


STERLING VINEYARDS¨

2008 Chardo nna y
M ad e With O rganic Grapes

¥Swirl, sniff, sip: This clear, pale gold wine is made in a lighter
Chardonnay style, with 90% of the blend aged for seven months
in stainless steel and only 10%  aged in French oak barrels. The
sophisticated result features aromas and flavors of crisp green
apple and white peach, with a touch of oak.

¥ Pairing Suggestions: Very food-friendly and versatile, this
accommodating wine pairs well with traditional Òwhite wine
foods,Ó especially grilled fish, chicken, quiche and pasta with
clam sauce. ItÕs also nice with semi-firm cheeses including
raclette, fontina and Morbier.

¥ The Place:Mendocino, from three organic growers using 
Clone 4 vines: Beckstoffer (east of Ukiah along the Russian
River), Guinness McFadden (Potter Valley), and Patianna
(Hopland).

¥Varietals:Chardonnay 

¥Alcohol: 13%

¥Suggested Retail Price:$20

¥Serve:Now - 2014

STERLING VINEYARDS¨

2006 Cellar Club Petite Sirah

¥ Swirl, sniff, sip: Dark ruby in color, this wine offers classic
varietal notes of blackberries, raspberries, smoky toast, Asian spice
and pepper. On the palate, a fruity, slightly meaty quality comes
through, making this an excellent partner for savory flavors. 

¥ Pairing Suggestions: This a great partner for barbecued wild
game, rustic stews, and grilled meats and vegetables. Or try it after
the main course with aged smoked Gouda or Romano cheese.

¥ The Place: 93.4% Jonquil, 1.95% Georges III, 1.93% Three
Palms, 1.73% Hills, 0.52% Bear Flats, 0.46% Wildwood
Vineyards (all Napa Valley)

¥Varietals: 93.4% Petit Sirah, 4.1% Cabernet Sauvignon, 1.93%
Cabernet Franc, 0.53% Merlot

¥Alcohol: 14.39%

¥Suggested Retail Price:$45

¥Serve: Now - 2016

R

Sterling Vineyards and Diageo Pitch In 
To Help Haiti Earthquake Victims

It has been a month since a fierce earthquake struck Haiti,
demolishing much of Port-au-Prince and surrounding
areas, leaving thousands dead and hundreds of thousands
homeless. The full magnitude of the devastation continues to
unfold, and the need for humanitarian assistance continues.

Diageo, the parent company of Sterling Vineyards,
recognizes this need and is continuing its Spirit of the
Americas program of relief for Haiti. Just after the
earthquake, Diageo flew 45,000 pounds of food, medical
supplies and emergency equipment to Port-au-Prince.
Despite widespread gridlock and backups at the airport, the
Diageo aid was promptly and efficiently distributed and put
to immediate, beneficial use.

The Spirit of The Americas program has been extended as
a way for Diageo employees to continue their contributions
for HaitiÕs earthquake victims. After DiageoÕs relief flights are
finished, contributed funds will be passed directly to other
humanitarian agencies on the ground in Haiti. At press time,
Diageo employees have donated some $40,000 to the fund.
Because Diageo absorbs all administrative costs for the Spirit
of the Americas, 100% of donated funds go to actual relief
efforts.

Here at Sterling, many employees have contributed to
Haiti relief in a variety of ways. One hospitality worker
continues to make regular donations to the Red Cross
specifically for its efforts in Haiti.  A Club staffer dug deep
for a substantial donation during the recent music telethon.
Another employee, himself once the victim of an earthquake,
continues his donations to UnicefÕs program for Haitian
children and families.

A fundraising manager for an international charity once
said that donations fall off in direct proportion to an eventÕs
distance from the front page. The initial drama of the
earthquakemay have faded in the news, but it remains all too
dramatic Ð and all too real Ð to Haitians. Haiti will not quickly
recover; and cannot recover at all without ongoing aid.  
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Chicken in Brown Butter 
with Fresh Sage 
Serves 2

Rich, herbaceous, lemony, sophisticated and quick to prepare Ð could
you ask anything more from a romantic ValentineÕs recipe? Pull out the
stops with shallot rice pilaf, broccoli rabe with pine nuts, and our Made
From Organic Grapes Chardonnay. Marvelous!

