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October Featured WINE SOCIE T Y WINES
LEGEND VINEYARD EXCLUSIVE 2015 CABERNET SAUVIGNON, 
NAPA VALLEY

The LVE Collection by John Legend, Legend Vineyard Exclusive, was a dream 
long in the making. As with his music, John searched for the right collaborator, a 
vineyard whose pursuit of the perfect blend and standards of excellence equaled 
his own. With roots deep in the Napa Valley and award-winning wines known for 
beautiful balance, finesse and power, Raymond Vineyards was the perfect match. 

Opening with alluring aromas of dark fruit, dark chocolate and caramelized figs, 
our 2015 Cabernet Sauvignon entices the senses. Sumptuous flavors of juicy 
cassis, raspberry and toasty oak are harmonious and well-balanced with a touch 
of flint. Voluptuous tannins, complex flavors and a long, luxurious finish make this 
an immensely enjoyable wine.

RETAIL PRICE $85.00 | MEMBER PRICE $68.00 | REORDER PRICE $59.50

JCB 2016 N° 76 CHARDONNAY, NAPA VALLEY 
N° 76 recalls 1976, the year a young Jean-Charles had his first experience of 
phenomenal wines and was thus ushered into the exciting, multidimensional 
world of flavor. 1976 was also the year of the famous tasting in Paris that put 
California wines on the international map. Opening with rich, fruit aromatics, 
notes of mandarin orange, Asian pear, honey dew, and a touch of nutmeg, 
this 2016 Chardonnay explodes out of the glass. On the palate, you are met 
with warm notes of crème brulée, baked spice, and hints of honey suckle. 
This layered, integrated, and well-balanced wine is bright, yet creamy with 
a long finish.

RETAIL PRICE $76.00 | MEMBER PRICE $60.80 | REORDER PRICE $53.20

DELOACH 2016 SAITONE VINEYARD ZINFANDEL, 
RUSSIAN RIVER VALLEY - NEW VINTAGE RELEASE!

One of the oldest remaining vineyards in the Olivet Rd region of the Russian River Valley, 
Saitone was planted in 1895 by Antonio Saitone.  Located just under a mile from the DeLoach 
estate, the head pruned vines are farmed without trellising or irrigation and produce tiny, 
concentrated berries that can take until the end of October to fully ripen.

  Of the nearly 17 acres of old vines planted, Zinfandel and Alicante Bouschet 
are the most abundant while French Colombard, Petit Bouschet and Grand Noir 
can be found sprinkled among the various blocks. Wines produced from the 
vineyard tend to largely be field blends comprised of a dominant varietal (usually 
Zinfandel) that is accompanied by smaller amounts of the various varietals that 
were picked simultaneously and co-fermented. 

Our 2016 Saitone Vineyard Zinfandel presents with a stunning magenta color 
in the glass and aromas of fresh plum and strawberry with hints of cocoa and 
smoked meat. On the palate, rich flavors of blueberry, baking spices and toasted 
oak lead to a round, full body. Soft tannins are complimented by well-balanced 
acid and a long dazzling finish.

RETAIL PRICE $45.00 | MEMBER PRICE $36.00 | REORDER PRICE $31.50

                    

 October SPECIAL PROMOT IONS
October is Breast Cancer Awareness 
Month, an annual campaign to 
increase awareness of the disease. 
We’re excited to announce that 
again Boisset will donate $2 per 
bottle from any Rosé purchased, 
to the Breast Cancer Research 
Foundation (BCRF), whose mission 
is to prevent and cure breast cancer 
by advancing the world’s most 
promising research. Together, let’s 
help provide awareness! 

HOLIDAY GIF T GALLERY, 2019-20 
Gift early at my.boissetcollection.com and receive an additional 
10% off  our Gift Sets & Custom Label wines during the entire month 
of October! Make sure to use coupon code: EARLY19 at checkout!

The act of giving is essential to hospitality in every 
culture, a tangible embodiment of the golden rule 
through which we show our appreciation for others. 
The gift is a traditional and symbolic gesture but also 
a transformation of sorts where ephemeral emotions, 
hopes, and wishes for wellness are conjured and 
substantiated into the physical realm.

Giving is truly an art. This expression of creativity, 
imagination and passion for life can elevate moments 
from merely memorable to simply sublime. It is in this 
spirit that we offer you here our ultimate collection 
of gifts, designed to enchant, surprise and delight 
family, friends and colleagues alike. Our curated 
collection of unique wines, fine foods and wine-

inspired lifestyle accessories will refine your gifting repertoire 
and make a lasting impression on those with whom they are shared.

Santé!  To great gifting….

