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We are honored to be the recipients of the fourth annual 
California Green Medal Award in the environment category. 
We proudly join award winners KG Vineyard Management, 
Community Award; Cakebread Cellars, Business Award; 
and Bogle Vineyards, Leadership award in this wonderful 
recognition. Congratulations to all! 

The California Green Medal recognizes the leadership of 
wineries and vineyards committed to sustainability and 
is presented by the California Sustainable Winegrowing 
Alliance, California Association of Winegrape Growers, 
Wine Institute, Lodi Winegrape Commission, Napa Valley 
Vintners, Sonoma County Winegrowers and Vineyard Team. 

On April 11, Winemaker Brooke Shenk accepted the award 
on behalf of St. Supéry at the California State Capitol in 
Sacramento in front of the Senate Select Committee on 
California’s Wine Industry. She said, “we believe sustainability 
is preserving and protecting our land and environment for 
future generations. From the very beginning we farmed with 
this in mind and we chose to do this simply because it is 
the right thing to do. Always wanting to improve, we are 
constantly looking at water saving techniques, working to 
expand our solar generation and we are constantly employing 
environmentally responsible practices.”  

Green Medal Award Sheep in the Vines

We are always looking to increase our sustainability prac-
tices. This past February we introduced sheep into the 
vineyards at Dollarhide Ranch. Their main purpose is to 
mow the grass between the vineyard rows. Around 1,800 
sheep called Dollarhide home for a few months. Now only 
a few remain. We all know a goat will eat just about any-
thing, but they are more distruptive to the land and sheep 
actually mow closer to the ground compared to goats. 

Bringing sheep into vineyards during the winter months is 
becoming a standard practice among many wineries. By uti-
lizing sheep, we reduce our carbon footprint as we no lon-
ger need to gas up tractors to mow and we can avoid the 
use of herbicides for weed control. At Dollarhide, our sheep 
were split into three flocks to cover the vast acreage. The 
safety of the sheep is a high priority. We use electric fenc-
es to keep dangerous wildlife out and each flock has their 
own dog whose sole job is to protect and herd the sheep. 

When not mowing grasses in vineyards, the sheep move 
around to different farms including walnut and almond                      
orchards. They are busy year-round and some wineries use 
sheep for leafing. The sheep do not eat the growing grapes                                      
because the clusters are still just beginning to form and are sour. 



Rich flavors of  grapefruit and lime on the palate 
combine with a thread of  toasted oak creating a 
crisp and refreshing Sauvignon Blanc with a nice 
mouthfeel and length. 

Retail Price: $35.00
Club Price: $28.00

Ripe black plum and dark blackberry flavors 
are highlighted by dark mocha notes, a hint 
of  brown sugar and dust of  terroir. This is 
a tightly structured wine with a nice round 
mouthfeel and excellent length.

Retail Price: $65.00
Club Price: $52.00

Estate  Club

2017 Napa Valley, 
Dollarhide Estate Vineyard  
Sauvignon Blanc 

2015 Napa Valley, 
Rutherford Estate Vineyard 
Cabernet Franc

Lamb
Shank

Asparagus and
Chevre Frittata

½ a bunch of asparagus 
Coarse salt and freshly ground 

black pepper 
12 large eggs
4 scallions, thinly sliced 
2 Tbsp minced chives 

1 Tbsp minced Italian parsley
2 tsp minced tarragon
Zest of half a lemon
2 Tbsps extra-virgin olive oil 
4 tpsbs (2 oz) Chevre

4 lamb shanks 
2 Tbsp olive oil
1 white onion, diced
2 large carrots, peeled and  
   diced
10 garlic cloves, minced
1 750-ml bottle dry red 

wine
2 cups chicken broth
2 cups water
5 tsp chopped fresh 
   rosemary
2 tsp chopped fresh thyme
2 tsp lemon zestBring a medium pot of well-salted water to a boil. 

Meanwhile, prepare an ice water bath. Blanch asparagus 
until just tender, about 1 minute. Drain and transfer to 
ice water bath to cool. Slice asparagus on a bias into ½ 
inch pieces, reserving the tips for garnish. Set aside. 

Whisk eggs with 1 tsp each salt and pepper. Stir in 
scallions, chives, parsley, tarragon, lemon zest and 
asparagus stalks. 

Preheat oven to 425 degrees. Heat oil in an ovenproof 
10-inch skillet over medium heat. Pour egg mixture 
into skillet. Cook until edges begin to set; push cooked 
edges toward the center of the pan with a wooden spoon. 
Continue cooking until the center begins to set, about 2 
minutes more. Dollop goat cheese over top and sprinkle 
with reserved asparagus spears. 

Bake until eggs are completely set, 5-7 minutes. Let cool 
slightly before serving.

Sweet spring asparagus is a lovely pairing with Sauvignon Blanc.  
Along with the creamy tang of chevre and soft herbs, this pairing 
is perfect for brunch, lunch, or a light, springtime dinner.

Sprinkle shanks with salt and pepper. Heat oil in heavy 
large pot over medium-high heat. Working in batches, 
add shanks to pot and cook until brown on all sides, 
about 8 minutes. Transfer shanks to bowl. 

Add onions, carrots and garlic to pot and sauté until 
golden, about 10 minutes. Stir in all remaining 
ingredients. Return shanks to pot, pressing down to 
submerge. Bring liquids to boil. Reduce heat to low. 
Cover; simmer until meat is tender, about 2 hours. 

Uncover pot; simmer until meat is very tender, about 30 
minutes longer. (Can be made one day ahead. Chill until 
cold; cover and keep chilled. Rewarm over medium heat 
before continuing.) Transfer shanks to platter; tent with 
foil. Boil juices in pot until reduced and thickened, about 
15 minutes. Spoon over shanks and garnish with fresh 
herbs.  I like to serve my lamb shanks with broccolini 
and polenta.

