnums from Schramsberg. 
We purchased one for ourselves years ago 
and one for all our kids when they mar-
ried. We drank ours (shown re-corked) 
and oldest daughters several years ago. This 
past weekend we drank son's on Saturday 
to celebrate his first wedding anniversary 
and 2nd daughter's on Sunday to celebrate 
1 year birthday of her twin girls. Big 
parties both days. Everyone enjoyed the 
champagne! Thank you Schramsberg! 

Jane & Jim, Henderson, NV - Cellar 
Club members since 2007, Riddler’s 
Circle since 2016

My wife, Odalys, and I wanted to share with our Schrams-
berg family and friends the attached photos. On Saturday, June 
10th, 2017 Odalys prepared delicious small plates to pair with 
a tasting of Schramsberg Sparkling wines. We were five couples, 
all very dear to each other, and sat around our dinner table, in 
Miami, sharing six bottles and wonderfully prepared plates. 
Attached is the menu with the pairings. The most fun was had 
with the opening of the bottles with a saber, but those stories are 
for another day. Thank you for helping make this an unforget-
table experience. 

Victor & Odayls, Miami, FL - Club Members since 2017

The newsletter has fun pics in it 
so I thought I would send along a 
couple from our cruise to the Ba-
hamas aboard the Disney Dream. 
It made out trip that much better. 
(Leo is our 12 year old son who we 
will groom to be the next genera-
tion of Schramsberg drinkers.)

Bernie, Mary Ann, and Leo, 
Dayton, OH
Cellar Club members since 2004!

My wife and I are so proud to 
announce that our baby daugh-
ter Claire is the newest member 
of Club Schramsbaby! Claire 
Elizabeth was born on 8/2/17 and 
weighed 6 pounds 14 ounces! We 
cannot wait to bring her out to the 
vineyard to see everyone!

I have attached a picture of her 
with a 2014 Blanc de Blancs to 
celebrate the occasion! Thanks so 
much and talk to you soon!

Very truly yours,
Alexandra & Philip, Plantation, FL 
Cellar Club Members since 2013, 
Davies Club since 2016 
Dual Membership

Our daughter Sydnee cel-
ebrated with J. Schram 2004 
immediately after Law School 
graduation from the University 
of Cincinnati. Thanks and we 
love you guys!

Kellee and Shawn,  
Fairfield, OH
Cellar Club members since 2014

All in the Family
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A great bottle of wine...a wow spectacular eclipse. 
We enjoyed the magnum of sparkling rose with Marti's 

brother and his wife, Jim and Tina of Blue River, Oregon. 
Thanks to all!

Lee & Marti, Eugene, OR - Cellar Club Members since 2003

I have been a wine club member for 
many years and love to see the pictures peo-
ple send to you. We are coming to visit on 
July 27th and are so excited. Here’s a pic-
ture of our newest wine club member. This 
is Sammy enjoying a summer afternoon. 
Thank you - yes J Schram and J Schram 
Rose are his favorites but he does love the 
cab as well. He's a J Davies/Schramsberg 
lover. We are celebrating our 27th wedding 
anniversary that day and bringing along my 
daughter and her boyfriend - maybe fiancée 
at some point hopefully. We are looking 
forward to visiting you guys. Thank you so 
much for all of your help.

Pam &   , Cramerton, NC  
Cellar Club members since 2006

All in the Family (continued) Seared Salmon 
on Baby Spinach

Submitted by
Chef Murat Eskicioglu

Palace Hotel, San Francisco, CA

Serve with Schramsberg Querencia

Serves 2
2 Salmon filets, skin-on, 8 ounces each
2 T. Butter
2 oz. Olive oil
3 Large shallots
2 Cloves chopped garlic
1½ T. Chopped fresh tarragon
3 oz. Baby spinach leaves
⅓ C. Dry white wine
¼ C. Whipping cream

Sprinkle salmon filets with salt and 
pepper.  Heat 2 ounces of olive oil in 
medium skillet over medium-high heat.  
Add salmon and sauté until just opaque in 
center, about 2 minutes per side.  Transfer 
to a plate and keep warm. 

Melt one tablespoon of butter in the 
same skillet.  Add half the shallots and 
tarragon and sauté for 30 seconds.  Increase 
heat to high, add half the spinach and toss 
for 30 seconds.  Sprinkle with salt and 
freshly ground pepper.  Add remaining 
spinach and toss until wilted.  Divide 
between two plates and keep warm.

Melt the remaining one-tablespoon of 
butter in same skillet over medium-high 
heat.  Add remaining shallots and tarragon 
and sauté 30 seconds.  Add wine and cream 
and bring to a boil.  Reduce until the sauce 
is thick enough to coat a spoon, about 
3 minutes. Season with salt and pepper.  
Return salmon to the skillet and simmer for 
about one minute.  

