December 2020 Club Newsletter

Dear Club Members,

continually worked hard to revamp production and marketing activity at Schramsberg
and Davies since pandemic restrictions were
initiated in March. For nearly three months,
winery visitation came to a stop, as did restaurant business around the country. Yet, we
were able to maintain vibrant club activity as
members opted for “add-on” shipments and
referred new members to us. We thank you!
As we were permitted to do outside tastings
in July, our team adjusted our hospitality
program and our club members and guests
responded favorably again. Meanwhile, our

Holiday greetings from all of us at
Schramsberg and Davies Vineyards! What a
tough year this has been. Through the challenges presented by forest fires and the Covid-19 virus, the continued enthusiasm and
support of our club members has kept our
team and wineries moving forward. At multiple junctures, we have had to adapt our plans,
and you have stayed with us. We cannot thank
you enough! Despite virus restrictions, smoky
conditions, and power outages, you continue
to visit us and to enjoy our wines. Presently, we are doing tastings outside and
inside at both wineries, and the range
of our sparkling and red wine selections
is as tasty as we have ever produced.
Our December club shipment bottles,
including the 14-year old J. Schram library selection (2006) and the first ever
Davies St. Helena Cabernet Sauvignon
(2017), should help bring some joy to
your table this holiday season. Here’s to
celebrating life in good times and bad!
As impactful as the Glass Fire was
The Davies family celebrating the Holiday Season circa 1980’s.
for us at Schramsberg, we want to recognize the courageous, sustained effort
that guided us through with our building
wholesale distribution partners have helped
infrastructure intact. Our crew worked hard
us gain more velocity in retail stores from
to create defensible space over several years
coast to coast. We thank them too! Now with
and joined the firefighters from Washington,
limited inside visitation activity permitted,
Oregon and California’s Napa, Alameda, Santa we are thrilled to broaden the range of tasting
Clara, Los Angeles, San Diego, Siskiyou, and
experiences offered as we remain focused on
Sierra Counties in holding off the flames.
adhering to the virus safety protocol that have
Family and friends grabbed hoses and shovels
helped us get this far. Here’s to making and
as well. Good fortune, 200,000-gallon water
continuing progress!
capacity, our newly leased 500-kW generator,
While we offer thanks to many, we need
and countless well-wishers on earth and in
to be sure to recognize the great efforts of our
heaven, all came together. While significant
winemakers and grape growers during this
issues linger regarding burnt trees, erosion podifficult 2020 growing season. Despite the
tential, damaged vines, and lost crop, there are
heat and smoke that arrived in August, we
no words that can adequately describe the level were able to harvest about 80% of the 2019
of gratitude that we now feel. We will contincrop level, and the range in tanks and barrels
ue to work with our community to assist our
at Schramsberg is tasting quite good. Charfriends and neighbors who are less fortunate.
donnay standouts include Dutton and BalThe Covid-19 virus, which has threatened
letto from the Sonoma Coast, and Jones and
every person, business and community on the
Tognetti from the Napa Carneros. Top Pinot
globe, has seriously tested us as well. We have
Noirs include Marin County’s Skywalker

Vineyards, the Sonoma Coast’s Keefer, and
Anderson Valley’s Juster and Wiley. On the
Davies red wine front, this season’s fires hit
us hard. Our 2020 Pinot Noir and Cabernet
Sauvignon production will likely only be 60%
and 15% of last year’s respectively. What we
ultimately do bottle will be outstanding.
Our production team has also worked
steadily and safely through the year to prepare an exceptional array of sparkling and red
wines, including the various bottles in this
December’s shipment. In the Schramsberg set,
the aforementioned 2006 J. Schram is perfect
for that special holiday moment. Also
exciting are the two five-year old vineyard-designate brut sparkling wines.
The 2015 Schwarze Carneros Blanc de
Blancs is as linear, precise and palatecleansing as they come while the 2015
Piedra Libre Brut bottling delivers
exquisite creaminess, texture and fruit
depth from Sonoma Coast’s Freestone
Valley. From the Davies portfolio, in
addition to the debut St. Helena Cabernet Sauvignon is the deep, concentrated 2017 Red Cap from the Altemus
family’s biodynamically farmed Howell
Mountain vineyard. The 2018 Hyde
Carneros Pinot Noir, representing 25 years of
partnership between our two families, presents
beautiful tangy cherry and plum fruits, elegance and polish.
Again, on behalf of our whole team, we
send our very best wishes for the holidays.
May this most special time of year provide
great opportunity for each of you to enjoy
time with family and friends at the table with
fine food and wine. Virus and disaster-willing,
we look forward to seeing you in the year
ahead here in the Napa Valley, at an event
closer to your home, or with even more luck
on our scheduled July 2020 Baltic and North
Sea Cruise.
Here’s to a better year ahead!

