
HELLO EVERYBODY!

Well, hello again to all of you lovely wine club members and happy New Year! 
We here at Miner Family Winery are hoping that all of you are enjoying a 
fantastic start to 2018. Last year brought a lot of remarkable moments to the 
Napa and Sonoma wine industries...but the most notable had to be the wildfires 
that ripped through the region in early October 2017. The level of devastation 
was nothing short of catastrophic as countless people lost their livelihood and 
loved ones. Despite this unimaginable occurrence of nature, we have collectively 
picked ourselves up and begun the process of recovery and rehabilitation.

With a new year upon us, we have a premonition that great things are on the 
horizon. We will be releasing a plethora of great, new vintages from our Miner 
portfolio and the current Winter 2018 is no exception to this. One of the staples of this shipment for many 
of our members is the 2014 Merlot. For no certain reason, Merlot, in general, is one of those varietals that 
doesn’t really receive the recognition it deserves. This is unfortunate because it is truly a gorgeous wine 
when well-made. Luscious, velvety and full of rich cherry and herbal notes, our Miner Merlot is, without 
question, one of our staff favorites. If you aren’t previously familiar with our Merlot, once you try this 
vintage, I have full confidence that you’ll fall in love in with it just as we have.

Speaking of falling in love, we are beyond ecstatic to announce that our wine club department is growing 
and you are going to absolutely adore the new addition to our team! This Winter 2018 shipment marks 
the inaugural voyage for our new colleague in the wine club and we hope that all of you can treat her with 
the warmness and grace she deserves. Without divulging too much information here, please refer to the 
detailed announcement below to find out who this person is and what it means for all of you dedicated 
supporters in the wine club moving forward.

That about sums things up for me this time around, but I will say that we are all very excited for what 
2018 has in store for us at Miner. We are always constantly striving to make our membership experience 
the best in Napa and there will be plenty of new, exciting things to unveil in the club as the year goes on.

We love all of you for your continued support, and until next time, take care of yourselves!

Sincerely,

Laila & The Miner Wine Club Team
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WINE CLUB REMIX

RECIPE – ROASTED BEET  
AND KALE SALAD

GETTING TO KNOW  
–Michelle Shafrir

MEMBER SPOTLIGHT! 
– HEIDI & BILL PEIFFER

Well, technically, not like, welcome, welcome… 

but welcome to the WINE CLUB! That’s right; our 

awesomely helpful, incredibly knowledgeable and 

friendly Katie Flood from the tasting room is our 

new wine club coordinator. Whoa, whoa, whoa. Put 

down the pitchforks! “WHERE IS TYLER?” Fear 

not, friends, fear not. As glad as we are to welcome 

Katie to the wine club team, that means that Tyler 

has been promoted! Both of these fantastic Miner 

employees are so deserving of these new roles. 

Please join us in congratulating the two of them on 

their awesome accomplishments!

Welcome, Katie!! Congrats, Tyler!!

2018 EVENTS  



Beets and salad are typically summer fare, but being that 

most of us are still following a New Year’s resolution to be 

more fit and less rotund, I thought sharing this recipe would 

be appropriate. Beets are delicious, but if you aren’t a fan,  

I would seriously recommend giving them a second chance. I 

think this salad recipe will turn any critic into a beet believer.

 ROASTED BEET AND KALE SALAD

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
1½ pounds baby beets

2 cups shredded kale

1 head garlic

4 tablespoons extra-virgin olive oil

¾ teaspoon kosher salt

1 cup distilled white vinegar

½ cup finely chopped toasted walnuts

¼ cup finely chopped red onion ¼ cup 
chopped fresh dill

¼ cup sugar

BY TYLER KOHFELD, Ass istant Wine Club Manager

Take the power of choice into your own hands! You asked and we listened. 
In the survey we did last year, one of the most requested improvements 
was the ability to customize club shipments online. We are completely 
thrilled to announce that after working with our software developer, we are 
so excited to make this happen for you! Beginning with the spring 2018 
shipment, you will officially have the opportunity to swap bottles in and 
out of your allocation, add extra wine, qualify for shipping discounts and 

more! This is fantastic news for us and you, and we are so happy to offer 
you this service. In the coming months, you will receive an email with links 
to some short videos, as well as a link to our new FAQ section – another 
popular survey request! - which will help you get your online account set 
up if it isn’t already. Then you’ll be ready to use the feature when it goes 
live! We can’t wait to share more details with you on our website at 

www.minerwines.com

PREPARATION
Preheat oven to 325°F.

Rinse beets well and toss the beets, peeled garlic cloves, 2 tablespoons oil and ½ tea-
spoon salt in a small baking pan. Cover with foil and roast until tender (1 to 1¼ hours). 
Let cool slightly. Whisk vinegar and sugar in a medium bowl. Add garlic cloves and 
peeled, sliced beets into a bowl. Let marinate at room temperature for at least 2 hours 
(or longer if desired). Scoop the beets and garlic from the pickling liquid (sugar/vinegar 
mixture) with a slotted spoon and add to a separate bowl. Drizzle the beet mixture with 
¼ cup of the pickling liquid. Add walnuts, onion, dill, the remaining 2 tablespoons oil 
and ¼ teaspoon salt and gently combine with the kale. Enjoy!

