
What’s new around Miner this spring? So many things! This spring we have 
new wines, new babies, and new team members – hooray! 

We are super excited to introduce both our Cinsault, a Rhone-style red varietal 
and The Iliad, a Rhone-style white blend. The Cinsault, light and delicious, yet 
full-bodied and rich with succulent spice, is the perfect summer red for your 
evenings by the BBQ, while The Iliad is bright and refreshing with a nice round 
finish and plenty of citrus zest. These two wines are a must-have for every 
outdoor cook!

We will also have not one, but two new Miner babies in the coming months. Our sommelier, James, and 
his lovely wife, are expecting their first child in just a few short weeks. My husband and I will also welcome 
our first baby this summer! I will be taking some time after this shipment to prepare for and then spend 
time with my new little one. Therefore, I could not be more pleased to let you know we have brought on 
Claire Dailey as our new Wine Club Associate to help assist you with all your needs in my absence. 

With our wine club partnerships and programs expanding into spa treatments, adventure experiences, 
dining and transportation perks and more, along with all the wonderful wine specials we have for you, we 
thought bringing a couple extra hands on board would be beneficial! Most importantly, this extra set of 
hands will help us provide you with a better customer experience all around. Nothing is more important to 
us than your satisfaction with your membership and the service you receive!

As always, we welcome your feedback and suggestions! Take a look at some of our new offerings 
throughout the newsletter and let us know what you think. 

Best Wishes– Laila Subaie, Wine Club Manager
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Announcement
$12 SHIPPING & 20% OFF!!!
Want to pay just $12 in shipping charges and receive 20% off your wine 
club selections? Upgrade to one of our 12 Bottle Club options and save 
big! More wine, less money, $1 shipping per bottle? You just can’t lose! 
Contact us and we will help you get everything squared away. 

Not quite ready to make the jump? You could still save on shipping by 
upgrading from one of our 4 Bottle Club options to one of our 6 Bottle 
Club options. We’re happy to help guide you!

Email wineclub@minerwines.com or call 800-366-9463 x 27
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It isn’t truly spring in Wisconsin until 
my mom has twirled about the kitchen 
assembling the Dailey Family classic Chicken 
Rotini Salad (affectionately called “noodler 
doodlers”). If you are not familiar with a 
typical Wisconsin spring, it is more readily 
associated with fluke snowstorms and 
disgruntled sarcasm than idyllic blue birds 
and blooming daffodils. That said, spring-
time dishes in Wisconsin necessitate an 
excessive amount of heartiness with a small 
nod to the warmer weather that looms in the 
hopefully near future. 

This Chicken Rotini Salad is perfectly 
indulgent and also a great amalgamation of 
the vibrant, spring veggies that this cooking 
season boasts. I am excited to make my own 
California version this year, and I plan on 
coupling this hometown favorite with a Miner 
newcomer; a wonderful spring and summer 
white blend, The Iliad. An intriguing marriage 
of Marsanne, Roussane, and Viognier, The 
Iliad has enough heft to make the rich 
chicken notes in this dish cluck and the 
Viognier adds a playful brightness that can 
help chase away any seasonal doldrums that 
may still be hanging around. Pop a bottle, 
fire up the stove, and try it for yourself!

CHICKEN ROTINI SALAD

Notes from the Vineyard

 While we may have finished our spring bottling run, we’re gearing up for summer. As 
you’re enjoying this club shipment, our production team is hard at work ensuring that 
your future arrivals will be as delicious as the glass currently in hand. 

When it comes to bottling, it’s all hands on deck. Our Enologist runs some final tests 
and our Winemaker tastes each and every wine before giving the final green light to 
cork it up. We have our very own Bottling Wizard, who can run the line with his eyes 
closed, although the bottles tend to know when he turns his back and domino down the 
conveyor. 

With the line dialed in and running at a solid 60 bottles per minute, vigilant quality 
control is under way inspecting every detail, from the first bottle to the last case. For 
unique projects, such as our ever-popular Rosato magnums, each bottle is hand-filled, 
corked and labeled. From Cellar Rats to Cellar Masters, we all chip in to get the job done. 
So sit back and enjoy the fruits of our labor... literally! 

-Ben Adams, Production Factotum

Do you have a recipe you’d like to 
share with us that is an excellent 
pairing for one of our wines? Send  
it to: wineclub@minerwines.com.  
If we choose your recipe for one of 
our newsletters or website, you’ll 
be rewarded with a delicious gift 
from Miner Family Winery.

recipeCLUB

Servings: 6
Preparation Time: 45 minutes
Start to Finish Time: 4 hours to  
4 hours 45 minutes

INGREDIENTS

1 pound rotini pasta, cooked, drained, 
cooled

3 medium carrots, shredded

6 scallions, thinly sliced, including 
some green

3 ribs of celery, thinly sliced

1 small green bell pepper, seeded, 
diced, or half a red pepper

3 cups cooked chicken or turkey, 
cubed

1 cup frozen peas, thawed and drained

1/4 cup chives

2/3/ cup cheddar cheese, cubed, 1/4 
inch

1 can (12 ounces) sweetened 
condensed milk

2 cups mayonnaise

1/4 cup dill flavored vinegar, or white 
vinegar

salt and pepper, to taste

DIRECTIONS

The chicken can be cooked in a variety of 
ways.  Consider marinating chicken breasts 
and then grilling, for added flavor.

