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IT ’S  A  RELATIVELY QUIET TIME IN THE VINEYARDS 

of our grower partners here in Napa Valley. The rush of harvest is 
over, and as vines enter their dormant period, vineyard teams make 
their way up and down the rows, pruning vines and selecting a 
number of buds to leave behind for a balanced crop in the growing 
season to come. Between the rows, bright golden yellow mustard 
and other native cover crops replenish the soils, help control erosion, 
and create habitats for beneficial insects that support the health of 
each vine year-round.

In the cellar, we’re keeping watch as several tanks from our current 
vintage complete extended maceration, while others finish up 
malolactic fermentation. And we’re very excited at the prospect of 
all these tasks happening at the new Girard Winery in the years to 
come! Construction on Dunaweal Lane in Calistoga is moving along 
swiftly. You can already make out the distinctive building structure 
and easily anticipate the quick progress the coming months will 
bring. We’ll keep you updated and hope to feature a Q&A with the 
project manager in the next newsletter.

2016 RUSSIAN RIVER VALLEY CHARDONNAY
Paired with Butternut Squash Gnocchi  

Preheat oven to 375 degrees Fahrenheit. Cut squash in half lengthwise and scrape seeds and fibers from the inside. Season the cut slices with 
½ teaspoon of salt and pepper. Set squash cut side down on a baking sheet and roast for one hour, or until tender. Remove from oven and let 
cool. Scrape the flesh from the squash and place in a large bowl, discard the skin. With a potato masher, mash into a puree. 

In the bowl with the squash, add the melted butter, ½ teaspoon of salt and white pepper, sage and nutmeg. Thoroughly combine with 
squash and sprinkle in the flour. Use your hands to create a smooth dough. Cover with a damp kitchen towel for 30 minutes. Lightly flour 
a nonporous surface and roll portions of dough into a long uniform rope, about ¾-inch thick. Cut into 1-inch long pieces. Press each piece 
with the tines of a fork to make indentations.

In a large pot, bring five quarts of water and two teaspoons of salt to a low boil. Add gnocchi dough in batches and cook until they float to the 
top. Remove the gnocchi from water with a slotted spoon and dry on towels. In a medium saucepan, cook the stick of butter over medium 
heat until brown bits form and it has a nutty aroma. Remove from heat and stir in salt to taste. Transfer gnocchi to a large serving dish, and 
gently toss with browned butter. Garnish with shaved Parmesan.

 
1 butternut squash (about 2 lbs) 
3 tsp salt, plus more for  
   seasoning 
1 tsp white pepper
¼ tsp freshly ground nutmeg

1 tsp finely chopped fresh sage
3 cups flour, plus more as needed
3 tbsp butter, melted
1 stick unsalted butter
½ cup shaved parmesan cheese

F e a t u r e d  P a i r i n g



How did you become a winemaker, and what was your path 
to Girard Winery? 

I was introduced to wine via the restaurant industry. What 

initially was a task at work sprung into an obsession. As I 

learned more about wine, my thirst (literary and figuratively) 

grew. My interest in wines’ character and origins transformed 

into an understanding of how wine was made. Countless 

trips to various winemaking regions followed until my fiancé 

(whom I proposed to in a vineyard in California) and I 

married in Houston TX, our home at the time. As we began 

to discuss our future, I threw out the notion of moving to 

Napa to learn how to make wine. She replied, “Yeah right, 

and I’m going to become an astronaut.” A little more coaxing 

(wine included) and she and I loaded up a U-Haul and headed 

West. First I volunteered in cellars throughout Napa, working 

on wines that sold for $20/bottle to $200/bottle. Then I 

landed some paying cellar work, and finally, in 2006, I had the 

opportunity to work harvest at Girard. We were much smaller 

then, and I was the only hourly employee. As time passed, 

and my experiences grew, I was promoted to Cellar Master, 

Assistant Winemaker and eventually, in 2010, Winemaker. 

While I appreciated all my time in other cellars, I know that 

cutting my teeth at Girard has given me deep understanding 

of our wines and culture.

What do you like best about making wines for Girard?  

The opportunity to work with a diverse range of varietal 

wines and blends, and the appreciation we hear from our 

club members

What does it mean to be able to make wine in small 
batches?

Having the ability to maintain smaller lots from fermentation 

to blending means that we have a variety of styles available 

for our blends. This has been a tradition at Girard since our 

early days, and while it takes a considerable amount of time 

and energy, we’re committed to this approach.  

What is the significance of your longtime relationships 
with growers? 

Girard grows 25% of the grapes we source. With most of our 

fruit coming from relationship-based agreements, our grower 

partners are very important to us. They work hard all year, year 

after year, on their vines to ensure that the wines made from 

them are something they can be proud of. We make our grower 

partners a part of our discussions about quality, and we let them 

know how much our relationship with them, and the way they 

help us achieve our goals in the vineyard, translates into higher 

quality standards. A full 75% of the growers we sourced from 

when I started at Girard in 2006 are still working with us. We 

know we can rely on the level of quality of the fruit from their 

vineyards; they’re really the pinnacle of our process.

