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WINTER RELEASE 2022 | FEATURED WINES:  

THE CURATED COLLECTION

 
JCB 2019 ALCHEMY OF DREAMS ASCENSION 
CABERNET SAUVIGNON, NAPA VALLEY*

The Alchemy of Dreams is the transformation of the unseen into 
the real, and the spark of life within. With wine we see the magical 
power of alchemy, where grapes are converted into a new state, 
wine, that itself elicits dreams. A surreal state in between worlds, 
the Alchemy of Dreams is creation brought to life… and so, life itself!

This decadent Cabernet Sauvignon from Knights Valley portrays 
the power of dreams. On the label, Frenchie arrives from the old 
world on cloud nine, rising above his own limitations to create a new 
reality in the land of his dreams… He rises thanks to the inspiration 
of the new world and the spirit of wine. Whichever way you arrive, 
you can transcend to become more than yourself!

RETAIL PRICE $69.00 | MEMBER PRICE $55.20

 
 
JCB 2019 N° 12 PINOT NOIR, SONOMA COUNTY*

JCB N° 12 represents the number of guests Jean-Charles has 
discovered to be the perfect size for a dinner party. It ensures 
many adventurous stories, tantalizing conversation and intriguing 
revelations about one another! 

This Russian River and Sonoma Coast Pinot Noir is rich garnet in 
color and opens up with a bouquet of cocoa, dark plum, blueberry 
and a waft of vanilla. Flavors of blackberry, red cherry and a touch of 
spice lead to a rich and silky mouthfeel. This is a perfectly balanced, 
fruit forward wine with vibrant acidity and a long finish. 

RETAIL PRICE $42.00 | MEMBER PRICE $33.60  

 
 
JCB 2019 ALCHEMY OF DREAMS THE EYE 
CHARDONNAY, RUSSIAN RIVER VALLEY*

The Eye symbolizes our journey to this Chardonnay from the 
Russian River Valley; the eye itself represents the visible and the 
invisible, the paths taken and untaken, and the view of the possible. 
It is the vision of our journey and the connection from the past to 
the present and to the future. The magnetic attraction of the eye 
reminds us of life lived in a very different way. At the first sip of this 
Russian River Valley Chardonnay, time stops.

This elegant Chardonnay offers aromas of fresh Asian pears, lemon 
zest and crème brûlée with enticing notes of ripe golden apples and 
lush honey intermingling seamlessly as this rich and creamy wine 
ends in a long, well-balanced finish.

RETAIL PRICE $42.00 | MEMBER PRICE $33.60

 

BUENA VISTA 2020 CHARDONNAY, SONOMA 
COUNTY* 

Bright aromas of green apple and Asian pear spring from the glass 
with a hint of toasted almond. Citrus notes are complemented by 
mango and peach flavors with a swirl of caramel and brioche.

This is a well-structured and delightful Chardonnay with subtle 
oak nuances and a rich creaminess on the finish. The fruit comes 
primarily from Dry Creek Valley with the rest from Sonoma Valley 
and the Russian River Valley. Pairs well with sautéed petrale sole, 
delicate white fish or poultry dishes.

RETAIL PRICE $33.00 | MEMBER PRICE $26.40   
(Available as a Custom Label wine) 

 
 

BUENA VISTA 2019 DEPUTY PETITE SIRAH,  
SONOMA COUNTY* 

One of California’s first sheriffs, Agoston Haraszthy was elected the 
Sheriff of San Diego County in 1850. He built the first jail and served 
two exciting years before moving north to pursue “purple gold” 
and the perfect terroir for fine wines. He found it in Sonoma County 
where he established Buena Vista Winery in 1857.

Our 2019 The Deputy Petite Sirah is a deep dark purple with fragrant 
aromas of raspberry, blackberry and a note of graphite. On the 
palate warm baked cherry pie flavors mingle with dark cocoa and 
a touch of bright strawberry. Well-balanced acid and plush tannins 
lead to a long and lingering finish. Pairs well with grilled spiced 
lamb chops, hearty beef stew and Hungarian goulash.  

RETAIL PRICE $30.00 | MEMBER PRICE $24.40 

(Available as a Custom Label wine) 

 
 
JCB 2020 N°5  ROSÉ, PROVENCE**

Lyrical, Tantalizing and Lively, the N° 5 Rosé is selected in honor 
of Jean-Charles Boisset’s sister Nathalie’s favorite number and 
her favorite region to visit to inspire and energize her free-spirit 
– Provence! 

