
On behalf of our family and the whole 
team at Schramsberg and Davies Vineyards, 
we share greetings and gratitude. We thank 
you for enjoying our fine sparkling and 
red wines throughout the year, and we are 
excited to share a great range of bottles in 
this December’s club shipments. 

2023 has been a memorable year 
for us on many fronts. This will be a 
vintage remembered for its wet winter, 
cool summer, and late harvest. Longer 
hang time has delivered bright density 
of flavor balanced with vibrant fruitful 
acidity, promising wines of exceptional 
aging potential. After three exceptionally 
dry, low-yielding years in a row, we are 
similarly thrilled to have had a larger crop 
this year across most of the North Coast. 
It has been particularly gratifying to see 
outstanding results in our growing array 
of estate vineyards, including the recently 
acquired Three Amigos at the southern end 
of the Napa – Carneros, the Keefer Ranch 
in Sonoma’s Green Valley, and at home on 
Napa Valley’s Diamond Mountain with our 
J. Davies Estate.

We thank you as well for visiting our 
tasting rooms and attending our events 
this year. This fall’s Camp Schramsberg 
was as spirited as ever, with Chardonnay 
harvest at the Tognetti family’s Bayview 
Avenue – Carneros vineyard and a library 
wine dinner at Mustard’s Grill in Yountville. 
Special appreciation is extended to all those 
that joined us for our Aloha club party 
in Jack and Jamie’s Grove, that helped us 
raise funds for fire victims in Maui. And 
lastly, we want to say how much we enjoy 
connecting with you across the country at 
events that we arrange away from home. 
Recent dinners at the Inn at Hastings Park 
in Lexington, Massachusetts, Joe Muer 
in Detroit, and Vida in Indianapolis were 
each outstanding. And there is plenty more 
on the calendar for 2024, including the 
Schramsberg weekend at the Yellowstone 
Club in Montana, the Red, White and 

Snow Festival in Park City, Utah, and our 
first-ever Baltic/North Seas Cruise. 

Back to the wines and the holidays 
ahead, Schramsberg club members will 
enjoy the 2014 J. Schram Blancs, our 
finest Chardonnay Brut offering bottled 
each year. This vintage featured the Hyde 
and Schwarze vineyards in the Carneros - 
Bayview pocket, and Keefer in Sonoma’s 
Green Valley. The 2018 Poseidon is a crisp, 
palate-cleansing Blanc de Blancs just south 
of Bayview Ave. at the nexus of Carneros 
Creek and the Napa River. On the flip 
side, the 2018 Caminante del Cielo is a 
richer, Blanc de Noirs from a wind-swept, 
small-berried Marin Coast hillside vineyard. 
The just-released, juicy, vibrant, and ever-
popular 2020 Brut Rose rounds out the 
sparkling set.

Davies Club members receive two 
Cabernet Sauvignons and four Pinot Noirs. 
Like Monique Davies, Brad and Leslie 
Simpkins grew up in the Coombsville 
District just east of the city of Napa, and 
we have been honored to be able work 
with these dear friends and their delicious, 
dark fruit for the past ten years. This 
2019 bottling is one of our favorites of 
the vintage. Also included in the Davies 

shipment is the 2020 Davies Napa Valley 
Cabernet blend. With only 15% of what we 
planned to produce in 2020, representing 
the few vineyard blocks from Oliven Vnyd. 
in Calistoga and J. Davies on Diamond 
Mountain that we harvested before the 
Glass Fire, the 2020 Napa Valley offering 
has a special place in our heart. We love the 
2021 Pinot Noir vintage for its density of 
flavor across the diverse set of vineyards that 
we have assembled in our program. The 
super dry, low-yielding season delivered the 
focused and linear Poseidon Napa Carneros 
and the bursting and layered Nobles 
Sonoma Ft. Ross-Seaview. Following the 
vineyard-designate production, our team 
fashions blends from the range of sites that 
we work with in each appellation. The 2021 
Carneros blend features Poseidon again, 
with additional fruit and spice coming 
from the nearby Hyde and Brown Ranch 
Vineyard Pinots. Our 2021 Sonoma Coast 
bottling folds elements from Keefer and 
Hallberg in with Nobles, creating a broader, 
rounder expression from the region.