Hugh, Monique and the
Schramsberg / Davies Family
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Cellar Club

(1 bottle of each for $270*)

2006 J. Schram, North Coast
Tasting Notes - “The 2006 J. Schram opens with bright aromas of
green apple, ripe grapefruit and sweet pineapple followed by exotic
nuances of mango, guava, panna cotta, and toasted almond. On first
sip, tangerine and Kaffir lime are present, which are accentuated by
layers of tart pear and Fuji apple. The palate’s texture is viscous and savory on entry. A long finish
is driven by generous mouthwatering and lingering acidity.”
Varietal Composition: 87% Chardonnay, 13% Pinot Noir
Barrel Fermentation: 40%
Alcohol: 12.2%
Suggested Retail: $160

2015 Piedra Libre Vineyards Brut,
Sonoma Coast
Tasting Notes - “The 2015 Piedra Libre Vineyards Sonoma Coast Brut has rich aromas of white peach, pear,
apple crumble and grilled orange. The flavors are equally
generous with a mix of candied pineapple, apricot,
mango, ginger and honey. The juicy midpalate of strawberry, nectarine and peach
cobbler is followed by a bright acidity on
the finish.”
Varietal Composition: 52% Chardonnay, 48% Pinot Noir
Barrel Fermentation: 41%
Alcohol: 12.7%
Suggested Retail: $90

2015 Schwarze Vineyard Blanc de Blancs,
Napa Valley Carneros

2017 Blanc de Blancs, North Coast

Tasting Notes - “The 2015 Schwarze Vineyard Napa Valley Carneros
Blanc de Blancs has generous aromas of lemon curd, green apple and
pear. The nose is complemented by notes of cinnamon, ginger, and citrus zest. On the palate, there are flavors of lemon-lime
rounded out by white peach and baked pineapple.
The quenching finish lingers on the palate with grapefruit and a racy acidity.”

Tasting Notes - “This 2017 Blanc de Blancs has bright
aromas of Meyer lemon, golden apple, Bosc pear, marzipan
and vanilla cookie, which intermingle with hints of warm
pastry and cinnamon. Granny Smith apple, candied lemon, and baked pineapple
bring fruitful notes to the mid-palate, ending with a long, clean and vibrant finish.”

Varietal Composition: 100% Chardonnay
Barrel Fermentation: 26%
Alcohol: 11.8%
Suggested Retail: $90

Varietal Composition: 100% Chardonnay
Barrel Fermentation: 23%
Alcohol: 12.2%
Suggested Retail: $41

Davies Club and Jack & Jamie's Circle
(The Davies Club will receive 1 bottle each of the following Cabs - Red Cap, St. Helena. Plus 1 bottle each of the following Pinots - Hyde, Anderson,
Carneros & Sonoma. 6 bottles for $300*) (Jack & Jamie’s Circle will receive 1 bottle of Red Cap Cab and 3 bottles each of the following Cabs - St. Helena
& Renteria 360. And 2 bottles of each of the following Pinots - Hyde, Anderson, Carneros & Sonoma. 15 bottles for $850*)

2017 Davies Vineyards Cabernet Sauvignon

2017 Davies Vineyards Cabernet Sauvignon
Renteria 360 Vineyard, Oakville Napa Valley

Tasting Notes - “The 2017 Red Cap Cabernet exhibits aromas of
red raspberry and milk chocolate, combined with
sage, vanilla, and mocha. Flavors of Santa Rosa
plum, and red currant mingle with tangy acidity
and integrated tannins leading to a lengthy finish.”

Tasting Notes - “The 2017 Renteria 360 Cabernet Sauvignon
opens with aromas of blackberry and blueberry compote accentuated by touches of cola spice, fresh tobacco leaf,
and espresso. The palate has a rounded entry with
bright acidity and youthful tannins, offering notes
of dark chocolate, and baking spice.”

