




STERLING VINEYARDS¨

2008 Cell ar Cl ub M usc at Canelli

¥Swirl, Sniff, Sip: Our 2008 Muscat Canelli is a soft dessert
wine that will inspire you with its lively aromas and flavors. ItÕs
lighter in body and sugar level than some Muscats, with a nose
of damask rose and orange blossom bolstered by notes of lychee,
white peach, and mandarin, with hints of lavender. The plump,
creamy palate is balanced by lemon zest and mineral tones, with
ahint of coriander seeds on the finish. 

¥Pairing Suggestions:This is an ideal dessert wine, equally happy
standing on its own as a dessert-in-a-glass or alongside a dessert
showcasing fruit and cream. Try half a large apricot, lightly
baked and cooled, topped with a circle of cr•me bržlŽe, glazed
with caramelized sugar. Or enjoy chilled with foie gras, toasted
almonds or rich triple cr•me cheeses.

¥The Place: Napa Valley

¥Varietal: 89% Muscat Canelli, 11% Malvasia Bianca

¥Alcohol: 13.18%

¥Residual sugar:6.9%

¥Suggested Retail Price:$35  

¥Cases made: 437

¥Serve: Now Ð 2015

STERLING VINEYARDS̈
2006 Cabernet Franc

¥Swirl, Sniff, Sip: Cabernet Franc is one of the world's major red
grape varieties, known primarily as one of the five principal red
grapes of Bordeaux. It also makes a lovely wine when vinified on its
own, as in the Loire's Chinon, wines from the Balkans, Argentina
and New York Ð and, of course, this beautiful Cabernet Franc
from Sterling Vineyards. Lighter in color and tannin than
Cabernet Sauvignon, it shares some of the same aroma
compounds with its Cabernet "cousin." Cabernet Franc, however,
shows more perfumey notes of black currant and violets.  

¥Pairing Suggestions: Serve this Cabernet Franc with any dish
usually accompanied by either Merlot or Cabernet Sauvignon
for an excellent pairing and a nice change of pace!

¥Suggested Retail Price:$45 

¥The Place:100% Napa

¥ Varietal: 92.3% Cabernet franc, 5.2% Cabernet Sauvignon,
2.5% Merlot

¥Alcohol: 14.2%%

¥Suggested Retail Price:$35  

¥Cases made: 452 cases

¥Serve: Now Ð 2015

R

Mulled Wine: Warming Wintertime Delight

Oh, so many years ago, at another to-remain-unnamed
winery where Peggy Alexander, our Wine Club manager,
then ran the tasting room, a vendor came by with little
pouches of mulling spices for red and white wines. When
Alexander showed these to the owner-GM-winemaker,
she nearly got blasted out of the room.

ÒNever!Ó the gentleman roared. ÒNever will such a
travesty corrupt my wine!Ó Alexander took the hint and
didnÕt order the product, but she did take the samples
home, where she enjoyed many cups of warming,
comforting mulled wine, ÒcorruptingÓ away to her heartÕs
content.

Mulled wine has a long and honorable history.
ÒMulledÓ means Òheated and spiced.Ó Historically, spiced
and flavored wine was warmed with a red-hot poker left in
the fireplace specifically for that purpose. As far back as
medieval times, it was served throughout the winter to
ward off illness. Called ÒHipocrisÓ after the ancient
Greek physician Hippocrates, it was considered a health
potion (and was certainly, in those pre-sanitation days,
far healthier than water!).

Today, mulled wine is served as a warming treat during
cold weather Ð what a great apr•s-ski treat! Cookbooks
carry dozens of recipes, from lightly spiced to laden with
fruit, spices, herbs, even cream. Clarence, the angel in ItÕs
aWonderful Life, called for his Òheavy on the cinnamon, light
on the cloves.Ó Closer to home (and to earth), Teresa
Moore, of the Sterling Vineyards hospitality likes hers
with sliced oranges for aroma, flavor and color. Lena
Marof of the Wine Club staff also ÒmullsÓ with oranges
(she prefers blood oranges), along with plenty of cloves
and a dash of vanilla. And Winemaker Mike Westrick says
any version is good on a cold winter evening. But, he
admonishes (in a much kinder, gentler way than the fella
quoted at the top of this article), ÒDonÕt go for the best
wine in your cellar: Choose a straightforward, simple,
fruity wine rather than a big complex style full of subtlety.
In other words, don't mull the Reserves!Ó

17th-Century ÒHipocrisÓ
1 gallon red wine
5 cups sugar
2 Tablespoons EACH ground cinnamon and ground cloves
3Tablespoons EACH ground nutmeg and whole peppercorns
3 Tablespoons whole allspice berries, cracked
2 oz. fresh ginger, peeled and finely sliced
1/2  gallon heavy cream

Combine all ingredients except cream in a large heavy
pot. Bring just to simmer over medium heat; remove
from heat, cover and cool. Put into non-reactive
container and chill at least 24  hours and up to one week.
Strain out seasonings, stir in cream, and heat thoroughly
but do not boil.
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Apple Shortbread  | Serves 6

This is sweet but not too sweet Ð just the partner for Muscat Canelli

1 pound plus 4 tablespoons unsalted butter
1 cup granulated sugar
4 cups all-purpose flour
1/2  teaspoon salt
1/2  cup dried apricots
1/2  cup light sugar syrup (equal amounts sugar and
water, brought to a boil and cooled)
6 cooking apples, such as Pippin or Granny Smith
1/4  cup superfine sugar
Sweetened whipped cream 

In a large bowl, mix 1 lb. butter and sugar together until
the sugar is incorporated, being careful to just barely mix
it.  Add flour and salt; mix.  (Dough will become crumbly
and then pull together.)  Form dough into a ball and roll
out 1/2 inch thick on a lightly floured board.  Cut into 4-
inch circles and place on parchment-lined cookie sheet.
Chill for 1 hour.  Preheat oven to 250¡F. Bake cookies
until firm, about 45 minutes to 1 hour.  They should be
white, not golden, in color.