For the library wine lovers in the 
Riddler’s and Jack & Jamie’s Circles, we are 
happy that we have continually set aside 
more bottles into long-term storage over the 
past 20 years. Our vision is to continue to 
expand the diversity of these offerings. This 
shipment’s selections include two seasoned, 
caramelized beauties, ready for that holiday 
table: the 2010 Reserve and the 2009 
Extra Brut. And for the library red wine 
members, we’ve packaged up the 2007 J. 
Davies Estate Cabernet and the 2014 Hyde 
Carneros Pinot. These two bottles should 
bring a smile to a few faces this winter! 

Again, from all of us on our team, we 
thank you, and send best wishes for the 
most wonderful time of the year!

Very Sincerely,
 

Hugh, Monique and the  
Schramsberg / Davies Family
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2018 Poseidon Vineyard
Napa Valley Carneros

Blanc de Blancs
Tasting Notes - “This 2018 ‘Poseidon Vineyard’ Blanc de 
Blancs boasts a bouquet of lemon-lime, kiwi, pear, apple, 
and dried apricot, heightened with hints of brioche, toasted 

sourdough, and hazelnut. A dense midpalate 
showcases flavors of lemon curd, candied citrus 
peel, and ginger, which drive to a tart, tangy, 
and quenching finish.”

Varietal Composition: 100% Chardonnay  
Barrel Fermentation: 29%
Alcohol: 12.4%
Suggested Retail: $105

2020 Brut Rosé
Tasting Notes - “This Brut Rosé opens with aromas of 
strawberry, raspberry, and Bing cherry; which interweave with 
hints of golden apple and pear; and are brightened by notes of 
rangpur lime and mandarin orange. The palate bursts with juicy 

red berry, summer stone fruit, pineapple, and 
tangerine, complemented by candied apple and 
creamy vanilla. This is all supported and balanced 
by refreshing acidity and a lingering finish.”

Varietal Composition: 72% Pinot Noir, 28% Chardonnay  
Barrel Fermentation: 26%
Alcohol: 13.0%
Suggested Retail: $50
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2014 J. Schram Blancs
Tasting Notes - “The 2014 J. Schram Blancs opens with vivid 
aromas of Meyer lemon, nectarine, golden apple, and poached 
pear, combined with nuances of Belgian waffle and vanilla cake. 
The juicy palate features broad elements of rich baked citrus, 

dried pineapple, and apple strudel, layered 
with marzipan and ginger. A bright, long fin-
ish is driven by a backbone of generous, fruit-
ful acidity.”

Varietal Composition: 86% Chardonnay, 14% Pinot Noir
Barrel Fermentation: 26%
Alcohol: 12.3%
Suggested Retail: $140

2018 Caminante del Cielo Vineyard
Marin County
Blanc de Noirs

Tasting Notes - “This 2018 ‘Caminante del Cielo Vineyard’ 
Blanc de Noirs welcomes tantalizing aromas of strawberry, white 
peach, and apricot, complemented by notes of dried mango, 
lemon curd, sugar cookie, graham cracker and ginger. Juicy 

orange and tangy tangerine burst on the palate, 
accompanied by a touch of honey. A broad 
center leads to a full and coating finish that 
lingers on the tongue.”

Varietal Composition: 95% Pinot Noir, 5% Chardonnay  
Barrel Fermentation: 37%
Alcohol: 12.9%
Suggested Retail: $105

2010 Reserve
Tasting Notes - “The 2010 Reserve exhibits lively aromas of 
baked pear, apricot and candied orange that gain complexity 
with touches of Christmas spice, honey and crème caramel. 

Fruitful flavors of baked peach, roasted pineap-
ple and mango are layered with toasted hazelnut 
and cinnamon, giving way to a tart, rich and 
powerful finish.”