Red Cap Vineyard, Howell Mountain Napa Valley

Varietal Composition: 100% Cabernet Sauvignon
Barrel Aging (French Oak): 22 months (70% new)
Alcohol: 14.6%
Suggested Retail: $100

Varietal Composition: 100% Cabernet Sauvignon
Barrel Aging (French Oak): 22 months (60% new)
Alcohol: 14.9%
Suggested Retail: $100
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Riddler's Circle

(12 bottles for $900*)

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

2005 J. Schram Rosé, North Coast
Tasting Notes - “The 2005 J. Schram Rosé shows identifying
characteristics of the cool growing season. The aroma is generous
and bright with fresh strawberry, Mandarin orange and ripe cherry,
followed by nuances of lemon custard, and toasted almond. Flavors
of raspberry and cherry are complemented by Ruby Red grapefruit,
Meyer lemon and apricot. The palate finishes
with lingering flavors of candied ginger and
roasted hazelnut. The texture is both viscous and
mouthwatering with a long and savory acidity.”
Varietal Composition: 79% Chardonnay, 21% Pinot Noir
Barrel Fermentation: 40%
Alcohol: 12.3%
Suggested Retail: $200

Schwarze Vineyard Brut, Napa Valley Carneros

2012 Tognetti Vineyard Brut,
Napa Valley Carneros
Tasting Notes - “The 2012 Tognetti expresses generous aromas
of roast apples, orange, brioche, and honey, which gradually layers with fragrances of pastry creme and kumquat. A crisp entry
on the palate is followed with mouthwatering
length. Lush flavors coat the palate with graham
cracker, pear, baked pineapple and a hint of
meyer lemon.”
Varietal Composition: 100% Chardonnay
Barrel Fermentation: 23%
Alcohol: 12.6%
Suggested Retail: $120

2010 Blanc de Blancs, North Coast

Tasting Notes - “The 2012 Schwarze Vineyard has generous aromas of kiwi and Granny Smith apple. The fruitful nose is complemented by notes of vanilla creme and elder flower.
On the palate, there are bright flavors of meyer
lemon and tangerine. The bright finish lingers on
the palate with fruitful intensity and rich texture.”

Tasting Notes - “The 2010 Blanc de Blancs open with fresh aromas of green apple, juicy pineapple and ripe grapefruit. The fruitful nose is complemented by developed nuances of fresh baked
brioche and lemon tart. Bright flavors of grapefruit, lime and pineapple, are accented by a slight
minerality on the finish. The plate is crisp on entry, with a long, tangy and refreshing acidity.”

Varietal Composition: 100% Chardonnay
Barrel Fermentation: 43%
Alcohol: 11.9%
Suggested Retail: $120

Varietal Composition: 100% Chardonnay
Barrel Fermentation: 23%
Alcohol: 12.5%
Suggested Retail: $80

*plus tax and handling where applicable

Winemakers: Hugh Davies, Sean Thompson, Anton de Villiers and Jessica Koga

2017 Davies Vineyards Cabernet Sauvignon
St. Helena, Napa Valley

2018 Davies Vineyards Pinot Noir
Hyde Vineyards, Napa Valley Carneros

Tasting Notes - “The 2017 St. Helena Cabernet Sauvignon presents a varied nose of spiced red berry, raspberry, strawberry, and
red plum, with undertones of black pepper and milk chocolate. A
bright entry on the palate is followed by a juicy
center of strawberry preserve, with fine tannins
providing a polished mouthfeel and structured
finish.”

Tasting Notes - “The Hyde Pinot Noir emits beautiful aromas
of Bing cherry, rhubarb and lavender, combined with a touch of
milk chocolate. On a backbone of lively acidity,
the broad midpalate opens with a juicy center of
blueberry and extends with flavors of mocha and
baking spices.”

Varietal Composition: 100% Cabernet Sauvignon
Barrel Aging (French Oak): 22 months (60% new)
Alcohol: 14.8%
Suggested Retail: $85

Varietal Composition: 100% Pinot Noir
Barrel Aging (French Oak): 15 months
(42% new, 32% once used)
Alcohol: 14.3%
Suggested Retail: $70
CONTINUES...

Davies Club and Jack & Jamie's Circle - CONTINUED
2018 Davies Vineyards
Pinot Noir, Sonoma Coast

2018 Davies Vineyards
Pinot Noir,
Napa Valley Carneros

Tasting Notes - “The Sonoma Coast
Pinot Noir engages with aromas of rose
petals, brambly berry, black cherry and
raspberry with touches of vanilla and
chocolate-cherry. The intensely juicy
palate features delicate berry and black
raspberry, accentuated
by a driving acidity with
espresso and cherry cola
on the finish.”

Tasting Notes - “The Napa Carneros
Pinot Noir features inviting aromas of
dried strawberry, cherry, wheat toast and
cranberry-rhubarb, followed with a touch
of cinnamon. The palate engages a ripe red
berry center, with flavors
of plum, milk chocolate
and dried blueberry supported by a tangy acidity.”