Place salmon on spinach and top  
with sauce. 

Going Beyond the 
Cave Tour and Tasting 

Experience

www.sch ramsbe rg . com •  www.dav i e s v ineya rd s . com •  1400  Sch ramsbe rg  Road ,  Ca l i s t oga ,  CA 94515  •  800 -877-3623

Winemakers Corner
JessiCa’s Corner

Greetings from Davies Vine-
yards! By the time you read this, we 
should be at the tail end of picking 
for the sparkling wine harvest and 
right in the thick of things on the 
red wine side. Harvest is probably 
the most anticipated time of year 
for those of us in winemaking. It’s 
a time full of hope, excitement, a 
touch of chaos, and the exhaustion 
that comes with long days and  
hard work. 

Each year brings new chal-
lenges along with the stories (and 
sometimes scars) that go with them. 
While there’s at least a dozen rea-
sons why this time of year is so spe-
cial, my favorite part of harvest is 
meeting the newest crop of interns 
and watching them grow, not just 
as winemakers but as people. When 
you bring a relatively random group 
of people together, you can never be 
quite sure how it’s going to shake 
out, you just hope for the best. 
We spend the vast majority of our 
waking hours together, so in a very 
short period of time, you go from 
being strangers to being friends to 
being family. And just like in any 
family, there is laughter, there are 
squabbles, and through it all there is 
an overriding feeling of accomplish-
ment when the last grapes have been 
pressed and put to barrel.

anton’s Corner

At the time of writing, we have only just dipped our toes in the waters of Sparkling Harvest 
2017. August 8 saw the first fruit of the season arrive - 5 days later than 2016 and a full 16 later 
than the historically early 2015. Once again Carneros Pinot Noir from the Richburg vineyard led 
the charge followed pretty closely by near-adjacent Tognetti vineyard Chardonnay. 

As always, we celebrated the special event with a toast, inspiring words by our peerless leader 
Mr. Hugh Davies, and the sabering of bottles of 2013 Querencia Brut Rosé on our mountainside 
crush pad. Or more accurately a ‘saber fail’ in the case of yours truly! 

We are excited, and slightly nervous, as we settle back into the rhythm of harvest and antici-
pate the very busy schedule that will rule our lives over the next few months. Thankfully, Associate 
Winemaker Jessica Koga worked tirelessly to assemble a crack team of interns, and Sam the Aussie! 
We are also happy to report excellent viney and fruit health with minimal disease pressure and are 

encouraged by the signs of abundant 
crop levels.

As you read this, the sparkling 
harvest will be behind us with all our 
newly fermented wines quietly start-
ing their relatively brief ‘raising’ or 
elevage as the French would have it. 
This gentler paced time of the year 
allows the opportunity to reflect on 
what went before and also consider 
the future of our wines. Initially 
slowly, but then rather more rapidly, 
we will assess the wines and start the 
processes that will ultimately lead 
to the blends leading to the bottles 
ending up on your tables and in 
your cellars. What fun! 

Here's to the good health of us all.

Sean Thompson
Director of Winemaking

Hugh Davies
Vintner

Jessica Koga 
Associate Winemaker (Davies)

Anton deVillieres 
Assistant Winemaker (Schramsberg)

sChramsberg vineyarDs enhanCeD exPerienCes

Tour & Tasting with Reserve Wines & Cheese Pairing:

Following a tour of our historic caves, guests will taste five of our 
limited production sparkling and still wines paired with select cheeses. 

Tour and Tasting with Limited Production Sparkling Wines Only:

Following a tour of our historic caves, guests will end the visit with 
a seated tasting of 5 limited production Schramsberg sparkling wines.

For more information about these tastings or to make reservations, 
visit us at http://www.schramsberg.com/visit/visitor-center/

Davies vineyarDs grayson builDing enhanCeD exPerienCes

Wine & Cheese Pairing: 

A tasting event led by one of our wine educators, where you will 
enjoy five wines, sparkling and still, paired with select cheeses.

Pinot Noir Experience:

A unique offering that is focused on the Pinot Noir grape, where 
you will be poured six wines that are made from this expressive varietal. 

Cabernet Sauvignon Experience:

Cab is king in the Napa Valley, and this tasting lets you see that 
first-hand. Enjoy six of our Cabernet Sauvignon bottlings, in the 
beautiful setting of the Grayson Building. 

For more information or to make reservations, visit us at http://
www.daviesvineyards.com/visit/visitor-center/

Our winemaking team from left to right: Katie, Jessica, Sean, Mara, 
Anton and Hugh.