Varietal Composition: 84% Pinot Noir, 16% Chardonnay
Barrel Fermentation: 36%
Alcohol: 12.9%
Suggested Retail: $180

2009 Extra Brut
Tasting Notes - “The Extra Brut has generous fruitful aromas of 
peach compote, mandarin orange, and pear blossom, which devel-
op with hints of caramel and toasted brioche. The palate is fruitful 

and complex, with flavors of red apple, plum, 
and grapefruit supported by hints of almond and 
cardamon. Crisp on entry, the wine lingers with a 
persistent yet balanced acidity.”

Varietal Composition: 79% Pinot Noir, 21% Chardonnay  
Barrel Fermentation: 28%
Alcohol: 13.6%
Suggested Retail: $155

(1 bottle of each for $320*)Cellar Club

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

(12 bottles for $1,000*)Riddler's Circle



2015 Blanc de Blancs
Tasting Notes - “This wine has bright aromas of apple, tropi-
cal fruit and baked bread, which intermingle with hints of lemon 

blossom, vanilla wafer and baked pear. Candied 
citrus, green apple, apricot, and pineapple vibrate 
on the palate, which ends clean and refreshing 
with a quenching drive.”

Varietal Composition: 100% Chardonnay  
Barrel Fermentation: 18%
Alcohol: 12.4%
Suggested Retail: $85

2014 Brut Rosé
Tasting Notes - “The 2014 Brut Rosé has generous aromas of 
mixed strawberry, rose petal, and melon. Its fruitful nose is comple-

mented by notes of raspberry and cranberry. On 
the palate, there are rich bursts of baked pear, and 
caramelized toffee. The wine has a fresh, juicy 
acidity which drives to a bright, vibrant finish.”

Varietal Composition: 60% Pinot Noir, 40% Chardonnay  
Barrel Fermentation: 43%
Alcohol: 12.9%
Suggested Retail: $85

2019 Davies Vineyards Cabernet Sauvignon
Simpkins Vineyard, Coombsville, Napa Valley
Tasting Notes - “The 2019 Simpkins Vineyard Cabernet 
Sauvignon entices with notes of black plum, acai berry and 
blueberry preserve, interlaced with hints of lavender, anise, 
vanilla and milk chocolate. The palate presents bright red 

pomegranate, ripe raspberry and dried cher-
ry, with layers of mocha, cocoa powder and 
sandalwood, supported by silky tannins, that 
lead to a bright, clean finish.”

Varietal Composition: 100% Cabernet Sauvignon 
Barrel Aging (French Oak): 23 months (47% new)
Alcohol: 15.0%
Suggested Retail: $115 

2021 Davies Vineyards Pinot Noir
Poseidon Vineyard, Napa Valley Carneros

Tasting Notes - “This Poseidon Vineyard Pinot Noir greets the nose 
with an attractive blend of red cherry, cranberry, and rhubarb, height-
ened with subtle notes of lemon verbena, black pepper, and tobacco 

leaf. A focused entry onto the palate reveals a tart and 
lively center, with flavors of strawberry, white cran-
berry, hibiscus, and a touch of cherry cola. The wine 
ends with a harmonious and a long-lasting finish.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (23% new, 46% once used)
Alcohol: 14.2%
Suggested Retail: $80

2020 Davies Vineyards Cabernet Sauvignon
Napa Valley

Tasting Notes - “This deep ruby colored 2020 Napa Valley Cabernet 
Sauvignon opens up with rich aromas of plum, boysenberry, raspberry 
compote and blueberry, and is accentuated with notes of milk 
chocolate, mocha, baking spice and licorice. Integrated tannins anchor 
the wine’s palate, where a bright entry of generous fruit, including 

cherry and blackberry, harmonizes with undertones 
of vanilla and toasted brown spice. The wine is 
supported with a fine-grained structure and ends with 
a long lively finish.”

Varietal Composition: 96% Cabernet Sauvignon, 4% Malbec 
Barrel Aging (French Oak): 22 months (35% new)
Alcohol: 14.6%
Suggested Retail: $70 CONTINUES...