This brilliant, rose-petal pink wine has a delicate nose with scents 
of red berries, citrus and spicy white blossoms. It is soft and 
delectable on the palate with floral notes and flavors of white fruit. 
Remarkable balance and a fresh finish!

RETAIL PRICE $35.00 | MEMBER PRICE $28.00

*The Curated Collection are small-lot wines chosen by Jean-Charles Boisset exclusively for 
the Boisset Ambassador program. These limited-edition wines are produced in quantities 
of 500 or fewer cases and are offered only through our Boisset Collection Ambassadors.

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



Talk about the 2019 Buena Vista Deputy Petite Sirah

The 2019 Deputy is about 95% Petite Sirah, mainly sourced from the 
Central Valley, with a small amount of fruit from the Saitone Vineyard in 
the Russian River Valley. The remaining 5% is Zinfandel and Carignane, 
adding brightness and acidity to the finished blend. Most was stainless 
steel aged, with a touch of oak.

Central Valley Petite Sirah is not as big and tannic as you find in other 
regions, but this wine still shows great color and nice richness. The Deputy is 
a wine to enjoy now, as it will be much more accessible earlier 
on in its life.   

 
Tell us about Buena Vista and what makes it special

I feel privileged to be able to carry on winemaking traditions, 
and proud to lead the winemaking team at Buena Vista, the 
site of Agoston Haraszthy’s first premium winery, where classic 
styles of wines were first made. I am honored to be part of 
its rebirth: it has survived phylloxera, earthquakes, economic 
difficulties and, most recently, devastating fires in the area. With 
every challenge, Buena Vista comes back stronger, and I am 
very excited to be part of its history.

INTERVIEW 
WITH THE WINEMAKER
FEATURING  

BRIAN MALONEY 
DIRECTOR OF WINEMAKING, SONOMA

 
 
Tell us about the 2020 Buena Vista Sonoma 
County Chardonnay

About 80% of the fruit for this wine comes from Dry Creek 
Valley; the rest comes from Sonoma County and the Russian 
River Valley. The oak regime was subtle: most was aged in 
neutral oak barrels or stainless steel.  Although it completed 
100% malolactic fermentation, it has a subtle texture. Not 
too buttery or oaky, but balanced and rich.

 
Why source Chardonnay from Dry Creek Valley?

Dry Creek Valley is an area where Chardonnay ripens well, 
with tropical characteristics balanced by bright acidity. 

The Dry Creek Valley Buena Vista WineryBuena Vista Winery

BUENA VISTA WINERY 
1 MILE EAST OF THE SONOMA SQUARE • RESERVATIONS ENCOURAGED

18000 OLD WINERY ROAD, SONOMA, CA 95476 • 800.926.1266



RECIPE FOR THE ULTIMATE ROMANCE: 

SURF & TURF
Grilled Filet Mignon & Shrimp Scampi served over 
a bed of Creamy Cauliflower Risotto*

INSTRUCTIONS:

1. Heat a medium skillet to medium heat. Add olive oil, shallots and garlic to a pan 
and cook until translucent.

2. Add white wine, butter, and lemon juice to the pan and allow to reduce by half.

3. Add parsley, red pepper flakes, sea salt, and black pepper and stir. Add in the 
shrimp and cook until pink. Remove the pan from the heat.
 

Pairs well with the  
2019 Buena Vista, 
Sonoma County 

Chardonnay

Pairs beautifully with the JCB N°12 Pinot Noir
Sonoma County – Russian River Valley and Sonoma Coast 

CHEF’S CORNER: FOOD & WINE

INSTRUCTIONS:

1. Remove steaks from the refrigerator about 30 minutes prior to cooking. This 
will allow them to cook evenly. Pre-heat oven to 400 degrees, Pre-heat a cast 
iron skillet for 5-10 minutes on medium-high heat. You’ll know that the pan is 
ready when you place a droplet of water into it and it quickly “dances” around 
the pan.

2. Season both sides of the steaks with the salt and pepper,  add the olive oil to 
the cast iron pan. It should heat in less than a minute. You can tell that the oil 
is heated by stepping back away from the stove and looking for a light rising 
smoke above the pan. Add the steaks & rosemary sprigs to the center of the cast 
iron pan. 

