
Brrrrrrr!

I hope everybody is staying bundled up and enjoying a fantastic start to 2017. 
Everything here in Napa is going great, albeit things are a little chilly. Our 
neighbor to the west, Sonoma County, actually received several inches of 
snow at its highest elevations for the first time in many years...which I realize 
doesn’t mean much for our members that see snow everyday, but it was a rare 
occurrence for us.

While on the subject, for those wondering if the grapes face any harm during 
the cold weather, the short answer is: not really. Right now the vines are 
completely comfortable in their winter slumber and soaking up all the rain 
we’ve been receiving, ready to have their buds spring loose, come the pending warmer months. With any 
luck, the rain and freezing temperatures will conclude before fruit starts emerging, and hopefully we’ll have 
the makings for a prosperous 2017 harvest.

The vines are not the only thing in a bit of a hibernation, as most wineries are very quiet this time of year. 
We are no exception, but the lull won’t last for long. Right around the corner is our annual Winemaker 
Dinner on March 4th, which always seems to be a hit with our guests, and shortly thereafter will be 
resumption of our monthly Bite Club experience starting on March 25th. Last, but certainly not least, 
is our yearly Spring Fling and Rosato release event that will be held on May 6th. All of these upcoming 
events are either complimentary or have exclusive pricing for our club members, so if you were ever 
looking for an excuse to visit us, any of these experiences would be a great excuse to do so!

Until we see you here at the winery, or you read the next edition of our newsletter, I hope that you stay 
warm and dry. Just remember, a glass of wine can help heat even the dreariest and frigid of winter days!

Thank you, as always, and here’s to a happy and fulfilling new year,

Laila & The Miner Wine Club Team
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BITE CLUB IS BACK

RECIPE – SPINACH   
FLANK STEAK PINWHEELS 

MEMBER SPOTLIGHT! 
– LINDSEY BROWN

RHONE RIVER CRUISE

GETTING TO KNOW  
– NICK BIRGE

Saturday, May 6th
10:00am - 2:00pm

Spring is right around the corner!  
Join us in celebrating the  

release of our favorite warm weather 
wines. Tickets are $40.  

A limited number of discounted  
early bird tickets are available  

for club members only!  
Just $30 until March 1. 
This event will sell out!!

Spring Fling 2017



I am a big fan of anything that is steak-related, but when you wrap meat in 
a mixture of spinach, cheese and butter, I’m on-board even more so. This 
recipe is awesome for several reasons: It’s relatively easy to make, it converts 
the most cynical spinach-haters into connoisseurs, and it pairs amazingly 
with our Emily’s Cabernet Sauvignon (a wine that coincidentally, most of you 
are receiving with this shipment). After trying this once, I can assure you that 
this will probably become one of your favorite meals to make.

SPINACH FLANK STEAK PINWHEELS 

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 beef flank steak (1-1/2 pounds)

10 ounces fresh chopped spinach

1/4 cup grated Parmesan cheese

1/4 cup non-melted butter

3-5 garlic cloves, minced

Dash each salt and pepper

DIRECTIONS

Cut steak horizontally from a long side to 
within 1/2-inch of opposite side. Open 
meat so it lays flat; cover with plastic 
wrap. Flatten to 1/4-inch thickness. 
Remove plastic.

In a small bowl, combine the spinach, 
cheese, garlic and butter; spread over 
steak to within 1/2-inch of edges. With 
the grain of the meat going from left to 
right, roll up jelly-roll style. Slice beef 

across the grain into eight slices and 
secure each slice with butcher’s string to 
hold it together.

Transfer to an ungreased baking sheet. 
Sprinkle with salt and pepper (or desired 
spices). Broil 4-6 inches from the heat 
for 5-7 minutes on each side or until 
meat reaches desired doneness. 

BY PETE HULS, Tasting Room Manager

This delicious members-only experience happens once per month. Join us for some delectable 
bites and delicious wines in our family room on the third floor. While you soak in the beautiful 
views of Oakville, we will guide you through this pairing, which we are proud to change monthly. 
Come join us! RSVP required. Check www.minerwines.com/visit for more details. 

D AT E S 

MARCH 25TH

APRIL 22ND

MAY 20TH

JUNE 24TH

JULY 15TH

AUGUST 26TH

SEPTEMBER 23RD

OCTOBER 21ST

NOVEMBER 18TH

DECEMBER 16TH

BORDEAUX, CHARDONNAY, PINOT AND RHONE CLUB MEMBERS...
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 
special $30 flat-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.  

BITE CLUB IS BACK



Lindsey Brown has been a Miner 
member for two years now. This native 
Texan grew up in the Dallas area, 
before attending the University of 
Texas at Austin. The lovely Lindsey 
currently resides in Houston with 
fellow Miner fan, Chef Chris Shepherd. 
Before promoting some of the hottest 
restaurants and lounges in the city, 
Lindsey spent years working to promote 
all of Houston through the Conventions 
and Visitors Bureau. Without further 
ado, more about Lindsey: 

OCCUPATION: Owner/Operator of 
Lindsey Brown Public Relations

BEST MINER MEMORY: Last summer, 
I accompanied Chris and members 
from his team to select and blend the 
newest vintage of Hoot’nanny (an 

exclusive Miner-labeled blend for Chris’ 
restaurant, Underbelly.) We got to hang 
out with General Manager and Director 
of Wine Marketing, Gary. It was an 
unforgettable experience!