2007 J. Davies Estate Cabernet Sauvignon
Diamond Mountain District

Tasting Notes - “Layered and evolving, the concentrated boy-
senberry and blackberry fruit aromas combine with nuances of 
cocoa, cinnamon and sandalwood. The palate is bold, complex-

and rich; with wild berry compote and black 
cherry dancing with touches of vanilla cream 
and clove. Silky tannins give structure and bal-
ance, affording a long and luxurious finish.”

Varietal Composition: 84% Cabernet Sauvignon, 
12% Malbec, 4% Petit Verdot 
Barrel Aging (French Oak): 22 months (85% new)
Alcohol: 14.6%
Suggested Retail: $215

December  2023

Riddler's Circle

(The Davies Club will receive 1 of each of the following 2021 Pinot Noirs: Poseidon, Nobles, Carneros & Sonoma Coast. Plus 1 bottle of 2020 Napa 
Cab and 1 bottle of 2019 Simpkins Cab. 6 bottles for $350*) (Jack & Jamies Circle will receive 2 bottles of each of the wines above except for the 
Sonoma Coast Pinot Noir, plus 1 bottle of each of the following library selections: 2007 J. Davies Cab and 2014 Hyde Pinot Noir. 12 bottles for $940*)

Davies Club and Jack & Jamie's Circle
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2014 Davies Vineyards
Pinot Noir, Hyde Vineyards,

Napa Valley Carneros
Tasting Notes - “The 2014 Hyde Pinot Noir emits beautiful 
aromas of Santa Rosa plum and ripe strawberry, combined with 

a touch of dark chocolate. The palate is rich 
with flavors of black raspberry and earthy florest 
floor. Hints of espresso is tasted throughout the 
long sustained finish.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (30% new)
Alcohol: 14.5%
Suggested Retail: $105

2021 Davies Vineyards
Pinot Noir, Nobles Vineyard

Fort Ross-Seaview, Sonoma Coast
Tasting Notes - “This Nobles Vineyard Pinot Noir welcomes 
aromas of raspberry, fresh fig, and barely ripe strawberry, supported 
with undertones of blueberry pie, vanilla, and cardamom. The palate 

offers a rich entry followed by mouthwatering 
acidity, unveiling juicy Bing cherry, pomegranate, 
and blood orange flavors. Ending notes of 
marionberry and espresso lead to a long finish.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak):15 months (38% new, 31% once used)
Alcohol: 14.6%
Suggested Retail: $80

2021 Davies Vineyards
Pinot Noir, Napa Valley Carneros  

Tasting Notes - “This Napa Valley Carneros Pinot Noir has 
enticing aromas of red cherry, blueberry and dried cranberry. 
Underlining notes of thyme and white pepper lend an herbal 
complexity, interweaving with faint traces of cola spice and fresh 

coffee grounds. The palate offers a vibrant blend 
of dried cherry, raspberry, Herbs de Provence, 
and a dash of ginger, with a bright and expansive 
core that evolves into a broad and juicy finish.” 

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (24% new, 45% once used)
Alcohol: 14.3%
Suggested Retail: $55 

2021 Davies Vineyards
Pinot Noir, Sonoma Coast  

Tasting Notes - “This Sonoma Coast Pinot Noir reveals the 
essences of raspberry, cherry, and cranberry, interplaying with 
hints of graham cracker and milk chocolate. The palate starts with 

a juicy entry that leads to a tart center of cherry 
compote and cranberry. Undertones of cola spice 
and espresso support the fruitful entry, offering 
balanced flavors that evolve in the mouth.” 

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months (27% new, 27% once used)
Alcohol: 14.6%
Suggested Retail: $55 

2020 SchramSberg brut roSé, North coaSt

Generous yet steely at the core, with fragrant 
raspberry, rose petal and gingerbread accents that 
dance on the long, zesty finish.

2019 SchramSberg QuereNcia roSé, North coaSt

A delicate, graceful Rosé, with refined strawberry, 
fresh ginger and yeast roll tones that glide on the 
supple finish.