Varietal Composition: 100% Pinot Noir
Barrel Aging (French Oak): 15 months
(11% new, 22% once used)
Alcohol: 14.3%
Suggested Retail: $45

Varietal Composition: 100% Pinot Noir
Barrel Aging (French Oak):15 months
(16% new, 28% once used)
Alcohol: 14.6%
Suggested Retail: $45

2018 Davies Vineyards
Pinot Noir, Anderson Valley
Tasting Notes - “The Anderson Valley Pinot Noir features aromas of black
plum, brambly berry, cherry, and black
pepper. The palate combines a juicy
midpalate of rhubarb and raspberry,
that carry through to a
well-structured finish
of cranberry and baking
spice.”
Varietal Composition: 100% Pinot Noir
Barrel Aging (French Oak): 15 months
(30% new, 20% once used)
Alcohol: 14.3%
Suggested Retail: $45

Schramsberg and Davies Vineyards Reviews:
2017 Davies Vineyards Red Cap Vineyard
Cabernet Sauvignon, Howell Mountain
Our pick of its maker’s very attractive bunch, just as it was in 2016,
the Davies Red Cap Vineyard Cabernet Sauvignon scores again
POINTS
for its combination of layered richness, depth and refinement. It
is a beautifully balanced offering whose very precise, blackcurrant fruit is
sweetened by just the right measure of sympathetic oak, and its near-silky
tannins could not be any better integrated than they are. (August 2020)

92

2017 Davies Vineyards Renteria 360 Vineyard
Cabernet Sauvignon, Oakville
The new Davies Cabernets show marked kinship in their shared
impressions of polish and careful crafting, and, of the three, this
POINTS
one is the most approachable and forthright in richness. That is not
to say that it will not improve with cellaring, and it has the proper varietal
tannins and grip to grow for a good many years, but it’s very generous,
keenly focused aromas and flavors of cassis, cola and cream are bound to test
the patience of even seasoned Cabernet collectors who are fully aware of the
complexity and beauty that only time can bring. (August 2020)

2017 Davies Vineyards Red Cap Vineyard
Cabernet Sauvignon, Howell Mountain
This red is suave and alluring, with
a seductive feel atypical for Howell
POINTS
Mountain, as the plum, blackberry and
black cherry fruit is gently mulled, guided by
perfumy black tea, incense and warm anise notes.
A singed mesquite note curls
around everything on the
finish. (September 2020)

92

91

2017 Davies Vineyards Cabernet Sauvignon, St. Helena
Boasting the ready richness, the very pure fruit and the loamy
complexity that makes fine Cabernets from the Napa Valley floor
POINTS
so satisfying even when young, this bottling from St. Helena is a
full and fleshy example that has the structure, the concentration and fruity
reserve to argue against hasty drinking despite being so very tasty right now.
(August 2020)

90

95 POINTS - 2017 Davies Vineyards Renteria
360 Vineyard Cabernet Sauvignon, Oakville
(November2020)
94 POINTS - 2017 Davies Vineyards Cabernet
Sauvignon, St. Helena (November 2020)
93 POINTS - 2017 Schramsberg Blanc de Blancs,
North Coast (November 2020)
92 POINTS - Cellar Selection - 2017 Davies
Vineyards Red Cap Vineyard Cabernet Sauvignon,
Howell Mountain (November 2020)
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Vintner Cruise 2021
VISIT SOME OF ENGLAND’S
BEST SPARKLING WINE HOUSES
WITH HUGH & MONIQUE DAVIES

In July, 2021, Hugh and Monique
Davies plan to travel the southern English
countryside, exploring some of the most
prestigious sparkling wine houses in the
U.K., and you are invited to join them as
part of the post-cruise land tour following
the 2021 Vintner Cruise.
From July 8-20, 2021, the Schramsberg
and Davies Vintner Cruise will take place,
on the Crystal Cruise Line Serenity. The
Davies and those who join them will start
their adventure in Sweden, and will visit
Finland, Estonia, Russia, Germany, Denmark and England. This itinerary is packed
with cities steeped in history, and are undergoing a rich culinary renaissances which
will not disappoint. All of these ports will

be magical, but, certainly, a highlight will
be the post-cruise land tour, where all who
choose to join the Davies will be treated to
once-in-a-lifetime private experiences with
some of the Davies sparkling wine counterparts in Southern England.
While the land tours are something to
look forward to, we would be remiss if we
overlooked the onboard activities that we
have planned for the group, including private wine receptions, wine seminars, and a
spectacular winemaker dinner paired with a
selection of Schramsberg and Davies Vine-

yards wines. The Davies love these on-board
events, as it is during these times that they
get to share their wines with you, get to
speak with you in a more personal setting,
and pass on their passion for what they
have dedicated their lives to.
With travel opportunities starting to
open up in 2021, now is a perfect time to
start to plan a well deserved vacation.
For more information, go to www.
foodandwinetrails.com/schramsbergdavies2021 or call Food & Wine Trails at
800-367-5348.