M E E T  T H E  W I N E M A K E R :  G L E N N  H U G O
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Contact us to reorder your favorite wine club selections.
Email: wineclub@girardwinery.com  or call 707.921.2795, ext. 4

2015 Cabernet Sauvignon, Mt. Veeder
Tasting Notes: Aromatics note dried herb, black fruit and mocha. On the palate, notes of black currant and 
raspberry jam filled out with a hint of vanilla, cinnamon and tobacco leaf.  
Winemaking Notes: Sourced from Tambor Vineyard in the Mt. Veeder appellation. This area is known for its 
volcanic soil and moderate temperatures which allow for a long growing season resulting in lower yields and highly 
concentrated fruit.
Food pairing: Porterhouse with a red wine reduction 
Aging Potential: Now through 2025
Varietal Composition: 100% Cabernet Sauvignon
Appellation: Mt Veeder, Napa
Alcohol: 14.8%
Retail: $100  |   Club: $80

2014 Cabernet Sauvignon, Napa Valley  
Tasting Notes: Aromatics suggest cigar box, bold black fruit and notes of graphite. On the palate, red, blue and 
black fruits are balanced by hints of currant, vanilla and mocha. The young tannins will evolve over time and help 
expand the long finish. 

Winemaking Notes: For this blend, Cabernet was sourced from various vineyards throughout Napa Valley - St 
Helena, Rutherford, Atlas Peak, Yountville & Diamond Mountain — making this a well-rounded wine and a true 
representation of Napa Valley appellations.
Food pairing: Truffle Mac and Cheese 
Aging Potential: Now through 2022
Varietal Composition: 83% Cabernet Sauvignon, 6% Cab Franc, 6% Merlot, 4% Petit Verdot & 1% Malbec
Appellation: Napa Valley
Alcohol: 14. 5%
Retail: $40  |   Club: $32

2015 Merlot, Napa Valley  
Tasting Notes: The nose offers bright red fruits and a blend of vanilla, mocha & toffee.  One the palate the bright 
red raspberry and red currant is combined with toasted spices and well develop structure.   
Winemaking Notes: The 2015 vintage was marked by another year of drought in the Napa Valley. While quality 
was high, yields were low. Fortunately, that which we did harvest was endowed with depth of character, and con-
centrated flavors. We were able to pick at phenolic ripeness while maintaining moderate sugar levels, affording us 
the chance to craft wines with moderate alcohol, lively acidity and bright fruit flavors.
Food pairing: Turkey Sausage Lasagna  
Aging Potential: Now through 2022
Varietal Composition: 100% Merlot
Appellation: Napa Valley
Alcohol: 14. 9%
Retail: $50  |   Club: $40
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Contact us to reorder your favorite wine club selections.
Email: wineclub@girardwinery.com  or call 707.921.2795, ext. 4

2015 Petit Verdot, North Coast
Tasting Notes: On the nose this wine reveals hallmark characteristics of Petit Verdot; jasmine, white blossoms and 
blue fruit. The palate is bold with flavors of espresso, blackberry cobbler and hints of caraway spice. The tannin 
structure of Petit Verdot lends it as a powerful blending component in many Bordeaux style wines.  
Winemaking Notes: This wine is a blend from two distinctive vineyards; Juliana Vineyard in the northeast region 
of the Napa Valley, and King Vineyard located in adjacent Suisun Valley.
Food pairing: Lamb Chops
Aging Potential: Now through 2022
Varietal Composition: 100% Petit Verdot
Appellation: North Coast 
Alcohol: 14.7%
Retail: $35  |   Club: $28

2016 Chardonnay, Russian River Valley, Sonoma County  
Tasting Notes: Beautiful acidity, minerality and fruit characteristics give way to a luscious mouth feel and finish.  
Winemaking Notes: Pressed immediately and placed into stainless steel tanks set to a low temperature, this Char-
donnay went through a slow fermentation process to retain as much fruit and acidity as possible. Once transferred 
to oak barrels to finish its primary and Malolactic fermentations, we stirred the less (lees) to create excellent 
mouth feel and texture.
Food pairing: Butternut Squash Gnocchi 
Aging Potential: Now through 2021
Varietal Composition: 100% Chardonnay
Appellation: Russian River Valley, Sonoma County 
Alcohol:  
Retail: $30  |   Club: $24

2016 Sauvignon Blanc, Napa Valley  
Tasting Notes: Brightly aromatic, our 2016 Sauvignon Blanc is reminiscent of citrus, melon and exotic tropical 
fruits. On the palate, zingy acidity is balanced by tangerine, kiwi and lime notes with a hint of honeydew melon. 
A refreshing balance of acidity and fruit linger on the crisp clean finish.  
Winemaking Notes:We sourced the fruit from our Girard vineyard in St. Helena just across the road from the 
Culinary Institute of America. Our namesake vineyard in the heart of this renowned AVA produces bright, tropi-
cal fruit flavors for our Napa Valley Sauvignon Blanc.
Food pairing: Fruit and walnut salad    
Aging Potential: Now through 2019
Varietal Composition: 100% Sauvignon Blanc
Appellation: Napa Valley 
Alcohol: 13.9%
Retail: $18  |   Club: $14.40


