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Greetings
The time has crept upon us once again where the spriteful 
spirits of summer in the valley have slipped into hibernation 
and yielded the stage to shorter days and brumal nights.  
What once was a supernova of craziness with harvest has 
subsided and all of our 2019 wines have been put to bed; 
dreaming of the day when they can exhibit their worthiness 
for your awaiting taste buds. In the meantime, in this ship-
ment we have prepared a cornucopia of exquisite wines 
that will entice and satisfy you well into the new year.
Many of you will find either our Stagecoach Vineyard or 
Oakville Cabernet Sauvignon in this shipment. Some of 
you will find both. These are just a sampling of the standout 
wines that are contained in this allocation and you will realize 
that they pair perfectly with all wintry elements: snowed-in 
cabins, fireside chats and gluttonous feasts with loved ones.
After weathering the turbulent seas of harvest once 
again, we will take a step back and catch our collective 
breath as we spend time with friends and family during 
the holiday season.  From everyone at Miner Family 
Winery, we highly encourage you to do 
the same  (with a glass of Miner 
wine in-hand, of course).
Cheers, all the best 
and talk to you all soon!

Harvest 2019

UPCOMING EVENTS

Bite Club - Returning In 2020
While the winery is undergoing our little refreshing 
endeavor we have temporarily suspended the monthly 
Bite Club event.  Have no fear though, the ever-
popular Bite Club will be making a triumphant return 
once the dust, literally, clears early next year. We 
will be sure to update our event calendar as soon 
as these new 2020 dates become available. 
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 treatment. 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

Library Dinner in the Cave - 
Saturday, Feb. 8th, 6:00pm

We craft our wines to age, and we want you to 
experience this magic first hand with our winemaker, 
Stacy Vogel. Come dine with us as we make our way 
through past vintages of some of our classic wines. 
In this intimate setting, you'll have the opportunity 
to chat with our all-women winemaking team about 
the techniques, vineyards, and aging process that 
makes our wines so ageable.

Wine Club Exclusive: $150 per person. Tickets on sale now.

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

Tyler Kohfeld
Wine Club Manager

Are you looking for a venue for an 
upcoming party or holiday get-together? 

Come celebrate with us at Miner Family 
Winery! With customizable menus, delicious 
wine pairings, and space for seated dinners 
up to 60 guests, Miner is the ideal venue 
in the heart of wine country.

Please reach out to abby@minerwines.com 
to receive more info.
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FOLLOW US

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



INSIDE PERF PANELINSIDE RIGHT PANELINSIDE LEFT PANEL

P
r
epa

r
a
tio

n
C

om
bine m
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s and water in a bowl; soak until 

m
ushroom

s are rehydrated, about 30 m
inutes. D

rain 
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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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.

There is often a lot of planning that goes into a festive 
Thanksgiving m

eal, and breakfast (or brunch) on the day of 
Thanksgiving is often overlooked. M

y fam
ily loves m

aking this 
sm

oked salm
on and leek tart on Thanksgiving m

orning to ensure 
our appetites are content until turkey tim

e. And it pairs perfectly 
with som

e m
id-m

orning W
ild Yeast C

hardonnay. 
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Preheat oven to 350°F. Roll out pu� pastry on lightly floured 
surface to 12-inch square. Line 9-inch tart pan with rem

ovable 
bottom

 with pastry, cutting o� excess at edge. U
sing fork, pierce 

dough all over. Freeze pastry dough for 5 – 8 m
inutes. C

over 
pastry with alum

inum
 foil. Fill with dried beans or pie weights. Bake 

pastry dough for 15 m
inutes. Rem

ove weights and foil. Bake crust 
until golden, about 5 m

inutes longer. C
ool com

pletely on rack. 
Preheat oven to 425°F. H

eat olive oil in heavy large skillet over 
m

edium
 heat. Add sliced leeks and sauté until soft, about 5 

m
inutes. Add heavy cream

 and sim
m

er until leek m
ixture is 

reduced to 1 1/4 cups, about 5 m
inutes. Let m

ixture cool.
U

sing wooden spoon, beat herb cheese, goat cheese, and cream
 

cheese in large bowl until well blended. Stir in leek m
ixture, then 

lem
on juice and thym

e. Season m
ixture to taste with salt and 

pepper. Stir in eggs one at a tim
e, blending well after each addition.

Spread half of filling over bottom
 of crust. Top with sm

oked 
salm

on. Top salm
on with rem

aining filling. Sprinkle 
with breadcrum

bs.
Bake tart until filling is set, about 30 m

inutes. Transfer to platter. 
Let tart cool to room

 tem
perature. C

ut tart into wedges and serve.

