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Greetings
To borrow from golfing parlance, how are we already 
in the back nine of 2019? I guess it is true that time 
flies when you’re drinking great vino. In any case, 
hopefully all of you reading this are enjoying the 
waning days of summer and are ready to creep into 
crisper days and cardigan sweaters.

Things at the winery are humming along in a manner 
of controlled chaos. Having to navigate through all 
sorts of harvest pandemonium, it’s a miracle we were 
able to pull it together and get this shipment of 
delicious juice into your awaiting arms. I’m only kidding 
of course, as nothing could prevent us from sharing 
the joys of Miner wines with you lovely folks... 
especially the new 2015 The Oracle (which many 
of you will find in this shipment).

It is our sincere hope that all of the wines found within 
this cardboard vessel bring you lasting gratification 
as we bid adieu to summer and welcome 
the onset of fall. Until next time, 
take care and, as always, 
thank you for your 
ongoing support.

Harvest 2019

UPCOMING EVENTS

Bite Club - Saturday, Sept. 28
Bite Club has become one of the most requested 
experiences at the winery. Occurring once a month 
for wine club members only, this event consists 
of a tour of our facilities and an expertly paired food 
and wine component in our private 3rd floor with 
captivating views of the valley. 
Learn more: minerwines.com

Wine Club Lounge - Saturdays, 12 - 4pm
Wine Club Lounge is an opportunity for our 
members to enjoy some exclusivity and VIP treat-
ment. Also held on the 3rd floor of the winery*, 
you can casually sip through your tasting with 
a private host at your disposal. Complimentary 
for all wine club members. 
Learn more: minerwines.com

Ongoing Visitation During Our Remodel
As you might expect, there is going to be a bit of 
shu�ing and adapting as we maneuver around the 
remodeling e�orts over the next few months. As 
such, space will be limited for visitation and we 
strongly recommend contacting us prior to your 
arrival. Email customerservice@minerwines.com and
we would be happy to help coordinate your visit!

Call to reserve a spot: 1-800-366-9463
*Space/location is subject to change during construction.

Tyler Kohfeld
Wine Club Manager

When it comes to wine, it’s never 
too early to start shopping for 
the holidays…

No matter who is on your list, 
a special gift of Miner wine is always 
appreciated.  Please reach out 
to gifting@minerwines.com 
and we will be sure to get you to you 
through the hassle of the holidays.
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UPGRADE AND SAVE!
$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
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s are rehydrated, about 30 m
inutes. D
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m

ushroom
s and reserve liquid; dice m

ushroom
s. Preheat 

oven to 325 degrees F (165 degrees C
). Pour red wine over 

short ribs and season all over with salt and black pepper.

H
eat vegetable oil in a skillet over m

edium
-high heat. C

ook 
short ribs in hot oil until browned on all sides, 7 to 12 
m

inutes. Transfer ribs to a D
utch oven. Return skillet to heat 

and sauté onion with a pinch of salt in hot pan until softened, 
about 3 m

inutes. Add garlic and saute until fragrant, about 1 
m

inute m
ore. Stir m

ushroom
s into onion m

ixture.

Pour reserved m
ushroom

 liquid into skillet and bring to a boil 
while scraping the browned bits of food o� of the bottom

 of 
the pan with a wooden spoon. Stir beef broth, tom

ato sauce, 
rosem

ary, 1/2 teaspoon salt, cayenne pepper, and bay leaf 
into onion m

ixture.

Pour tom
ato m

ixture over short ribs into D
utch oven and 

cover D
utch oven with a lid.C

ook short ribs in the preheated 
oven until short ribs are fork-tender, about 2 hours.
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½
  cup dried porcini m

ushroom
s

¼  cup of red wine
½

  cup water
2 ½

  pounds beef short ribs
Salt and freshly ground black pepper to taste
2 tablespoons vegetable oil
1 onion, sliced
2 cloves garlic, m

inced
2 cups beef broth
1 cup tom

ato sauce
1 teaspoon dried rosem

ary
½

  teaspoon salt
1 pinch cayenne pepper
1 bay leaf

D
o 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@

m
inerwines.com

. 

If we choose your recipe for one of 
our newsletters or website, you’ll be 
rewarded with a delicious gift from

 M
iner 

Fam
ily W

inery.

