
End of harvest 2015 as Fall begins

Vintage 2015 is in the tanks and barrels now, a lovely moment when we can take stock 
of the last growing year and its results as fine wine.  While 2015 was not the easiest of 
seasons due to drought and the resulting early season, the wines are crisp with fine, bright 
acidities and expressive fruitiness and charm.  The 2015 harvest was quite a bit smaller 
than normal, in some cases more than 50% below historical yield averages.  With larger 
than normal crops in 2013 and 2014, however, we do not expect any measurable wine 
shortages when the wines are released in subsequent years.  So with the not so good news, 
there is always some good news too!
It is a great pleasure to offer you two stunning Pinot Noir based wines for Fall enjoyment.  
Our 2012 Napa Valley Brut Rosé Sparkling Wine is a charming continuation in our 
successful production of fine sparkling wines since our inaugural with vintage 1997.  And 
the 2013 Napa Valley Reserve Pinot Noir continues our small lot, limited production of 
fine Pinot Noir sourced from the Montington Vineyard in Coombsville.  We hope you 
will enjoy both of these fine wines and look forward to hearing your impressions and 
comments.

 Wishing you well for the Fall Holiday season!
    Ciao, 

    Don Ernesto a.k.a. Ernie Weir

New barrels for the new 2015 vintage!! Aging wine in small oak barrels is a 
wonderful art which is very similar to adding flavors like fine cooking.  Most 
premium winemakers have their favorite cooper from whom they purchase barrels 
regularly in order to enhance and elevate the fruitiness of their wines.  The flavors 
are amazingly rich and varied, ranging from chocolate to smoked meat and these 
flavors can do wonders for fine red wines and many white wines also.  It is one of 
the most artful endeavors of the winemaker.

Fall  2015



The Most Fun Fungi
For many people, fall means mushroom season. And if 

you think of an ingredient that show off a great 
wine, mushrooms would have to be near the top 

of the list. And possessed of the sexy ingredient 
umami (the intensely savoury taste identified by the 

Japanese) they flatter and act as the perfect foil for wines as 
disparate as vintage Champagne, Pinot Noir and Cabernet Sauvignon. And since we 
are sending you two of the for mentioned wines, we figured this would be a great time 
to showcase some lovely mushroom recipes.

Mushrooms are not only delicious but are very low in fat, have no cholesterol, are rich 
in vitamins, and when exposed to sunlight, are one of the best sources of vitamin D 
(provitamin D2) on the planet.

Baked Portobello Mushroom Fries

Ingredients
¾ cup Panko Breadcrumbs
2 T shredded Parmesan cheese
½ t. oregano, chili powder, thyme
1 garlic clove, minced
salt and pepper
2 Portobello Mushrooms, cut into 1/2” slices
½ cup flour
2 eggs, beaten

Directions
Preheat oven to 425 degrees. Line a baking sheet 
with parchment paper. Mix Panko breadcrumbs, 
Parmesan cheese, oregano, chili, thyme, garlic, salt and pepper in a shallow bowl.

In a medium bowl, beat the eggs. Dredge both sides of the portobello slices in the flour, 
dip them in the egg letting excess drip off and then dredge both sides in the panko 
breadcrumbs mixture.  

Place the breaded mushrooms on the baking sheet and bake 10-15 minutes, turning 
over about half way through. Remove from oven and serve with a lemon garlic aioli.



Mushroom Soup

Ingredients
1 large white onion, diced
1 lb white button mushrooms , sliced
1 lb baby portobello mushrooms 
1 package dried wild mushroom mix
1 ½ cup vegetable or mushroom broth
10 stalks fresh thyme, leaves removed
1 T tapioca strach
1 cup almond (unsweetened)
1 dried bay leaf
½ t. liquid aminos or soy sauce
½ t salt
freshly ground pepper

Directions
In a small sauce pan heat broth. Once heated remove from heat and add dried mush-
room to rehydrate. In a large saucepan, over medium heat, add the diced onions. Allow 
to sweat while slicing the mushrooms. About 5-7 minutes.

Move onions to the sides of the saucepan and add mushrooms, allow to cook 5 minutes 
uncovered. Stir the onions and mushrooms together. Add fresh thyme and allow to 
continue to cook, at least 10 minutes.

Once the mushroom have reduced in volume by half. Add the bay leaf, the salt and the 
liquid aminos to the mushrooms.

Remove rehydrate mushroom from the broth and chop. Add to the large sauce pan. 
Strain broth into a bowl (to remove any residual mushroom grit. Stir the tapioca starch 
into the organic broth. Add to mushrooms and stir. Add almond milk.

Allow to cook for at least 15 minutes, stirring occasionally. Taste and add freshly 
ground black pepper and salt to taste.

Serve and enjoy!



2012 Brut Rosé 

“Too much of anything is bad, but too much Champagne is just right.”  
     - Mark Twain

“There comes a time in every woman’s life when the only thing that 
helps is a glass of champagne.”  - Bette Davis

“Remember, gentlemen, it’s not just France we are fighting for, it’s 
Champagne!”     - Winston Churchill

Just a few quotes that Champagne and Sparkling wine have 
inspired. And we hope that our beautiful Brut Rosé inspires you as 
much as it does us! From the soft, rosy hue and multitude of tiny 
shining bubbles to the heavenly aroma of strawberries, cream mixed 
with a bready toastiness this wines moves you to prose. A palate the 
soft fruit of lychee and strawberry combined with creaminess and 

bright acidity stimulates eloquent loquaciousness. And the tiny 
bubbles that tickle your tongue along with a full round clean 
mouth finish is so inspiring that it will have you winning the 
Nobel Prize for literature. 