In a small bowl, whisk together condensed 
milk, mayonnaise, vinegar, salt and 
pepper; taste and adjust vinegar and 
seasoning.

Cook the pasta al dente, add the sauce 
and then cool.

In a large bowl, combine cooked pasta, 
carrots, scallions, celery, bell pepper, 
chicken, peas, cheese and chives; toss to 
combine. Chill in refrigerator at least 4 
hours, or overnight.

A family favorite since 1999!



Dear Somm, 

I love your Rosella’s and Garys’ Vineyard 
Pinot Noirs. So much so, that I have 
neglected to open them! I now find that I 
am holding on to some of these bottles from 
as far back as 2004. Can you please let me 
know the optimum age for drinking these 
wines? Any tips are greatly appreciated. 

We loved participating in the Oracle and 
Wild Yeast vertical seminars with you over 
the last few months. Will you be doing any 
more of these events?

Sincerely, 

Jack R, San Francisco, CA

Hi Jack,

This has been a popular question around Miner 
lately, and I would be happy to address this 
topic. I recently had the opportunity to taste and 
compare our older and younger vintage Pinots. It 
is no secret that Pinot Noir, especially ours from 

the Santa Lucia Highlands, can age gracefully 
and offer a beautiful canvas of full-bodied, tannic 
structure that is restrained and drier in its finish.

The aged Pinot takes on a depth of musty, cellar-
like style, giving aromatics of truffle and a long 
finish of unripe cherry. These older vintage wines 
want to be enjoyed now. On the other hand, I 
find that our younger Pinot Noirs offer a rush 
of fruity effulgence that seduces the palate and 
finishes with a suggestion of grapey sweetness.

I have a saying that I like to resort to when 
judging the ageability of Pinot Noir:   As it 
pertains to years, 3-5 the wine is always alive, 5-8 
the wine is always great, and after 8 can be too 
late!  Please, don’t be afraid to age your Pinot, but 
also remember that most California Pinot should 
be enjoyed within 10 years.

Please join me for my next series of Miner 
Family Winery vertical tasting events, where we 
will be enjoying Pinot from Garys’ and Rosella’s 
Vineyards, vintages 2004-2007. 

Here are the dates:

 May 10th @ 11am

 June 14th @ 11am

 July 12th @ 11am

 Aug 9th @ 11am

 Sept 13th @ 11am

 Oct 11th @ 11am

The cost will be $50 per person for club members 
and $100 per person for non-members. Please, 
RSVP with us at 1-800-366-9463 ex.17 and 
our lovely concierge will add you to the list! This 
vertical should be educational and a lot of fun.  I 
look forward to seeing you there. Cheers and 
happy drinking!

Is there something you are dying 
to know about wine? Write to us 
at dearsomm@minerwines.com. 
There’s a chance you could end up 
famous in an upcoming edition of 
Miner Details!

In this section, our in-house Sommelier and Brand Ambassador, 
James Peterson, will answer questions asked by our club members. 
James is a certified Level 2 Sommelier with the Court of Master 
Sommelier program. Currently, he is studying for his advanced 
Level 3 certification. James is a passionate wine enthusiast who 
enjoys sharing his knowledge with others.

BOTTLEROCK NAPA

May 30 - June 1
Rock out with the Miner crew in one of our 
VIP tents or at the Miner Family Winery 
stage! For tickets and information visit, www.
bottlerocknapavalley.com

 AUCTION NAPA VALLEY

June 7
Check out our E-Auction lot at www.
auctionnapavalley.org and let the bidding begin! 
This annual fundraiser helps support childrens’ 
and health charities in our community.

ASPEN FOOD & WINE FESTIVAL

June 20 - 22
Say hi to Dave Miner, Gary Brookman, 
Lisa Barker and Jen Ayles at one of our 
favorite events of the year!

CHILI COOK OFF

August 16
Whether you are a master chef or a home cook, 
we invite YOU to enter into our first-ever Chili 
Cook-Off. This spicy occasion will be delicious 
and memorable. Hope to see you there!

ORACLE RELEASE AND HARVEST PARTY 

October 4
Celebrate the new vintage of Oracle and salute 
our awesome harvest, cellar and winemaking 
crew. We’ll have food, good times and of 
course... WINE!  

CLUBevents
join us!



Miner Family Winery, PO Box 367, 7850 Silverado Trail, Oakville, CA 94562
800.366.WINE (9463)     wineclub@minerwines.com      www.minerwines.com

After a chance meeting with Dave Miner at 
the Minocqua Country Club last summer, 
Claire, originally from Wisconsin, moved to 
Napa last August to join our tasting room 
crew. We quickly noticed her talents and 
offered her the opportunity to grow with 
us, which she gladly accepted! 

