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T H E  H O L I D AY S  A R E  F I N A L LY  U P O N  U S , 

and while our acres of vineyards lay dormant for the winter, 

the winery continues to stay busy with the current vintage at 

hand. As we reminisce on a fruitful 2015 harvest, and look 

forward to a New Year, we want to take a moment to thank 

you, our loyal club members, for your continued patronage 

and support of the Girard Wine Club.

On behalf of all of us here at Girard Winery, we wish you a 

warm, joyous holiday season and a happy New Year!

Cheers!  
Girard Wine Club

 

Giving a gift membership is easy as 1, 2, 3.
1.  Choose the number of allocations you   
     would like to gift: 2, 3, 4, or ongoing
2.  Choose the wine preference: 
     Red, Mixed, White, Cabernet  
     Sauvignon)
3.  Add a personalized message
 

~ Gift a membership and 
receive a bonus bottle (up to a 
$50 retail value) in your next 
wine club allocation.

~ Questions or would like 
to customize their first 
order? Contact your club 
coordinator at 707-921-2898.Shop Now »

Gift the Girard Wine Club

S AV E  T H E  D AT E

Girard Winemaker Dinner 

Saturday, March 5th

 Girard Cellar, Sonoma, CA

A beautiful evening filled with Girard wines

and dinner by Paula LeDuc Fine Catering.

More details to come.

http://www.girardwinery.com/index/page/static/subpage/wine_club_signUp


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

2014 CHARDONNAY,
RUSSIAN RIVER VALLEY

Paired with Simple Winter Mandarin Salad

2013 CABERNET FRANC, 
NAPA VALLEY

Paired with Bistro-style Filet Mignon

Directions
In a large salad bowl, add baby spinach, orange slices, 
pecans and onion. In a separate small bowl, combine olive 
oil, orange juice, and white wine vinegar, then season 
to taste with salt and pepper.  Drizzle and toss with the 
spinach leaves and serve immediately.

Directions
Preheat oven to 450°. In a large oven safe skillet, heat 
olive oil over high heat, until just smoking. Using tongs, 
or other utensil, carefully place steaks into pan. Cook 
on high for 3-4 minutes and turn. Place a tablespoon of 
butter on top of each seared side of steak, allowing butter 
to melt into meat. Continue cooking 3-4 minutes until 
seared on both sides. Before placing into oven, spoon 
melted butter and pan juices over each filet and cook in 
oven for approximately 4-5 minutes for medium rare. 
Remove from oven when desired doneness is reached and 
allow to rest for 5 minutes before serving.

  

Ingredients

4 mandarin oranges, peeled and sliced
6 cups baby spinach
½ cup pecans
½ small red onion, thinly sliced 
2 tsp olive oil 
2 tsp of orange juice
1 tsp of white wine vinegar
Salt and pepper to taste

  

Ingredients

4 6oz Filet Mignon (approx. 2 ½-3 inches thick)
2 tbsps olive oil
4 tbsps butter, unsalted
Salt and pepper to taste



2013 Cabernet Sauvignon
Napa Valley

Aromatics showcase dark fruit notes intertwined with holiday spice and 
vanilla bean. On the palate, blackberry, cassis and a touch of leather lead 
into a long finish with expressive tannins.

Winemaking Notes
Sourced from two vineyards in the Napa Valley: Louer & Crocker Vineyard 
in St. Helena, and Juliana Vineyard in Pope Valley. Both vineyards are 
intentionally farmed to produce lower yields for exceptional quality fruit. 
Aged 20 months in French oak. 

Food Pairing:  Caribbean jerk pork chops

Aging Potential:  Drink now through 2023

Varietal Composition: 79% Cabernet Sauvignon, 7% Merlot, 

6% Cabernet Franc, 5% Petit Verdot, 3% Malbec 

Appellation:  Napa Valley 

Alcohol:  14.5%

pH:  3.67

Retail:  $35    |    Club:  $28



2012 Petit Verdot 
North Coast

The bouquet captivates the nose with aromas of violets, dark fruit and clove. 
As it opens, the palate transforms into blackberry compote intermingled 
with toasted spices, followed by a silky finish of leather and cedar.

Winemaking Notes
2012 harvest experienced warm days with minimal temperature swings. An 
almost perfect growing season allowed us to pick truly ripe fruit at moderate 
sugar levels, while maintaining crisp acidity and balanced alcohol levels. 