Winemakers Corner: Report for Fall 2020
Anton’s Corner
It’s hard to believe that 2020 is almost behind us. It has been a tough
year requiring us to be nimble, creative
and adaptable, but we managed, for the
most part, to stay busy and overcome
the challenges.
Harvest tonnage, by design, was
down about 20% when compared to
2019. This was a strategic decision driven mostly by our previous two recordbreaking vintages. With the exception of
a single vineyard, which we did not harvest, our sparkling grapes escaped significant impact from wildfire smoke. A
tremendous result for which we are very
grateful. These positive outcomes would
not have been possible without the support of our growers and their willingness
to find mutually beneficial solutions
during unprecedented times. Great
wines start in the vineyards and we feel
fortunate to have like-minded partners

Hugh Davies
Vintner

focused on growing the best grapes possible for sparkling wine production. So,
thank you again to each of them.
In the cellar we have concluded fining of all the new wines in tank. It is a
carefully considered process with the
goal of retaining each wine’s unique
character while removing any perceived
coarseness or bitterness, but also grape
proteins that might over the course of
time, and under the right set of conditions, cause a haze to develop in bottle.
From here and all the way through
spring we will continually taste the base
wines in tank and barrel to develop a
memory bank of the flavors, aromas,
structures and textures that are all crucial to crafting sparkling wines. We
are confident the results will continue
the Schramsberg tradition of delicious,
world-class wines.
Happy holidays and all the best in
the new year.

Sean Thompson
Director of Winemaking

Pinot Noir harvest underway in the Richburg Vineyard,
Napa Valley-Carneros.

Jessica Koga
Associate Winemaker (Davies)

Anton deVillieres
Associate Winemaker (Schramsberg)

All In The Family...

We just got our first shipment as new
members of the Cellar Club. I’ve been
coming to Napa for years, and in 2019 my
husband David joined me for the first time
(Alabama was playing Clemson for the National Championship so it was an easy sell).
Of all the places we visited, Schramsberg
was the highlight. David still waxes poetic
about the Blanc de Blanc tasting in the
caves. When I married David I also gained
a daughter and promised her I would take
her to Napa for her 21st birthday. Well,
despite fires and COVID we decided to
keep our planned trip in July 2020, and of
course Schramsberg was on the itinerary. I
was afraid she would miss out on a special
experience when California prohibited going
in the caves. As it turned out, my worry was
for nothing. The care the entire Schramsberg
team put into delivering the best experience
in spite of the obstacles was obvious. We had
a wonderful time under the trees with Jesus.
Of course, Jessica most enjoyed tasting the
J. Schram and the Jamie—apparently she’s
inherited my taste even without my genes!
When the shipment arrived this week, I was
flooded with fond memories from our time
at Schramsberg. We can’t wait to return and
in the meantime you are all in our hearts.
With love from Alabama,
Ashley, David and Jessica, Northport, AL
Cellar Club since 2020

Schramsberg is definitely a household
favorite here…about all the bubbles we
drink…thanks for thinking of us.
Bill & PJ, Clay, MI - Cellar Club since
2017, Riddler’s Circle since 2020

We didn’t have the 2008 for the virtual
tasting (already enjoyed it), so we opened the
2001 late disgorged and had a blast! We don’t
have Hugh’s email, but thought you would
enjoy this photo!!
Bethany & Craig, Encino, CA
Cellar Club since 2008,
Riddler’s Circle since 2013

Double the Bubbles and Trouble (Twins
That Is!)-our dear friends, Bryant and Allison, had twin boys a year ago. To celebrate
their birth, we gifted the proud parents with
a magnum of Blanc de Blancs engraved with
the twins’ names, Brooks and Brady. The
bottle was enjoyed during the boys’ one- year
birthday party!
Helen & Bill, Houston, TX - Cellar Club
since 2011, Riddler’s Circle since 2019

Just thought we would share with you
what we do on Sundays when it is raining.
We take our favorite Champagne, drink it,
and make candles out of the bottles. They
make beautiful candles! Have a great week.
Murphy & Patti, Houston, TX
Cellar Club since 2019

