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August Featured WINE SOCIE T Y WINES
 

JCB 2017 N°12 PINOT NOIR, SONOMA COUNTY*
Rich garnet in color, the 2017 Sonoma County (mostly Russian River Valley and 
Sonoma Coast) JCB N° 12 opens with enticing aromas of blueberry, blackberry 
and plum with a hint of spice. A rich, silky mouthfeel offers flavors of bright Bing 
cherry, caramel and a touch of maple. The soft tannins of this medium bodied 
wine are perfectly balanced with vibrant acids to make a long, lingering finish.  
Aged 10 months in French oak, this wine pairs well with roasted rack of lamb, 
duck breast and sautéed mushrooms.

RETAIL PRICE $40.00 | MEMBER PRICE $32.00 | REORDER PRICE $28.00

FRENCHIE WINERY 2013 CORONATION RED BLEND, 
NORTH COAST
Proprietor Jean-Charles Boisset’s French Bulldog, Frenchie, represents the 
very essence of style, charisma and personality. With his stout stature and 
ability to steal everyone’s heart, he is definitely royalty around the winery. 
Aromas and flavors of plum and Bing cherry, with hints of cassis and a 
subtle oak backdrop unleash in your glass. This red wine is full to medium-
bodied, displays a nice tannin balance with a great structure and has a long, 
smooth finish. 

RETAIL PRICE $35.00 | MEMBER PRICE $28.00 | REORDER PRICE $24.50

DE LOACH VINEYARDS 2016 OFS CHARDONNAY, 
RUSSIAN RIVER VALLEY
The 2016 vintage of Our Finest Selection Chardonnay is a partnership amongst 
the best vineyards within the Russian River Valley. Harvest extended over 
six weeks, from the middle of August through the end of September, with 
the warmer Ritchie and Estate vineyards being picked first.  This beautiful 
Chardonnay opens with bright aromas of apple and mandarin blossoms with a 
touch of lemon curd and caramel. Creamy flavors of baked green apple, vanilla 
and almond paste are accented with notes of cinnamon and a touch of oak. 
Medium bodied, this wine has a long finish that spreads across the palate.

RETAIL PRICE $32.00 | MEMBER PRICE $25.60 | REORDER PRICE $22.40

FRENCHIE WINERY 2018 BETSY ROSS WHITE WINE,  
NORTH COAST - NEW VINTAGE RELEASE!

The moment you sniff the enticing aromas of this mouth-watering blend of 
Sauvignon Blanc, Muscat and Semillon, your tail is sure to wag. White floral 
aromas mingle with hints of mango and white peach, luring you in. Flavors 
of tropical pineapple, lychee and a touch of lime zest mingle on the palate 
while the long, harmonious finish is sure to make you drool.  In honor of the 
iconic Betsy Ross – who, during the depths of the America Revolution, rallied 
a nation with the creation of the first American flag – this wine is crisp and 
refreshing, bringing together floral aromas and bright fruit flavors the way the 
newly created American flag brought together a nation.  

RETAIL PRICE $30.00 | MEMBER PRICE $24.00 | REORDER PRICE $21.00

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

CHEF ’S CORNER: FOOD & WINE 

MUSHROOM 
& BURRATA 
BRUSCHETTA

Preparation:

In a large bowl, toss the mushrooms with the garlic, rosemary, lemon zest and 
the 1/2 cup of olive oil and let stand for 1 hour. 

Light a grill. Spread the mushrooms on a lightly oiled perforated grill tray and 
season with salt and pepper. 

Grill over moderately high heat, stirring occasionally, until browned, about 
8 minutes. Brush the bread with oil and grill, turning once, until toasted, 1 
minute.

Top the toasts with the mushrooms. Top each with a slice of burrata and enjoy! 

Ingredients: 

• 1 lb shiitake mushrooms, stems 
discarded and caps quartered

• 1 lb cremini mushrooms, quartered

• 2 garlic cloves, minced

• 1 1/2 tsp chopped rosemary

• 1 tsp finely grated lemon zest

• 1/2 C extra-virgin olive oil, plus more for 
brushing

• Salt and freshly ground pepper

• 16 slices of peasant bread (from a long 
loaf), about 1/3 inch thick

• 1 lb burrata cheese, cut into 16 slices

• 1/4 C white wine vinegar

DE LOACH VINEYARDS 2017 OFS PINOT NOIR,    
RUSSIAN RIVER VALLEY
The fruit for this Pinot Noir was grown in a cool climate, allowing the grapes to 
ripen over an extended season to develop concentrated flavors. We selected 
fruit from some of the finest vineyards in the Russian River Valley, including 
our own Estate Vineyard, Starkey Vineyard and BCD Vineyard. Our 2017 O.F.S. 
Pinot Noir is bursting with aromas of ripe, red cherry and raspberry with a hint 
of orange zest and a touch of star anise. On the palate, bold flavors of black 
cherry, red currant, dark chocolate and a touch of licorice lead to a medium 
body with bight acidity and a long lasting, luxurious and clean finish.