2 boneless chicken breast halves

salt & black pepper

1Tablespoon flour

2 Tablespoons olive oil

2 Tablespoons dry white wine

4 Tablespoons lightly salted butter (European style if

possible)

8 fresh sage leaves, washed and dried

4 Tablespoons freshly grated Parmigiano-Reggiano

cheese

1/2  fresh lemon, cut in 4 wedges

Flatten chicken breasts slightly, pressing firmly with
the palm of your hand, so they are even in thickness.
Season meat well with salt and black pepper, cover
and let sit at room temperature 30-45 minutes.
Heat olive oil in a heavy skillet over medium-high
heat and dust chicken with flour.  SautŽ breasts until
golden brown on the outside, turning once or twice,
until cooked through, about 5-8 minutes on each
side.  Remove meat from pan, cover lightly and  keep
warm.  Add wine to pan to soften browned bits.

In a small saucepan over medium-high heat, melt
butter and cook just until it starts to turn golden
brown.  Add fresh sage leaves and stir until they are
crisp.  To serve, put each chicken breast on a heated
plate and sprinkle with Parmesan cheese.  Pour pan
juices and browned butter evenly over chicken,
including cheese.  Lay 4 sage leaves on each breast;
garnish with lemon wedges.  Serve immediately,

RReecciippeeRecipe
PAIRING

CCeellllaarr  CClluubbCellar Club
WINES OF THE MONTH

On a recent frosty
day, winery cat
Misty found a good
vantage point (but
not much warmth)
atop the Reserve
Room terrace arbor. 

ÐPhoto by 
Aviva Worthington

Cat on a Cold Wood Roof!
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STERLING VINEYARDS ®

2008 Chardonnay
Made With Organic Grapes

• Swirl, sniff, sip: This clear, pale gold wine is made in a lighter
Chardonnay style, with 90% of the blend aged for seven months
in stainless steel and only 10%  aged in French oak barrels. The
sophisticated result features aromas and flavors of crisp green
apple and white peach, with a touch of oak.

• Pairing Suggestions: Very food-friendly and versatile, this
accommodating wine pairs well with traditional “white wine
foods,” especially grilled fish, chicken, quiche and pasta with
clam sauce. It’s also nice with semi-firm cheeses including
raclette, fontina and Morbier.

• The Place: Mendocino, from three organic growers using 
Clone 4 vines: Beckstoffer (east of Ukiah along the Russian
River), Guinness McFadden (Potter Valley), and Patianna
(Hopland).

• Varietals: Chardonnay 

• Alcohol: 13%

• Suggested Retail Price: $20

• Serve: Now - 2014

STERLING VINEYARDS ®

2006 Cellar Club Petite Sirah

• Swirl, sniff, sip: Dark ruby in color, this wine offers classic
varietal notes of blackberries, raspberries, smoky toast, Asian spice
and pepper. On the palate, a fruity, slightly meaty quality comes
through, making this an excellent partner for savory flavors. 

• Pairing Suggestions: This a great partner for barbecued wild
game, rustic stews, and grilled meats and vegetables. Or try it after
the main course with aged smoked Gouda or Romano cheese.

• The Place: 93.4% Jonquil, 1.95% Georges III, 1.93% Three
Palms, 1.73% Hills, 0.52% Bear Flats, 0.46% Wildwood
Vineyards (all Napa Valley)

• Varietals: 93.4% Petit Sirah, 4.1% Cabernet Sauvignon, 1.93%
Cabernet Franc, 0.53% Merlot

• Alcohol: 14.39%

• Suggested Retail Price: $45

• Serve: Now - 2016
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Sterling Vineyards and Diageo Pitch In 
To Help Haiti Earthquake Victims

It has been a month since a fierce earthquake struck Haiti,
demolishing much of Port-au-Prince and surrounding
areas, leaving thousands dead and hundreds of thousands
homeless. The full magnitude of the devastation continues to
unfold, and the need for humanitarian assistance continues.

Diageo, the parent company of Sterling Vineyards,
recognizes this need and is continuing its Spirit of the
Americas program of relief for Haiti. Just after the
earthquake, Diageo flew 45,000 pounds of food, medical
supplies and emergency equipment to Port-au-Prince.
Despite widespread gridlock and backups at the airport, the
Diageo aid was promptly and efficiently distributed and put
to immediate, beneficial use.

The Spirit of The Americas program has been extended as
a way for Diageo employees to continue their contributions
for Haiti’s earthquake victims. After Diageo’s relief flights are
finished, contributed funds will be passed directly to other
humanitarian agencies on the ground in Haiti. At press time,
Diageo employees have donated some $40,000 to the fund.
Because Diageo absorbs all administrative costs for the Spirit
of the Americas, 100% of donated funds go to actual relief
efforts.

Here at Sterling, many employees have contributed to
Haiti relief in a variety of ways. One hospitality worker
continues to make regular donations to the Red Cross
specifically for its efforts in Haiti.  A Club staffer dug deep
for a substantial donation during the recent music telethon.
Another employee, himself once the victim of an earthquake,
continues his donations to Unicef’s program for Haitian
children and families.