Typical Sunday for us
Crazy times!!! We have a 6
month old grandson!!! Lots
of champagne pictures!!! He’s
up in Oregon, so lots of FaceTime!!! We are “grandparents
in the box”!!!
Stay safe!!! Hope you are
doing well.
Russ & Beverly, Mountain
View, CA - Cellar Club
2001, Riddler’s Circle 2007
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In Florida, like many, many other places we’re under “Stay at Home” orders, except for essential
reasons. So, anyone who had any dinner plans, whether they be at a fine restaurant or hosting friends in
the home, were all shelved. Last evening, was to be one of those for Kathie and me. We were celebrating our wedding anniversary and although sad due to not having friends over, we said, Still! Let’s get
cleaned up and dress as though we were entertaining! And we did. And we said, What to Drink? A special occasion calls for beginning with a special wine and of the 60+ bottles of Schramsberg in our cellar,
we went straight for the 2006 J. Schram. It was SO delightful. Please give our sincerest Thank You’s to
the Davies family and of course the wine making teams — but mostly to you and your co-conspirators
who from behind the scenes, make our association with Schramsberg/Davies, so pleasurable.
Mike and Kathie, Hernando, FL - Cellar Club since 2012, Riddler’s Circle since 2018
Just wanted to
pass on the news that
myself and my fiancé
Noel finally got married! Her sister ended
up getting us a cake for
our rehearsal dinner
and thought I would
share!
Hope we can make
it out there soon for
another tour!
Thank You
Rob & Noelle,
Los Angeles, CA
Cellar Club since 2015

Hello!
Just thought I’d send you some
pictures of my beloved 10 year
old Yellow Labrador Mamas, posing with the 2016 Blanc de Noirs
to bring you guys some joy! She
wasn’t too happy that it was empty!
Hope you guys are doing well
up there and thanks for keeping
us happy with the bubbles! Look
forward to visiting once this is
all over!
Best,
Victor, Visalia, CA
Cellar Club since 2019

Macadamia Nut Crusted Halibut
– courtesy of Alton Brown

Serve with Schramsberg Piedra Libre Brut 2015
Serves 4

Directions:
Ingredients
5 oz

Coarsely ground, roasted 		
macadamia nuts

½ C.

Panko (Japanese-style 		
breadcrumbs)

2 T.

All-purpose flour

•

Preheat oven to 425 degrees F.

•

In a medium bowl, stir together
the nuts, panko, flour, and butter.
Set aside.

•

Place a piece of aluminum foil on a
baking sheet and brush it liberally
with vegetable oil. Place the Halibut
on the foil and sprinkle each fillet
with salt and pepper on both sides.

•

Bake for 5 minutes. Remove from
the oven and brush each fillet with the coconut milk.

•

Divide the nut mixture among the tops of the 4 fillets, patting the mixture
to spread and adhere to the fillets. Return to the oven and bake for 5 to 10
minutes, or until the crust is golden brown.

•

Remove from the oven and allow to stand 10 minutes before serving.

1/4 C. Butter, melted
Vegetable oil, for brushing foil
4

6 to 8-ounce halibut fillets 		
(can use your favorite fish if 		
out of season)
Kosher salt and pepper

2 T.

Coconut milk

Member Information
Please keep this sheet handy for future reference and feel free to contact us
if you have any questions.
To reach the club directly, please call 1-888-829-1980 or
email clubs@schramsberg.com
To place an order, please call 1-800-877-3623 or 707-942-2419; to purchase
online: www.schramsberg.com
Please note: If you make changes to your on-line account, please remember
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” member’s tasting* at specified time most days; please
call to schedule an appointment. For tour/tasting reservations email
visitorcenter@schramsberg.com (707-942-4558) or daviesinfo@schramsberg.com
(707-709-4245).
• Invitations to club and winery events around the country.
• Shipments go out four times a year in February, April, October and December, via
FedEx ground, (unless otherwise requested weather permitting). 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 at least two weeks prior to the next shipment. 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.
• We stand behind our wines and will replace any wine that has been compromised.
• Riddler’s Circle and Jack & Jamie’s Circle members receive a complimentary, or
discounted, visit for four with every scheduled visit to either of our two wineries.*
Elevated experiences are available to members at a reduced rate.
$450/$900 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 $450 one shipment of 12 bottles at $900 in December).**
$425/$850 per Jack & Jamie’s Circle shipment (varies from 6-18 bottles
per shipment four times a year. Three shipments at $425 and one at $850 in
December).**
• Cellar Club and Davies Club members receive a complimentary, or discounted, visit
for two with every scheduled visit to either of our two wineries.* Elevated experiences are
available to members at a reduced rate.
$135/$270 per Cellar Club shipment (three shipments of 2 bottles at $135 and
1 shipment of 4 bottles at $270 in December).**
$150/$300 per Davies Club shipment (varies from 2-6 bottles per
shipment four times a year. Three shipments at $150 and one at $300 in
December).**
*Member must be present, benefits are not transferable.
**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.