Food Pairing:  Lamb chops with fresh herbs and roasted figs

Aging Potential:  Drink now or cellar through 2019

Varietal Composition: 100% Petit Verdot 

Appellation:  North Coast 

Alcohol:  14.6% 

pH:  3.66 

Retail:  $30    |    Club:  $24



2014 Sauvignon Blanc 
Napa Valley

Aromatics uphold lemon, passion fruit and stone fruit. The palate begins 
with bright, crisp acidity followed by tropical mango and green apple. 
Focused citrus and white peach round out the finish, making this the 
perfect companion for spring.

Winemaking Notes
Harvesting the Sauvignon Blanc at a level of ripeness that showcases its 
fruit, while still leaving enough acidity behind to create a perfectly balanced 
wine, is our focus every year. The 2014 vintage in Napa Valley produced 
high-quality fruit with a depth of flavor and character. 

Food Pairing:  Seared scallops and asparagus

Aging Potential:  Drink now through 2016

Varietal Composition:  100% Sauvignon Blanc

Appellation:  Napa Valley 

Alcohol:  13.9%

pH:  3.12

Retail:  $18    |    Club:  $14.40



2012 Cabernet Sauvignon
Mountain Cuveé — New Relea se

Aromatics suggest dark berry fruit, perfumed by clove and allspice. 
The palate is bursting with black raspberries, dusty mocha, and leather, 
intertwined with silky tannins and a lasting finish. 

Winemaking Notes
Sourced from our most sought after vineyards: Atlas Peak, Mount Veeder, 
Spring Mountain, and Diamond Mountain. Aged in 100% new French 
oak, for 24 months. Only 117 cases produced.

Food Pairing:  Grilled flatiron steak with chimichurri sauce

Aging Potential:  Decant and drink now or cellar through 2025

Varietal Composition:  100% Cabernet Sauvignon

Appellation:  Napa Valley 

Alcohol:  14.9%

pH:  3.57

Retail:  $125    |    Club:  $100 



2014 Chardonnay
Russian River Valley

The nose unfolds with notes of apple, vanilla and freshly grated cinnamon. 
The palate showcases bright acidity, laced with Mandarin orange and citrus 
peel. As this wine coats the palate, a layer of minerality and oak adds a 
creamy finish to this classic Chardonnay. 

Winemaking Notes
Russian River Valley is known for its cooler climate and nightly fog layer. 
Given these conditions, our 2014 fruit developed both character and acid 
structure emblematic of a Russian River Chardonnay; rich with creamy 
overtones and balanced by bright acidity. 

Food Pairing:  Grilled wild salmon with herbed butter sauce

Aging Potential:  Drink now through 2018

Varietal Composition:100% Chardonnay

Appellation:  Russian River Valley 

Alcohol:  13.9%

pH:  3.42

Retail:  $27    |    Club:  $21.60 



2013 Cabnet Franc
Napa Valley— New Relea se

Aromas suggest holiday spice, dark fruit, and floral notes. The palate is 
bursting with full flavors of boysenberry and currant with undertones of 
vanilla and cinnamon. Bright acidity and prominent tannins will develop 
over the next several years.

Winemaking Notes
Harvesting our vineyards is not only based on the ripeness of the fruit, 
but also on monitoring the flavor development. We keep a close eye on 
fermentation temperatures, as well as yeast progress, to ensure the ideal 
flavor development and extraction. Aged in French oak barrels to add 
character and complexity. 

Food Pairing:  Braised short ribs with boysenberry demi-glace 

Aging Potential:  Drink now through 2022

Varietal Composition:  100% Cabernet Franc

Appellation:  Napa Valley 

Alcohol:  15%

pH:  3.41

Retail:  $45    |    Club:  $36



2012 Artistry
Napa Valley

Our flagship wine is flourishing with notes of vanilla bean, fragrant 
herbs, and raspberry. Black currant and mocha are quick to follow with 
an underlying finish of well-developed tannin and toasted oak.

Winemaking Notes
St. Helena, Oakville, and Pope Valley are the renowned regions from which 
we source our five varietals for the Artistry blend. Each region brings a 
different characteristic to the wine, including tannin development, mid-
palate weight, and dark fruit components. 

Food Pairing:  Italian pork tenderloin with roasted sweet potatoes

Aging Potential:  Enjoy now through 2021

Varietal Composition:  59% Cabernet Sauvignon, 13% Petit Verdot, 

11% Malbec, 9% Cabernet Franc, 8% Merlot

Appellation:  Napa Valley 

Alcohol:  14.5%

pH:  3.59

Retail:  $45    |    Club:  $36