RETAIL PRICE $40.00 | MEMBER PRICE $32.00 | REORDER PRICE $28.00

Pair with our 2017 
DeLoach OFS Pinot Noir, 
Russian River Valley 



All wines are bubbly and carbonated during the 
winemaking phase because carbon dioxide is a 
natural byproduct of fermentation.  But, in most 
wines, the carbonation is allowed to dissipate 
leaving a “still” wine behind. Not only is it easier 
to allow the gas to escape rather than retain it, 
but wines often taste better without carbonation. 
While sparkling wine certainly existed prior to 
its official “invention” in the 17th century, it was 
most often unintentional.  Young wines from 
cold regions were often transported to market 

in the winter after the harvest.  As the weather warmed, yeasts that had 
been inactive due to the cold would “wake up” and rekindle a second 
fermentation, creating wines that had a natural sparkle.  

Generally speaking, sparkling wine is a cold-climate specialty because 
the most pleasant sparkling wines begin with light-bodied high-acid base 
wines made from under-ripe grapes.  Even when sparkling wine is made in 
a warm region like California, the fruit is typically harvested weeks ahead 
of the grapes destined for still wines.  Wine drinkers have an established 
preference for sparkling wines that are modest in alcohol and high in tangy 
acidity, qualities that disappear when grapes get very ripe.

The Champagne region of northern France was the first to turn the 
production of sparkling wine into a viable commercial product.  Champagne, 
Burgundy’s great rival, had long been known for their still light-bodied 
Pinot Noir wines, pale wines that were prone to re-fermentation due to 
the northerly region’s cold climate.  In the 19th century, an accumulation 
of technological and scientific advances finally made commercialization 
possible--cork stoppers, thicker glass, and a means (developed by a local 
pharmacist) to calculate exactly how much added sugar would produce 
a safe level of carbonation.  Virtually all fine sparkling wine is still made 
by what we now call the “Champagne method,” where low-alcohol base 
wines undergo a second fermentation in each bottle, thanks to 
the addition of cane sugar and yeast, and acquire their natural 
carbonation and pastry-like flavor slowly with patient aging.  

MARNIE OLD’S SOMMELIER’S CORNER
THE MAGIC OF CREATING SPARKLING WINES

JCB 2015 N° 24 SPARKLING BRUT*
JCB N° 24 celebrates our dynamic and passionate Boisset Ambassadors, 
for whom this exclusive wine was created! N° 24 brings a familial feeling 
of togetherness and celebration, inviting all to revel in life! Pale yellow 
in the glass, this beautifully crafted Brut made of Chardonnay and 
Pinot Noir dances across your palate.  Made from grapes grown in Los 
Carneros, JCB N° 24 opens with notes of brioche, Meyer lemon and hints 
of vanilla. These elements swirl together, leaving you wanting for more. 
With a fine spreading mousse, this wine is rich in texture, well balanced, 
and maintains great acidity from start to finish. Pair with a triple cream 
cheese, smoked fish or sushi. 

RETAIL PRICE $60.00 | MEMBER PRICE $48.00 | REORDER PRICE $42.00
*This wine is also available by the case as part of our Custom Label program and is only 
available through your Boisset Wine Ambassador 

Grand Opening: JEAN-CHARLES BOISSET’S 
LATEST CREATION 1881 NAPA - NOW OPEN

We are excited to tell our Wine 
Society Members about our new 
attraction in the Napa Valley: 1881 
Napa. One part wine tasting-room, 
and one part museum---1881 is 
directly next door to the Oakville 
Grocery on Highway 29 in the 
heart of the Napa Valley. Jean-
Charles acquired this historic 
property last year, as well as the 
Oakville Grocery itself, and we are 

now ready to show off this unique, one-of-a-kind attraction in the North 
Bay. 1881 Napa is in a beautifully restored Victorian two story home with 
a crystal chandelier hanging down from the ceiling, and windows looking 
out on the Mayacamas and famous “To Kalon vineyard.” 