✓
✓    customize club  

shipments online 

✓   swap bottles

✓   add extra wine

✓    qualify for shipping  

discounts
Wine Club ReMIX! 

A new technology.



HEIDI & BILL PEIFFER

A little more about Heidi and Bill:

OCCUPATION: Heidi...hairstylist/Bill...sales

BEST MINER MEMORY: There are so 
many to choose from! One that stands 
out is having been with a friend who was 
a “VIP,” had a great VIP tour, and then 
met Dave Miner! However, we’ve been 
back many times and are always treated 
as our own VIPs every time since! I have 
always said my retirement dream is to 
work anywhere at Miner (cleaning toilets, 
doing anything just to be there)...it is our 
all time favorite HAPPY place!

FAVORITE MINER WINE: All! But if we 
must pick one (or maybe two) definitely 
Oracle and Benedetto!

I LOVE TO LISTEN TO: Lots of country to 
my husband’s dismay ;-), some pop, some 
classics

A MOVIE I COULD WATCH OVER AND 
OVER: The Hangover!

MOST DELICIOUS MINER MEAL PAIRING: 
Black Pepper Crusted Filet Mignon with 
Goat Cheese & Roasted Red Pepper 
Ancho Salsa, served with a side of sweet 
potato gratin 

MEMBER  
SPOTLIGHT!

Back in August 2017 we had the pleasure 
of welcoming Michelle to our family in the 
role of Assistant Winemaker. Michelle has 
been somewhat of an established presence in 
the Napa Valley scene, being involved at a 
number of different properties before coming 
to Miner. We can only hope that she’ll be 
with us for a while, as we feel that someone with her talents and 
abilities will be making great wines for years to come.

In an effort to know her better, here are 5 interesting, fun facts 
about Michelle:

5 THINGS TO KNOW ABOUT MICHELLE

n   Michelle is a Bay Area native and was born in San Francisco but 
grew up in Berkeley.

n   She’s got brain power in abundance with a BS in Chemistry from 
UC Berkeley and an MS in Environmental Studies from Tel Aviv 
University in Israel.

n   A serious flamenco aficionado, Michelle has taken flamenco dance 
classes for years and even gone to Spain for classes a couple times.

n   Michelle loves hiking and spending time outdoors, especially 
anywhere on the coast (favorite spot- Russian Gulch near the town 
of Mendocino, CA).

n   Her favorite wine is Châteauneuf-du-Pape...except for Miner wines 
(of course).

GETTING TO KNOW 

MICHELLE SHAFRIR 
ASSISTANT WINEMAKER

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

the V FOUNDATION for cancer research.

$12 FLAT-RATE SHIPPING! 

Upgrade Your Membership and Save!
Did you know the average cost to ship a 4 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 Learn more at minerwines.com/philanthropy/emilys

Heidi & Bill Peiffer - North Andover, MA

MINER FAMILY WINERY  
STAGE IS BACK IN 2018.  

COME SAY "HI!"  
#minerwinesrock

✓    customize club  

shipments online 

✓   swap bottles

✓   add extra wine

✓    qualify for shipping  

discounts
Are you interested in being featured in a future edition of Miner Details? Do you want 
to share your Miner experiences with the rest of the world? If so, please reach out to 
us at wineclub@minerwines.com and you might be the lucky person, or persons, to 
have the spotlight on you!



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

In this Shipment…. 

12 BOTTLE MIXED:

2015 Chardonnay, Wild Yeast (2)
2015 Pinot Noir, Garys’ Vineyard (2)
2015 Cabernet Sauvignon, Emily's (2)
2014 Grenache, Hudson (2)
2014 Merlot, Stagecoach Vineyard (2) 
2013 Cabernet Sauvignon, Brookman (2)

12 BOTTLE RED:

2015 Cabernet Sauvignon, Emily's (3)
2014 Merlot, Stagecoach Vineyard (3)
2013 Cabernet Sauvignon, Brookman (3)
2012 Petite Sirah (3)

12 BOTTLE WHITE:

2016 Viognier (4)
2015 Chardonnay, Wild Yeast (8)

6 BOTTLE MIXED:

2015 Chardonnay, Wild Yeast (2)
2015 Pinot Noir, Garys’ Vineyard
2015 Malbec 
2014 Merlot, Stagecoach Vineyard (2)

6 BOTTLE RED:

2015 Cinsault
2015 Pinot Noir, Garys’ Vineyard
2015 Malbec
2014 Merlot, Stagecoach Vineyard (2)
2013 Cabernet Sauvignon, Brookman