Jean-Charles Boisset



WHY DRINK ROSÉ YEAR ROUND
FEATURING DIRECTOR OF VINLIGHTENMENT, MARNIE OLD

There’s no need to give up your rosé-colored glasses just because 
the weather is getting colder! Pink wines may once have been 
pigeon-holed as a summer drink, but the dry rosé category has 
become so popular as to be an appropriate option for any season 
or occasion.

Pink “rosé” wines can only be made with purple grapes, the same 
types used for making red wines. These dark-colored grapes need 
more sunshine and heat to ripen than paler green ones, so it makes 
sense that rosés have historically emerged mainly from warm, 
sun-drenched regions, such as the south of France or Spain. In 

recent years, though, a growing number of higher-quality rosé styles are emerging from 
considerably cooler zones better known for their white wines, like our flavorful DeLoach 
Rosé of Pinot Noir from Sonoma Coast, or even for 
their sparkling wines, like the wildly popular JCB 
No. 69 from Burgundy, France, which is also made 
entirely with Pinot Noir. Rosé may be made from red 
wine grapes but their flavor profiles more closely 
resemble those of white wines and can therefore 
benefit from similar vineyard conditions and 
winemaking techniques. Most notably, rosé wines 

that are dry – meaning not 
at all sweet – taste lighter 
and brighter when made 
from red grapes that are 
slightly under-ripe at the 
moment of harvest. This moving target is easier to hit in cooler, 
cloudier climates, resulting in the mouth-watering tartness and 
brisk refreshment found here, and wines that taste more of sour 
cherries or red currants than they do of sweeter strawberries or 
watermelon.

Alcohol content is often the most reliable indicator of whether you 
should expect a truly dry rosé, or one that is noticeably sweet. 

Generally-speaking, the higher the alcohol, the heavier a wine will feel in the mouth and the 
drier it is likely to be. Bear in mind, though, that this pattern varies by region and climate. 
In cooler Europe, most rosés over 12.5% alcohol will taste quite dry, while those from the 
Americas and Southern Hemisphere can often feature a hint of sweetness even at 13.5%.

CHEF ’S CORNER: FOOD & WINE 

CRAB STUFFED SHRIMP

Directions:

1. Preheat oven to 300 degrees.

2. Peel, devein and butterfly shrimp leaving tail intact. 

3. Place the cut side down and make a 1/2 inch slit in the middle of the shrimp.  (This 
helps hold the stuffing in place) 

4. Pick through crab meat to remove any shell fragments.

5. Combine crab meat, breadcrumbs, garlic, lemon zest, lemon juice, scallions, 
parsley, mayonnaise, and mustard. Do not over mix. Add salt, pepper and optional 
Old Bay seasoning to taste.

6. Place shrimp cut side down on baking sheet. Form 1 inch balls of the crab stuffing 
and place on top of slit in shrimp.

7. Top each shrimp with panko breadcrumbs. Drizzle the top of each shrimp with 
melted butter, pressing the tail slightly into the ball

8. Bake for 15 to 18 minutes. Remove baking sheet from oven. Heat oven in broiler 
mode. Place shrimp under broiler for 4-5 minutes or until breadcrumbs are browning. 
Watch carefully so shrimp don’t overcook.

9. Serve immediately with lemon wedges. 

Ingredients: 

• 24 jumbo shrimpw

• 1 lb lump crab meat

• 1 C breadcrumbs

• 2 cloves garlic,   
 minced

• Zest of 1 lemon

• 2 Tbls fresh lemon  
 juice

• 4 scallions, green  
 part thinly sliced

• 1/4 C flat leaf   
 parsley, chopped

• 3/4 C mayonnaise

• 2 Tbls Dijon mustard

• Salt and pepper to  
 taste

• Dash of Old Bay   
 seasoning (Optional)

• 1/2 cup panko   
 breadcrumbs

• 2 tablespoons butter,  
 melted

DELOACH 2018 ROSE OF PINOT NOIR, SONOMA COAST*
The grapes for our 2018 Rosé of Pinot Noir were carefully chosen from cool, fog-
influenced vineyards sustainably farmed in the Sonoma Coast AVA. 2018 was a 
near picture-perfect growing season that began in late February followed by a 
mild Spring yielding uniform grape clusters. Temperatures remained moderate 
to cool throughout the season with 2018 being considered one of the coolest 
vintages of the past decade. The cooler temperatures allowed for a longer 
hang time resulting in an even and temperate harvest. 

Our 2018 Sonoma Coast Rosé of Pinot Noir is exploding with seductive aromas 
of strawberry and rose petal. Juicy flavors of cherries and raspberries coat the 
palate with a note of ripe watermelon and orange zest. This is a well-balanced, 
medium bodied wine with a crisp, bright acidity.