2020 SchramSberg blaNc de NoirS, North coaSt

Luxurious and rich, yet pinpoint in focus, with 
expressive apple and strawberry flavors highlighted by 
brioche, ginger and spices.

SchramSberg mirabelle brut, 32Nd bottliNg

Plush and generous, with refined pear and cherry 
flavors accented with yeast roll and hazelnut as this 
glides on the silky finish.
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Schramsberg and Davies Vineyards Reviews:



Meet Lucia, a rescue dog from Serbia and the newest 
member of the Banda Family. She is proudly wearing a 
modified Davies Vineyards onesie and enjoying a sunny day 
at Davies Vineyards winery. She enjoys all the love she can get 
from other guests and a dog-friendly winery. Even though she 
can’t drink wine, she is happy she can join her family wine 
tasting and in style!

The Banda Family, Napa, CA (Ileana is our Marketing 
Support Specialist)

2020 J. davieS eState caberNet SauvigNoN,
diamoNd mt. diStrict

From the Davies family, proprietors of Schramsberg, 
comes this 100% Diamond Mountain District 
Cabernet Sauvignon sourced from the southernmost 

vineyards in the AVA, flanked by Nash Creek to the north and 
Ritchie Creek to the south. Yields were small, and the resulting 
wine is layered and precise. Harmonious aromas of intensely 
ripe blackberries, spiced plums, and dark chocolate abound, 
while the full-bodied palate gives way to blackberries, Jamaican 
rum cake, and currants. The long, concentrated finish is 
redolent of mulled spices, fragrant wild herbs, and cedar. For 
all its decadence from ageing 22 months in 58% new French 
oak, a buoyancy and freshness make this wholly inviting.

2020 davieS viNeyardS Napa valley caberNet SauvigNoN

Juicy and vibrant with notes of currants and raspberries as well as hints of dried flowers, cardamom and savory herbs. 
Medium- to full-bodied with creamy texture and velvety tannins. It has a mellow succulence of ripe wild berries and a 
crunchy, blue-fruited finish. Drink or hold. - April 2023

2021 davieS viNeyardS “NobleS viNeyard” piNot Noir - 
cellar SelectioN

For pure luxurious enjoyment, this fruit- and spice-
soaked wine is difficult to beat. It’s a treat to sip the 
ripe red and black fruit flavors and savor the generous 

oak spices like cinnamon, clove and nutmeg. Ample, soft 
tannins lend a posh, mouth filling texture. - December 2023

beSt of the year buyiNg guide - 2021 davieS 
viNeyardS “poSeidoN viNeyard” piNot Noir

- December 2023

beSt of the year buyiNg guide - 2021 davieS 
viNeyardS SoNoma coaSt piNot Noir

- December 2023

We first visited Schramsberg in 2003 
during our honeymoon in Napa Valley. We 
fell in love with the winery. We were living 
in Arizona at the time and unfortunately 
couldn’t be wine club members until AZ 
opened up for shipping, but we used 
to visit around once a year and either 
brought wine back or had it shipped. 
Now we enjoy visiting both Schramsberg 
and Davies wineries. We celebrated our 
20th wedding anniversary with this 
beautiful 2013 Jamie! We so enjoyed 
it! Thank you for the memories. We 
did want to mention that we thought 
this Jamie was one of the best Cabernet 
Sauvignon wines we ever had. We always 
enjoy a Schramsberg or Davies wine at 
our celebrations.  

Cheers,
Susan and Brian, Montrose, CO
Cellar Club since 2017

CONTINUES...
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2024 viNtNer cruiSe –  
fiNal cabiNS goiNg Quick

July 12-26, pre-cruise land tours July 10-12 

As we come to the end of 2023, we 
are honored for the positive response 
that we’ve received for our 2024 Vintner 
Cruise. In a recent review of our group’s 
bookings, we see that we will soon need to 
close the group, ensuring that each tasting, 
winemaker dinner, reception and land tour 
is as personal and intimate as possible. 