A fundraising manager for an international charity once
said that donations fall off in direct proportion to an event’s
distance from the front page. The initial drama of the
earthquake may have faded in the news, but it remains all too
dramatic – and all too real – to Haitians. Haiti will not quickly
recover; and cannot recover at all without ongoing aid.  
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Chicken in Brown Butter 
with Fresh Sage 
Serves 2

Rich, herbaceous, lemony, sophisticated and quick to prepare – could
you ask anything more from a romantic Valentine’s recipe? Pull out the
stops with shallot rice pilaf, broccoli rabe with pine nuts, and our Made
From Organic Grapes Chardonnay. Marvelous!

2 boneless chicken breast halves

salt & black pepper

1 Tablespoon flour

2 Tablespoons olive oil

2 Tablespoons dry white wine

4 Tablespoons lightly salted butter (European style if

possible)

8 fresh sage leaves, washed and dried

4 Tablespoons freshly grated Parmigiano-Reggiano

cheese

1/2  fresh lemon, cut in 4 wedges

Flatten chicken breasts slightly, pressing firmly with
the palm of your hand, so they are even in thickness.
Season meat well with salt and black pepper, cover
and let sit at room temperature 30-45 minutes.
Heat olive oil in a heavy skillet over medium-high
heat and dust chicken with flour.  Sauté breasts until
golden brown on the outside, turning once or twice,
until cooked through, about 5-8 minutes on each
side.  Remove meat from pan, cover lightly and  keep
warm.  Add wine to pan to soften browned bits.

In a small saucepan over medium-high heat, melt
butter and cook just until it starts to turn golden
brown.  Add fresh sage leaves and stir until they are
crisp.  To serve, put each chicken breast on a heated
plate and sprinkle with Parmesan cheese.  Pour pan
juices and browned butter evenly over chicken,
including cheese.  Lay 4 sage leaves on each breast;
garnish with lemon wedges.  Serve immediately,

RReecciippeeRecipe
PAIRING

CCeellllaarr CClluubbCellar Club
WINES OF THE MONTH

On a recent frosty
day, winery cat
Misty found a good
vantage point (but
not much warmth)
atop the Reserve
Room terrace arbor. 

–Photo by 
Aviva Worthington

Cat on a Cold Wood Roof!

HAND
HHeellppiinnggHelping



February’s calendar delivers up plenty of
holidays and celebrations: Valentine’s Day,
Presidents Day, Groundhog Day, Super Bowl
Sunday, Dump Your Significant Jerk Week
(just before St. V’s Day, of course) – and this
year we have one extra. . . actually, two!

Chinese New Year, observing the start of
the traditional lunar year, comes on February
14 in 2010 – or 4707, in the Chinese
calendar. The Year of the Tiger will be
welcomed with parades, lion dances, lanterns
and lots of fireworks, both in China and all
over the world. San Francisco’s famous
Chinese New Year’s festival and parade is the
largest celebration of Asian culture outside
Asia; it’s especially beloved for its 201-foot-
long Golden Dragon, which takes more than
100 men and women to maneuver through the
streets of San Francisco. This year San
Francisco’s Chinese New Year’s festival runs
from Feb. 6-28, with the Flower Fair Feb. 6-
7, Miss Chinatown Pageant Feb. 20, and
parade on Feb. 27. If you’ll be in the San
Francisco area, don’t miss the party!

Mardi Gras is an often-but-not-always-in-February
celebration, linked as it is to the calendar vagaries of Easter.

Whether it’s called Mardi Gras or Carnaval or
Shrove Tuesday; welcomed with elaborate
masks or elaborate parade floats, shaggy
sheepskin costumes or costumes of – ahem –
very little: this is a time to celebrate with
gusto. Marking the last days before the
deprivations of Lent, Mardi Gras and
Carnival festivities around the world
emphasize fun, food and delightful excess.
The word “carnival” comes from the Latin
“carne vale,” or “farewell to meat,” because
of the strict dietary restrictions the Catholic
Church imposed during Lent. “Mardi Gras”
means “fat Tuesday,” so called because (Story
#1) people used to scarf down all the fat in the
house – butter, cream, meats, cheeses –
before Lenten renunciations; or because of
(Story #2) the tradition of leading a fattened
ox through village streets during the final
days before Lent. On Shrove Tuesday the ox
was slaughtered and the whole town. . .
indulged.