Upcoming
Shipments & Events
(event dates and times subject to change, please contact us for details)

2020
DECEMBER
7

December Club Packages Ship

2021
FEBRUARY
8

February Club Packages Ship

10

Winemaker Dinner
Coco’s Seafood and Steakhouse
Oconomowoc, WI
Cocossteakhouse.com or 262-465-6878

11-15

Vintner Weekend at Triple Creek Ranch
Darby, Montana
Info@TripleCreekRanch.com
406-821-4600

APRIL
12-13

April Club Packages Ship

MAY
15

Annual Spring Club Event - Tentative

28-30

BottleRock Napa Valley - Tentative 		
Napa Valley Expo Center		
www.bottlerocknapavalley.com

JULY
8-20

Northern Europe Wine Cruise
Crystal Serenity
Foodandwinetrails.com or 800-367-5348

50% Total Recycled Fiber

December 2020

Current Offerings
Davies Vineyards

Pinot Noir - continued

Member Price

Three Amigos, Napa Valley Carneros
Diamond Mountain Estate

Member Price

J. Davies Estate “Jamie” Cabernet Sauvignon
750 ML

2016

$ 191.25

J. Davies Estate Cabernet Sauvignon
750 ML

2017

$ 102.00

750 ML

2016

$ 102.00

1.5 L

2017

$ 204.00

Cabernet Sauvignon
2017

Limited
Availability

$ 85.00

Renteria 360, Oakville, Napa Valley
750 ML

2017

New
Release

$ 85.00

Saint Helena
750 ML

2017

2018

Limited
Availability

Anderson Valley
750 ML

2018

$ 38.25

Napa Valley Carneros
750 ML

2018

$ 38.25

Sonoma Coast
750 ML

2018

$ 38.25

Schramsberg Vineyards
J. Schram Rosé
750 ML

2012

Member Price

New
Release

J. Schram
New
Release

$ 59.50

Member Price

Red Cap Vineyard, Howell Mtn. Napa Valley
750 ML

750 ML

$ 72.25

Napa Valley
750 ML

2017

$ 55.25

750 ML

2016

$ 55.25

$ 136.00

Member Price

375 ML

2015/2016

$ 21.25

750 ML

2017

$ 34.85

1.5 L

2017

$ 69.70

3L

2016

$ 263.50

9L

2015

Limited
Availability $ 816.00

12 L

2015

Limited
Availability $1,190.00

Member Price

750 ML

2011

Limited
Availability $ 110.50

1.5 L

2011

Limited
Availability $ 204.00

Reserve

Member Price

750 ML

2011

$ 110.50

1.5 L

2011

$ 204.00

2010

Limited
Availability $ 204.00

1.5 L

Blanc de Blancs

Blanc De Noirs
750 ML

2016

Brut Rosé
750 ML

2017

2016

Mirabelle Brut
Pinot Noir

Member Price

Ferrington Vineyards, Anderson Valley
750 ML

2018

Limited
Availability

$ 59.50

Late Disgorged

750 ML

Blanc de Blancs LD
750 ML

2008

2018

Limited
Availability

$ 59.50

Limited
Availability

Hyde Vineyards, Napa Valley Carneros
750 ML

2018

Limited
Availability

$ 93.50

2018

Limited
Availability

$ 59.50

Perry Ranch Vineyards, Russian River Valley
750 ML

2018

Limited
Availability

750 ML

2008

Limited
Availability

$ 93.50

$ 59.50

Schwarze Vineyards Napa Valley Carneros
Blanc de Blancs
2015

$ 76.50

Piedra Libre Vineyards Sonoma Coast
"Freestone-Occidental" Brut
750 ML

2015

Member Price

$ 35.70
Member Price

$ 24.65

Multi
Vintage

Member Price

$ 26.35

Member Price

Appellation/Vineyard Designate

750 ML

Mirabelle Brut Rosé
750 ML

$ 59.50

Nobles Vineyard, Fort Ross-Seaview
750 ML

Blanc de Noirs LD

Multi
Vintage

$ 39.95

Member Price

Goorgian Vineyards, Anderson Valley
750 ML

$ 36.55
Member Price

Crémant Demi-Sec
750 ML

Member Price

$ 76.50

Schramsberg Saber In Wood Box

Member Price

Saber

$ 123.25

Please call the winery for pricing on 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.
Order Toll-Free: 800-877-3623 or
email clubs@schramsberg.com or go to
www.schramsberg.com, Shop Online.

