
GREETINGS

In terms of my favorite season of the year in wine country, spring and fall are 
like two thoroughbreds, neck-and-neck, charging down the stretch together. 
Personally spring usually wins over fall, but it is always a photo finish. There 
is no denying that fall in Napa is a spectacular time of the year, and for the 
grapevines themselves, it’s during this period where the movement of sugar in 
the vines transfer from the leaves to the roots in preparation for the dormant 
winter months. The direct effect is that the valley is awash with breathtaking 
hues of fiery red, orange, brown and yellow as all the leaves start dropping 
to the ground. With the weather a perfect blend of sunny days, and brisk, 
cool nights - combined with the stunning scenery - it’s hard not to fall in love 
with Napa in November.

For this shipment, we wanted to load you up with some delicious wines that are very fitting for this season. Those of 
your receiving red wine in your shipments will be pleased to find a newly-released bottle of our Oakville or Stagecoach 
Cabernet Sauvignon (perhaps both) to share at Thanksgiving dinner...that is, if you feel inclined to do so. Each wine 
is similar, but vastly unique in their own ways. The Stagecoach Cabernet Sauvignon is sourced from the prestigious 
Stagecoach Vineyard and exhibits many characteristics of mountain fruit; rugged, intense and beautifully unruly. It is 
a wine you can lay down for many years to come. In comparison, our Oakville Cabernet Sauvignon comes from the 
valley floor and is bathed in earthiness, cedar notes and dried herbs. There really is no right or wrong between the two, 
as both wines are unbridled with a sultry elegance that will transport you to a place you won’t want to leave.

Finally, like it or not, the holidays are barrelling down upon us and if you’re wanting to make an immediate 
impression with your clients, colleagues, friends, or family members, I highly encourage you to take a close look at 
what Miner can offer in terms of your gifting needs. Enclosed are further details, so please reach out to us so we can 
make your holiday shopping as easy as possible.

We have reached the final chapters of 2018, but before we close the book on another year, I would like to 
sincerely say that it has been an honor to be able to connect with so many of you lovely members throughout 
this year. All of you make up our extended Miner family and I am incredibly grateful that you make my job such 
an enjoyable experience. 

Until next shipment (and next year), peace, love and happiness to all.

Tyler & The Miner Family Winery Wine Club
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CITY VISIT RECAP 

2012 Holiday Red Wine
Spreading cheer is what this wine is all about! A cult classic with our members, 
the Holiday Red has only gotten better with time and is in stellar “drink now” 
condition for this season. We are down to our last few cases so now is your 
chance to get your hands on this great bottle at an amazing price. Regularly $50, 
don’t miss this steal. 

n  3-bottle shipment | $120.00 (excluding taxes) + standard ground shipping
n  6-bottle shipment | $225.00 (excluding taxes) + $25 flat-rate ground shipping
n  12-bottle shipment | $420.00 (excluding taxes) + $10 flat-rate ground shipping

This special holiday allocation will be billed on December 3rd  
and shipped on December 5th to ensure delivery in time  

for family celebrations and hostess gifts.

RESERVE NOW! Limited quantities are available.

* Flat-rate shipping listed above refers only to ground service.  
Taxes, where applicable, will be applied as necessary.



Even though fall is synonymous with turkey, cranberries and Thanksgiving, 
we thought we would change it up a bit for our recipe suggestion this time 
around. After all, a delicious, savory hanger steak is good any time of the 
year (and pairs particularly well with the Stagecoach and Oakville Cabernet 
Sauvignons). When you’re burned out and in need of a sweet potato and 
stuffing reprieve, treat yourself to a little red-meat exquisiteness instead. 
You won’t be disappointed. 

HANGER STEAK WITH FINGERLING POTATOES

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

8 oz. fingerling potatoes,  
cut in half lengthwise

2 cups lemon-herb butter  
(made separately) 

1/4 cup water 

1 1/2 lb. hanger steak

1/2 tsp. black pepper 

2 tsp. kosher salt

2 tsp. olive oil 

2 tbsp. unsalted butter

 2 tsp. fresh lemon juice 

8 oz. fresh Brussels sprouts,  
cut in half 

1 small yellow onion,  
cut into vertical ¼” slices

PREPARATION
Place halved potatoes and water in a 
microwavable bowl, and cover with plastic 
wrap. Microwave on HIGH until potatoes 
are slightly tender, 4 to 5 minutes. 
Transfer potatoes to a plate, and discard 
water. Pat potatoes dry with  
paper towels. Set aside.

