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Winter in Napa Valley is a very special time. Our vines may be 
dormant but our crews are de� nitely not. Winter is a time for vine 
pruning and for carefully and crucially preparing for #NapaHarvest 
2018. We have vines that are both cane and spur trained, and both 
styles require di� erent pruning techniques in order to determine 
how much fruit we want and where we want it. Pruning is as � ne of 
an art as choosing when to harvest.  

Winter can also be a wet season when the Napa River comes to life 
and mustard blossoms blanket the valley in a sunny golden hue. So 
far in 2018, we have received only a little rain, nothing compared 
to last year and we hope more rain is on the horizon. We wish we 
could tell you which season is unequivocally the best for visiting 
us, but the truth is, each month has di� erent charm. Winter is a 
wonderful time to sip cozy Cabernet Sauvignon � ights and enjoy 
local festivals celebrating everything from tru�  es to the region’s 
glorious restaurants.

Of course Southern California is a great winter respite, so we invite 
you to visit us in Beverly Hills to chase away those cold-weather 
blues. � ere is world-class people watching from our front row 
view of Rodeo Drive that pairs beautifully with our exquisite estate 
wines. We are happy to report our tasting salon is a thriving place of 
community. In just the few months we have been open, locals have 
turned to us as a warm, welcoming place to host gatherings from 

Wintertime in Napa Valley 

Why do over two hundred of us vintners work so hard for PNV? 
� e proceeds go to the event’s organizing body, the Napa Val-
ley Vintners (NVV), who use these critical funds to promote, 
protect and enhance the Napa Valley appellation for future gen-
erations. Our CEO Emma Swain, is a past NVV board chair, 
and she and Winemaker, Michael Scholz have co-chaired PNV. 

In the Napa Valley, February Spells PNV

Each February, Napa decks itself out in valley � nery for its
famous trade auction, Premiere Napa Valley (PNV). Invited 
industry insiders delight in the opportunity to buy the rarest 
of wines for their wine shops, wine lists and most discerning 
clients. We go to great lengths setting aside some of our most 
special fruit, often Cabernet Sauvignon, to create something 
extraordinary for the bidders. For instance, winemaker Michael 
Scholz has experimented with barrel aging featuring 350 year-
old French oak from the forests of France. At the grand tasting, 
guests circulate tasting all the lots; we like to sneak away and 
visit our colleagues’ booths too and let our palates be wowed. 

book clubs to professional meet-ups and personal celebrations and 
we couldn’t be more pleased. Some evenings, we invite a live jazz 
trio to add a little ambiance. Other times, we let the wine and good 
company speak for themselves. 
 

Whether in the north or south, we look forward to the opportunity 
to welcome you with open arms and delicious wine. 

Cheers to this February red carpet wine extravaganza with the live 
auction taking place at 
the CIA on Saturday, 
February 24, 2018. 

To learn more about 
PNV, how to bid       

online or where to 
acquire these rare 

wines, visit: 
premierenapavalley.com.



Pristine estate fruit is showcased on the nose, where 
this wine gives generously of  pink grapefruit and 
lime citrus aromas with a subtle thread of  passion 
fruit and fennel. In the cellar, minimal intervention 
yields a vivid expression of  freshness on the palate 
with fl avors of  grapefruit and lime zest zinging 
through the fi nish. 

Retail Price: $22.00
Club Price: $17.60

Flavors of  black plum and cassis follow with toasted 
oak, a subtle hint of  vanillin and espresso. This wine 
has brooding fl avors, tremendous length, a fi ne 
texture and incredible structure.
 92 points, James Suckling

Retail Price: $85.00
Club Price: $68.00

Wine Highlights

2017 Napa Valley Estate 
Sauvignon Blanc 

2015 Napa Valley, 
Dollarhide 
Elevation

Blue Cheese

Mashed Potatoes

Sliced Plum, Fennel and 
Baby Arugula Salad 

with Lime Vinaigrette

Fennel- 1 hd., thinly sliced 
2 black or red plums, thinly 

sliced    
3 oz. baby arugula  
¼ cup shallots, thinly sliced 
⅓ cup mint, sliced 
¼ cup tarragon, sliced 
3 Tbsp chives, thinly sliced 
2 limes, juiced and 1 zested

