FEBRUARY 2017

Garden UPDA TE

WITH JOE PAPENDICK, GARDEN MANAGER

Many of you reached out to us over the last year asking when it might be
possible to tailor your club shipment to your preferences – and we are so
happy to announce that the moment has arrived!

THE CIRCLE OF BOISSET WINE CLUB IS
NOW THE BOISSET WINE SOCIETY!
It’s all about the power of choice. Now you can customize your
membership and your orders at any time based on your wine preferences,
lifestyle and budget.

YOU
YOU
YOU
YOU

choose your favorite varietals
decide how many wines
decide how often they are sent
decide what date your order ships

You will continue to enjoy 20% year round savings, receive complimentary
wine tastings at our estate wineries and invitations to member events at
Boisset wineries and across the country – and now with greater access to
the Boisset Collection wine portfolio.*

Take advantage of our February Incentive!
Convert your existing Quarterly membership to
a Monthly or Every Two Month membership and
receive a gorgeous Nachtmann by Riedel
Bossa Nova Crystal 4-Piece Serving Set **
**after receiving 3 consecutive shipments

*Members who choose our pre-selected and curated shipment also receive a 30% discount
on reordering those wines if order placed within 45 days of receiving the shipment.

The beginning of the year marks the
start of a number of important gardening
activities. Weather permitting, in the
windows of sunlight between storms, the
roses, fruit trees and dormant ornamental
flowers and perennials are pruned. As the
day length increases, a variety of seeds
are sown in the greenhouse and garden
beds. Early weeds emerging after the rain
storms are pulled and composted. Under
the influence of a growing day length, bulbs push out of the ground, and
in Northern California the wildflowers begin to bloom. The greenhouse
provides cover and natural warmth to start tender seedlings. The first wave
of spring crops is lettuce, broccoli, cauliflower, leeks and annual flowers.
As they develop in the greenhouse, radishes, beets, spinach, and hardy
salad greens are sown outside under the cover of a protective cloth. Heat
loving crops of summer such as tomatoes, peppers and eggplant are also
planted in the greenhouse and nursed along until the soil and nighttime
temperatures warm to above 55 degrees. The rewards of these tasks pay
off in the coming months. Meanwhile the California native plants will shine
with green growth and bounty of flowers.

GIVE THE GIFT OF LOVE WITH THE

LVE GIFT SET

The LVE Collection by John Legend represents
perfect harmony, inspired by true love, which brings
together passion, eloquence and Napa Valley
tradition. LVE, was a dream long in the making. As
with John’s music, the singer-songwriter searched
for the right collaborator whose standards of
excellence equaled his own, and Jean-Charles
Boisset and Raymond Vineyards was that perfect
match. LVE seamlessly blends classic elegance, rich
complexity and modern soul in a pair of lovable
wines: a Chardonnay of exceptional richness and
buttery opulence and a Cabernet Sauvignon of epic
concentration and velvety grace.

Enjoy a 10% discount
and $5 Shipping when
ordering in the month of
February. Set available
to purchase in Gifts and
Accessories or search LVE.

2017 CE L L A R

U P DA T E

FO O D & W I NE

STEPHANIE PUTNAM WINEMAKER, RAYMOND VINEYARDS

SPINACH AND
ARTICHOKE
STEAK ROLL-UPS

With 2016 now at a close
we continue to put the
past year’s harvest to
bed. We have pressed
the 2016 juice from their
skins, placed them in
bottles and are waiting
for them to finish their
secondary fermentation
before racking them
off of their lees and
beginning their aging
process. We allow most of our wines to age anywhere from 12-16 months in
barrel, while our heavier reds spend anywhere from 16-24 months in barrel.
After the last of our 2016 wine was put in the barrel, I did quite a bit of
traveling. At the start of the New Year, I traveled to Europe-Germany
specifically-where I worked with our team to introduce Raymond wines into
the German wine market. I also couldn’t resist taking a quick diving trip near
Komodo National Park in Bali. Upon my return we bottled the 2015 vintage
of our Generations Chardonnay which sees extended fermentation and is
100% fermented on its lees. As in years prior, this vintage of Chardonnay
is also not filtered as we feel it adds to the depth and overall complexity.
Once bottling was through, Phillipe Melka and I began work on the blends
for our 2015 reds. This process can take several weeks to months to find
a blend that we feel highlights the traditional varietal characteristics and
exemplifies that year’s vintage. Once we finish these blends, we will begin
to look toward our next harvest.
One thing that I am excited about in 2017 is the release of our 2014
Generations Cabernet Sauvignon. There are many things that make this
vintage momentous for us. First, which I am very honored to announce, is
that our 2014 Generations was rated 97 points by Robert Parker. Second,
and probably the most momentous, is that the 2014 harvest marked 40
harvests for Raymond Vineyards! We couldn’t think of a better way to
celebrate our winery’s dedication and passion of winemaking than releasing
a wine created in the spirit of that very ideal. We will be hosting our Annual
Generations Release Party on April 29th, 2017. I hope that you will join me
and the rest of your Raymond Vineyards Family to celebrate!

Enjoy with the LVE Chardonnay
or the LVE Cabernet
Ingredients:
• 1 lb. flank steak
• 1 15.5-oz. can artichoke hearts,
drained and chopped
• 2 c. baby spinach, chopped
• 2 cloves garlic, minced
• 1 c. ricotta
• 1/2 c. white cheddar
• Kosher salt

Directions:
• Preheat oven to 350 degrees
F. On a cutting board, butterfly
steak to make it a long rectangle
that lays flat.
• In a medium bowl, combine
artichokes, spinach garlic,
ricotta and cheddar and season
generously with salt and pepper.
• Spread steak with spinachartichoke dip. Tightly roll up
steak, then slice into rounds
and bake until steak is cooked
through to desired doneness, 20
to 25 minutes for medium. Serve
with dressed greens for garnish.