Heat a 10- to 12-inch cast-iron skillet over 
high. Sprinkle steak on both sides with pepper 
and 1 1/2 teaspoons of the salt. Heat olive 
oil in preheated skillet; add steak to hot oil, 
and cook undisturbed for 3 minutes. Turn, 
and cook on other side undisturbed, 3 to 4 
minutes, adding butter to skillet, and spooning 
melted butter over steak while it cooks last 2 

minutes. Remove steak from skillet. Add 
potatoes to skillet over medium-high, and cook, 
stirring occasionally, until potatoes are starting 
to brown, about 4 minutes. Add Brussels 
sprouts, onion, and remaining 1/2 teaspoon 
salt; cook, stirring often, until vegetables are 
slightly tender and browned. Plate steak, 
potatoes and brussel sprouts. Add unmelted 
lemon-herb butter to the steaks if you wish and 
serve immediately.

Nothing spreads holiday cheer quite like wine, but more specifically 
Miner wine. We’ve got a plethora of turn-key gifting options for 
everyone on your list, except the little ones of course! Want to curate 
your own special gift pack? We can help with that, too. Sky’s the limit 
with wines for every palate in our lineup. Looking for a great option 

for corporate clients? Let us do a demo at your office and we can help 
your marketing team build gifts on the spot - tasting included! For more 
information on our holiday gifting program, visit our website or  
email gifting@minerwines.com

Let us make you look good!
Give the gift of Miner Wines this year.

TO REQUEST A 
FULL CATALOG OR 
TO SET UP A DEMO 
AT YOUR OFFICE

EMAIL GIFTING@MINERWINES.COM
OR CALL 800-366-9463 X 27

TO REQUEST FULL CATALOG OR  
TO SET UP A DEMO AT YOUR OFFICE

Let us make you look good!
G I V E  T H E  G I F T  O F  M I N E R  W I N E S  T H I S  Y E A R



MEMBER  
SPOTLIGHT!

If you have paid a visit to our 
tasting room within the last several 
months, there is a strong possibility 
that you have been happily greeted 
by one of our newest additions, 
Travis Grimm.  Although we have 
a pretty diverse team that hail from 
various locales and origins, Travis 
is a born and bred true Napkin (a 
playful term for a Napa local).  

GETTING TO KNOW 

TRAVIS GRIMM
WINE EDUCATOR

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

Michelle & Craig with Tyler and Laila at Miner Family Winery

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!

Michelle & Craig Oldham
One could say Michelle and Craig are kind 
of from… everywhere! Craig, originally 
from the Bay Area, and Michelle, from 
the Midwest, met at college in Indiana, 
moved to Chicago for several years and now 
reside in the DC metro area of Alexandria, 
Virginia. Proud parents to nine year old Ian, 
Craig and Michelle have been members here 
just about that long! 
OCCUPATION: Craig is the CMO of 
a marketing firm and Michelle is the 
Managing Director of a staffing company 
that specializes in marketing talent.
FAVORITE MINER WINE: The Oracle, of 
course.

WE LOVE TO LISTEN TO: We love just 
about any music depending on what we're 
doing. We could just chill with some 
downbeat electronic music. Party with some 
old school alternative or take it up a notch 
with EDM.
A MOVIE WE COULD WATCH OVER  
AND OVER: Friday is a classic in the 
Oldham house.
MOST DELICIOUS MINER MEAL 
PAIRING: 
A steak dinner off the grill with The Oracle or 
Thanksgiving dinner with a decanted bottle 
of the same.

 
5 THINGS TO KNOW ABOUT TRAVIS

n  Travis’s family has deep-running roots in Napa, as they have resided in 
the valley since 1890...but Travis is the first person to be involved in the 
wine industry.

n  When he isn’t at the winery, you might be able to find him knocking 
back some cold brews at the local dive bars.  The Green Door in Napa 
is like his second home.

n  Travis has an affinity for the outdoors and cherishes the time he can 
spend hunting or fishing.

n  Although he has a background in construction, his calling for wine 
came while working at a restaurant when he was 18.

n  His preference for adult beverages is not limited to just Miner wines, as 
he has an avid appreciation for distilled spirits as well.

