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January Featured January Featured WINE SOCIE T Y WINESWINE SOCIE T Y WINES
DE LOACH 2014 MABOROSHI PINOT NOIR, RUSSIAN RIVER VALLEYDE LOACH 2014 MABOROSHI PINOT NOIR, RUSSIAN RIVER VALLEY
The Maboroshi Vineyard, nestled in the Sebastopol Hills of the Russian 
River Valley, 600 feet in elevation, is one of the first spots to clear from 
the morning fog as ridges to the west shelter the site from any lingering 
marine layer. Whole berries were fermented in small open-top oak vats 
with hand punch downs, then basket pressed to barrel for secondary 
fermentation on the lees. The wine was aged for 15 months in 35% new 
French oak before being bottled.

The 2014 Maboroshi Pinot Noir offers delightful red fruit aromatics with 
hints of citrus and sandalwood. Ruby red in the glass, flavors of strawberry, 
raspberry and black cardamom lead to hints of plum skin with a touch of 
orange zest. Rich and spreading with medium plus body and a lengthy 
finish, the fine grained tannins are balanced with bright acidity, making 
it a perfect pairing with cherry glazed duck breast or mushroom risotto.

RETAIL PRICE $65.00 | MEMBER PRICE $52.00 | REORDER PRICE $45.50RETAIL PRICE $65.00 | MEMBER PRICE $52.00 | REORDER PRICE $45.50

DE LOACH 2018 PINOT GRIS, SONOMA COUNTYDE LOACH 2018 PINOT GRIS, SONOMA COUNTY  
The grapes for the De Loach 2018 Pinot Gris were carefully chosen from 
cool, fog-influenced vineyards within Sonoma County. The 2018 growing 
season started off with cooler temperatures followed by a moderate 
summer with fewer heat spikes than normal. Fruit set was consistent and 
with the milder weather, harvest began a few weeks later compared to the 
last few years. This longer and near-perfect growing season has resulted in 
structured and concentrated wines.

The 2018 Pinot Gris has a beautiful bouquet of nectarine and white peach. 
Flavors of apricot and orange zest coat the palate in this richly flavored 
wine showcasing undertones of stone fruit with a touch of minerality. With 
well-balanced acidity, this light white wine offers a hint of spice on the 
finish. Enjoy with a quiche or flaky white fish.

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

WATTLE CREEK 2017 ROSE, CALIFORNIA* WATTLE CREEK 2017 ROSE, CALIFORNIA* 
The Barbera grapes for the Wattle Creek 2017 Rosé were carefully 
chosen from warm, sunny, sustainably farmed vineyards throughout 
California. The 2017 growing season was nearly ideal; the drought is 
over with the season beginning with rainfall that refilled reservoirs and 
replenished soils. Harvest began early at a normal pace in many regions, 
and then progressed rapidly during a heat wave in late August and early 
September. Temperatures cooled mid-September, slowing the harvest 
pace and allowing red grapes to ripen gradually.

The 2017 Rosé is a beautiful salmon color in the glass. It has floral 
aromatics of fresh cherry, dried peach and rose petals. A lovely light 
mouthwatering wine with flavors of red fruit and strawberry shortcake, 
this rosé pairs fabulous with summer flair such as rosemary chicken or 
mild cheeses.

RETAIL PRICE $18.00 | MEMBER PRICE $14.00 | REORDER PRICE $12.60RETAIL PRICE $18.00 | MEMBER PRICE $14.00 | REORDER PRICE $12.60

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

MABOROSHI VINEYARDS - MEET  THE GROWERSMABOROSHI VINEYARDS - MEET  THE GROWERS
“Each spring we look forward to 
the rebirth of our vineyard as the 
buds begin to burst, and we feel 
personally connected to each of 
our vines as if they were our own 
children. Nurturing, tending, and 

tempering them through the course 
of the year.  And our reward is their 

tender fruits.” 

