
Hello All!

Where should I begin? Ah yes, being it’s the harvest season, I suppose the 

grapes would be a good start. In general, things have been great. All of our 

fruit has been picked, freighted in, and has begun its journey towards your 

awaiting taste buds. A late-season heat spike did have some of us worried, 

just for a second, that the grapes still hanging might be in jeopardy...but in 

actuality, this last burst of summer warmth provided the ripening push that 

the berries were looking for. It is fair to say that once it’s ready, the 2016 

vintage is going to be both complex and refi ned, and outstanding overall.

Also, speaking of grapes, this is the time of year that we unveil our newest 

vintages of the wines that have come to symbolize Napa Valley. I’m speaking of course of our Cabernet 

Sauvignon. Although we make several diff erent variations, perhaps our two most well-known are the 

Stagecoach and Oakville Cabernets. Each wine is distinctive in its own way, but both are meant to be 

savored harmoniously with friends, family, or whomever you choose! Th ink of these two wines as an 

excellent prologue to crisp evenings and autumn air.  

Also, being this is my last newsletter before the start of a new year, I wanted to take a moment to send 

all of you lovely club members hope for a very bountiful Th anksgiving and joyous holiday season. It 

is our intention that this shipment can keep you stocked for the chilly upcoming months, but if you 

discover yourself needing more, you always know where to fi nd us!

Until next year, best wishes and thank you for your gracious, ongoing support.

Laila & Th e Miner Wine Club Team
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– JOHN HICKLIN Ch-ch-changes! Changes!

Friends and fans: great news! By popular demand, all specialty club tiers will now be six bottle 

shipments so you can take advantage of the the special $30 fl at-rate shipping! Although new 

Members will sign-up at this level, if you have been an existing member of the Bordeaux, 
Pinot, Rhone or Chardonnay Club, you have been grandfathered into your previous tier. 
However, we encourage you to contact us to upgrade today! We’ll even send you a little something 

to welcome you to your new club tier.  

$12 FLAT-RATE SHIPPING! 

Upgrade Your Membership and Save!
Did you know the average cost to ship a Four Bottle Club shipment is $29? Upgrade to one of our 6 Bottle 
Sampler Clubs or 6 Bottle Specialty Clubs to receive $30 fl at-rate shipping. Extra thirsty? Join a 12 Bottle 
Sampler Club to receive $12 fl at-rate shipping each quarter! 

wineclub@minerwines.com

HOLIDAY SHIPMENT

detailsMINER



As I’ve gotten older and my appreciation for food has evolved, Thanksgiving 

has become one of my most cherished holidays. During Thanksgiving, 

it’s always the turkey that seems to get top billing, but I wanted to share 

something that would be a fantastic complementary dish to our newly 

released Stagecoach and Oakville Cabernet Sauvignons. Share this recipe 

with guests visiting over the holidays and they won’t be disappointed.

MUSHROOM, BUTTERNUT SQUASH & GRUYÈRE TART

Notes from the Vineyard

We work with so many diff erent varieties here at Miner that our 

crush is more of a marathon than a sprint. We started harvest with 

an unusually early Sauvignon Blanc vineyard in Rutherford on 

August 17th, and fi nished the season off  with Cabernet Franc from 

Stagecoach Vineyard on October 20th. In between, we crushed 386 

tons of fruit, fi lled 900 barrels, fi lled and emptied 96 tanks, and 

consumed approximately 562 gallons of coff ee! Our crew is tired, but 

in good spirits, and soon enjoying shorter days and full weekends.

Th e long, mostly cool summer blessed us with ripe fruit and soft, developed tannins. Naturally 

high acid levels will give this vintage a fresh, bright profi le that will allow the fruit to shine. We 

have to let these new wines rest for a few years, but we can’t wait to show them to you.

Here’s to health and happiness in the holiday season. 

Cheers!