1 cup Sauvignon Blanc
1 Tbsp champagne vinegar
1 Tbsp wild� ower honey
5 Tbsp sun� ower oil
½ cup sun� ower seeds or 

pistachios
¼ cup extra virgin olive oil
1 Tbsp Water
Salt and pepper to taste  

2 pounds russet potatoes, 
peeled and cut into 1 inch 
chunks

½ cup whole milk
¼ cup butter
Salt and black pepper to taste
Zest of 1 lemon

2 Tbsp Italian parsley, minced
¼ cup blue cheese, crumbled 

(I like Pt. Reyes or 
Chiriboga bleu.  Both are 
creamy and relatively mild 
with a nice sweetness)

Place a small sauté pan on medium-high heat. Add 2 Tbsp of 
sun� ower oil to the pan. Add the sun� ower seeds to the pan. 
Toast the seeds until evenly golden brown. Stir the seeds every 30 
seconds to ensure even toasting. Season the seeds with salt. Line a 
plate with paper towels. Drain the seeds onto the paper towel and 
re-salt the seeds lightly. Set to the side.

In a medium sized bowl, combine plums, fennel, shallots, mint, 
tarragon and chives. Mix well. Set to the side.

Place a small pot on the stove top and turn the heat to high. 
Add Sauvignon Blanc to the pot. Reduce the wine to 2 Tbsp. In 
a blender, add the lime juice, lime zest, wine reduction, honey 
and vinegar. Season this mixture with salt and pepper. Turn the 
blender on to the lowest setting so that the liquids can thoroughly 
mix. Let the blender run for 30 seconds. 

Boil potatoes in salted water until fork tender, about 20 minutes.

Drain and return potatoes to the pot and shake over low heat 
to help dry them completely.  Mash potatoes with a masher or 
wire whisk until no lumps remain.  Add milk, mashing until 
smooth.  Add butter, salt, pepper, lemon zest and blue cheese.  
Mash vigorously until potatoes are light, � u� y and smooth. Fold 
in parsley and serve warm.

� e rich pungency of blue cheese is a great foil for the tannic structure 
of wine. � e creamy texture of these cheesy potatoes will mellow out 
the roughness of the wine and let more fruit and subtle fl avors emerge. 
� e lemon zest and parsley adds a freshness that enhances all the 
nuances in both the wine and potatoes.

Enjoy with our Napa Valley Estate 
Sauvignon Blanc

Enjoy with our Napa Valley, Dollarhide 
Elevation

Serves 8Ingredients Serves 6-8Ingredients

Chef Anthony Lo Pinto of
Tavern 5 Restaurant

St. Supéry Estate Chef,
Britny Maureze

Turn the blender back on to its lowest setting and slowly drizzle the sun� ower oil into the blender. Turn the speed up to medium and slowly 
drizzle the oilve oil into the blender. Add the water to the blender. Pour the dressing into a quart container and set to the side.

Take the bowl with the plum mixture and add the arugula to the bowl. Season this mixture with salt and pepper. Take your vinaigrette and give it 
a quick shake to mix it. Remove the lid and drizzle some of the vinaigrette onto the salad. Gently mix all of the ingredients together.

Divide the salad evenly between 8 plates. Top the salad with sun� ower seeds. Drizzle a little vinaigrette around the salad onto the plate and serve. 



Aromas of  dark fruit, blackberry and black plum 
combine with elements of  espresso, vanillin and 
molasses, as well as notes of  smoky oak and dusty 
terroir. Flavors of  dark plum and cassis follow with 
anise and toasted barrel attributes in this opulent 
red blend.   
94 points, � e Wine Advocate

Retail Price: $90.00
Club Price: $72.00

2012 Napa Valley Estate 
Élu

Grilled Salmon Tacos 
with Corn and 

Blueberry Salsa

1 Tbsp smoked paprika 
1 cup corn kernels
½ tsp cayenne  
1 cup blueberries
1 tsp dried thyme 
½ cup red onion
1 tsp cumin  
½ cup basil, sliced
1 tsp granulated garlic 
½ cup red wine 
½ tsp black pepper  

1 Tbsp dark chili powder 
1 tsp salt   
½ cup mayonnaise 
½ cup sour cream 
4 six ounces of Salmon pieces  
   split   
1 Tbsp water
16 corn tortillas  
3 cups lettuce, shredded

In a small bowl combine the smoked paprika, cayenne, dried 
thyme, cumin, granulated garlic, black pepper and salt. Mix well. 
Set to the side.

In a medium sized bowl, combine the corn kernels, blueberries, 
red onion, basil and ¼ cup of red wine. Season with salt and 
pepper. Set to the side.