6 BOTTLE WHITE:

2016 Viognier (2)
2015 Chardonnay, Wild Yeast (4)

PINOT NOIR CLUB:*

2015 Pinot Noir, Rosella’s (6)

CHARDONNAY EXCLUSIVE:*

2014 Chardonnay, Hyde Vineyard
2013 Chardonnay, Hyde Vineyard (2)
2012 Chardonnay, Hyde Vineyard (3)

BORDEAUX EXCLUSIVE:*

2015 Malbec (3)
2013 Cabernet Sauvignon, Brookman (3)

RHONE EXCLUSIVE:*

2015 The Odyssey (2)
2014 The Odyssey (2)
2013 The Odyssey
2012 The Odyssey

4 BOTTLE MIXED:

2015 Chardonnay, Lone Oak
2015 Pinot Noir, Rosella’s
2014 Merlot, Stagecoach Vineyard (2)

4 BOTTLE RED:

2015 Pinot Noir, Garys’ Vineyard
2015 Cabernet Sauvignon, Emily’s
2014 Merlot, Stagecoach Vineyard (2)

*Volume will be either 4 or 6 bottles

We are off to a big start with events for 2018! Always check the events page  
on our website for new additions and the most up-to-date information,  

but here are a few to mark on your calendar right away!

WINEMAKER DINNER
SATURDAY, MARCH 3, 2018 – 5PM
Join us at the winery for an evening of food, 
wine & live music. Dinner will be curated by 
Spread Catering and guests will enjoy a special 
performance by President of Benedetto Guitars, 
Howard Paul, and his trio.
$250 for members, 2 per membership 
$300 for additional tickets and general public 

ON THE ROAD!  
SCOTTSDALE,  ARIZONA! !
Saturday, March 10, 2018 – 7pm 
Join Gary and Tyler at a beautiful estate in the 
hills above Scottsdale for an intimate dinner with 
a private chef. The meal will be paired with club-
exclusive Miner wines.
Private Residence
$145 for Members, 2 per membership
$170 for additional tickets and general public

ON THE ROAD!  
SAN JOSE,  CALIFORNIA! !
Saturday, March 10, 2018 – 1pm
Have a SUITE time with us watching the Sharks 
face off against the Capitals at SAP Center, in the 
comfort and privacy of our very own Citrix Suite. 
We’ll eat, we’ll drink, and we’ll have a ton of fun! 
Hosted by Laila and Katie, this event is sure to sell 
out fast. Just 16 tickets available!
$135 for members, 2 per membership
$150 for additional tickets and general public

WINEMAKER FOR A  DAY
Saturdays, March 10 & April 14, 2018
Compare the differences of all of Miner Family 
Winery’s unique Bordeaux blends in a special side-
by-side tasting. Learn the process of blending and 
how each varietal adds to the unique blends. Create 
your own Bordeaux blend and compare your 
completed wine to 2013 The Oracle as well as our 
2009 The Oracle.
$25 for members, 2 per membership
$50 for additional tickets and general public

FESTIVAL  ALERT!  
PEBBLE BEACH FOOD & WINE
April 4 – 8, 2018
Ready for an epic weekend of epicurean delights 
at the Pebble Beach Food and Wine Festival? We 
are! Throughout the weekend you’ll enjoy intimate 
access to the pinnacle of culinary and wine talent at 
wine tastings, cooking demos, and some of the most 
exclusive, unique dining opportunities available in 
the world. See you there! Look for our booth!

ON THE ROAD!  
ATLANTA, CHARLOTTE,  RALEIGH! !
April 4  - 7, 2018
Your turn, East Coast! The club team is excited  
to expand our city visit program this year and 
we will start with amazing dinners in Atlanta, 
Charlotte and Raleigh. Check the events page at 
www.minerwines.com for more details
$135-$175 depending on location

ON THE ROAD!  
ANAHEIM,  CALIFORNIA! !
Friday, April, 20, 2018 – 7:30pm
“Oh, boy!” are we excited for this one! If that phrase 
rings a bell, you won’t want to miss this MAGICAL 
evening in Anaheim with Laila and Tyler. More 
details to come. Save the date!!

FESTIVAL  ALERT!  
CALIFORNIA  WINE FESTIVAL
April 21, 2018 – 11:30am
Hit the grassy, palm-lined Lantern Bay Park 
in Dana Point, California to experience the 
quintessential seaside wine tasting event of Orange 
County. Ticket price includes all wine and food 
samples and an 18 oz keepsake wine glass. See you 
there! Tyler and Laila will be ready and waiting to 
say “cheers!”

BITE CLUB
Saturdays, March 24 & April 28 
Hosted at Miner, this 60-minute seated tasting 
takes place in the Family Room on our exclusive 
3rd floor. In this intimate experience, you’ll enjoy 
cheese, savor three expertly paired bites and sip 
club-only wines! The menu will change monthly to 
keep this experience fresh, exciting and in-season 
with the best ingredients.
*pricing varies by club tier

CAN’T  GET ENOUGH?? 
Host a private event with us in our cave, on our 
patio, or even in our family room. The sky is the 
limit! Our fast and friendly events manager, Abby 
Graham, is your go-to for all your events needs. 
Plus, you get some great perks and upgrades for 
being a valued wine club member! Contact abby@
minerwines.com for more information.

2018 Events