Our cruise itinerary will sail around 
the Baltic and North Seas, and over 
14 days we will visit Sweden, Finland, 
Estonia, Latvia, Sweden, Poland, 
Denmark, Germany, England, Belgium 
and Netherlands. In addition to 
visiting 13 cities steeped in history and 
undergoing culinary renaissances, we 
will be arranging for wine receptions and 
seminars while on board, as well as one 
or two winemaker dinners paired with 
a selection of Schramsberg and Davies 
Vineyards wines. We’ll be hosted on the 
Regent Seven Seas Navigator for our 
itinerary, which offers an all-inclusive 
experience to all who join us. Regent has 
the highest reputation in the industry, 
highlighting world-famous cuisine, well 

curated shore tours, round-trip business 
class air on intercontinental flights, 
luxurious amenities, and an attention to 
detail that is unmatched at sea. 

What is even better, is that the fun, 
attention to detail and memories do not 
stop when you leave the ship. In four 
cities (Stockholm, Tallin, Copenhagen 
and Tilbury), we are organizing exclusive 
land tours for our group that focus on the 

regional food of the area. These customized 
tours will be led by Food & Wine Trails’ 
team of very talented local guides, and for 
each one you will be joined by Vintners 
Hugh and Monique Davies to share in the 
experience.  

For more information about the trip, 
please visit: https://www.foodandwinetrails.
com/cruises/schramsbergdavies2024/.We 
look forward to seeing you onboard!

We have been members for a number of years, and we were blessed with 
a little one (who is now a year old!). Last time we were in the tasting room, 
one of the amazing members of the Davies/Schramsberg team gave us some 
baby onesies to help celebrate! Wanted to share some pictures of the new 
member of the Davies/Schramsberg family - Liam Carl. Thanks again - it 
was so kind! 

Be well, 
Alisa and Duane, Roseville, CA - Cellar Club since 2019

Good Morning! Look how we celebrated our 19th 
wedding anniversary! Schramsberg 2004 is always a part of the 
celebration on our special day! I hope you had a wonderful 
Labor Day weekend holiday!

Michelle & Barry, Folsom, CA - Cellar Club 2005-2020, 
Riddler’s Circle since 2021

Sail The Baltic And North Seas With Hugh & Monique Davies

All In The Family... - CONTINUED



JeSSica’S corNer
Hello from Schramsberg! I hope this 

newsletter finds you well. At the moment, 
we have just about wrapped up with harvest 
at Schramsberg, with our last pick of the 
season coming from the Steven’s Vineyard 
in Marshall, near the Marin Headlands, 
on Monday, October 30. Over at Davies, 
our last fruit was picked from our J. Davies 
Estate on November 9. It’s been a generous 
year for grapes and our teams have been busy 
getting everything put into place as we ended 
the 2023 harvest season. The cooler spring 
and summer lead to a later start to picking, 
and longer hangtime for the grapes, which 
has created incredible flavor development. I 
expect that the wines we produce from this 
vintage will be exceptional. While that’s our 
hope for every vintage, this one seems to 
promise a little something extra. 

As we head into the winter season, our 
team will shrink a little, with our harvest 

interns moving on to new adventures 
and other jobs. Things will seem quiet 
compared to the pace of harvest, but 
everyone who remains will still be busy. 
Our cellar teams have cleaned all the 
harvest equipment for storage until next 
year, when the grapes are ready once 
again. The team at Davies has put the 
last of the Cabernet harvest to barrel, 
and from there we’ll continue to monitor 
them until we’re ready to taste through 
the entirety of the vintage in the spring. 
Here at Schramsberg, our winemaking 
team will be tasting the over 350 sparkling 
wine lots and evaluating them before we 
start blending after the new year. Over the 
upcoming holidays, our teams will take 
advantage of this moment, with some 
well-deserved rest, while spending time 
with loved ones with a glass of bubbles. 
Soon enough, be back at it, putting some 
sparkle into the 2023 vintage. 

Spiced Nuts
Serve with everything

Makes 6 -1/3 cup servings

Instructions
• All nuts should be shelled, unsalted and unroasted. 

• Preheat oven to 325 degrees F. 

• Combine nuts and seeds in a medium-sized bowl. 