Enjoy with our Dollarhide Estate 
Vineyard Sauvignon Blanc

Enjoy with our Rutherford Estate 
Vineyard Cabernet Franc

Serves 6Ingredients Serves 6-8Ingredients

St. Supéry Estate Chef,
Britny Maureze

St. Supéry Estate Chef,
Britny Maureze



Opulent aromas of  ripe black plum, currant, 
espresso and toasted oak are met with a subtle thread 
of  crème brûlée. On the palate the flavors comibe 
with mocha and molasses with a fine French oak 
influence. 93 points, International Wine Report

Retail Price: $125.00
Club Price: $100.00

2012 Napa Valley, 
Rutherford Estate Vineyard 
Cabernet Sauvignon

Divine Club

Grilled New York Strip 
Steaks with Garlic and 
Herb Compound Butter 

2-3 NY Strip Steaks (about 1 
½ inch thick)  
Salt and pepper to taste 
Garlic Compound Butter:  
2 sticks butter, softened   
2 cloves garlic, minced  

1 Tbsp fresh tarragon, minced  
1 Tbsp fresh thyme, minced  
1 Tbsp fresh Italian parsley, 
minced  
1 Tbsp lemon zest  

In a large bowl, combine all of the ingredients for the 
garlic compound butter with a spoon or rubber spatula.  

Place the mixture onto a piece of parchment paper and 
roll up into a log shape. Twist the end of the parchment 
paper and place in the refrigerator for a minimum of 2 
hours. You can also keep the butter in the freezer and use 
it as you want. 

Grill the NY Strip Steaks on medium to high in either a 
cast iron grill pan or outside on the grill. Grill on each 
side for 3 to 4 minutes per side, or to your preferred 
doneness. Let the steaks rest about 5 minutes.  Top steaks 
with slices of compound butter and serve alongside 
roasted carrots, turnips and marble potatoes.

Juicy steak is a natural fit for Cabernet Sauvignon. Flavorful 
beef combined with unctuous and herbaceous compound 
butter, softens the wine, coaxing luscious fruit and earthy 
complexity to the forefront.

Enjoy with our Rutherford Estate 
Vineyard Cabernet Sauvignon

Serves 4-6Ingredients

St. Supéry Estate Chef,
Britny Maureze

PePPers!
Peppers are a wonderful summer addition whether it be a 
sweet pepper for grilling or a spicy pepper for your salsa. 

Pepper Tips: 
Pepper plants grow better with extra phosphorous, so plant 
them with a couple matches for a more robust plant.

Remove the first flowers from a pepper plant to encourage 
bushier growth and increase yields

AdditionAl GArdeninG tiPs: 
Flowers such as nasturtiums, petunias, chrysanthemums, 
and marigolds repel certain garden pests such as aphids, 
tomato hornworms, asparagus beetles, cabbage loopers, 
squash bugs, etc.

Place a coffee filter in the bottom of a pot to prevent soil 
from seeping out.

You can replant the top of a pineapple into a pot to grow 
another pineapple! 

When thinning your veggies such as turnips and carrots, do 
so by cutting the greens or tops off instead of uprooting the 
plant. This will prevent any root disturbance to the plants 
that are being kept.

Harvest vegetables such as eggplants, cucumbers and         
zucchini when they are smaller, before they reach matura-
tion. This will cause the plant to increase its yield and to 
continue production. If the vegetables are left on the plant 
too long, it signals the plant to stop producing.

 Gardening Tips 
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May 20, 2018
20th Annual Spring Fling Lobster Boil
St. Supéry Estate Vineyards and Winery
Club member exclusive event. | Sold Out

May 25-27, 2018
BottleRock, Napa Valley

Napa Valley Expo

Sundays: June - August 2018
Summer Culinary Garden Food and Wine Experience

St. Supéry Estate Vineyards and Winery
Club member exclusive event.

June 17, 2018
Father’s Day Cabernet and Bacon Food and Wine Experience

St. Supéry Estate Vineyards and Winery

Calendar of Upcoming Events

2018 Wine Club Shipments

Please contact us if you would like to combine shipments or order additional wines to increase your order to a full case
retaining the same shipping cost as your club shipment.

Most events require an advance reservation. Please contact our Wine Club Concierges at 707.302.3443 for pricing and reservations.

Find restaurants and retail shops that 
carry your favorite St. Supéry wines.

Our Moscato Club ships in April, September and December

Estate Club
September

2017 Napa Valley, Dollarhide Estate Vineyard Semillon
2015 Napa Valley, Dollarhide Estate Vineyard Malbec

October
2017 Napa Valley Estate Virtú
2015 Napa Valley Estate Élu

December
2017 Napa Valley, Dollarhide Estate Vineyard Chardonnay

2015 Napa Valley, Rutherford Estate Vineyard Merlot

Divine Club
September

2015 Napa Valley, Rutherford Estate Vineyard Cabernet Sauvignon

October
2015 Napa Valley, Dollarhide Estate Vineyard Cabernet Sauvignon

 

December
2012 Napa Valley, Dollarhide Estate Vineyard Cabernet Sauvignon

Shipment selections may be subject to change.

Estate grown
Sustainably Farmed

Certified Napa Green

October 6, 2018
Annual Fleet Week Bay Cruise

Sausalito Yacht Harbor
Club member exclusive event. | Sold Out

October 21, 2018
Harvest Reception

St. Supéry Estate Vineyards and Winery

November 10, 2018
Winemaker Dinner

St. Supéry Estate Vineyards and Winery

December 9, 2018
Holiday Open House

St. Supéry Estate Vineyards and Winery
Club member exclusive event.