Most of you are familiar with the cave tour that we offer at 
Schramsberg Vineyards, and we know many of you have enjoyed 
this experience many times throughout the years. Knowing this, 
we asked many of you what else you would like to do when you 
visit Napa, and based on your feedback, we have created new 
experiences for you to enjoy. 

www. s ch r amsbe rg . com •  www.dav i e s v ineya rd s . com •  1400  Sch ramsbe rg  Road ,  Ca l i s t oga ,  CA 94515  •  800 -877-3623
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Grilled Beef/
Herbed Cheese/

Caramelized 
Onions Bruschetta

Serve with J. Davies or "Jamie" Cabernet 
Sauvignon Diamond Mountain District

1 French baguette
1 lb. Flat iron steak (or hanger steak)
2-3 Medium sweet onions, thinly sliced
2-3 T. Extra virgin olive oil
2 T. Butter, softened
2-3 t. Olive oil
1 5.2 oz. Garlic and fine herbs Boursin   
 cheese, softened
 Kosher salt and pepper to taste

To make bruschetta, you will need good crusty 
baguettes, sliced off at a bias about ½ to ¾ inch 
thick. Brush them with a mixture of softened 
butter and extra virgin olive oil and sea salt. Grill 
the bread so that they are crunchy on the outside 
and still a bit soft in the middle. Store in an 
airtight container.

In a shallow and wide no-stick pan, add 
one tablespoon olive oil and butter and heat on 
medium high. Add the onions and sauté for about 
2 minutes. Lower the heat to medium low and 
continue sautéing for about 20 minutes, until 
the onions have caramelized and sweetened (Tip 
– add 1 teaspoon of sugar while sautéing to help 
caramelize the onions). 

Rub the steak with remaining olive oil all over. 
Liberally coat the steak with kosher salt and pepper 
and set aside. Heat the grill to high (about 450°F 
to 550°F). When the grill is ready, place the steak 
on the grates and cover the grill. Grill undisturbed 
until the steak is lightly charred on the edges, about 
4 minutes. Flip and grill for about 3-4 minutes 
more with the cover on. To check for doneness, 
use an instant-read thermometer; it should register 
between 125°F and 130°F for medium rare. Or the 
old fashioned way, use your finger to press on the 
meat. It should be firm around the edges but still 
give in the center. Transfer the steak to a cutting 
board and let it rest for at least 8-10 minutes. 

Thinly slice the steak against the grain. Spread 
the bruschetta with the softened Boursin cheese, 
top off with thinly sliced steak and caramelized 
onions.

Rimple Nayyar, Davies Visitor Center 
ManagerCenter Manager

Slow-Cooked Short Ribs 
With Gremolata
Serve with Davies 

Vineyards Pinot Noir

English short ribs are cut lengthwise along the bone, so the meat 
sits on top. With a day or two of notice, any butcher should be 
able to cut them to order.

Serves 8

Ingredients
6 10” English-style bone-in beef short ribs (about 10 lb.)
 Kosher salt and freshly ground black pepper
¼ C. Coarse fresh breadcrumbs
2 Garlic cloves, finely grated
1 C. Chopped fresh flat-leaf parsley
¼ C. Grated peeled horseradish or 2 Tbsp. prepared horseradish
1 T. Finely grated lemon zest
1 T. Fresh lemon juice
3 T. Olive oil, divided
4 Lemons, halved

Preparation
• Season short ribs generously with salt and pepper; place in a  
 large roasting pan and chill, uncovered, 12 hours.
• Preheat oven to 325°. Toast breadcrumbs on a rimmed   
 baking sheet, tossing halfway through, until golden brown,   
 8–10 minutes. Let cool.
• Add 1 C. water to roasting pan. Cover pan with foil and   
 cook until meat is tender, 2½–3 hours. Uncover pan and   
 increase oven temperature to 400°. Roast until ribs are   
 browned on top, 25–30 minutes longer.
• When short ribs are almost done, mix garlic, parsley,   
 horseradish, lemon zest and juice, breadcrumbs, and 2 T.   
 oil in a small bowl; season gremolata with salt and pepper.
• Meanwhile, heat remaining 1 T. oil in a large skillet over   
 medium-high heat. Cook lemons, cut side down, until   
 golden brown, about 4 minutes. Top short ribs with   
 gremolata and serve with seared lemons.