• Add the maple syrup and spices and salt and toss  
to combine. 

• Spray a baking sheet with cooking spray, then 
transfer coated nuts to baking sheet and spread 
evenly in 1 layer. 

• Bake 15 to 20 minutes, stirring once, until nuts are 
fragrant and lightly toasted.

Ingredients
½ C. Pecans 

½ C. Almonds

⅓ C. Pistachios

⅓ C. Cashews

⅓ C. Pumpkin seeds

1 T. Maple syrup 

½ t. Curry powder 

1/8 t. Cayenne (or more to taste) 

½ t. Dried rosemary 

1/4 t. Salt 

 Nonstick cooking spray

Sean Thompson 
Director of Winemaking

Hugh Davies 
Vintner

Jessica Koga 
Winemaker (Schramsberg)

Schramsberg team members enjoying our Fall Release 
"Aloha" event in October. From left to right: Lloyd 
Martin, Facilities Manager, Sam Rubanowitz, 
Viticulturist & Grower Relations Manager, Jessica Koga 
Winemaker, Sean Thompson Director of Winemaking.

Winemakers Corner: Report for Fall 2023

December  2023



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 707-709-4252; to purchase 
onlline: 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.
• For tour/tasting reservations email visitorcenter@schramsberg.com
 (707-942-4558) or daviesinfo@schramsberg.com (707-709-4245).
• Special club pricing on all purchases at the winery and on-line (which often  

include shipping).
• 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 a new shipping 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 
and include it with your next club shipment.

• 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.

$500/$1,000 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 $500 one shipment of 12 bottles at $1,000 in December).**
$470/$940 per Jack & Jamie’s Circle shipment (varies from 6-18 bottles 
per shipment four times a year. Three shipments at $470 and one at $940 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.

$160/$320 per Cellar Club shipment (three shipments of 2 bottles at $160 and 
1 shipment of 4 bottles at $320 in December).**
$175/$350 per Davies Club shipment (varies from 2-6 bottles per 
shipment four times a year. Three shipments at $175 and one at $350 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)

2023

DECEMBER

4 December Club Packages Ship

2024

JANUARY

1 Happy New Year!

FEBRUARY

12 February Club Packages Ship

14-18 Vintner Weekend at Triple Creek Ranch
Darby, Montana
800-654-2943
info@triplecreekranch.com

MARCH

10-12 Spring Camp Schramsberg
https://www.schramsberg.com/events/camp-
schramsberg-spring/

APRIL

8 April Club Packages Ship

tbd Wine Spectator Grand Tour
www.grandtour.winespectator.com

MAY

24-26 Bottlerock Napa Valley
www.bottlerocknapavalley.com

31- Collective Napa Valley Auction Weekend
www.collectivenapavalley.org

JUNE

-1 Collective Napa Valley Auction Weekend
www.collectivenapavalley.org

JULY

12-26 Northern Delights Vintner Cruise with 
Hugh & Monique Davies
https://www.schramsberg.com/events/
northern-delights-2024-vintner-cruise-
with-hugh-monique-davies/

Member Information

Please check our events page on our website as we 
are frequently adding new events.
www.schramsberg.com/visit/events



Schramsberg Saber In Wood Box Member Price

Saber $ 126.65

Crémant Demi-Sec Member Price

750 ML 2020 New 
Release $ 39.10

Brut Rosé Member Price

750 ML 2020 $ 42.50

1.5 L 2019 $ 93.50

Mirabelle Brut 32nd Bottling Member Price

750 ML Multi 
Vintage

New 
Release $ 26.35

Mirabelle Brut Rosé 32nd Bottling Member Price

750 ML Multi 
Vintage

New 
Release $ 28.05

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.