The Ultimate Pork Crown Roast
- courtesy of Tyler Florence

Pair with Davies Vineyards, Hyde Vineyards Pinot Noir, Napa Valley Carneros
Yields 12-14 servings

Ingredients
Pork Roast
½
Bunch thyme, leaves only
½
Bunch fresh sage, leaves only
2
Cloves garlic, gently smashed and
paper removed
Kosher salt and freshly ground
black pepper
Extra-virgin olive oil
10 lbs Pork rib roast (about 12 to 14 ribs)
Apple Pecan Stuffing
3 T.
Extra-virgin olive oil, plus extra
for finishing
½
Bunch fresh sage
½
Bunch fresh thyme
1
Large Spanish onion, thinly sliced
Kosher salt and freshly ground
black pepper
3
Granny Smith apples, peeled
and diced
1 ½ C. Raw pecans
2
Eggs
¾
Cup heavy cream
1 ½ C. Low-sodium chicken stock
5 C.
Sourdough bread (crusts removed),
hand-torn into 1-inch pieces
¼
Bunch fresh flat-leaf parsley,
roughly chopped
Gravy
2
1
3
1
1
1
2 T.

1 C.
4 C.

Medium carrots, roughly chopped
Large onion, roughly chopped
Ribs celery, roughly chopped
Medium turnip, peeled and 		
roughly chopped
Large Granny Smith apple, 		
peeled, cored and chopped
Clove garlic, peeled
Extra-virgin olive oil
All-purpose flour
Kosher salt and freshly ground
black pepper
Apple liqueur (recommended:
Calvados)
Low-sodium chicken stock

For the Pork Roast:
1.Preheat oven to 375oF. Set rack on the bottom third
of the oven so the roast will fit completely inside.
2. In a small mixing bowl or mortar and pestle,
combine thyme, sage, garlic, and salt and pepper, to
taste, and mash to break up herbs and garlic. Add oil,
about 1 cup, and combine with pestle.
3. Take crown roast of pork and if your butcher hasn't
already prepared it, clean the bones of meat with a boning knife (French them) and make
a small cut into the meat in between each rib so you can wrap it into a circle easily; save
the scraps. Rub the pork all over with the herb mixture. With the ribs on the outside,
wrap the rack around onto itself so the ends meet and secure with kitchen twine so it
holds its crown shape. *Cook's note: if you are doing this by yourself, using a skewer to
help hold its shape while you wrap the kitchen twine around the roast.
4. Place in a roasting pan. Add the scraps into the bottom of the pan alongside the roast.
This will help add flavor to your sauce. Set aside to bring the pork to room temperature
prior to cooking.
5. Fill the cavity with Apple Pecan Stuffing.
6. Cover the stuffing and the tips of the rib bones with foil then place the whole roast
in the oven and bake for 2 hours and 20 minutes, an instant-read thermometer inserted
near the bone should register 150 degrees F when done. About 30 to 45 minutes prior
to doneness, remove the foil to brown the stuffing and create a crust. Remove from the
oven, loosely cover with foil and allow to rest for 30 minutes before cutting. Serve with
Apple Pecan Stuffing and Gravy. Garnish with watercress, if desired.
Apple Pecan Stuffing:
1. Set a large sauté pan over medium heat and add olive oil, sage and thyme sprigs. As the
oil heats up the herbs will crackle and fry, infusing the oil. Remove the sage and thyme
and set aside on a paper towel to drain - these can be as a garnish, if desired. Add onions
to the pan and cook over medium heat for 15 minutes until caramelized. Season with
salt and pepper. Remove onions from pan and add apples. Crush the pecans and add
to the pan. Add more oil, if needed and season with salt and pepper. Gently sauté until
pecans are lightly toasted and apples are just cooked slightly - about 3 to 5 minutes. In a
large mixing bowl whisk together egg, cream, chicken stock, and salt and pepper, to taste.
Add torn sourdough, caramelized onions, apples, pecans and chopped parsley. Using a
wooden spoon, mix the stuffing until well combined.
Gravy:
Yield: about 3 1/2 cups
1. Place carrots, onion, celery, turnip, apple and garlic in a food processor and pulse
until you have a coarse textured puree. Once roasting pan comes out of the oven (and
meat is removed) set it over medium-high heat on the stove. Add a 2-count of olive
oil then add vegetable puree. Sweat for 7 to 8 minutes until most of the moisture has
cooked off, then dust with flour. Cook for 2 more minutes stirring well to incorporate
all the flour with the fat in the pan. Add the apple liqueur and scrape the bottom of
the pan. Gradually add chicken stock, stirring as you go to ensure there are no lumps.
Bring to a simmer and season well with salt and pepper. Simmer then remove from
heat and strain through a sieve - it's okay if some of the pulp goes through as this will
naturally add body to the gravy.
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