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Vive LA FRENCHIE 
April is Prevention of 
Cruelty of Animals Month, 
a cause near and dear to 
our hearts at Boisset. To this 
end, we will be donating $2 
for every bottle of Frenchie 
wines sold in April to 
support the ASPCA.

St. Helena’s Frenchie 
Winery, located adjacent 
to the tasting room at 
Raymond Vineyards, made 
headlines when it launched 
in 2012 as Napa Valley’s first 
dog winery. Rather than 
waiting in a hot car, our furry 
friends and four-legged 
visitors enjoy a lavish wine 
country lifestyle from the comfort of their own outdoor, shady dog suite, 
complete with their very own wine-barrel bed.

All wines in the Frenchie line feature inspiring artwork showing Frenchie 
the Bulldog’s historic exploits. The two most popular are both bold, drool-
worthy reds. Frenchie Napoleon Cabernet Sauvignon is made from grapes 
grown in both Napa and Lake counties, a wine whose concentrated fruit 
and majestic tannins are fit for an emperor. Frenchie Frenchington is a 
softer, plumper blend dominated by Merlot, Cabernet Sauvignon and 
Malbec that would wag the tail of any general or commander-in-chief.

Garden UPDATE
 WITH JOE PAPENDICK, GARDEN MANAGER

Around the edges of the vegetable 
beds and under the orchard, a mixture 
of borage and calendula shine blue and 
orange.  The marjoram’s leaves are lush 
with new growth and mint emerges in 
the warming soils.  The Earthly scent of 
musk for wild and culinary sages lingers 
in the air and in the greenhouse seeds of 
basil germinate.  

Two weeks of sun allowed an opportunity 
to transplant the spring vegetables and 
several rare varieties of lettuce were planted.  One butterhead type with 
blushed red checks from Austria is particularly special, and under cool 
spring conditions produces a creamy sweet crunch.  Broccoli, cabbage, 
cauliflower and leeks have also been planted and the last of the winter 
carrots and beets are being harvested.  The first cuts of the spring salad 
mixes rich with kale, bok choy, mustard, arugula and spinach.

The greenhouse is filling up with tomatoes, peppers, cucumbers, squash 
and summer herbs.  In preparation for a long season, the peppers and 
tomatoes are transplanted into larger pots in the greenhouse.  The 
philosophy is “breakfast”, “lunch” and “dinner” for the young plants.  The 
breakfast is a light planting medium to encourage germination. Once the 
plant has four leaves it is time for lunch and it is moved into a larger pot 
with potting soil mixed with compost and worm castings to feed strong 
root growth.  Lastly, dinner for the plant is being transplanted out in the 
healthy garden beds. 

Ancient garden blessing 
for the beginning of spring 

states:  “May your borage give 
you courage; your basil, love; 

your marjoram, happiness; 
your calendula, joy; your mint, 
wisdom and virtue; and your 
sage, good health to enjoy all 

the blessings of herbs.”



FOOD & WINE 2017 VINEYARD UPDATE 
 WITH SOPHIE DRUCKER, WINEGROWER, BOISSET COLLECTION

This winter has brought significant 
rainfall which has aided in quenching 
Northern California’s drought.  
Comparing annual rainfall from the last 
three years to this year, we have had 
45.3 vs. 18.7 inches.  Not only are our 
rivers and streams flowing nicely and 
our reservoirs filled to capacity, but 
the rain has also recharged our ground 
water reserves.  

As the growing seasons kick off, we find 
ourselves well positioned for a strong 
season.  With the soil profile saturated, 
we can expect the vines to have strong 
early season canopy development 
as they come out of dormancy.  
Establishing a strong healthy canopy 
early on in the season provides the vine 
with the leaf area it needs to properly 

ripen the grapes.  Having water available to irrigate later in the season 
helps us ensure that that canopy stays healthy and green until we are ready 
to harvest.

Water in our soil now is beneficial, but 
was the excessive amounts of standing 
water in our vineyards in January and 
February a concern?   Thankfully, no.  
Grapevines are incredibly resilient and 
while dormant, activity in the root 
system is extremely low.  What the rain 
has done, is delayed the start of the 
season.  Over the last few years bud 
break has started historically early with 
first vine activity seen in late February.  
This season, the first signs of bud break 
started in mid-March.  A late start to the 
seasons means a later harvest.  This puts 
us in a good position for beating spring 
frosts and we’ll just have to hope that 
the rain Gods are kind in the fall.

Fresh from the garden this Spring!

Directions:

Whisk the lemon juice, mustard, tamari, shallot and garlic in a bowl. Slowly 
add the olive oil in a thin stream, whisking constantly to emulsify the mixture. 
Stir in parsley, salt and pepper to taste; set aside. (Any leftover dressing can 
be refrigerated, covered tightly, for up to 2 weeks.) Place the greens in a large 
bowl. Add the cranberries, carrot and almonds and toss lightly to distribute, 
then drizzle the vinaigrette over all to taste and toss again. 

Divide among 6 serving plates and sprinkle feta cheese over the top of each 
salad. Serve immediately.