-Stacy Vogel, Winemaker

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

INGREDIENTS

1 ½ pounds butternut squash

1/4 cup extra-virgin olive oil

Kosher salt and freshly ground pepper

2 tablespoons unsalted butter

1 large shallot, thinly sliced

1 pound assorted mushrooms, sliced

1 teaspoon sherry vinegar

1/4 teaspoon freshly grated nutmeg

All-purpose fl our, for dusting

14 ounces chilled, all-butter puff pastry

2 large egg yolks

1/4 cup crème fraîche

1/4 pound Gruyère cheese, shredded

2 teaspoons chopped thyme

DIRECTIONS

Preheat the oven to 375°. Spread the 

squash on a baking sheet and toss with 

2 tablespoons of the oil. Season with 

salt and pepper. Bake for 25 minutes, 

until just tender. Transfer to a bowl. 

Increase the temperature to 400°.

Meanwhile, in a skillet, melt the butter 

in the remaining 2 tablespoons of oil. 

Add the shallot and cook over moderate 

heat, stirring, until softened. Add the 

mushrooms, cover and cook, stirring, 

until tender, about 7 minutes. Season 

with salt and pepper and remove from 

the heat. Toss with the vinegar and 

nutmeg and add to the squash.

Line a baking sheet with parchment. 

On a fl oured work surface, roll the puff 

pastry out to 12 1/2 by 14 1/2 inches. 

Using a knife, trim the pastry to 12 by 

14 inches. Transfer to the baking sheet 

and prick the pastry with a fork all over 

except for a 1/2-inch border. Bake the 

pastry for 20 minutes, until golden; 

pierce with a fork if it puffs during 

baking. Let cool.

Stir the egg yolks, crème fraîche, 

Gruyère, thyme, 1/2 teaspoon of salt 

and 1/4 teaspoon of pepper into the 

mushrooms and squash. Spread the 

mixture on the pastry inside the border. 

Bake for 15 minutes, until the cheese is 

melted. Cut into squares and serve.

BY TYLER KOHFELD,  Wine Club Coordinator



The holidays are right 
around the corner, and 

Miner Family Winery has 
gift options to 

delight all of the wine lov-
ers on your list!

Marcus D. Najera is a long time 
Miner fan and celebrated his 9th club 
anniversary with us in October! Always 
referring friends and sending wine lovers 
to visit, he is our fi rst to be featured 
in this new series - Member Spotlight. 
Marcus will take it from here:

OCCUPATION: Radio Personality (One 
half of Th e “Marcus and Sandy” 
Morning Show on Star 101.3 here in 
the Bay Area)/TV and Online Host for 
iHeart Media

BEST MINER MEMORY: Renting the 
private event space and hosting a 
BBQ for my Dad’s birthday upstairs 
on the balcony. Th ere is something 
special about hanging out with family, 
overlooking the vineyards, and drinking 
750 ml bottles of amazing Miner wine 
for a 75th birthday!

FAVORITE MINER WINE: So far, the 2005 
Oakville Cab. I still dream about it!

I LOVE TO LISTEN TO: Th e waves, the 
sea lions and the foghorn at home on 
the Coastside. Th e sound of great wine 
being poured and glasses clinking in the 
Valley also makes the list.

A MOVIE I COULD WATCH OVER AND OVER: 
Braveheart all day. It’s like a nice hot 
bowl of Spaghetti-O’s.  

MOST DELICIOUS MINER MEAL PAIRING: 
I once cooked Moroccan braised lamb 
shanks with the Garys’ Pinot. I even put 
some in the food! It reduced like a dream 
and we served the rest of the bottle with 
the dish. Also of note: Th e Sauvignon 
Blanc goes REALLY well with fried 
chicken and the Syrah sat really nicely 
next to a PB&J and a BLT(eaten back-
to-back).  Oh... the things I do on my 
days off ...!

MEMBER 
SPOTLIGHT!

Visit shop.minerwines.com
to purchase, or contact

customerservice@minerwines.com

Opt-in to receive our 

HOLIDAY SHIPMENT

HAVE YOU HEARD?
10% of our Emily’s proceeds 

go to the V Foundation 
for cancer research.  

Learn more at 
minerwines.com/philanthropy/emilys

3 bottles of 
2014 Holiday Red Wine 

in a sleek black gift box for 
just $95! 