Sm
oked Salm

on and Leek Tart

By Lauren Carpenter

TIME TO REORDER! 

Our Flagship Duo features 
two wines that put Miner 
Family Winery on the 
map: The Oracle and Wild 
Yeast Chardonnay. This 
gift is priced at $157.25 
for Members.

Nick’s Picks

Wine Q+A

Q.

A.

Q.
A.

Q.
A.

Our resident Sommelier, Nick Birge, 
provides insight on his favorite 
wine in the Fall 2019 selections.

GIVE THE GIFT OF MINER WINE 
THIS HOLIDAY SEASON! 

Getting
To Know:

Robin Matthews 
Events and Marketing Coordinator
Back in August of 2018, we had the immense 
pleasure of introducing Robin Matthews to our 
team. Robin started o� working in the Miner 
tasting room, where you can still find her on 
certain days, but now she mostly spends her time 
tirelessly aiding with the execution of our special 
events schedule, along with performing other 
marketing necessities for the winery.
We feel that we truly hit the jackpot by bringing 
her onboard and in an e�ort to get to know Robin 
better, here are 5 interesting facts about her:
Before coming to Miner, Robin had spent 23 years 
working in restaurants doing everything from bussing 
and bartending, to being a server and a sommelier.
She’s a dog mom to two adorable yellow Labradors, 
Rupert (4) and Oliver (1½).  Oliver is quite the 
o�ce assistant when he gets to accompany Robin 
to the winery.
She spends a good deal of time in New Zealand, as 
her husband Llyod is a Kiwi (and also a winemaker 
for another winery in Napa).
Although she grew up in the Bay Area, she 
considers herself a Napa native now as she has 
lived in the valley for the past 10 years.
Whenever she isn’t  working, Robin loves to cook 
with her family and enjoys being in the garden... 
or at the beach.

Why drink hot cocoa by the fire when there are 
delectable red (and white) wines you could be 
sipping instead? We are only kidding, of course... 
but seriously, these Miner wine o�erings will bring 
you comfort and warmth while the icy winds bluster 
outside. As an extra bonus, these bottles can 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 
selections for a limited time only. Also, be sure to 
contact wineclub@minerwines.com to learn about 
shipping incentives associated with this o�er.

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

2017 Cabernet Sauvignon, Emily’s
Retail $60.00/bottle  |  Reorder $45.00/bottle

2017 Pinot Noir, Rosella’s
Retail $60.00/bottle  |  Reorder $45.00/bottle

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

2018 Chardonnay, Napa Valley
Retail $35.00/bottle  |  Reorder $26.25/bottle

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

THE
MINER
FAMILY

What is your favorite 
wine included in the Fall 
2019 shipment?
If you’re a fan of Bordeaux-
style wines, there are a lot 
of really great choices in this 
shipment... but I think I have 
to go with the 2017 Emily’s 
Cabernet Sauvignon.

Why this wine over the others? 
In addition to being absolutely 
outstanding from a tasting 
perspective and very modestly 
priced for a Napa Valley 
Cabernet Sauvignon, we also 
donate a portion of the proceeds 
from each bottle we sell to the V 
Foundation for Cancer Research. 

What would you pair with it?
Any get-together during the fall/
winter months where friends and 
family will be in abundant supply. 
This wine is a definite crowd-
pleaser and it will undoubtedly 
spread the holiday cheer.
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1 sheet frozen pu� pastry, thawed
1 TBSP olive oil
2 sm

all leeks (white and pale green parts only), halved, 
   thinly sliced crosswise
1 cup heavy whipping cream
1 5.2oz. package soft herb cheese (such as Boursin), 
   room

 tem
perature

1 3.5 oz. package soft fresh goat cheese, room
 tem

perature
4 oz plain cream

 cheese, room
 tem

perature
1 TBSP fresh lem

on juice
2 tsp chopped fresh thym

e
2 tsp chopped fresh oregano
3 large eggs
4 oz thinly sliced wild sm

oked salm
on

2 TBSP plain dried breadcrum
bs

Our Napa Classics gift 
package is quintessential 
Napa Valley, featuring our 
current releases of Napa 
Valley Chardonnay and 
Emily’s Cabernet 
Sauvignon. This gift is priced 
at $78.20 for Members.

In addition, we have Miner coasters, wine keys and 
gift packaging to create a thoughtful and classy 
gift presentation. 

Place your order by December 17th for delivery 
by Christmas and New Year’s, and contact 
gifting@minerwines.com for assistance 
with large orders.