KALE AND ARUGULA SALAD 
WITH CRANBERRIES, 
ALMONDS AND MUSTARD 
VINAIGRETTE
Pairs with the Wattle Creek Sauvignon Blanc

Ingredients:
Mustard Vinaigrette:
• 2 T lemon juice
• 1 T Dijon mustard
• 1 T tamari or soy sauce
• 2 tsp. minced shallot
• 1 clove minced garlic
• ½ cup olive oil
• 2 tsp.  chopped fresh Italian parsley
• ½ tsp. salt
• Freshly ground black pepper to taste

 
Salad:
• 5 oz. Kale
• ¼ cup baby arugula
• ¾ cup dried cranberries
• ⅔ cup grated carrot
• ½ cup chopped toasted almonds
• 4 T Mustard Vinaigrette (or to taste)
• ¼ cup feta cheese



Don’t  Miss these Exciting Events
 
EARTH DAY CELEBRATION AT BUENA VISTA WINERY 
APRIL 22ND

 
Join us as we celebrate Earth Day!  
Enjoy a splash of sparkling wine and 
our award winning Private Reserve 
Zinfandel, including a barrel sample. 
We will meet in the parking area next 
to the White-Perry Vineyard where the 
Reserve Zinfandel is grown. Spend the 
morning learning about our vineyard 
practices and receive a short tour of 
our historic property! *Please note, as 
a courtesy to the vineyard owners, no 
dogs will be allowed on the tour.

Complimentary for club members and up to 3 guests | $15 per additional guest and 
non-club members. Please email wineclub@buenavistawinery.com to RSVP today.

Save the Dates!
EARTH DAY CELEBRATION | APRIL 22 | BUENA VISTA WINERY & DELOACH VINEYARDS

POP-UP WINE BLENDING | MAY 5-7 | WATTLE CREEK WINERY

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 | JUNE 17 | DELOACH VINEYARDS

FAMILY DAYS | EVERY SUNDAY IN JUNE | WATTLE CREEK WINERY

INDEPENDENCE DAY BBQ | JULY 1 | RAYMOND VINEYARDS

NEW WINE RELEASE | JULY 8 | WATTLE CREEK WINERY

BASTILLE DAY DINNER | JULY 14 | DELOACH VINEYARDS

JCB SUMMER WHITE PARTY | JULY 22 | LOCATION TBD

LOBSTER FEAST | JULY 29 | DELOACH VINEYARDS

 
To learn more about upcoming events please email  

customercare@boisset.com or call 855-233-5155 ext.2

BOISSET WINE SOCIETY CURRENT FEATURED WINES           

*These wines are available exclusively through your Boisset Wine Ambassador. 

Retail Wine ClubSPARKLING     
2013 Buena Vista Blanc de Noir, Carneros $50.00 $40.00
2008 JCB No. 24, Sparkling Brut Rosé, Green Valley* $58.00  $46.40 
NV JCB No. 21, Sparkling Brut Crémant de Bourgogne $25.00 $20.00

SAUVIGNON BLANC, ROSÉ & OTHER WHITES     
2014 Wattle Creek Sauvignon Blanc, Alexander Valley $19.00 $15.20
2015 DeLoach Pinot Noir Rosé, Sonoma Coast* $24.00 $19.20
2015 Wattle Creek Viognier, Alexander Valley $24.00 $19.20 
 
CHARDONNAY    
2014 Buena Vista Eleanora’s Selection, North Coast $42.00 $33.60
2014 DeLoach Estate, Russian River Valley $50.00 $40.00
2013 DeLoach Ritchie Vineyard, Russian River Valley $50.00 $40.00
2014 LVE Legend Vineyard Exclusive, Napa Valley $45.00 $36.00
2014 Raymond Signature Series, Napa Valley* $35.00 $28.00
2015 Wattle Creek Chardonnay, Alexander Valley $36.00 $28.80

 
RED BLENDS 
2015 Buena Vista “The Sheriff” Collector’s Edition, Sonoma County $40.00 $32.00
2013 Frenchie  Frenchington, North Coast* $35.00 $28.00
2014 JCB  Passion, Napa Valley $85.00 $68.00
2013 Wattle Creek Cabernet/Shiraz, Alexander Valley $38.00 $30.40

PINOT NOIR     
2014 Buena Vista Bela’s Selection, Russian River Valley $48.00 $38.40
2013 DeLoach Pennacchio, Russian River Valley $60.00 $48.00
2013JCB No. 22, Sonoma Coast $75.00 $60.00
2015 JCB No. 12, Sonoma County* $35.00 $28.00

CABERNET SAUVIGNON    
2014 Frenchie Napoleon, North Coast $35.00 $28.00
2014 LVE Legend Vineyard Exclusive, Napa Valley $85.00 $68.00
2012 Wattle Creek Cabernet Sauvignon, Alexander Valley $42.00 $33.60

 
MERLOT, ZINFANDEL, SYRAH      
2012 Buena Vista Antal Zinfandel, Russian River Valley $40.00 $32.00
2013 DeLoach Syrah, Russian River Valley* $28.00 $22.40
2014 Raymond Zinfandel, Napa Valley* $45.00 $36.00
2013 Wattle Creek Merlot, Alexander Valley $30.00 $24.00

DESSERT WINE
2014 Buena Vista Late Harvest Viognier “Joliesse”, Sonoma Valley $38.00 $30.40

 
  

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
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