3. Set a timer & sear the steaks for 2 minutes per side, Add a tbsp of butter to the 
top of each steak. Place the cast iron pan with the steaks, rosemary, and butter 
into the oven

4. Cook the steaks until it reaches your desired level of doneness. 

5. Remove the cast iron pan from the oven and place the steaks on a plate. Lightly 
cover the plate with the steaks with foil and allow the meat to rest for 5 minutes.

• 1/2 lb shrimp

• 1 1/2 Tbsp olive oil

• 1/2 large shallot, sliced thinly

• 2 cloves garlic, minced

• 1/4 cup white wine, or plain 
chicken broth

• 2 Tbsp salted butter

• 1/2 Tbsp lemon juice

• 1/4 tsp sea salt

• 1/8 tsp black pepper

• 1/8 tsp red pepper flakes, or more 
to taste

•  2 Tbsp fresh parsley, chopped

• 1 lb package of riced cauliflower, 
~4 cups of riced cauliflower

• 3 Tbsp butter

• 3 garlic cloves, minced 

• 1 cup Shiitake mushrooms, sliced 
thinly

• 1/4 cup thinly sliced green onions, 

keep the green tips to use as a 
garnish

• 1 cup organic heavy whipping 
cream

• 3/4 cup parmesan cheese, grated

• 1/4 tsp sea salt

• 1/4 tsp black pepper

• Cast iron skillet 

• 12 oz filet mignon steaks, 2 steaks 
6 oz each

• 2 Tbsp butter

• 2 Tbsp olive oil

• 2 rosemary sprigs

• 1/4 tsp sea salt

• 1/8 tsp black pepper

SHRIMP SCAMPI

INGREDIENTS:

ROSEMARY SEARED FILET MIGNON

INGREDIENTS:

CREAMY CAULIFLOWER MUSHROOM RISOTTO 

INGREDIENTS:

INSTRUCTIONS:

1. Bring a medium skillet to medium heat. Add salted butter, garlic, mushrooms, 
and green onions to the skillet and cook until the mushrooms start to become 
tender.

2. Add the riced cauliflower to the skillet and continue to cook until the riced 
cauliflower is almost tender.

3. Add remaining ingredients and stir until the parmesan cheese is well 
incorporated. Lower the heat so that the rice does not stick and cook until the 
cauliflower rice reaches your desired level of tenderness. Turn off the heat.

4. Plate the steaks when you are ready to eat and top them with the shrimp 
scampi. Serve on top of the creamy risotto.  

*Recipe and pictures featured on DrDavinah’sEats.com. 



WINE’S OAK LEVEL & FOOD’S 
COOKING METHOD
Whether roasted or grilled, baked, or fried, 
foods that are browned during cooking 
acquire a layer of tasty, caramelized 
flavor that is not present in foods that 
are not browned. These “toasty” flavors 
are found in wines that are fermented or 
aged in oak barrels. Why? Wooden staves 
must be toasted over flames before they 
can be bent into rounded barrel shapes. 
As a result, foods that are raw or cooked 
without browning often pair best with younger, fresher tasting wines that 
are not oak-aged. Foods that are browned in the cooking process usually 
make better partners for richer, more complex wines that have been aged or 
fermented in barrels.

WHEN IN DOUBT LIGHTEN IT UP
When you’re not sure what will be 
served or you’re pairing for a diverse 
range of foods, err on the side of 
lighter, milder wines.  Not only do they 
flatter lighter milder foods, they can 
provide a plesant counterpoint for 
more robust dishes, too.  In general, 
the heavier the wine, the less flexible 
it is with food. 

GRILLED

ROASTED

HEAVILY 

OAKED WINES

LIGHTLY 

OAKED WINES

UNOAKED 

WINES

BAKED

POACHED

RAW

DEGREES OF BROWNING

ENTERTAINING 
WITH WINE 
TIPS ON STORING  
AND POURING

 
 
 
 
 
 

WHY SERVING TEMPERATURE MATTERS
Wine’s flavor is extremely temperature sensitive. Almost all wine styles are 
best served chilled – not just whites and sparklings but also rosés, dessert 
wines, and fortified wines – but serving wines ice-cold can make them 

taste bland. Try removing chilled wines from 
the refrigerator ten to fifteen minutes before 
serving to let them warm up a little. This will 
allow their flavors and scents to bloom.  