Claire is passionate about wine and food, 
but also has some favorite hobbies outside 
the industry. She is a talented guitar and 
piano player, enjoys writing and takes the 
opportunity to see live music wherever and 
whenever she can.

When asked about her favorite Miner wine, 
she says “The pinot! I was never a pinot 

lover before I came to Miner, but the Garys’ 
made me a fan and the Rosella’s 777 made 
me fall in love!” If Claire isn’t behind the 
bar or working behind the scenes here at 
the winery, you can likely find her enjoying 
a meal at one of her favorite local spots, 
Bounty Hunter. 

GETTING TO KNOW 

CLAIRE DAILEY 
WINE CLUB ASSOCIATE

Summer Shipping Options
Having a hard time getting your favorite wines 
over the hot summer months? Well, you are in 
luck because your supply of Miner doesn’t have to 
stop coming! We have some wonderful summer 
shipping options for you that fit every price point. 
Just say “Cheers!” to flexibility!

Miner Family Winery is pleased to work with our 
partner, FedEx in offering the following shipping 
solutions:

■  Temperature Controlled Wine Shipping

■  Hold at FedEx location

■   Express services including 2nd Day Air, 
Priority Overnight and Express Saver

Never hesitate to place an order with us, even with 
the temperatures soaring! These programs let you 
order your favorite wines from us, carefree, no 
matter what time of year! Temperature-Controlled 
service begins at the end of May. Please contact 
our customer service desk if you have any 
questions about the types of delivery we offer.  
Email customerservice@minerwines.com or call 
800-366-9463 x 17

Both of these summer 
offers arrive at your door 
for the extra special price 
of just $150*!! To receive 
one or both of these 
delicious treats, contact 
Claire@minerwines.com 
before June 10, 2013!

SUMMER WHITES

$150 
2012 The Iliad (2)

2013 Sauvignon Blanc (2)
2012 Chardonnay,  

Napa Valley (2)

SUMMER REDS

$150
2012 Cinsault (2)
2012 Grenache (2)

2011 Tempranillo (2)

Summer Selection —Sign up today!

* pick-up also available, inquire with Claire!

In this Shipment…. 

12 BOTTLE ALL:

2013 Rosato (2) $17.00
2012 The Odyssey (2) $34
2011 Petite Sirah (2) $39.10
2012 Pinot Noir, Garys’ Vineyard (2) 
2004 The Oracle (2) $106.25
2012 The Illiad (2) $25.50

12 BOTTL RED ONLY:

2013 Rosato (2) $17.00
2012 The Odyssey (2) $34.00
2011 Petite Sirah (2) $39.10
2012 Pinot Noir, Garys’ Vineyard (2) $51.00
2004 The Oracle (2) $106.25
2012 Cinsault (2) $29.75

6 BOTTLE MIXED:

2013 Rosato $17.00
2012 The Odyssey  $34.00
2011 Petite Sirah $39.10
2012 Pinot Noir, Garys’ Vineyard $51.00 
2004 The Oracle  $106.25
2012 The Illiad $25.50

6 BOTTLE RED ONLY:

2013 Rosato  $17.00
2012 The Odyssey  $34.00
2011 Petite Sirah  $39.10
2012 Pinot Noir, Garys’ Vineyard $51.00
2004 The Oracle  $106.25
2012 Cinsault  $29.75

BORDEAUX CLUB*:

2013 Sauvignon Blanc  $17.00
2011 Merlot, Stagecoach Vineyard  $39.10
2011 Petite Sirah  2006 The Oracle
* Red Only Option alternate: 2009 The Oracle

PINOT NOIR CLUB:

2012 Pinot Noir, Rosella’s Vineyard (2) $51.00
2012 Pinot Noir, Rosella’s 777 (2) $63.75

CHARDONNAY CLUB:

2012 Chardonnay, Hyde Vineyard  $42.50
2011 Chardonnay, Hyde Vineyard  $42.50
2010 Chardonnay, Hyde Vineyard  $42.50
2010 Chardonnay, Hyde Vineyard  $42.50

RHONE CLUB:

2012 Grenache, Sierra Foothills  $23.80
2012 Grenache, Sierra Foothills  $23.80
2012 Viognier, Wild Yeast  $29.75
2012 Viognier, Wild Yeast  $29.75

4 BOTTLE MIXED:

2012 Pinot Noir, Carneros  $34.00
2012 Chardonnay, Genny’s Vineyard  $42.50
2012 Chardonnay, Hudson Vineyard  $42.50
2011 La Diligence Syrah  $34.00

4 BOTTLE RED ONLY:

2012 Pinot Noir, Rosella’s 777  $63.75
2012 Pinot Noir, Rosella’s Vineyard  $51.00
2012 Tempranillo   $23.80
2011 Merlot, Stagecoach Vineyard  $39.10