J. Schram Blancs Member Price

750 ML 2014 Limited 
Availability $ 119.00

1.5 L 2014 New 
Release $ 255.00

Schramsberg Vineyards

J. Schram Noirs Member Price

750 ML 2014 $ 119.00

1.5 L 2014 New 
Release $ 255.00

Pinot Noir Member Price

Poseidon Vineyards, Napa Valley Carneros

750 ML 2021 Limited 
Availability $ 68.00

Davies Vineyards

Blanc de Noirs Member Price

750 ML 2020 $ 39.10

Blanc de Blancs Member Price

375 ML 2021 New 
Release $ 23.80

750 ML 2020 $ 37.40

1.5 L 2020 $ 80.75

3 L 2018 $ 297.50

9 L 2017 Limited 
Availability $ 935.00

Extra Brut - Blanc de Noirs Member Price

750 ML 2019 $ 59.50

Appellation/Vineyard Designate
Caminante del Cielo Vineyard, Marin County
Blanc de Noirs

750 ML 2018 New 
Release $ 89.25

Poseidon Vineyard, Napa Valley Carneros 
Blanc de Blancs

750 ML 2018 New 
Release $ 89.25

Diamond Mountain Estate Member Price

J. Davies Estate “Jamie” Cabernet Sauvignon

750 ML 2019 Limited 
Availability $ 221.00

Cabernet Sauvignon Member Price

Oliven Vineyard, Calistoga, Napa Valley

750 ML 2020 Limited 
Availability $ 97.75

Winfield Vineyard, Calistoga, Napa Valley

750 ML 2019 Limited 
Availability $ 97.75

Renteria 360, Oakville, Napa Valley

750 ML 2019 Limited 
Availability $ 97.75

Simpkins Vineyard, Coombsville, Napa Valley

750 ML 2019 Limited 
Availability $ 97.75

Saint Helena

750 ML 2019 Limited 
Availability $ 97.75

Pinot Noir - continued Member Price

Anderson Valley

750 ML 2021 New 
Release $ 46.75

750 ML 2020 Limited 
Availability $ 46.75

Sonoma Coast

750 ML 2021 Limited 
Availability $ 46.75

Napa-Carneros

750 ML 2021 Limited 
Availability $ 46.75

December  2023

Current Offerings 



Instructions

1. Season the chicken with salt and pepper. Place 
the flour, garlic powder, onion powder, paprika, 
and cayenne in a shallow bowl. Dredge the 
chicken through the flour and toss to coat.

2. Arrange the prosciutto in a large skillet set over 
medium-high heat. Cook until crispy all over, 
about 5 minutes. Remove from the skillet.

3. In the same skillet, add 1 tablespoon butter and 
the chicken. Sear on both sides until golden, 
3-5 minutes per side. Add 1 tablespoon butter 
and allow the butter to brown around the 
chicken, about 2 minutes. Remove the chicken 
from the skillet.

4. Add the mushrooms. Cook undisturbed for 
5 minutes or until golden. Add 2 tablespoons 
butter, the shallots, thyme, sage, and a pinch 
each of salt and pepper. Cook for 5 minutes, 
until the mushrooms have caramelized.

5. Add the wine, then the broth. Simmer for 5 
minutes, pour in the cream. Add the chicken 
to the skillet. Sprinkle over the Gruyère. 
Cook for 5-10 minutes, until the cheese is 
melted. Remove from the heat. Top with crispy 
prosciutto and fresh herbs.

6. Serve the chicken with crusty bread for 
mopping up all that delicious creamy sauce.

Smothered Chicken in Mushroom & Wine Pan Sauce
Recipe courtesy of Tieghan Gerard – Half Baked Harvest

Pair with Davies Vineyards, Sonoma Coast Pinot Noir
Serves 6

Ingredients

1 ½ lbs. Thin-cut chicken breasts

 Kosher salt and black pepper

1/3 C. All-purpose flour

1 t. Garlic powder

1 t. Onion powder

½ t. Paprika

1 Pinch cayenne

3 oz. Prosciutto

3 T. Salted butter

2 C. Sliced cremini mushrooms

2 Shallots, chopped

2 T. Fresh thyme leaves
 (2 teaspoons dried)

1 T. Fresh chopped sage
 (1 teaspoon dried)

1 C. Dry white wine wine

3 C. Chicken bone broth

½ C. Heavy cream

½ C. Shredded Gruyère cheese


