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T H E  S T O R Y  O F  A  W I N E ,  F R O M  V I N E Y A R D  T O 

B OT T L E ,  is a unique tale for every vintage and varietal crafted 
here at Girard. It starts with our grapegrowers, who tend to the 
vines everyday, nurturing them until it is time to pick. Then our 
winemaker, Glenn, who monitors the grapes as they arrive to full 
maturity, and artfully guides them from cluster, to juice, to barrel, 
and finally, to bottle. The exciting intricacies along the way and our 
collaboration with nature, makes every every vintage a different 
story to tell.

We find ourselves once again at the height of a new harvest, with 
another opportunity to capture nature’s bounty and craft it into its 
own story.  As we strive to capture the essense of this vintage, we 
hope you appreciate the wines selected this season. As the tale in 
your glass unfolds, sip and savor our new vintages and feel captivated 
by the story of the valley the way we do.

Cheers!  
Girard Wine Club 
707.921.2898  |  wineclub@girardwinery.com



I T  TA K E S  A  V I L L A G E :

J O S H  A PA Z A  M E E T S  G I R A R D  W I N E R Y

“We’re a passionate team of winemaking fools with a lot of different stories to be told.” 
– Glenn Hugo, Winemaker

Josh fell in love with the art of wine after being in the restaurant industry in Portland, 
OR. His dedicated focus on the knowledge and service of premium wines from 
around the globe encouraged his move to Sonoma County. Before he started with 
Girard, Josh was finishing his degree in Viticulture and Enology. His strong desire to 
pursue the production side of wine led him to us. With an unmatched work ethic, 
passion for winemaking, and the “challenge accepted” attitude, we are so grateful 
to have him as a member of our team.

What food is your vice? 

A really good chicken strip. If you know, you know.

Favorite restaurant in Napa/Sonoma County: 

El Molino Central, hands down best restaurant in Sonoma 
County.

Breakfast of choice:

Eggs Benedict, chicken fried steak, bacon, biscuits and gravy, 
shrimp and crab cocktail, oysters on the half shell, waffles, 
beignets, mimosa and a Bloody Mary. When's lunch?

Song that gets you amped? 

Almost anything off 'Appetite For Destruction' by Guns N’ 
Roses.

One thing on your bucket list:

Machu Pichu 

You get to spend the day with one person – who 
would it be? 

The dude' from The Big Lebowski.

Why you love wine country?

It's a beautiful place year round.

How many styles of wine glasses do you really 
need? 

This is a super tricky question, the real answer is one. A 
six ounce juice glass. That's it. It's the most enjoyable wine 
drinking experience ever. If you're feeling fancy, then it's five:  
flute, white, BDX, Burgundy, port.

How do you take your coffee?

Black.

Non-wine cocktail of choice: 

Beer and/or bourbon.

Least favorite vegetable:

Bell pepper.

One ingredient that makes everything better: 

Butter

Favorite dessert: 

Meyer lemon curd anything 

Q  &  A  W I T H  J O S H



F E AT U R E D  PA I R I N G S

2015 VIOGNIER
Paired with

Vegetarian Sushi Rolls  
  

2014 CABERNET SAUVIGNON
Paired with 

Red Wine Braised Short Ribs  
  

Directions
Start by rinsing rice in a fine mesh strainer until the water 
runs clear. In a medium saucepan, combine rice with water 
and bring to a boil. Reduce heat to low, cover and cook 
until water is completely absorbed—about 15 minutes.

In a small saucepan, simmer vinegar, sugar and salt over 
medium heat, stirring occasionally until sugar and salt are 
dissolved. Pour mixture into a bowl and set to cool in the 
refrigerator until rice is ready. 

When the rice is fully cooked, remove from heat and mix 
in the cooled vinegar mixture with a spatula. When done 
mixing, the rice should be sticky, but completely dry. Prep 
the veggies by chopping them into thin pieces, if they’re 
too bulky the sushi will not roll well.

Using a folded towel on a flat surface, top it with plastic 
wrap, then a sheet of nori on top. Wet your hands with 
water first, to avoid sticking, and pat a very thin layer of 
rice on top of the nori, making sure it is applied evenly.  