Seated tastings consist of a variety of 
different themes, and are focused on terroir. 
Around the luxurious first floor is a display 
of 16 jars containing soil samples from each 
of the American Viticultural Areas (AVAs) 
in the Napa Valley. Our winemakers make 
16 different appellation-specific wines with 
the same varietal from each AVA. Jean-

Charles says: “We want to 
do more than just have a place where people come to taste 
and then leave we want something that will serve as an 
educational opportunity, something that teaches visitors 
about this beautiful place, the land that grows our grapes, 
and how all of that has evolved over time. Napa Valley is 
not that big but is remarkable for how the appellations 
differ,” he says. “When you have the same winemakers 
using the same techniques on the same type of grape 
from different appellations, you really get a sense of how 
specific characteristics come out of each growing region.”

Besides the tasting experience, there is a free History 
Museum explaining the history of each of Napa’s 16 AVA’s, with tales 
of the 19th Century vineyard pioneers and winemakers who first began 
the remarkable Napa wine industry. Old photographs and biographical 
sketches reveal the reason why each AVA got its name. There are displays 
of old instruments that vineyard workers and vintners used in the fields to 
grow grapes and make wine. 

As a Wine Society Member you are entitled to 4 complimentary tastings 
per year at 1881 Napa and a 10% discount on purchases. We hope you can 
experience this unique Napa attraction for yourself! Schedule a tasting by 
calling 707-948-6099 and have a delicious lunch or snack before or after 
at the Oakville Grocery!



2019 Member Events
SHAKESPEARE UNDER THE STARS - BUENA VISTA WINERY
AUGUST 14 - 25, 2019,  7:00PM EACH WEDNESDAY THROUGH SUNDAY

Join us for a magical evening at Buena Vista 
Winery for Shakespeare Under the Stars. 
Set against the backdrop of the historic 
Champagne Cellars, purchase a bottle or wines 
by the glass and bring your favorite picnic fare 
to enjoy on a perfect Sonoma summer evening.

General $35 | Club Members $30 | Student $20.

To RSVP and to purchase tickets please see event page at www.buenavistawinery.com or 
call Customer Service at (800) 325-2764

Save the Dates!
LOBSTER FEAST | AUGUST 3, 2019 | DELOACH VINEYARDS

BOISSET COLLECTION PASSPORT TO TASTE | AUGUST 11, 2019 | BIRMINGHAM, MI

ALCHEMY OF THE SENSES DINNER & OPEN HOUSE  | AUGUST 16 & 17, 2019 
PEBBLE BEACH, CA

ALCHEMY OF THE SENSES DINNER & OPEN HOUSE | SEPTEMBER 13 & 14, 2019 
CHICAGO, IL

BOISSET COLLECTION PASSPORT TO TASTE | SEPTEMBER 19, 2019   
PHILADELPHIA, PA

HARVEST LUNCH | SEPTEMBER 21, 2019 | DELOACH VINEYARDS

CRUSH BRUNCH | SEPTEMBER 22, 2019 | BUENA VISTA WINERY

ALCHEMY OF THE SENSES DINNER & OPEN HOUSE | SEPTEMBER 27 & 28, 
2019 | MANHATTAN, NY

WINEMAKING MEMBER BLEND OFF | OCTOBER 6, 2019 | RAYMOND VINEYARDS

BUBBLES & OYSTERS | OCTOBER 12, 2019 | DELOACH VINEYARDS

ALCHEMY OF THE SENSES DINNER | OCTOBER 11 & 12, 2019 | MIAMI, FL

ALCHEMY OF THE SENSES DINNER | OCTOBER 18 & 19, 2019 | HOUSTON, TX

ALCHEMY OF THE SENSES DINNER | OCTOBER 25 & 26, 2019 | DALLAS, TX

HARVEST & HALLOWEEN MASQUERADE BALL | OCTOBER 29, 2019 
BUENA VISTA WINERY

To learn more about upcoming events please email  
customerservice@boisset.com or call 707-967-7667

Boisset Wine Society  | CURRENT FEATURED WINES  
*These wines are available exclusively through your Boisset Wine Ambassador. 
**These wines are imported and cannot legally be shipped to GA, IL, MI, MT, VA, IA, LA, MO or WV 