Maboroshi means a “whimsical 
dream” in Japanese; Tom and 
Rebecca Kisaichi chose this name 
for their vineyard because it defined 
for them what owning a vineyard 
was, a whimsical dream. This dream 
developed after the two of them 
had spent time working in vineyards 
in both California and France. They 

were originally interested in winemaking but when they realized how 
much of winemaking is done in the fields, their interest switched and they 
became interested in becoming growers instead. It took them two years 
to find the right location, a hillside apple orchard in Sebastopol that would 
eventually become the Maboroshi Vineyard. During that two year period, 

Rebecca went back to school to study 
viticulture.

When they first planted in 1999 and 
2000, the soil was tired and they had to 
work hard to revitalize the soil. They did 
so through organic farming methods 
and recently, have implemented some 
biodynamic practices. Their steep 
hillside vineyards are not tilled as this 
could cause erosion, so instead they 

have goats to do the weeding for them. The number of “good bugs” in 
their vineyard has increased tenfold due to their cover crops, naturally 
helping to keep populations of unwanted bugs in check. Rebecca and 
Tom strive to “(train) and manage our vines through a winemaker’s 
perspective, in order to produce the best fruit we can and will continue to 
do so while becoming more in tuned to the flow of mother nature.”

AT A GLANCE:

GROWERS

Tom and Rebecca Kisaichi

LOCATION

Thorn Road, Sebastopol

APPELLATION

Russian River Valley

VINES PER ACRE

1089

SOIL TYPE

Steinbeck Loam

AVERAGE VINE AGE

< 20 years old

GRAPES WE SOURCE

Pinot Noir (3309 Rootstock 
with 667 and 115 Clones)

WINES PRODUCED

Maboroshi Vineyard Pinot Noir



ASK THE SOMMELIER:ASK THE SOMMELIER:
FEATURING MARNIE OLD, DIRECTOR OF VINLIGHTENMENT 

Don’t Forget To Eat Your Vegetables...with Wine!!

Vegetables top the list of wine pairing challenges. Even 
non-drinkers seem to have heard that artichokes and 
asparagus shouldn’t be paired with wine, and some 
experts have given up on broad categories, like salads and 
bitter greens. Yet more of us are eating more and more 
plant-based foods but still want to enjoy a glass of vino. 
Fear not - tasty wine pairings exist for every veggie there 
is, from artichokes to eggplants. The same basic principles 

apply to pairing any wine with any food: think light with light, rich with rich, and try 
to harmonize flavors overall. 

Here are some quick tips for successfully partnering vegetable dishes with wines:

In general, the light stuff and the white stuff are the right stuff for vegetables.

White wines are almost always more pleasant matches with salads and vegetarian cuisine than 
reds, whether they’re dry or lightly sweet. When the veggies are served uncooked, look to fresh, 
young unoaked whites, like Pinot Grigio. Sauvignon Blanc, loaded with ‘green’ herbal flavors, is 
a great complement to greens of all kinds, from leafy lettuce to herb sauces. White wine styles 
that are richer and less tart, like Chardonnay, make better choices for cooked sweet or starchy 
vegetables like corn, squash and carrots. Dishes enriched with oil or butter can handle the 
full-bodied whites, while those with smoky or nutty flavors will go best with oak-aged wines. As 
a general rule of thumb, choose lighter-bodied wines when making a meatless and dairy-free 
version of any recipe. Body can be ‘guess-timated’ from the wine’s alcohol content, which will 
always appear somewhere on the label. The lower the alcohol, the lighter the wine.

Unless you’re adding dairy, be wary of the ‘big reds’. 