Arrange a serving of veggies in a line at the bottom ¾ 
of the rice. Start to roll the nori and rice over. Once the 
veggies are covered, roll over the plastic wrap and towel, 
using it to mold and compress the roll. Continue until 
the sushi roll is complete. Slice with a sharp knife and set 
aside. Serve with pickled ginger, soy sauce and wasabi.

Directions
Preheat oven to 350º. Season short ribs with salt and pepper.  
Heat oil over a medium-high heat stovetop in a large Dutch 
oven. Working in batches, brown each of the short ribs on all 
sides, about 8 minutes per side. Transfer short ribs to a plate 
and transfer most of the remaining drippings to a separate bowl. 

Add onions, carrots and celery to pot and cook over medium-
high heat, stirring often until onions are browned, about 5 
minutes. Add flour and tomato paste to the pot and cook, 
stirring consistently until well combined, 2-3 minutes. Stir in 
wine and add the short ribs with any accumulated juices. Bring 
to a boil, then lower heat to medium and simmer until wine is 
reduced by half, about 25 minutes. Add all herbs to pot along 
with garlic.

Cover Dutch oven with lid and place in oven. Cook until short 
ribs are tender, about 2-2½ hours. Transfer short ribs to a platter. 
Strain sauce from pot into a measuring cup. Spoon fat from 
surface of sauce and discard. Season sauce to taste with salt 
and pepper, and serve in shallow bowls over mashed potatoes, 
alongside the short ribs.

Ingredients
1 cup white sushi rice 
1 ½ cups water
3 tbsp rice wine vinegar
2 tbsp sugar
½ tsp salt
4 sheets nori (dried seaweed)

1 cup assorted, chopped veggies 
(carrot, cucumber, red pepper, 
avocado)
Soy sauce, pickled ginger, 
wasabi for serving

Ingredients
5 lb bone-in beef short ribs, cut 
crosswise into 2" pieces
1 bottle dry red wine,  
  preferably Cabernet
4 cups low-salt beef stock
3 tablespoons vegetable oil
3 medium onions, chopped
3 medium carrots, peeled, 
chopped
2 celery stalks, chopped
3 tablespoons all-purpose flour

1 tablespoon tomato paste
10 sprigs flat-leaf parsley
8 sprigs thyme
4 sprigs oregano
2 sprigs rosemary
2 fresh or dried bay leaves
1 head of garlic, halved 
crosswise
Kosher salt and freshly 
ground black pepper



2013 Cabernet Sauvignon 
Mt. Veeder 

Aromatics include dried herb, black fruit and mocha. On the palate a 
blend of black currant and raspberry jam lead to a finish rich with vanilla, 
cinnamon and hints of tobacco leaf.

Winemaking Notes
Mt. Veeder has long been respected as an ideal growing area for Cabernet 
Sauvignon. Its soil and climate help develop intense character in the 
cabernet. 

Food Pairing:  Herb crusted Prime Rib roast with mashed 

potatoes and au jus.

Aging Potential:  Drink now through 2032

Varietal Composition:  100% Cabernet Sauvignon 

Appellation:  Mount Veeder 

Alcohol:  14.8%

Retail:  $100    |    Club:  $80

90pt s ,  Rober t  Parker



2014 Cabernet Sauvignon 
Rutherford 

The aromatics suggest chocolate, black fruits, cigar and cedar. As the wine 
unfolds on the palate, cocoa powder notes intertwine with black currant & 
black raspberries. The wine coats the palate with saddle leather and dried 
herbs and the tannins provide integrated texture. 

Winemaking Notes
Cabernet sourced from our Rutherford vineyards on both sides of the 
Rutherford bench. Cabernet coming from the Hwy. 29 side and small 
amount of Merlot from the Silverado trail side. These two locations lend 
to different complexity within the appellation. 

