
SPRING HAS SPRUNG! 

After receiving a record amount of rainfall this season, everything is bright, 
vibrant and green here in the Napa Valley. It is definitely a welcome reprieve 
from the rather parched landscape we’ve experienced during the last few 
drought-stricken years...but what does this mean for the grapes? There is a 
perpetual delicate dance being conducted in the vineyards to ensure the vines 
remain on a somewhat even keel, as an over-abundance of any given thing, 
whether that be rain or heat, can potentially be unwelcomed. Too much rain, 
particularly later in the growing season, can affect ripening and lead to mildew 
problems. However, before you throw yourselves into a panic, rest assured that 
as of this writing everything is as it should be and we expect to have another 
great crop of fruit in coming months.

Also, with regard to the winery, things are in full bloom here as well. Everything is humming along in 
unison, as the production team is feverishly working on the latest vintages for your eager, awaiting palettes 
and our hospitality crew is busy booking reservations and delivering experiences that will hopefully last a 
lifetime. I imagine that before we’re all able to blink, another harvest will be right on top of us...but that’s a 
good thing, as time flies when you’re having fun!

Last, but definitely not least, the coming of spring also symbolizes the return of two of our most popular 
wines: Sauvignon Blanc and Rosato. The perfect companion to any backyard BBQ or afternoon by the 
pool, these wines are light, crisp, and so deliciously refreshing. Last year many of you were disappointed to 
learn that we sold out of these wines long before Summer’s unrelenting heat had waned, so if you want to 
stock up in preparation this time around, your opportunity is here!

Once again, and as always, we graciously thank you for being a member with Miner Family Winery. We look 
forward to seeing you for the next edition of our newsletter...or better yet, at the winery in the near future!

Until then, take care.

Laila & The Miner Wine Club Team
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BITE CLUB IS BACK

RECIPE – GRILLED GARLIC-HERB 
BUTTER OYSTERS 

GETTING TO KNOW  
– EMMA SIEGEL

MEMBER SPOTLIGHT! 
– RHONDA LINDHOLM

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.  

{ }



Being a lady of the south, I thought I would share an oyster recipe that 
any good southerner would appreciate (or anybody from anywhere for that 
matter). Quick to prepare, you almost feel guilty how easy these are to make 
and how good they end up being. With our Rosato becoming available once 
again, the Rosato and this oyster recipe is a pairing that can’t go wrong for 
the summer. Feel free to prepare a ripe, summer fruit salad to go along with 
your tasty shellfish friends. Enjoy and cheers!

 GRILLED GARLIC-HERB BUTTER OYSTERS

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

2 cups butter, softened

1/2 cup finely grated Parmesan cheese

1/4 cup finely chopped parsley

2 garlic cloves, minced

1 tablespoon Worcestershire sauce

1 teaspoon paprika

1/2 teaspoon ground red pepper

1/2 teaspoon hot sauce

2 dozen large fresh oysters  
on the half shell

DIRECTIONS

Preheat grill to 450°. Pulse first 8 
ingredients in a food processor until 
well mixed.

Arrange oysters in a single layer on 
grill. Spoon 2 tsp. butter mixture 
into each oyster; grill, uncovered, 7 
minutes or until edges curl.  

BY CAROL NICOLETTE, Customer Serv ice Extraord ina i re

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. 

DAT E S 

MAY 20TH

JUNE 24TH

JULY 15TH

AUGUST 26TH

SEPTEMBER 23RD

OCTOBER 21ST

NOVEMBER 18TH

DECEMBER 16TH

Join Us for Bite Club



RHONDA LINDHOLM

Rhonda and her husband, Matt, have 
been proud Miner members for almost 
6 years. I’ve had the pleasure of hanging 
with Rhonda a few times now and she 
is loads of fun and a joy to be around! 
She loves travel, food and live music, 
keeps herself busy as an entrepreneur, 
and spends a great deal of time chasing 
around 4-year-old twin boys! Honestly, 
I’m tired just thinking about it. A little 
more about your fellow Miner Family 
member here:

OCCUPATION: Digital Marketing 
Specialist

BEST MINER MEMORY: Having a tasting 
at the winery on the private patio

 

upstairs with all my favorite things: 
Miner wine, a meat & cheese tray, the 
sunset and my husband!

FAVORITE MINER WINE: It’s hard to pick, 
but The Oracle is the winner. I do love 
to add extra Sangiovese to every club 
shipment, though!