Only red wines are served unchilled since the 
compounds that give them color can become 
harsh and bitter at low temperatures. Room 
temperature can be a little too warm, though, 
which can make reds seem boozy or lacking 
in refreshment. This can be easily remedied 
with ten to fifteen minutes in the refrigerator 
before pouring. 

 
WHEN TO DRINK FINE WINES
Contrary to popular belief, most wines do not improve with age. It is true 
that many can be kept quite a while before they deteriorate, but their fresh 
fruit flavors will fade. Few wines are concentrated or complex enough to 
develop new flavors and aromas to replace 
the original flavors, which are lost over time. 

Any wines that will be enjoyed within a couple 
of months can be stored in the refrigerator or 
at room temperature, but long-term storage 
requires more wine-friendly conditions. The 
ideal conditions for wine storage are like those 
found in a natural cellar: dark and humid, still 
and chilly. A temperature range of 50-60 
degrees F at roughly 60% humidity is ideal.  
Bottles sealed with a natural cork should be 
stored on their sides. 

SOMMELIER SECRETS  
OF WINE AND FOOD CHEMISTRY 
Excerpt from Passion for Wine – Marnie Old & Jean Charles Boisset

The simplest path to 
harmony at the dinner

table is to partner wines 
and foods that are similar 
in both weight and flavor 
concentration.”

          Wine enhances any occasion.        
            It is a noble elixir that needs 
special treatment and proper 
presentation to reveal its best.”

SPARKLING 
35-45°F  

WHITE
 40-50°F  

RED
 60-70°F  

OVER 90% OF WINES
are designed to taste best 

immediately upon release.

FEWER THAN 10%
are designed to taste 

better after aging 5 years 

after release.

FEWER THAN 1%
are designed to taste 

better after aging 10 years 

or more after release. 



 RETAIL RETAIL MEMBERMEMBERSPARKLING  

2016 Foreverness Sparkling, Napa Valley $75.00 $60.00

NV Haute Couture Blanc, French Bubbles** $28.00 $22.40

2016 JCB No. 24 Sparkling Brut, Carneros*  $62.00  $49.60 

2016 Legend Vineyard Exclusive, Sparkling Brut, Napa Valley  $75.00    $60.00

2017 Wattle Creek Sparkling Zinfandel, Alexander Valley $50.00 $40.00

 
ROSÉ & OTHER WHITES 
2019 Buena Vista Roussanne, Bennett Valley $42.00 $33.60

2020 JCB No 5 Rose, Provence** $35.00 $28.00

2019 Frenchie Celebration White Wine, Napa Valley* $30.00 $24.00

2020 Raymond Sauvignon Blanc, North Coast*  $33.00 $26.40

2020 Wattle Creek Viognier, Alexander Valley $32.00 $25.60

 
CHARDONNAY 
2020 Buena Vista, Sonoma County*  $33.00  $26.40

2019 DeLoach, Mendocino County* (Organic Grapes) $29.00 $23.20

2017 Foreverness, Napa Valley $60.00 $48.00

2018 JCB Alchemy of Dreams The Eye, Russian River Valley* $42.00 $33.60

2019 LVE Legend Vineyard Exclusive, Napa Valley*  $45.00  $36.00

 
PINOT NOIR 
2019 DeLoach, Stubbs Vineyard, Marin County*  $55.00  $44.00

2018 DeLoach Maboroshi Vineyard, Russian River Valley $70.00 $56.00

2019 JCB Alchemy of Dreams Five Senses, Sonoma Coast*  $60.00 $48.00

2019 JCB No. 12, Sonoma County*  $42.00  $33.60

2018 Wattle Creek, Sonoma Coast* $24.00 $19.20

 
RED BLENDS 
2019 Buena Vista The Sheriff, Sonoma County $50.00 $40.00

2019 Buena Vista The Countess, Sonoma County* $32.00 $25.60

2019 Frenchie Collage, California $30.00 $24.00 

2019 JCB Alchemy of Dreams Femininity, Napa Valley* $48.00 $38.40

2019 JCB Enrapture, Napa Valley* $95.00 $76.00

 
CABERNET SAUVIGNON 
2019 Frenchie Napoleon, Napa Valley $60.00 $48.00 
2020 JCB Unity, Napa Valley $75.00 $60.00

2019 JCB Alchemy of Dreams Ascension, Knights Valley* $69.00 $55.20

2018 LVE Legend Vineyard Exclusive, Napa Valley  $85.00  $68.00 

2019 Raymond Exclusive Selection, North Coast*  $29.00  $23.20 

 
MERLOT, PETITE SIRAH & ZINFANDEL  
2019 Buena Vista The Deputy Petite Sirah, California* $30.00  $24.00