Food Pairing:  Enjoy with oven braised mole' beef ribs, Gordo Ranch 
heirloom beans and jasmin rice

Aging Potential:  Drink now through 2032

Varietal Composition:  96% Cabernet Sauvignon, 4% Merlot from 

Rutherford

Appellation:  Napa Valley, Rutherford District 

Alcohol:  14.5%

Retail:  $75    |    Club:  $60 

 



2014 Malbec 
Napa Valley

On the nose we see bright red fruit notes with layered spice, mocha and a 
touch of vanilla. The palate exudes bright red to dark fruit juiciness with 
hints of jammy sweetness and a mid-palate lift of blackberry pie. Earthy 
notes of cedar and cocoa powder complete the finish. 

Winemaking Notes
This Yountville vineyard source has been the main Malbec component in 
our red wine blend, Artistry for the past decade. We are impressed every 
year how the vineyards fruit components add a mid-palate "juiciness" to 
the blend. This valley floor vineyard is a favorite amongst the cellar here 
at Girard. 

Food Pairing:  Enjoy with five spice pork ribs and fried rice

Aging Potential:  Drink now through 2022

Varietal Composition:  100% Malbec 

Appellation:  Napa Valley 

Alcohol:  14.3%

Retail:  $55    |    Club:  $44 

 



2014 Petite Sirah 
Napa Valley

Rich aromas of coffee bean, black fruits, smoked bacon, white flowers and 
vanilla bean. On the palate we discover black cherry, currant, chocolate 
covered espresso and spice rubbed meats. The mouth-coating palate 
includes bold tannins and acidity accented by fruit and spice notes. 

Winemaking Notes
A vintage of high quality, depth of flavor and excellent character. Even 
with drought concerns, the weather was near perfect and we were fortunate 
to have a decent size crop. Our Petite Sirah sources maintained balanced 
fruit and acidity. 

Food Pairing:  Dry rubbed bbq ribs with currant coleslaw and grilled 
herb covered veggies

Aging Potential:  Drink now through 2030

Varietal Composition:  90% Petite Sirah and 10% Zinfandel 

Appellation:  Napa Valley 

Alcohol:  14.5%

Retail:  $35    |    Club:  $28 

 



2015 Mixed Whites 
North Coast

On the nose we note quince paste, candied ginger and Grand Marnier.  
The palate unfolds with orange sherbet, nectarines and slate. The acidity 
lingers from the mid-palate into a long, lasting finish.

Winemaking Notes
Pressed off to cold stainless steel tanks and slowly fermented until 
completion.  Sur lie aged to develop mouth feel and texture. A portion 
of the Semillon was aged for 2 years in neutral oak, adding even more 
complexity. 

Food Pairing:  Fresh oysters, spicy calamari or citrus based white fish 

Aging Potential:  Drink now through 2018

Varietal Composition:  56% Viognier, 38% Roussane, 5% Semillon 

& 1% Sauvignon Blanc

Appellation:  North Coast 

Alcohol:  13.9%

Retail:  $30    |    Club:  $24

 



2015 Viognier 
North Coastey

 

The aromatics suggest white flowers, stone fruit, orange peel and wet stone.  
On the palate we see mandarin orange, honeysuckle and white peach. The 
wine finishes with bright acidity, a touch of creaminess and lingering citrus.

Winemaking Notes
Sourced from vineyards in the North Coast region of northern California. 
Aged sur lie in stainless steel and bottle in July of 2016. 

Food Pairing:  Sushi 

Aging Potential:  Drink now through 2018

Varietal Composition:  95% Viognier, 3% Sauvignon Blanc & 

2% Semillon 

Appellation:  North Coast 

Alcohol:  13.5%

Retail:  $24    |    Club:  $19.20



2014 Mixed Whites
North Coast

Rich with lemon peel and stone fruit, accompanied by a range of citrus 
fruits and minerality. The racy acidity allows this wine to be refreshing 
yet substantial.

Winemaking Notes
Sourcing a blend of four white wine varietals, combining both Rhone and 
Bordeaux yields to produce a unique flavor profile. Sur lie aging in stainless 
steel aided in developing a creamy mouthfeel. 

Food Pairing:  White fish cakes with lemon chili sauce 

Aging Potential:  Drink now through 2018

Varietal Composition:  55% Roussane, 15% Viognier, 

15% Semillon, 15% Sauvignon Blanc

Appellation:  North Coast 

Alcohol:  14.2%

Retail:  $30    |    Club:  $24