Some of the world’s most famous Carnival
celebrations are held in New Orleans, Rio de

Janeiro and Venice. If you can’t make it that far this year,
celebrate Fat Tuesday anyway on Feb. 16. Craft a fancy mask,
throw some confetti, and, whatever else you do, eat hearty!

STERLING VINEYARDS CELLAR CLUB WOULD LIKE TO HEAR FROM YOU! Order...
online: www.SterlingVineyards.com  • by phone: 1-800-726-6136, option 1 • by email: help@sterlingvineyards.com

Members – Please keep your information current! Do you have a new address? New credit card? New phone? New email address? 
To update your information, login at www.SterlingWineShop.com and go to “Profile” or call us at 1-800-726-6136, option 1

f e b r u a r y  2 0 1 0

A Month-full of HolidaysFEBRUARY

ALL PRICES LISTED ARE PER BOTTLE

2006 Petite Sirah  750ml.
Dark ruby in color, with aromas and flavors of blackberries, raspberries, smoky toast, Asian spice and pepper.  
Retail Price $45.00 Club Price: $29.25 (save $15.75)     Website Price $27.00 (save $18.00)

2008 Chardonnay made With Organic Grapes  750ml.
A very food-friendly and versatile wine, with aromas and flavors of green apple and white peach, accented with a touch of oak.
Retail Price $20.00 Club Price: $13.00(save $7.00)     Website Price $12.00 (save $8.00)

CELLAR CLUB SPECIALS OF THE MONTH
ALL PRICES LISTED ARE PER BOTTLE

2006 Cellar Club Cabernet Franc   750ml.
Cabernet Franc is one of the world's major red grape varieties, and shares some aroma compounds with its "cousin," 
Cabernet Sauvignon. Color and tannins are gentler, however, while flavors show perfumey notes of black currant and violets.
Retail Price $45.00 Club Price: $28.25 (save $16.75)     Website Price $27 (save $18.00)

2008 Cellar Club Muscat Canelli  750ml.
This soft dessert wine inspires with lively aromas and flavors. Lighter than some Muscats, with a nose of Damask rose and orange blossom bolstered by notes

of lychee, white peach, and mandarin, and a creamy palate balanced by lemon and mineral tones.
Retail Price $35.00 Club Price: $22.75 (save $12.25)     Website Price $21.00 (save $14.00)

CHECK OUR WEBSITE, WWW.STERLINGVINEYARDS.COM, FOR MORE GREAT SPECIALS!

FEBRUARY 2010 CELLAR CLUB WINES OF THE MONTH

To place your order, visit www.SterlingVineyards.com or call 1-800-726-6136, option 1

The grape known as Petite Sirah, also called Durif, has
long been a favorite of wine drinkers seeking big,
concentrated flavors. A cross between two reds, the great
Rhône varietal Syrah and the lesser Peloursin, it was created
to help French grape growers deal with powdery mildew in
their vineyards. But California’s air is quite a bit drier, and
the grape has adapted beautifully here, making flavor-packed

wines that are thick with blackberry fruitiness, black pepper
spice and loads of hearty tannin. Coupled with deep, rich
color and sit-up-straight levels of acidity, these wines
traditionally have taken a long time to age into mellowness.
But lovers of intensity are willing to wait – Petite Sirah even
has its own fan club, www.psiloveyou.org. This is where you go
when you’re looking for a pure burst of dark red fruit.

The 35% club discount applies to retail pricing. Prices subject to change. The Sterling Vineyards Cellar Club 
will honor the above listed prices until the end of the current month, or until such time as the prices change.
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Petite Sirah, join the fan club

For a proper Chinese New Year feast, select foods that
symbolize prosperity, luck, and wisdom to achieve these
things during the coming year. Here are some that we’ve
matched with Sterling Vineyards wines:

• Jiaozi, little round filled buns, are appropriate for
nearly every family gathering because they signify family
ties. (Match: Cellar Club Riesling)

• Peking Duck symbolizes fidelity. Serve this to couples
planning to marry this year to ensure a faithful bond.
(Match: Cellar Club Oak Knoll Pinot Noir or Napa Valley Merlot) 

• Steamed Whole Fish served at the end of the meal
represents hopes for abundance all year. The word for fish,
“yu” sounds like the words for both “wish” and
“abundance.” (Match: Cellar Club Pinot Gris or “Made With Organic
Grapes” Sauvignon Blanc)

• Noodles represent longevity. Whatever you do, don’t
cut them! (Match: Cellar Club Malvasia Bianca or Vintners
Collection Riesling)

• Sweet & Sour Pork: Take the hint, young couples: If
Mother-in-Law serves this, it represents grandchildren.
(Forget wine: go for a Tsingtao Beer!)

A Culinary Welcome for Year 4707