In a small bowl, combine the mayonnaise, sour cream, dark chili 
powder and the remaining red wine. Mix the ingredients well. 
Season with salt and pepper. Add the water. Mix again. Set to 
the side.

Place a large sauté pan on high heat. Season the salmon pieces 
with the spice mix. Add the salmon to the pan. Cook the salmon 
for 2 minutes on one side, then � ip the � sh and cook for 1 minute. 
Remove the � sh from the pan to a paper towel lined sheet pan.

Turn your burner or broiler on high. Place the tortillas on the 
stove top burner or under the broiler and lightly toast the them.

Place a tortilla on a serving plate. Add some shredded lettuce to 
the tortilla. Place a piece of � sh on top of the lettuce. Spoon some 
blueberry salsa on top of the � sh then top the taco with some chili 
mayonnaise. Serve.

Enjoy with our Napa Valley Estate
Élu

Serves 8Ingredients

Chef Anthony Lo Pinto of
Tavern 5 Restaurant

PLANTING PEAS

When:  Sow seeds outdoors 4 to 6 weeks before last spring 
frost, when soil temperatures reach 45°F. Peas are best grown 
in air temperatures below 70°F. A good general rule of 
thumb is to plant them when the da� odils begin to bloom.

How:  Soak the seeds in water overnight to plump them 
up and give them a head start toward germination. When 
you are ready to plant, roll the moist seeds in a powdered 
legume inoculant to stimulate the pea roots to grow nodules 
that “� x” nitrogen (an important component to long term 
soil health). Plant 1 inch deep and 2 inches apart – a chop-
stick is the perfect tool for this! Tall and vining varieties love 
to climb trellises or poles.

Care:  Peas are highly sensitive to too much nitrogen, but 
they do like a little bonemeal. Water sparsely unless the 
plants are wilting. Be careful hoeing around the tender 
roots – hand weeding serves the peas well.

 Winter Gardening Tips 

FEED YOUR SOIL 
Winter is a great time to add organic matter to your soil. 
Add mulches that will create rich, natural humus, which 
plants love. Mulching helps prevent soil compaction, 
insulates the soil from extreme temperatures and retain 
moistures. Natural mulches include shredded leaves, 
grass clipings, straw and seaweed.

ADD LIME TO YOUR SOIL 
Heavy rainfalls can leach the soil of nutrients, making 
the soil acidic. To keep your soil in balance sprinkle lime 
on your garden beds. Avoid areas where you will plant 
tomatoes, strawberries and blueberries, which prefer an 
acidic soil.  
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March 11, 2018
My Wine My Garden Pick up Event and Garden Seminar

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

April 2018
Arts in April: � e Art of the Barrel
Special events throughout the month.

St. Supéry Estate Vineyards and Winery

May 20, 2018
20th Annual Spring Fling Lobster Boil
St. Supéry Estate Vineyards and Winery

Club member exclusive event.

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.

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 Collection
April

2017 Napa Valley Estate Oak Free Chardonnay
2017 Napa Valley, Dollarhide Estate Vineyard Sauvignon Blanc

2015 Napa Valley, Dollarhide Estate Vineyard Malbec
2015 Napa Valley, Rutherford Estate Vineyard Cabernet Franc

September
2017 Napa Valley, Dollarhide Estate Vineyard Semillon

2017 Napa Valley Estate Virtú
2015 Napa Valley Estate Élu

2015 Napa Valley, Rutherford Estate Vineyard Merlot

November
2017 Napa Valley, Dollarhide Estate Vineyard Chardonnay (2 bottles)
2015 Napa Valley, Dollarhide Estate Vineyard Cabernet Sauvignon

2016 Napa Valley Estate Cabernet Sauvignon

Divine Château Collection 
April

Two Bottles of Each Wine:
2012 Napa Valley, Dollarhide Estate Vineyard Cabernet Sauvignon 
2008 Napa Valley, Rutherford Estate Vineyard Cabernet Sauvignon

September
Two Bottles of Each Wine:

2015 Napa Valley Estate Élu
2015 Napa Valley, Rutherford Estate Vineyard Cabernet Sauvignon

November
Four Bottles of Each Wine:

2015 Napa Valley, Dollarhide Estate Vineyard Cabernet Sauvignon 
 

Shipment selections may be subject to change.

Estate grown
Sustainably Farmed

Certified Napa Green

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

St. Supéry Estate Vineyards and Winery

October 6, 2018
Annual Fleet Week Bay Cruise

Sausalito Yacht Harbor
Club member exclusive event.

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.