 RETAIL MEMBERSPARKLING 
Haute Couture French Bubbles Limited Edition**  $32.00 $25.60 
2015 JCB No. 24 Sparkling Brut, Carneros*  $60.00 $48.00 
2016 Foreverness, Blanc de Blancs, Napa Valley                                                             $75.00       $60.00

ROSÉ & OTHER WHITES 
2018 Buena Vista Pinot Gris, Sonoma $28.00 $22.40 
2018 DeLoach Rosé of Pinot Noir, Sonoma Coast* $28.00 $22.40 
2018 Frenchie Betsy Ross White Wine, North Coast $30.00 $24.00
2018 JCB No. 5 Rosé, Côtes de Provence**                                                                     $25.00       $20.00
2018 Raymond Sauvignon Blanc, North Coast* $26.00 $20.80 
2018 Wattle Creek Viognier, Alexander Valley $24.00 $19.20 
2017 Wattle Creek Rosé, California*  $18.00 $14.40

CHARDONNAY 
2017 Buena Vista Chateau, Carneros                                                                               $28.00        $22.40
2016 Buena Vista Private Reserve, North Coast  $55.00 $44.00 
2016 DeLoach Estate, Russian River Valley  $58.00 $46.40 
2016 DeLoach OFS, Russian River Valley  $32.00 $25.60 
2016 Jean-Claude Boisset Bourgogne Les Ursulines, France** $25.00 $20.00
2017 LVE Legend Vineyard Exclusive, Carneros $45.00 $36.00 
2017 Raymond Signature, Napa Valley*  $40.00 $32.00 

PINOT NOIR 
2016 Buena Vista, Carneros  $25.00 $20.00 
2015 Buena Vista Bela’s, Russian River Valley $50.00 $40.00
2015 DeLoach Estate, Russian River Valley $72.00 $56.00 
2017 DeLoach, Anderson Valley*  $50.00 $40.00 
2017 DeLoach OFS, Russian River Valley                                                                         $40.00      $32.00
2017 JCB No. 12, Sonoma County* $40.00 $32.00 

RED BLENDS 
2017 Buena Vista The Countess, Sonoma County*  $25.00 $20.00 
2017 Buena Vista The Sheriff, Sonoma County  $45.00 $36.00 
2013 Frenchie Coronation, North Coast*                                                                         $35.00        $28.00
2016 JCB Passion, Napa Valley                                                                                         $85.00       $68.00
2016 LVE Legend Vineyard Exclusive, Napa Valley  $50.00 $40.00 
2015 Wattle Creek Cab/Shiraz Blend, Alexander Valley  $42.00 $33.60 

CABERNET SAUVIGNON 
2015 Buena Vista Private Reserve, Sonoma County  $75.00 $60.00 
2015 LVE Legend Vineyard Exclusive, Napa Valley  $85.00 $68.00 
2015 Raymond Signature Collection, Napa Valley* $55.00 $44.00 
2017 Raymond Family Classic, North Coast*  $28.00 $22.40 
2015 Raymond Le Cabaret, Napa Valley  $75.00 $60.00 
2014 Wattle Creek, Alexander Valley  $48.00 $36.40 

ZINFANDEL, MERLOT & GRENACHE
2016 Buena Vista Private Reserve Zinfandel, Russian River Valley  $50.00 $40.00 
2017 Raymond Zinfandel, Napa Valley*  $50.00 $40.00 
2014 Raymond District Collection Merlot, Rutherford  $75.00 $60.00
2015 Wattle Creek Grenache, Sonoma County                                                                $43.00       $34.40
2016 Wattle Creek Merlot, Dry Creek Valley $38.00 $30.40 

DESSERT WINE 
NV Buena Vista Angelica, California $80.00 $64.00 

2014 DeLoach Late Harvest Gewürztraminer, Sonoma Valley  $30.00 $24.00 

JCB French Kiss Sparkling Gamay, Beaujolais, France**  $25.00 $20.00

CONTACT YOUR AMBASSADOR OR THE BOISSET WINE SOCIETY WITH YOUR ORDER 
 855-233-5155 OR CUSTOMERCARE@BOISSET.COM



BOISSET COLLECTION
849 ZINFANDEL LANE, ST HELENA, CA 94574

855-233-5155

CUSTOMERCARE@BOISSET.COM

MY.BOISSETCOLLECTION.COM
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