FAVORITE MINER WINE: The Rosato – 
that pink goodness can get you into 
trouble!

I LOVE TO LISTEN TO: Tori Amos

A MOVIE I COULD WATCH OVER AND 
OVER: Almost Famous. It never gets old!

MOST DELICIOUS MINER MEAL PAIRING: 
Rosato and a giant seafood tower! I’m 
thinking lobster, crab legs, shrimp 
cocktail, any kind of delicious seafood 
salad and lots and LOTS of oysters on 
the half shell!!

MEMBER  
SPOTLIGHT!

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

go to the V Foundation for cancer research. 

Learn more at minerwines.com/philanthropy/emilys

Lindsey Brown and Chris Shepherd

As a Bay Area native and certified 
Sommelier, Nick came to Miner 
Family Winery in May 2016 from 
his previous position as a manager 
for the BevMo corporation. He is 
easy to spot in our Oakville tasting 
room, as he generally towers over everybody else. With his 
bushy beard and lumberjack build, it’s not hard to fathom him 
chopping down trees somewhere...but we’re happy he’s pouring 
wine with us. Here are a few other things to know about him:

GETTING TO KNOW 

NICK BIRGE, 
WINE EDUCATOR

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

n  Nick is not a big fan of dessert, and if given the option, he 
would rather have a second steak.

n  He is an avid traveler, but not so keen on the concept of 
getting on a plane and riding it in the sky.

n  On a 3-day trip, he once drove solo from California to Chicago.

n  Nick met his girlfriend while both of them were dressed up 
as Santa Claus during a pub crawl in San Francisco.

n  He is a big fan of dogs and just adopted a black Labrador & 
pointer mix named Hunter.

IT’S THAT TIME AGAIN!
COME BY THE MINER FAMILY 
WINERY STAGE TO SAY HI!!



In this Shipment…. 

12 BOTTLE ALL:

2015 Pinot Noir, Sierra Mar (2)

2014 Cabernet Sauvignon, Emily’s (2)

2013 Merlot, Stagecoach Vineyard (2)

2013 Grenache, Hudson Vineyard (2)

2013 Chardonnay, Wild Yeast (4)

12 BOTTLE RED:

2014 Pinot Noir, Sierra Mar (3)

2014 Cabernet Sauvignon, Emily’s (3)

2013 Merlot, Stagecoach Vineyard (3)

2013 Grenache, Hudson Vineyard (3)

6 BOTTLE MIXED:

2015 Viognier, California

2014 Cabernet Sauvignon, Emily’s

2014 Pinot Noir, Sierra Mar

2013 Merlot, Stagecoach Vineyard

2013 Chardonnay, Wild Yeast (2)

6 BOTTLE RED:

2014 Pinot Noir, Sierra Mar (2)

2014 Cabernet Sauvignon, Emily’s (2)

2013 Merlot, Stagecoach Vineyard (2)

6 BOTTLE WHITE:*

2015 Viognier, California (2)

2013 Chardonnay, Wild Yeast (4)

BORDEAUX CLUB:*

2014 Malbec, Napa Valley (3)

2012 Cabernet Sauvignon, Brookman (3)

PINOT NOIR CLUB:*

2014 Pinot Noir, Rosella’s Vineyard (6)

CHARDONNAY CLUB:*

2013 Chardonnay, Wild Yeast (6)

RHONE CLUB:*

2013 Syrah, Stagecoach Vineyard (3)

2013 The Odyssey, Red Wine Blend (3)

4 BOTTLE MIXED:

2014 Pinot Noir, Rosella’s “777”

2014 Chardonnay, Napa Valley

2013 Merlot, Stagecoach Vineyard (2)

4 BOTTLE RED:

2014 Pinot Noir, Sierra Mar

2014 Cabernet Sauvignon, Emily’s

2013 Merlot, Stagecoach Vineyard (2)

* 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

RIVER CRUISE
FOR WINE LOVERS
hosted by Dave Miner  OWNER, MINER FAMILY WINERY 

Sondra Bernstein OWNER,  “the girl & the fig”

TASTE OF PROVENCE 
NOVEMBER 2 - 9, 2017  |  ABOARD THE AMACELLO

Travel from Paris in style aboard the high-speed TGV train to Lyon, France’s 
 gastronomical capital. Cruise through France’s legendary wine growing regions, 
home to such famous vintages as Chateauneuf du Pape and Hermitage. Enjoy 
wine tastings with local vintners, marvel at ancient Roman ruins, stroll through 
medieval villages and shop for Provencal crafts. 

$1,500
SAVE UP TO

PER STATEROOM

FOR MORE INFORMATION CONTACT

info@MmMmTravel.com  | 831.659.0151

www.MmMmTravel.com
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$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 flat-rate shipping. Extra 
thirsty? Join a 12 Bottle Sampler Club to receive $12 flat-rate shipping each quarter! 

wineclub@minerwines.com