Lusty red wines like Cabernet Sauvignon and Syrah pair brilliantly with fatty protein-rich 
meats but can turn ugly with low-fat preparations of protein-free veggies. Not only do they 
overwhelm flavor-wise, but the absence of fats and protein can leave them seeming extra 
harsh and tannic. If you’re a die-hard red wine-living vegan, there’s still hope. First, boost the 
flavor intensity of the recipe by grilling, roasting or slow cooking, and then add red wine-
friendly ingredients like mushrooms, fermented bean paste or even boost the sauce with red 
wine. The simpler road to big-red harmony though is to give the recipe a boost with dairy 
products like butter or cheese, and to consider lighter reds from grapes like Pinot Noir or 
those with less tannin, such as younger Zinfandels or Grenache blends. 

Be careful but not fearful with “wine-killers” like artichokes and asparagus. 

Artichokes are loaded with cyanin, a compound that truly can throw wine for an unpleasant 
loop since it makes everything taste sweeter than it actually is. Cyanin poses the biggest 
problem when artichokes are only lightly cooked and served nearly naked, but unoaked acidic 
whites like Sauvignon Blanc or Dry Furmint can hold their own even in this worst case scenario. 
However, it’s more effective to break down the cyanin beforehand with slow-cooking in an oily 
medium or by adding wine or lemon in the cooking process. Asparagus contains far less cyanin 
but often gets lumped in with the artichoke. However, it really doesn’t deserve its reputation as 
a wine-killer. Asparagus spears may not flatter the heaviest red wines or Chardonnays but they 
can be delightful with lighter whites, rosés and sparkling wines. 

Double down on acidity when vinegar takes the lead in our vegetable dishes. 

With these dishes, such as salads and pickles, it’s more often the volatile vinegar throwing 
the wine under the bus than the vegetables themselves. This happens because our senses 
simply can’t handle more than one source of similar sensation simultaneously. Strongly 
acidic components like vinegar effectively block wine’s weaker acidity, like turning on 
the lights in a movie theater. This can flatten the wine’s flavor and leave it tasting less 
than refreshing. If toning down the vinegar isn’t an option, look to the wines with the taut 
acidity like sparkling wine, Sauvignon Blanc or cool-climate wines from Europe. 

CHEF’S CORNER:CHEF’S CORNER: FOOD & WINE 

CHICKEN IN CREAMY WHITE WINE SAUCE 

Instructions:
1. Cut your chicken breasts in half lengthwise to make 4 thinner cutlets. 

Sprinkle them with salt, pepper and garlic powder, and then dredge 
them in flour so they’re nicely coated.

2. Add the olive oil and 1 Tbls of the butter to a skillet over medium-high 
heat. Once the pan is hot, add the chicken and cook for 4-5 minutes 
each side until golden. Take the chicken out of the pan and set aside 
(chicken shouldn’t be fully cooked yet).

3. Add the wine and chicken broth to the pan and let it bubble for about a 
minute. Stir to scrape up any bits from the bottom of the pan.

4. Add the remaining butter and the Herbs de Provence to the pan, and 
continue simmering for another 2 minutes.

5. Add the cream and chicken back into the pan. Reduce the heat to medium 
and cook for another 5 minutes or until the chicken is cooked through and 
the sauce has thickened up a bit. Season with extra salt & pepper if needed.

DE LOACH 2015 HEINTZ VINEYARD CHARDONNAY, DE LOACH 2015 HEINTZ VINEYARD CHARDONNAY, 
GREEN VALLEY OF RUSSIAN RIVER VALLEYGREEN VALLEY OF RUSSIAN RIVER VALLEY
Crafted using traditional Burgundian techniques, hand picking, sorting, 
and whole-cluster basket pressing preserve the rich, natural flavors. 

The wine was aged for 14 months in 100% French oak, 30% new. 
Delightful aromas of ripe Fuji apple and stone fruit mingle with hints of 
ginger spice in our 2015 Heintz Vineyard Chardonnay.  Creamy flavors 
of Asian pear, nectarine and a touch of marzipan coat the palate. 
Rich and full-bodied with defined structure and balanced acidity, this 
layered Chardonnay offers a pleasingly long, lingering finish.