Orders will ship December 12 
and delivery is GUARANTEED 

before DECEMBER 25. 
Contact us at wineclub@minerwines.com 

prior to December 1 to take 
advantage of this special offer.

Retail Price: $40 Club Price $34
Black Gift Box: $10
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Marcus with his wife Jen and their 
2-year-old daughter



John is a bit of our resident rockstar. Th ink of Robert 

Plant from Led Zeppelin, but with a voice for wine. With 

his booming laugh and luscious hair, he’s easy to spot 

anywhere...but can found most often in our Oakville 

tasting room. Here are 5 facts to know him better: 

GETTING TO KNOW 

JOHN HICKLIN,
WINE EDUCATOR

In this Shipment…. 

12 BOTTLE ALL:

2014 Pinot Noir, Rosella’s Vineyard (2x)

2013 Cabernet Sauvignon, Stagecoach Vineyard (2x)

2013 Cabernet Sauvignon, Oakville (2x)

2013 Chardonnay, Napa Valley (2x)

2012 The Illiad (2x)

2012 Cinsault (2x)

12 BOTTLE RED:

2014 Pinot Noir, Rosella’s Vineyard (4x)

2013 Cabernet Sauvignon, Stagecoach Vineyard (2x)

2013 Cabernet Sauvignon, Oakville (2x)

2013 Sangiovese, Gibson Ranch (4x)

6 BOTTLE MIXED:

2014 Pinot Noir, Rosella’s Vineyard 

2013 Cabernet Sauvignon, Stagecoach Vineyard 

2013 Cabernet Sauvignon, Oakville 

2013 Chardonnay, Napa Valley 

2012 The Illiad 

2012 Cinsault 

6 BOTTLE RED:

2014 Pinot Noir, Rosella’s Vineyard (2x)

2013 Cabernet Sauvignon, Stagecoach Vineyard

2013 Cabernet Sauvignon, Oakville 

2013 Sangiovese, Gibson Ranch (2x)

BORDEAUX CLUB:*

2013 Cabernet Sauvignon, Stagecoach Vineyard (3x)

2013 Cabernet Sauvignon, Oakville (3x)

PINOT NOIR CLUB:*

2014 Pinot Noir, Garys’ Vineyard (6x)

CHARDONNAY CLUB:*

2014 Chardonnay, Genny’s Vineyard (6x)

RHONE CLUB:*

2013 Grenache, Hudson Vineyard (3x)

2012 Grenache, Hudson Vineyard (3x)

4 BOTTLE MIXED:

2014 Viognier, California

2013 Cabernet Sauvignon, Stagecoach Vineyard 

2013 Cabernet Sauvignon, Oakville

2012 The Illiad

4 BOTTLE RED:

2014 Tempranillo, Sierra Foothills

2013 Cabernet Sauvignon, Stagecoach Vineyard 

2013 Cabernet Sauvignon, Oakville

2011 Syrah, Stagecoach Vineyard

* Volume of shipment depends on date of 
enrollment.Some members will be receiving 
4 bottles.

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

We had so much fun�travell ing around 
visiting members th is year! 

5  T H I N G S  TO  K N O W  A B O U T  J O H N 

  John is a self-described “dirty Bordeaux guy” and loves a great Merlot. Th e Miner 
Merlot is no exception.

  Like a great wine, he feels he is just getting better with age. He likes to say that he’s 
going on 21 for the 3rd time.

  He has a furry friend named Mario who is part Labrador and Great Dane. Mario is 
either a big dog, or a small pony; depending on who you ask.

  John started in the wine industry managing a small wine bar in Old Sacramento. 
Eventually he became the General Manager for two wineries in the Sierra Foothills 
before moving to Napa and joining the Miner team.

  His love of wine ended up leading him to meet the love of his life, Lisa. Th ey’ve been 
married for 38 years.

Th ese events are a fun way to bring 

Napa to you and get out and visit 

our biggest fans and friends. Always 

a delicious time, we pair up awesome 

club only wines with delectable bites 

from some of our favorite chefs around 

the country. We look forward to seeing 

some more of you next year!
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