Put apricots and syrup in a saucepan and simmer, covered,
until fruit is soft, about 30 minutes.  PurŽe smooth and
keep warm.  Peel, core, and slice apples.  Melt 2
tablespoons butter in a sautŽ pan, add apples and sautŽ
over low heat until they are soft but still hold their shape,
about 8 minutes.  Add superfine sugar, remaining butter,
and a pinch of salt; cook gently another 8 minutes,
swirling to pull sauce together.  To serve, divide apples
over the shortbread circles and top with whipped cream
and apricot sauce.

RReecciippeeRecipe
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WINES OF THE MONTH



January 30 - March 27
Various locations around 
the Napa Valley

The 17th annual Napa
Valley Mustard Festival
starts Saturday, January
30, with the signature
grand opening event,
“Mustard Magic,” at the
Culinary Institute of
America at Greystone, in
St. Helena. Two months
of events celebrating the
beauty of winter's yellow
mustard blooms,
scheduled for a range of
venues throughout the
valley, will conclude with
the "Photo Finish" on
Saturday, March 27, to
be held for the first time
at Rubicon Estates in
Rutherford. For tickets,
information or a
complete schedule of
events, call 707 983-
1133, or visit
www.mustardfestival.org.
Here’s a sampling:

Mustard Magic: The
Grand Opening Event. January 30, 7:00 pm, The
Culinary Institute of America at Greystone, St. Helena.
Billed as “Napa Valley’s most theatrical food, wine, and
art event of the year,” this opulent grand opening event
graces every contour of the historic three-story stone
building housing the CIA. Stroll art-filled candlelit
spaces for sumptuous offerings of food and wine, living
art, and music. Bid on art, take a turn on the dance
floor, savor gourmet fare in the famous teaching kitchen

and bid at the live
auction to win exotic
trips, Napa Valley
sojourns, wine and
more! Tickets $150
through January 30;
$175 at the door. 

Mustard Festival
Visual Art
Competition Exhibit
and Sale. February 1 -
March 28, 2009 at St.
Supéry Winery in
Rutherford. 

The Artists’
Reception will be held at
St. Supéry during “A
Weekend of Fine Art” on
Saturday, February 6,
from 5-7 pm.

Mustard, Mud &
Music: A Calistoga Jazz
Festival. March 6 & 7 in
downtown Calistoga.
Jazzy fun. 

The Marketplace, A
Signature Event for
Connoisseurs. March
13 - 14, 11 am - 5 pm,

on the River Walk at RiverFront, Historic Napa Mill and
Veterans Memorial Park, downtown Napa.

A Taste of Yountville March 20. The all-Yountville
showcase features samples of gourmet restaurant fare,
olive oils, vinegars, mustards, fine wines, and micro-
brews. Live entertainment will filter throughout
Yountville’s downtown area. Tasting tickets sold on-site,
707-944-0904.

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
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THE NAPA VALLEY MUSTARD FESTIVAL
AN ANNUAL TRADITION

ALL PRICES LISTED ARE PER BOTTLE

2006 Cellar Club Cabernet Franc   750ml.
Aromas of black currants and violets identify this delightfully full-bodied wine.
Retail Price $45.00 Club Price: $28.25 (save $16.75)     E-commerce Club Special $27 (save $18.00)

2008 Cellar Club Muscat Canelli 750ml.
Flowers, peaches, citrus, a hint of lavender, lush sweetness: dessert in a glass!
Retail Price $35.00 Club Price: $22.75 (save $12.25)     E-Commerce Club Special $21.00 (save $14.00)

CELLAR CLUB SPECIALS OF THE MONTH

ALL PRICES LISTED ARE PER BOTTLE

2006 Cellar Club Carneros Pinot Noir  750ml.
A sumptuous wine with aromas of spicy vanilla oak, ripe, jammy black cherry and plum fruit, and silky but firm tannins.
Retail Price $30.00 Club Price: $19.50 (save $10.50)     Website Club Price: $18.00 (save $12.00)

2008 Oak Knoll Chardonnay  750ml.
A mellow Oak Knoll Chardonnay aged in toasted American oak barrels for a unique flavor effect. Excellent with roast turkey and ham.
Retail Price $24.00 Club Price: $15.60 (save $8.40)     Website Club price $14.40 (save $9.60)

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

JANUARY 2010 CELLAR CLUB WINES OF THE MONTH

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

We have a theory that  Muscat, unlike many wines, is hardly
ever an acquired taste. . . most people like it right off the
bat! Even those who don’t usually enjoy wine seem to take to
it immediately, because, from the first perfumed whiff to the
last spicy drop, this grape is charming, floral and generous –
a delicious invitation to relax and enjoy life. 

There are at least six main varieties of Muscat (Muscat
Frontignan/Canelli; Gold, Black, and Brown Muscat;
Muscat of Alexandria; Muscat Ottonel), but there are
reputedly as many as 200 total and they go by so many names

it’s hard tokeep them straight. At any rate the grape is grown
worldwide, from France, Italy and Portugal to Greece,
Serbia and Israel, and around the globe to Australia, Chile,
and, of course, California. Most Muscats have a touch or
more of the honeyed sweetness that naturally accompanies
the spicy floral aromas, and they are simply delightful with
fruit desserts and custards. Muscat is reputed to be the oldest
domesticated grape on earth, but the personality of our
Muscat Canelli is ever-young – a girl in a white dress,
dancing in sunshine.

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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Mighty Muscat