Even though grilling outside is still within the realm
 of 

feasibility during this tim
e of year, we’re really on borrowed 

tim
e when it com

es to outdoor cooking.  W
ith that being said, 

I wanted to share a recipe that would not only pair perfectly 
with our 2015 The O

racle, but also a dish that aligns 
harm

oniously with the warm
, cozy feelings we get with fall.
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Red W
ine Braised Short Ribs with M
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TIME TO REORDER! 

It’s been really hard to keep the lid sealed on this news, 
and we’ve definitely had to bite our tongue on more 
than one occasion, but now we can finally, and o�cially, 
say that Miner is getting a facelift!  So what does this 
mean exactly? Well, for starters, there is going to be 
a lot of hammering, sawing, and general construction 
noise as our tasting room, patio, and other areas of the 
winery will be undergoing a refurbish and remodel. This 
is going to be much more than a fresh layer of paint 
and the hanging of some new artwork. These updates 
will be significant and how the construction will a�ect 
visitation is yet to be determined, but we will still be 
open as these changes take shape.

We’re very excited and we encourage you to stay 
tuned for updates and more information as we march 
towards this new and improved Miner Family Winery! 
Expect to start seeing changes in October 2019 
and moving forward.

Nick’s Picks

Wine Q+A
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Our resident Sommelier, Nick Birge, 
provides insight on his favorite 
wine in the Harvest 2019 selections.

BIG CHANGES ARE COMING 

Getting
To Know:

Monique Marko�
Wine Educator
Just over a year ago, in August 2018, we had the 
immense pleasure of introducing a new asset to 
our tasting room team in the form of the lovely 
Monique Marko�.  Monique was looking for a bit 
of a career switch upon rejoining the workforce 
after the birth of her son, and we were more than 
thrilled to welcome her into our winery family.

We’re very fortunate to have “Mo’-Mo’” as part 
of the crew, and in an e�ort to get to know her 
better, here are five interesting facts about her:

Although she may look quiet and sweet, she’s not 
afraid to flash her lightning-quick wit and sass. It’s 
likely a skillset she honed while being the oldest of 
four girls in her family.

Even though Monique grew up in the Bay Area, 
she can pretty much be considered a Napa local at 
this point as she has lived in the valley for the past 
13 years.

Prior to coming to the winery, Monique worked in 
healthcare, but also built her wine knowledge by 
working at various restaurants in and around Napa.

In her o�-time, Monique enjoys dining out, going 
to the movies, spending time with her family and 
working in the yard.

Monique is somewhat of a closeted crazy cat lady.  
You’ve been warned.

In preparation for the descent into autumn and 
the chillier months ahead, we’ve selected five 
standout selections from this shipment to be 
purchased again at an exclusive, wine club only 
discount. All members are eligible to receive a 
25%* discount o� the retail price of these bottles 
for a limited time only. Also, be sure to contact 
wineclub@minerwines.com to learn about shipping 
incentives associated with this o�er.

2015 The Oracle
Retail $125.00/bottle  |  Reorder $93.75/bottle

2016 Cabernet Sauvignon, Stagecoach Vineyard
Retail $90.00/bottle  |  Reorder $67.50/bottle

2017 Pinot Noir, Garys’ Vineyard
Retail $60.00/bottle  |  Reorder $45.00/bottle

2017 Chardonnay, Hyde Vineyard
Retail $65.00/bottle  |  Reorder $48.75/bottle

2018 Viognier, California
Retail $25.00/bottle  |  Reorder $18.75/bottle

*12-bottle club members receive a 30% o� retail price.

THE
MINER
FAMILY

What is your favorite wine 
included with the Harvest 
2019 shipment?
It might be pretty obvious, 
but hands-down it has to 
be the newly released 
2015 The Oracle.

Why this wine over the others? 
The Oracle is our flagship 
o�ering and highlights our 
dedication to crafting exquisite, 
world-changing wines at Miner 
Family Winery.  Completely 
sourced from the famed Stage-
coach Vineyard, it is both poetry 
and pure bliss in a liquid form.

What would you pair with it?
Slip on your finest and tote this 
to any upscale steakhouse. Or 
knock this back while watching 
your favorite football team on 
Sunday from your couch.  
Either way, you can’t go wrong.