2018 Buena Vista Raison D’Etre Merlot, Sonoma Count $35.00  $28.00

2018 DeLoach Saitone Zinfandel, Russian River Valley $50.00 $40.00

2017 Wattle Creek Zinfandel, Rockpile $50.00  $40.00

 
DESSERT WINE 
2017 Buena Vista “Joliesse” Late Harvest Sauvignon Blanc, Bennett Valley (375ml) $50.00 $40.00

NV Buena Vista Cream Sherry (550ml) $50.00 $40.00

NV JCB French Kiss Sparkling Gamay, Beaujolais, France**  $26.00  $20.80

*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 

Contact your Ambassador or the Boisset Wine Society with your order  
855-233-5155 or membership@boisset.com

BOISSET WINE SOCIETY BOISSET WINE SOCIETY CURRENT FEATURED WINESBOISSET COLLECTION WINERIES,  
VISITS AND EXPERIENCES:  
SONOMA & NAPA

BUENA VISTA WINERY: Located just outside the city of 
Sonoma and founded in 1857, Buena Vista is California’s first 
premium winery and a California Historical Landmark. Members 
enjoy savings and complimentary tastings for up to four guests 
(select experiences only). Reservations encouraged. To reserve tasting 
experiences go to: buenavistawinery.com/visit

DE LOACH VINEYARDS: Located in the heart of West Sonoma 
County, DeLoach Vineyards produces exceptional wines that 
spotlight the unique terroir of the Russian River Valley. Members 
enjoy savings and complimentary tastings for up to four guests 
(select experiences only). Reservations encouraged. To reserve tasting 
experiences go to: deloachvineyards.com/experiences

RAYMOND VINEYARDS:  Located in Saint Helena, Raymond 
Vineyards is a Napa Valley pioneer and a dynamic destination 
for exploration, creativity, and inspiring its guests’ passion 
for exceptionally fine wine. Members enjoy savings and 
complimentary tastings for up to four guests (select experiences 
only). Reservations encouraged. To reserve tasting experiences go to: 
raymondvineyards.com/experience/a-taste-of-the-valley

JCB TASTING SALON: Located in Yountville, The JCB Wine 
Bar & Lounge is the perfect destination to delight and reflect 
upon the magic and beauty that is Napa Valley. Members 
receive a complimentary pour of selected wine for two. 
Members enjoy a 20% savings on additional tasting experiences.  
To reserve tasting experiences go to: jcbcollection.com/visit

THE INK HOUSE NAPA VALLEY: The Ink House is a premier 
destination for travelers pursuing the ultimate luxury experience. 
The original home of California pioneer, Theron H. Ink, the inn, 
combines Italian elegance, wine country style and gracious 
hospitality. With customized room gestures and thoughtfully 
tailored guest experiences, we aim to make every stay one 

you’ll cherish. Whether you are a wine collector, celebrating a special occasion 
or in need of a lavish, relaxing getaway, we look forward to welcoming you.  
inkhousenapavalley.com/inn

ELIZABETH SPENCER WINERY: In December 2021, the 
Boisset family announced the addition of Elizabeth Spencer 
Winery in Rutherford in Napa Valley to its collection of wineries 
and destinations. Boisset’s purchase includes the Elizabeth 
Spencer wine portfolio of small-production wines from Napa, 
Sonoma, and Mendocino, and its location on the Rutherford Cross 

Road, where the historic 1872 Post Office building welcomes guests into a boutique 
tasting room, outdoor gardens, and studio. Updated experiences coming soon!

DEDICATED TO REFLECTING ON THE OFTEN-
OVERLOOKED CONTRIBUTIONS OF WOMEN
We are looking forward to celebrating! All month long, join us as 
we celebrate the women behind Boisset Collection, from our CEO 
to our CFO to our Director of Winemaking, Winegrower, Sales 
Directors, and more as they share their contribution and how they 
are promoting hope through wine.



BOISSET COLLECTION
849 ZINFANDEL LANE, ST HELENA, CA 94574

855-233-5155

 MEMBERSHIP@BOISSET.COM

MY.BOISSETCOLLECTION.COM

BOISSET WINE SOCIETY –WINTER 2022 RELEASE

NWLLT0122