Upgrade & Save



Chef Chris Shepherd and his staff at One Fifth in Houston.

HOUSTON WAS AWESOME, Y’ALL!
I’ve said it before, I’ll say it again… what a great city! I feel like the food scene in Houston is America’s 
best kept secret. You could literally travel the world in a day, all through the food. I’m jealous of you 
that live there and encourage everyone else to run toward the border! That said, the weather is very 
strange and not right for my California-born soul. 

We were again blessed with the opportunity to host an event with our dear friend and wine club 
member, Chef Chris Shepherd. At his new restaurant, One/Fifth Mediterranean, we had an awesome 
feast of Middle Eastern fare that was fun to pair with some of our more unusual wines like the 
Cinsault and pinot from the Sierra Mar Vineyard.

With another group of guests, we enjoyed the most mega meal I’ve ever actually seen! If you live in the 
Houston area and haven’t been to Coppa, please go. The food was great, the place was lively. In a city 
visit first, we were overrun by an entire restaurant of Swifties who were pregaming for the big Taylor 
Swift concert at NRG Stadium. We could tell immediately when the concert was underway when the 
demographic of the restaurant changed from an average age of 14 to 41. An interesting experience for 
sure but it was a delicious and entertaining night for all of us!

Thank you to everybody that made the experience great and we have thoroughly enjoyed all the new 
friends we’ve made through our travels (in addition to the familiar faces we’ve reconnected with along 
the way).  We can’t wait to see you all again!

Laila Subaie, Director of DTC Operations at Miner Family Winery

2018 CITY VISIT FUN

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…. 

4-BOTTLE MIXED

2015 The Iliad
2016 Chardonnay, Wild Yeast
2012 Secret Stash, Red Wine
2015 Cabernet Sauvignon, Oakville

4-BOTTLE RED WINE ONLY

2016 Pinot Noir, Rosella’s Vineyard
2015 Cabernet Sauvignon, Oakville
2016 Pinot Noir, Garys’ Vineyard
2014 Syrah, Stagecoach Vineyard

6-BOTTLE MIXED

2015 Cabernet Sauvignon, Stagecoach
2016 Pinot Noir, Sierra Mar 
2013 Chardonnay, Hyde Vineyard
2014 Syrah, Stagecoach Vineyard (2)
2017 Chardonnay, Napa Valley

6-BOTTLE RED WINE ONLY

2015 Cabernet Sauvignon, Stagecoach 
2015 Cabernet Sauvignon, Oakville
2016 Pinot Noir, Garys’ Vineyard (2)
2016 Cabernet Sauvignon, Emily’s (2)

6-BOTTLE WHITE WINE ONLY

2016 Chardonnay, Lone Oak (3)
2015 The Iliad (3)

12-BOTTLE MIXED

2015 Cabernet Sauvignon, Stagecoach (2)
2015 Cabernet Sauvignon, Oakville (2)
2016 Chardonnay, Lone Oak (2) 
2017 Chardonnay, Napa Valley (2)
2015 The Iliad (2)
2015 Syrah, Stagecoach Vineyard (2)

12-BOTTLE RED WINE ONLY

2015 Cabernet Sauvignon, Stagecoach (2)
2015 Cabernet Sauvignon, Oakville (2)
2016 Pinot Noir, Garys’ Vineyard (2)
2015 Cinsault (2)
2015 Syrah, Stagecoach Vineyard (2)
2017 Mourvedre (2)

12-BOTTLE WHITE WINE ONLY

2016 Chardonnay, Lone Oak (6)
2015 The Iliad (6)

BORDEAUX ONLY*

2015 Cabernet Sauvignon, Oakville (2)
2015 Cabernet Sauvignon,Stagecoach (2)
2016 Cabernet Sauvignon, Emily’s (2)

CHARDONNAY ONLY*

2016 Chardonnay, Genny’s Vineyard (6)

PINOT NOIR ONLY*

2016 Pinot Noir, Garys’ Vineyard (6)

RHONE ONLY*

2015 Syrah, Stagecoach Vineyard (3)
2017 Mourvedre (3)

* Volume depends on date of enrollment. Some 
members will receive 4 bottles instead of 6.

HOUSTON CITY VISIT