RETAIL PRICE $52.00 | MEMBER PRICE $41.60 | REORDER PRICE $36.40RETAIL PRICE $52.00 | MEMBER PRICE $41.60 | REORDER PRICE $36.40

Pairs well with 2018 DeLoach Pinot Gris & 2015 Heintz Vineyard Chardonnay

Ingredients:

• 2 large chicken breasts cut in half lengthwise

• Salt & pepper to taste

• 1/4 tsp garlic powder

• Flour for dredging

• 1 Tbls olive oil

• 3 Tbls butter divided

• 1/2 C dry white wine

• 1/3 C chicken broth

• 1 pinch Herbs de Provence (or Italian 
seasoning)

• 1/2 C heavy/whipping cream



2020 Member Events
MEMBER EXCLUSIVE VALENTINE’S DAY DINNER RAYMOND VINEYARDSMEMBER EXCLUSIVE VALENTINE’S DAY DINNER RAYMOND VINEYARDS
Sunday, February 16th, 2020 | 6:00 pm

BOISSET WINE SOCIETY CURRENT FEATURED WINESBOISSET WINE SOCIETY CURRENT FEATURED WINES    
*These Curated Collection wines are available exclusively through your Boisset Wine Ambassador. **This 
is an imported wine and cannot legally be shipped to GA, IA, IL, IN, LA, ME, MI, MO, MT, SD, VA, or WV

 RETAIL RETAIL MEMBERMEMBERSPARKLING SPARKLING 
2016 LVE Legend Vineyard Exclusive Sparkling Blanc de Blancs, Napa Valley            $75.00       $60.00

Haute Couture French Bubbles Limited Edition**                                                          $32.00       $25.60 

2016 JCB No. 24 Sparkling Brut, Carneros*                                                                    $60.00       $48.00 

JCB No. 69 Sparkling Pinot Noir**                                                                                   $28.00       $22.40

ROSÉ & OTHER WHITES ROSÉ & OTHER WHITES 
2018 DeLoach Pinot Gris, Sonoma County*                                                                    $32.00       $25.60

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 

2017 Wattle Creek Rosé, California*                                                                                $18.00        $14.40

2018 Wattle Creek White Blend, California*                                                                    $18.00        $14.40

CHARDONNAY CHARDONNAY 
2018 Buena Vista, Sonoma County*                                                                                $28.00       $22.40

2016 Buena Vista, Carneros                                                                                             $25.00        $20.00

2015 DeLoach Heintz Vineyard, Russian River Valley                                                    $52.00        $41.60 

2017 Foreverness, Napa Valley                                                                                        $60.00       $48.00

2017 LVE Legend Vineyard Exclusive, Carneros                                                             $45.00      $36.00 

2017 Raymond Signature, Napa Valley*                                                                          $40.00       $32.00 

2017 Raymond Generations, Napa Valley                                                                       $60.00       $48.00

PINOT NOIR PINOT NOIR 
2014 Buena Vista Private Reserve, Sonoma County                                                       $68.00       $54.40

2014 DeLoach Maboroshi Vineyard, Russian River Valley                                              $65.00       $52.00

2016 DeLoach Estate, Russian River Valley                                                                     $72.00 $56.00 

2017 DeLoach, Anderson Valley*                                                                                     $50.00 $40.00 

2017 JCB No. 12, Sonoma County*                                                                                   $40.00 $32.00 

RED BLENDS RED BLENDS 
2017 Buena Vista The Countess, Sonoma County*                                                         $25.00       $20.00 

2017 Buena Vista The Sheriff, Sonoma County                                                               $45.00       $36.00 

2014 Frenchie Frenchington, North Coast*                                                                     $35.00       $28.00

2016 JCB Passion, Napa Valley                                                                                        $85.00       $68.00