Vintage

Varietal                                 
.

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2012

85% Pinot Noir 
15%Chardonnay

Napa Valley

8/27/12 & 9/27/12

19.4° & 22.4°

9.2 g/L

3.08

13.2

388

Retail bottle - $48  Retail case - $576
Club bottle $38.40

(20% discount)

Club case  $432
(25% discount)

Ernie and Champagne
Having spent 24 years as a viticulturist at Domaine Chandon in 
nearby Yountville, I was fortunate to learn and practice the production 
of fine sparkling wine.  This unique wine is rich in science and folklore 
and over the course of my tenure, which included several visits to 
Champagne, I absorbed as much as a young man could in order to 
perhaps one day attempt my own production of sparkling wine.  Upon 
my departure from Chandon in 1997, I made the first Hagafen Brut 
sparkling wine.  We still have a few bottles remaining and they are 
splendid.  As you can see, we love the bubbly wines and they are a 
pleasure to produce and consume.  And they age very well also!



     Pinot Noir
Pinot is derived from the French words for pine and 
black, is a lovely grape that can be made into two 

very different wines. Pinot Noir, when harvested 
early, with lower sugars and higher acidity, and 
fermented with a small amount of time on the 

skins, can be made into marvelous light colored 
sparkling wine. Or, when harvested at peak ripeness, 

with higher sugars and balanced acidity, fermented 
fully on the skins and given a few years in oak, can be a lovely 
smooth beautiful red wine. 

2013 Prix Pinot Noir 

As Miles from Sideways said “Pinot it’s a hard grape to grow, 
as you know. Right? It’s thin-skinned, temperamental, ripens 
early. Pinot needs constant care and attention. You know? 
And in fact it can only grow in these really specific, little, 
tucked away corners of the world. And only the most patient 
and nurturing of growers can do it, really. Only somebody 
who really takes the time to understand Pinot’s potential can 
then coax it into its fullest expression”

And that is what Ernie has done with this beautiful 
expression of Pinot Noir. A nose of earthy cranberry, deep 
plum, toasty smoke and baking spice. A bright, yet deep, and 
round mouth is full of dusty raspberry, wild strawberry and 
ripe Santa Rosa plum. And a long lingering smooth round 
finish shows that our wonderful winemaker understands    
Pinot Noir

Vintage

Varietal

Appellation

Harvest

Brix

Acidity

pH

Alcohol

Cases

2013

Pinot Noir

Coombsville

9/2/13

23.1°

6.0 g/L

3.35

13.6

136

Retail bottle - $60  Retail case - $720
Club bottle $48

(20% discount)

Club case  $540
(25% discount)



Poblano Mushroom Enchiladas 
with Goat Cheese Sauce

Ingredients
1 lb Baby Bella (Crimini) mushrooms, sliced
2 poblano peppers, seeded and chopped
3 T butter
1 T olive oil
1 t dried thyme
½ t salt, divided
⅛ t pepper
½ cup vegetable broth, divided
12 corn tortillas
6 oz goat cheese
¼ cup heavy cream
½ cup roasted tomato salsa
½ cup Monterey Jack cheese
1 T fresh cilantro

Directions
Preheat oven to 350 degrees.

Melt butter and olive oil in skillet over medium high heat Add mushrooms and pep-
pers and saute until softened (about 8 minutes) Season with thyme, ¼ teaspoon salt 
and pepper. Add ¼ cup vegetable broth and continue cooking while letting the veggies 
soften until the broth is absorbed (about 2-3 minutes).

In a small saucepan add the remaining ¼ cup vegetable broth, goat cheese, cream and 
¼ teaspoon salt. Bring to a simmer over medium high heat until cheese has melted and 
is smooth, sauce should be slightly thick.

Divide the mushroom filling between each of the tortillas (about ¼ cup each) and roll 
and place seam side down in baking dish. Cover with salsa, goat cheese sauce and 
shredded cheese.

Bake uncovered for 20-25 minutes until cheese is melted everything is heated through

Top with cilantro before serving



Portobello Pot Roast 

Ingredients
½ cup red wine 
4 large portobello mushrooms, sliced 
1 large onion, sliced
2 cloves garlic, pressed
3 T flour
1 t rubbed sage
1 t dried basil

3 cups vegetable broth, divided
4 potatoes, quartered
4 carrots, cut into 3-inch pieces
Salt and pepper, to taste
2 t Worcestershire sauce
4 sprigs fresh thyme
1 sprig fresh rosemary

Directions
Preheat the oven to 350 degrees

In a large saucepan, heat ¼ cup of the wine 
and add the mushroom slices. Allow them 
to cook through, and brown a bit, and then 
remove from the pan and set aside.

Add the remaining ¼ cup wine to the pan 
and add the onion and garlic. Caramelize 
the onions. Remove the onions from the pan 
and set aside.

Mix the flour, sage, and basil together in 
a small bowl. Stir in ¼ cup of the broth to 
create a paste, and pour the mixture into 
the same pan you used for the mushrooms 
and onions. While stirring constantly over 
medium heat, very slowly add the rest of the 
broth so that you create a gravy or sauce. When the mixture just starts to boil, turn the 
heat off and season. 

Add the potatoes, carrots, salt and pepper, and Worcestershire sauce to the gravy mix-
ture. If more liquid is needed to keep the vegetables from drying out, add more broth.

Add the mushrooms and onions to the mixture and ladle into a large ceramic or glass 
pot or casserole dish with a lid, layering in the sprigs of rosemary and thyme. Place the 
lid on and put into the oven and bake for 1 hour. Remove from the oven and serve hot.