Recipe by Travis Lett
Photograph by Michael Graydon + Nikole Herriott
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Current Offerings 

Blanc De Blancs Member Price

375 ML 2013 $ 20.40
750 ML 2014 $ 34.00
1.5 L 2014 $ 68.00

Blanc De Noirs Member Price

750 ML 2013 $ 35.70

Blanc De Noirs Late Disgorged Member Price

750 ML 2006 New 
Release $ 85.00

Schramsberg Saber In Wood Box Member Price

Saber $ 123.25

Crémant Demi-Sec Member Price

750 ML 2013 $ 34.00

Brut Rosé Member Price

750 ML 2014 $ 38.25

Blanc de Blancs Late Disgorged Member Price

750 ML 2006 New 
Release $ 85.00

Mirabelle Brut Member Price

750 ML Multi 
Vintage $ 23.80

Querencia Member Price

750 ML 2013 New 
Release $ 46.75

Mirabelle Brut Rosé Member Price

750 ML Multi 
Vintage $ 25.50

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 2008 $ 102.00
1.5 L 2008 $ 204.00

J. Schram Rosé Member Price

750 ML 2009 New 
Release $ 127.50

Reserve Member Price

750 ML 2008 $ 102.00
1.5 L 2008 $ 204.00

Extra Brut Member Price

750 ML 2008 $ 63.75Appelation/Vineyard Designate Member Price

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

Schwarze Vineyard Brut  
Napa Valley Carneros

750 ML 2012 $ 68.00

Tognetti Vineyard Brut
Napa Valley Carneros

750 ML 2012 $ 68.00

Pinot Noir Member Price

Ferrington Vineyards, Anderson Valley

750 ML 2015 New 
Release $ 55.25

Goorgian Vineyards, Anderson Valley

750 ML 2015 New 
Release $ 55.25

Hudson Vineyard, Napa Valley Carneros

750 ML 2015 New 
Release $ 55.25

Hyde Vineyards, Napa Valley Carneros

750 ML 2015 New 
Release $ 55.25

Nobles Vineyard, Fort Ross-Seaview

750 ML 2015 New 
Release $ 55.25

Piedra Libre Vineyards, Sonoma Coast

750 ML 2014 New 
Release $ 55.25

Davies Vineyards

Cabernet Sauvignon Member Price

J. Davies Estate “Jamie”

750 ML 2013 New Limited 
Release $ 170.00

J. Davies Estate

750 ML 2014 New 
Release $ 93.50

1.5 L 2014 New 
Release $ 204.00

Red Cap, Howell Mountain

750 ML 2014 New 
Release $ 76.50

Winfield Vineyards, Calistoga

750 ML 2014 New 
Release $ 76.50

jd Estate
750 ML 2014 $ 51.00
Napa Valley
750 ML 2014 $ 46.75

Malbec Member Price

Diamond Mountain, Napa Valley

750 ML 2013 New 
Release $ 72.25

Pinot Noir - continued Member Price

Anderson Valley

750 ML 2015 New 
Release $ 34.00

Sonoma Coast

750 ML 2015 New 
Release $ 34.00



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: kashley@schramsberg.com or 
clubs@schramsberg.com or bethwagner@schramsberg.com.

Please note: If you make changes to your on-line account, please 
remember that this also affects your club shipments 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 specified 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 weather 
permiting). 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 third 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 shipment and to update address and 
credit card once you've updated with us.

 Your credit card is charged 7-10 days 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 
either of our two wineries. 
$420/$840 per Riddler’s Circle shipments. Receive double the Cellar 
Club plus two more (or equivalent) special or library selections (three 
shipments of 6 bottles at $420, one shipment of 12 bottles at $840 in 
December).*
$400/$800 per Jack & Jamie’s Circle shipment (varies from 6-18 
bottles per shipment four times a year. Three shipments at $400 and one at 
$800 in December).*

 Cellar Club and Davies Club members receive a complimentary tour 
and tasting for two with every scheduled visit to either of our two wineries. 
$120/$240 per Cellar Club shipment (three shipments of 2 bottles at 
$120 and 1 shipment of 4 bottles at $240 in December).*
$140/$280 per Davies Club shipment (varies from 2-6 bottles per
shipment four times a year. Three shipments at $140 and one at $280 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
2017

DECEMBER

4-7 Club Shipments Sent

2018

FEBRUARY

12 Club Shipments Sent

MARCH

11-13 Camp Schramsberg Spring Blending
Schramsberg Vineyards
camp@schramsberg.com or 707-942-2408
www.schramsberg.com

APRIL

9 Club Shipments Sent

MAY

19 Spring Club Event

JUNE

1-2 Auction Napa Valley
Meadowood Resort, Napa Valley, CA
Auctionnapavalley.org

JULY

22- Vintner Mediterranean Cruise 
http://foodandwinetrails.com/
schramsberganddavies2018

AUGUST

-1 Vintner Mediterranean Cruise 
http://foodandwinetrails.com/
schramsberganddavies2018

JULY

22- Vintner Mediterranean Cruise
http://foodandwinetrails.com/
schramsberganddavies2018

SEPTEMBER

3-5 Camp Schramsberg Fall Harvest Session
Schramsberg Vineyards
camp@schramsberg.com or 707-942-2408
www.schramsberg.com

OCTOBER

8 Club Shipments Sent

NOVEMBER

10 Holiday Tasting & Shopping Day

DECEMBER

10 Club Shipments Sent