RETAIL PRICE $28.00 | MEMBER PRICE $22.40 | REORDER PRICE $19.60

* This wine is available exclusively through your Boisset Wine Ambassador

JCB NV N°69 SPARKLING ROSE, BURGUNDY**
For Jean-Charles Boisset, our dry rosé N° 69 sparkling wine is not a dainty pink 
thing. It’s a FLAMBOYANT, profound mouthful of serious bubbles. The VIBRANT 
crispness of Nº 69 is thirst quenching. Yet the flavors—evocative of pinot noir—are 
beautifully SENSUAL. On the nose, vibrant aromas of raspberry and red currant 
evolve into aromatic jammy notes. N° 69 is a seductively light and refreshing rosé. 
This wine is tender in the mouth with crisp flavors.

RETAIL PRICE $28.00 | MEMBER PRICE $22.40 | REORDER PRICE $19.60

**Please note that this is an imported wine and cannot legally be shipped to GA, IA, 
IL, IN, LA, ME, MI, MO, MT, VA, and WV

Please enjoy this mouth-watering 
meal with a bottle of your 

 favorite Boisset Rosé 



2019 End of Year  Member Events
HARVEST MASQUERADE BALL  
OCTOBER 26TH 2019 | 7-10PM | BUENA VISTA WINERY 

In October of 1864 Buena Vista Winery 

hosted the first Masquerade Ball in 

California’s history—-honoring that 

year’s magnificent harvest. Our Count 

Haraszthy had acquired the most modern 

equipment available; the finest presses, 

pumps, and crusher-destemmers. Most 

of these technological marvels were 

powered by the Wonder of the Age: the 

steam engine. Our Steam-Punk themed 

2019 Harvest Masquerade Ball celebrates 

this exciting moment in History, when 

elegant 19th Century fashion collided with the wonders of modern technology!

Dance the night away on the third floor of the Historic Champagne Cellar and enjoy a 

modern twist on a historic ball with great music, light hors-d’oeuvres and delicious Buena 

Vista wines. Guests are encouraged to dress for the occasion with their favorite Steam-

Punk themed masquerade style mask and evening attire. At 9:00 pm we will announce 

winners and hand out prizes for “Best Costume” in the Buena Vista Museum, so dress to 

impress!

Non-Member: $95.00, Member: $75.00, VIP – Only 100 Tickets Available: $150.00

For more information, please contact customerservice@buenavistawinery.com or call 
800-325-2764.

Save the Dates!
JCB 4-YEAR ANNIVERSARY PARTY | OCTOBER 5, 2019 | JCB @ RITZ CARLTON, SF

WINEMAKING MEMBER BLEND OFF | OCTOBER 5, 2019 | RAYMOND VINEYARDS

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

OYSTERS & BUBBLES | OCTOBER 12, 2019 | DELOACH VINEYARDS

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

WINE & CHEESE WEEKEND | OCTOBER 19 & 20, 2019 | WATTLE CREEK WINERY, SF

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

STELLAR CELLAR FRIENDS & FAMILY SALE | NOV 2 & 3, 2019 | RAYMOND 
VINEYARDS, BUENA VISTA WINERY & DELOACH VINEYARDS

STAND UP COMEDY SERIES WITH STEVE BRUNER | NOV 15 & DEC 20, 2019 | 
BUENA VISTA WINERY

HOLIDAY OPEN HOUSE | DECEMBER 7 2019 | DELOACH VINEYARDS

HOLIDAY OPEN HOUSE | DECEMBER 8 2019 | RAYMOND VINEYARDS & 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 
2016 LVE Legend Vineyard Exclusive Sparkling Blanc de Blancs $75.00 $60.00

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

2015 JCB No. 24 Sparkling Brut, Carneros*  $60.00 $48.00 

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

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

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

2016 DeLoach Estate, Russian River Valley  $58.00 $46.40 

2016 DeLoach OFS Russian River Valley $32.00 $25.60 

2016 JCB No. 76, Napa Valley $76.00 $60.80

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

2016 Buena Vista, Carneros  $25.00 $20.00 

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 
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 LVE Legend Vineyard Exclusive, Napa Valley  $50.00 $40.00 

2016 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 District Collection, Napa Valley* $85.00 $68.00

2015 Wattle Creek, Alexander Valley  $54.00 $43.20 

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

2017 Buena Vista The Deputy Petite Sirah, California* $30.00 $24.00

2016 DeLoach Saitone Zinfandel, Russian River Valley $45.00 $36.00

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 
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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