2016 Wattle Creek Cab/Shiraz Blend, Alexander Valley                                                $42.00       $33.60 

CABERNET SAUVIGNON CABERNET SAUVIGNON 
2015 Buena Vista Private Reserve, Sonoma County                                                      $75.00 $60.00 

2015 LVE Legend Vineyard Exclusive, Napa Valley                                                       $85.00 $68.00 

2017 Raymond Signature Collection, Napa Valley*                                                        $55.00 $44.00 

2017 Raymond Family Classic, North Coast*                                                                  $28.00 $22.40 

2015 Wattle Creek, Alexander Valley                                                                              $54.00 $43.20 

ZINFANDEL, MERLOT, SYRAH & PETITE SIRAHZINFANDEL, MERLOT, SYRAH & PETITE SIRAH
2016 Buena Vista Zinfandel, Alexander Valley*                                                               $50.00       $40.00 

2018 Buena Vista The Deputy Petite Sirah, California*                                                   $28.00       $22.40

2017 DeLoach Syrah, Russain River Valley*                                                                     $32.00       $25.60

2017 Raymond Exclusive Selection Zinfandel, Napa Valley*                                          $50.00       $40.00

2014 Raymond District Collection Merlot, Rutherford  $75.00      $60.00

2016 Wattle Creek Merlot, Dry Creek Valley $38.00       $30.40 

DESSERT WINE DESSERT WINE 
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

Join us for an unforgettable Valentine’s Day evening in the heart of Napa Valley 
You and your partner will embark on an unforgettable sensory exploration 
at Raymond Vineyards. The Raymond culinary team will prepare the perfect 
dinner to complement a special selection of Raymond Vineyards wines.

Tickets for this event are $150 per person | $125 per Member.

To RSVP for this event please email us at customerservice@raymondvineyards.com.

2020 Events: - Save The Dates!2020 Events: - Save The Dates!
JCB YOUNTVILLE ANNIVERSARY PARTY JCB YOUNTVILLE ANNIVERSARY PARTY | FEBRUARY 1 2020 | JCB TASTING SALON

JCB COLLECTOR-EXCLUSIVE VALENTINES DINNER JCB COLLECTOR-EXCLUSIVE VALENTINES DINNER | FEBRUARY 8 2020 | 
BUENA VISTA WINERY

MEMBER-EXCLUSIVE CRAB FEAST MEMBER-EXCLUSIVE CRAB FEAST | FEBRUARY 15 2020 | BUENA VISTA WINERY

VINE TO BOTTLE DINNER VINE TO BOTTLE DINNER | FEBRUARY 29 2020 | DELOACH VINEYARDS

SPRING CLEANING SALE SPRING CLEANING SALE | APRIL 4 & 5 2020 | BUENA VISTA WINERY, DELOACH 
VINEYARDS & RAYMOND VINEYARDS

EARTH DAYEARTH DAY | APRIL 18 2020 | BUENA VISTA WINERY

EARTH DAYEARTH DAY | APRIL 19 2020 | DELOACH VINEYARDS

GENERATIONS RELEASE EVENT GENERATIONS RELEASE EVENT | APRIL 25 2020 | RAYMOND VINEYARDS

WINEMAKER DINNER WINEMAKER DINNER | MAY 9 2020 | DELOACH VINEYARDS

SUSHI & PINOT GRIS RELEASE PARTY SUSHI & PINOT GRIS RELEASE PARTY | MAY 20 2020 | BUENA VISTA WINERY

To learn more about upcoming events please email  

customerservice@boisset.com or call 707-967-7667



BOISSET COLLECTIONBOISSET COLLECTION
849 ZINFANDEL LANE, ST HELENA, CA 94574849 ZINFANDEL LANE, ST HELENA, CA 94574

855-233-5155855-233-5155

CUSTOMERCARE@BOISSET.COMCUSTOMERCARE@BOISSET.COM

MY.BOISSETCOLLECTION.COMMY.BOISSETCOLLECTION.COM
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