I LOVE TO LISTEN TO: Beachy reggae music!

A MOVIE I COULD WATCH OVER AND 
OVER: The Holiday is a movie I just love. 
It’s so sweet!

MOST DELICIOUS MINER MEAL PAIRING: 
I always have Miner Sangiovese on 
hand which goes great with my famous 
spaghetti Bolognese. 

MEMBER  
SPOTLIGHT!

You might be familiar with seeing 
Emma in our tasting room, as 
she joined the Miner clan in July 
2016 after we convinced her to 
uproot her life from the Finger 
Lakes region of New York...and we 
couldn’t be happier that we did. A talented photographer by 
trade, Emma’s composition skills have transitioned seamlessly 
into the world of wine; which only makes sense since art and 
wine make the perfect pairing. In your quest to know her 
better, here are a few additional factoids:

GETTING TO KNOW 

EMMA SIEGEL 
WINE EDUCATOR

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

n   Somewhat of a nomad, Emma lived in 5 different states by 
of age of 24...the longest stretch being in Texas (and yes, she 
says “y’all” from time to time).

n   Originally she planned to train for a golf scholarship in high 
school, but she elected to forego golf and play competitive 
tennis instead.

n   She is a self-admitted, and prideful, “crazy cat lady.”

n   Emma initially was going to move to Dubai after college, 
but ultimately fate put her in the Napa Valley.

n   A serious fan of Cornell ice hockey, you’ll also find her 
rooting for the Philadelphia Flyers.

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

Fun Facts
Did you know? 

One barrel equals 24 cases of wine!



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

$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

In this Shipment…. 

12 BOTTLE ALL:

2016 Rosato (2)
2016 Sauvignon Blanc (2)
2014 The Odyssey (3)
2014 Malbec (3)
2014 Cabernet Sauvignon, Benedetto (2)

12 BOTTLE RED:

2016 Rosato (2)
2014 Sangiovese (3)
2014 Odyssey (2)
2014 Malbec (3)
2014 Cabernet Sauvignon, Benedetto (2)

6 BOTTLE MIXED:

2016 Rosato
2016 Sauvignon Blanc
2014 The Odyssey
2014 Malbec
2014 Cabernet Sauvignon, Benedetto
2013 Tempranillo

6 BOTTLE RED:

2016 Rosato
2014 Sangiovese (2)
2014 Odyssey
2014 Malbec
2014 Cabernet Sauvignon, Benedetto

6 BOTTLE WHITE:*

2016 Sauvignon Blanc (3)
2014 Chardonnay, Hyde Vineyard (3)

BORDEAUX CLUB:*

2014 Cabernet Sauvignon, Emily’s (2)
2014 Cabernet Sauvignon, Benedetto
2013 Merlot (3)

PINOT NOIR CLUB:*

2015 Pinot Noir, Sierra Mar (6)

CHARDONNAY CLUB:*

2014 Chardonnay, Hyde Vineyard (6)

RHONE CLUB:*

2014 Grenache, Sierra Foothills (3)
2013 The Iliad (3)

4 BOTTLE MIXED:

2016 Viognier
2014 Chardonnay, Hyde Vineyard
2014 Pinot Noir, Sierra Mar
2014 Cabernet Sauvignon, Emily’s

4 BOTTLE RED:

2016 Rosato
2014 Sangiovese
2014 Cabernet Sauvignon, Benedetto
2013 Grenache, Hudson

* Volume of shipment depends on date of enrollment. 
Some members will receive fewer bottles.

This goes without saying for anyone who has met him, but if you haven’t, Dave 
Miner is a really cool dude. Because of Dave, Miner Family Winery employees 
will donate over 700 hours of service to the community in 2017. Starting in 
2016, Dave generously allocated 24 hours per employee, annually, to donate 
back to the community organization of their choice.

Starting in January, the wine club team (all two 
of us!) started in the volunteer program at Sunrise 
Horse Rescue in Calistoga.

At Sunrise Horse Rescue, Tyler and I have been 
trained in natural horsemanship techniques and we 
now visit weekly to groom, exercise and feed some 
of the 26 horses on the property. This experience 
allows us to bond outside the winery, and give time 
to a cause that so desperately needs and depends 
on man hours and hard work. If you are unfamiliar 
with what they do, I encourage you to check out 
their website and like them on Facebook.

Be sure to visit our blog at www.minerwines.com 
and also check out our philanthropy page to see all 
that the Miner team is doing in our community!

DONATING SERVICE

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




