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It’s the most wonderful time of the year!
But maybe not for the reasons you think...?
It’s getting to the upcoming year that has me so excited. 2016 will bring some changes for you wine club members. 
All for the better of course! We have been feverishly thinking of ways to help you enjoy your membership and 
enhance your experience as a club member. Don’t live nearby? We’ve found a solution for that. Napa native and 
done the tasting many, many times? Bam! We have a solution for that, too. Love cheese? So do I! I’ve got a plan for 
you, too!
You may have already noticed one change - this newsletter! We’ve gone from 2 pages to one but with good reason 
I promise. Your first issue of Miner Details in 2016 will have a whole new look!
Keep your eyes peeled for a new “Bite Club” tasting series kicking off big in 2016. Some lucky testers will be 
helping us preview and fine-tune this experience over the next few weeks. 
You will receive more information about all these fun additions in January. Be sure to check your emails from us 
because we don’t want you to miss a thing!
Cheers,  
Laila Subaie, Wine Club Manager

It is with great sorrow and heavy hearts we 
announce the passing of one of our own. 
Surrounded by love, Anders went peacefully 
on November 2, 2015. A world traveler, 
entrepreneur, lifelong learner, and incredibly 
selfless individual, he will be missed terribly. 
Please raise a glass in memory of our dear 

friend and colleague. 

Jonathan Anders Pederson  
1987-2015

$30 Shipping
Upgrade Your Membership and Save!
Did you know the average cost to ship 4 bottles  

is $29 dollars? Upgrade to our 6 Bottle  
Sampler Club and receive FLAT RATE SHIPPING of just  

$30 on your club selections! This is a great way to save  
on freight with the added convenience of two extra bottles  

per quarter delivered right to your home or office.  
Email us today to upgrade and save! 

wineclub@minerwines.com

Call today so our team can help 
with all your gifting needs!

800.366.9463 x27



DIRECTIONS

Sprinkle shanks with salt and pepper. Heat oil in heavy large pot over medium-high heat. Working in 
batches, cook shanks until brown on all sides, about 8 minutes. Transfer shanks to plate.

Add onions, carrots/squash and garlic to pot and saute until golden brown, about 10 minutes. Stir in 
wine, tomatoes, chicken broth and beef broth. Season with rosemary and thyme. Return shanks to 
pot, pressing down to submerge. Bring to a boil, then reduce heat to medium-low. Cover, and simmer 
until meat is tender, about 2 hours.

Remove cover from pot. Simmer about 20 minutes longer. Transfer shanks to platter, place in a warm 
oven. Boil juices in pot until thickened, about 15 minutes. Spoon over shanks.

BY LISA BARKERrecipeCLUB

INGREDIENTS 
6 lamb shanks salt and pepper 

2 tablespoons olive oil 

2 onions 

3  large carrots, cut into 1/4 inch rounds  
(or substitute for butternut squash)

10 cloves garlic, minced 

1 (750 milliliter) bottle red cooking wine 

1 (28 ounce) can whole peeled tomatoes

1 (10.5 ounce) can condensed chicken broth 

1 (10.5 ounce) can beef broth

5 teaspoons chopped fresh rosemary 

2 teaspoons chopped fresh thyme

One 15-ounce can chickpeas, 

It’s official. The days of 
baseball, t-shirts, and kids 
running through sprinklers 
has come to its abrupt, 
seasonal end. Instead we 
have started our transition 
into the territory of 
cardigans, leaf-raking and 
hot cocoa. Even if you’re 
an individual reluctant 
to relinquish the warmer 

days, there are still plenty of reasons to celebrate 
the presence of Fall. 

Typically this time of year is associated with 
the bonding of close friends and family, along 

with pairings of equally great food and wine. 
Essentially, we can all indulge and not feel 
particularly guilty about it. Two of our Miner 
wines that are great for such occasions are our 
Stagecoach and Oakville Cabernet Sauvignons.