Don’t Miss these Exciting Events

BOISSET WINE SOCIETY CURRENT FEATURED WINES
*These wines are available exclusively through your Boisset Wine Ambassador

SPARKLING

GENERATIONS
RELEASE PARTY

2013 Buena Vista Blanc de Noir, Carneros
NV JCB No. 69, Sparkling Brut Rosé Crémant de Bourgogne
NV JCB No. 21, Sparkling Brut Crémant de Bourgogne

(RAYMOND VINEYARDS)
SATURDAY, APRIL 29TH
11AM-4PM

Save the Dates!
VINE TO BOTTLE DINNER | FEBRUARY 25 | DELOACH VINEYARDS
BARREL TASTING| MARCH 3, 4, 11, 12 | DELOACH VINEYARDS
MARCH MADNESS | MARCH 11 & 25 | BUENA VISTA WINERY
| APRIL 1 & 2 | RAYMOND VINEYARDS, BUENA VISTA & DELOACH VINEYARDS

EARTH DAY CELEBRATION | APRIL 22 | BUENA VISTA WINERY & DELOACH VINEYARDS
MOTHER’S DAY BUBBLE EVENT | MAY 14 | BUENA VISTA WINERY
PINOT GRIS & SUSHI RELEASE PARTY | MAY 20 | BUENA VISTA WINERY
CAVE DINNER

| JUNE 10 | BUENA VISTA WINERY

SUMMER SOLSTICE DINNER
INDEPENDENCE DAY BBQ
BASTILLE DAY DINNER

| JUNE 17 | DELOACH VINEYARDS

| JULY 1 | RAYMOND VINEYARDS

| JULY 14 | DELOACH VINEYARDS

JCB SUMMER WHITE PARTY
LOBSTER FEAST

Wine Club
$40.00
$20.00
$20.00

$20.00
$24.00
$24.00

$16.00
$19.20
$19.20

$42.00
$50.00
$27.00
$50.00
$45.00
$35.00

$33.60
$40.00
$21.60
$40.00
$36.00
$28.00

$40.00
$35.00
$75.00
$38.00

$32.00
$28.00
$60.00
$30.40

$48.00
$50.00
$65.00
$35.00

$38.40.
$40.00
$52.00
$28.00

$35.00
$85.00
$55.00

$28.00
$68.00
$44.00

$24.00
$28.00
$45.00

$19.20
$22.40
$36.00

$38.00
$50.00

$30.40
$40.00

SAUVIGNON BLANC, ROSÉ & OTHER WHITES

Join us April 29th to celebrate
the release of our 97 point 40th
Anniversary vintage – 2014 Generations
Cabernet Sauvignon! Members will be
invited to start the party early with a
special and exclusive bubble reception
with our Winemaking team. More details and ticket pricing to follow.
To RSVP please call 707.963.3141 or e-mail wineclub@raymondvineyards.com

SPRING CLEANING

Retail
$50.00
$25.00
$25.00

| JULY 22 | LOCATION TBD

2015 Raymond Sauvignon Blanc, North Coast*
2015 DeLoach Pinot Noir Rosé, Sonoma Coast*
2015 Wattle Creek Viognier, Alexander Valley

CHARDONNAY
2014 Buena Vista Eleanora’s Selection Chardonnay
2014 DeLoach Estate, Russian River Valley
2014 Frenchie Betsy Ross, Napa Valley
2014 JCB No.81, Sonoma Coast
2014 LVE Legend Vineyard Exclusive, Napa Valley
2014 Raymond Signature Series, Napa Valley*

RED BLENDS
2014 Buena Vista “The Sheriff Collector’s Edition, Sonoma County
2013 Frenchie Frenchington, North Coast*
2014 JCB “Passion”, Napa Valley
2013 Wattle Creek Cabernet/Shiraz, Alexander Valley

PINOT NOIR
2014 Buena Vista Bela’s Selection, Russian River Valley
2014 DeLoach, Santa Lucia Highlands*
2012 JCB No.11 Pinot Noir, Sonoma Coast
2015 JCB No. 12, Sonoma County*

CABERNET SAUVIGNON
2014 Frenchie Napoleon, North Coast
2014 LVE Legend Vineyard Exclusive, Napa Valley
2013 Raymond Signature Series, Napa Valley*

MERLOT, ZINFANDEL, SYRAH
2013 Buena Vista Merlot, Sonoma Valley*
2013 DeLoach Syrah, Russian River Valley*
2014 Raymond Zinfandel, Napa Valley*

DESSERT WINE
2014 Buena Vista Late Harvest Viognier “Joliesse”, Sonoma Valley
NV Buena Vista Cream Sherry

| JULY 29 | DELOACH VINEYARDS

To learn more about upcoming events please email
customercare@boisset.com or call 855-233-5155 ext.2

CONTACT YOUR AMBASSADOR OR THE BOISSET WINE SOCIETY WITH YOUR ORDER
855-233-5155 X 2 OR customercare@boisset.com
Boisset Collection | 849 Zinfandel Lane St. Helena California 94574 | my.boissetcollection.com

BOISSET COLLECTION
849 ZINFANDEL LANE, ST HELENA, CA 94574
855-233-5155 X 2
CUSTOMERCARE@BOISSET.COM

MY.BOISSETCOLLECTION.COM
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