Our recommendation for a recipe that would be a 
great complement to the season, as well as these 
single-vineyard varietals, would be rosemary 
braised lamb shanks. When serving, and as a 
suggestion, try to sit by the fire and allow the 
flavors in this meal to bring out the earthy, rich, 
and dark-fruited nuances of the wines while you 
appreciate the company of those around you. 

Enjoy! Lisa Barker

GETTING TO KNOW 

BRIAN BOCK
TASTING ROOM EDUCATOR

Brian joined the Miner team in May 2015. Originally hailing 
from Forest Grove, Oregon,  Brian came to the Napa Valley after 
spending 6 years working in the Oregon wine industry. When it 
comes to wine insight, Brian is virtually a breathing encyclopedia of information, yet there is much 
more to him than just wine knowledge!  Here are a few other fun facts about him:
5  T H I N G S  TO  K N O W  A B O U T  B R I A N 
n   He is a lover of craft beer as well as wine.  Brian’s favorite brewery is Deschutes, which is located in 

Bend, Oregon.
n   Brian is an avid long-distance archery enthusiast and enjoys shooting at targets over 100 yards away.
n   He and his wife, Amy, have been married 8 years and have two fur babies, Viola, a Golden 

Retriever, and Vega, an Australian Shepherd.
n   Previously while working at Netflix, Brian specialized in customer service and data analytics.
n   He enjoys watching sci-fi and action movies while sipping on a few glasses of wine.  His favorite 

wine varietals are Gewurztraminer, Gamay Noir and Tempranillo. 

IN THIS 
SHIPMENT… 
12 BOTTLE ALL:

2012 Stagecoach Cabernet Sauvignon (2)

2012 Oakville Cabernet Sauvignon (2)

2013 Napa Valley Chardonnay (2)

2013 Iliad (2)

2013 Sangiovese (2)

2013 Rosella’s Pinot Noir (2)

12 BOTTLE RED ONLY:

2012 Stagecoach Cabernet Sauvignon (2)

2012 Oakville Cabernet Sauvignon (2)

2013 Sangiovese (4)

2013 Rosella’s Pinot Noir (4)

6 BOTTLE MIXED:

2012 Stagecoach Cabernet Sauvignon

2012 Oakville Cabernet Sauvignon

2013 Napa Valley Chardonnay

2013 Iliad

2013 Sangiovese

2013 Rosella’s Pinot Noir

6 BOTTLE RED ONLY:

2012 Stagecoach Cabernet Sauvignon

2012 Oakville Cabernet Sauvignon

2013 Sangiovese (2)

2013 Rosella’s Pinot Noir (2)

BORDEAUX CLUB:

2012 Stagecoach Cabernet Sauvignon (2)

2012 Oakville Cabernet Sauvignon (2)

PINOT NOIR CLUB:

2006 Rosella’s 777 Pinot Noir

2007 Rosella’s 777 Pinot Noir

2012 Rosella’s 777 Pinot Noir

2013 Rosella’s 777 Pinot Noir

CHARDONNAY CLUB:

2011 Wild Yeast Chardonnay (4)

RHONE CLUB:

2012 Hudson Grenache

2013 Odyssey

2013 Wild Yeast Viognier (2)

4 BOTTLE MIXED:

2012 Stagecoach Cabernet Sauvignon

2012 Oakville Cabernet Sauvignon

2013 Sangiovese

2014 California Viognier

4 BOTTLE RED ONLY:

2012 Stagecoach Cabernet Sauvignon

2012 Oakville Cabernet Sauvignon

2013 Sangiovese

2013 Rosella’s Pinot Noir

MINER FAMILY WINERY, PO BOX 367, 7850 SILVERADO TRAIL, OAKVILLE, CA 94562 
800.366.WINE (9463) WINECLUB@MINERWINES.COM WWW.MINERWINES.COM

BRAISED LAMB SHANKS  
WITH ROASTED BROCCOLI AND SQUASH


