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d e c e m b e r  n e w  r e l e a s e  ta s t i n g

Please join us for the December New Release Webinar
December 18, 2020  |  5:00pm Pacific Time

Join us for our upcoming webinar exploring your December club 
releases featuring Jason Lede, Cliff Lede winemaker Christopher 

Tynan, and FEL winemaker Ryan Hodgins. Jason and the 
winemakers will be mixing up their favorite cocktails (recipes 

below) while discussing your club wines. The winemakers will be 
taking questions, offering pairing suggestions and sharing their 

favorite dishes and traditions for the holidays.

Get out your cocktail shaker or your favorite bottle of wine and 
join us in a toast to the holiday season and the end of 2020!

register

happy holidays from your wine club team

Welcome to the December edition of your wine club 
digital newsletter.

This new format not only reduces our use of natural 
resources and contributes to our efforts to uphold the 
“Napa Green” standards, but also allows you to interact 
with the content and reference it on the go from a mobile 
device. We have also enhanced the usefulness of your 
member Dashboard by adding a section for hotel savings 
and other member benefits.

Explore the Winter 2020 newsletter to discover a recipe 
for Roasted Pork Tenderloin with Rosemary-Balsamic 
Glaze, an interview with our new President, Tony Baldini, 
and to register for a new release webinar with Jason 
Lede and the winemakers on December 18.

Happy Holidays,
Your Wine Club Team
Kristin Newsom and Erica Nichols

christopher tynan presents the elderflower french 75
1 1/2 ounces of gin

1/2 ounce elderflower liqueur
1/2 ounce lemon juice

4 ounces prosecco, champagne or sparkling wine
Lemon twist for garnish

jason lede presents the puamana potion
1 ounce Cliff Lede Sauvignon Blanc

1 ounce Gin
3/4 ounce Aperol

3/4 ounce lemon juice
3/4 ounce passion fruit juice

1/2 ounce pineapple juice
1/2 ounce egg white

ryan hodgins presents the milk punch
4 ounce milk (whole or 2%)

1 1/2 ounce silver rum
1 teaspoon simple syrup or less to taste

Shake and serve over ice
Sprinkle with nutmeg or cinnamon

https://us02web.zoom.us/webinar/register/WN_luj0IYvzS6aBZqLmfIlVCg
https://us02web.zoom.us/webinar/register/WN_luj0IYvzS6aBZqLmfIlVCg


2017 cliff lede cabernet sauvignon, diamond mountain

vineyards

The sun-drenched mountain vineyards have late 
afternoon breezes that ripen the fruit slowly and 
evenly. Both sites are planted to extraordinary old 
vines on a steep incline with historic Napa field 
selections which produce age-worthy Cabernet 
Sauvignon with dark fruit, intense structure, 
minerality, and perfume.

winemaking

The berries were gently gravity-delivered to tank 
using our distinctive crane system, minimizing 
disruption of berry integrity. Cold soaks lasted 
five days and fermentations were managed via 
a combination of délestage, punch downs, and 
pump overs. Extended maceration for four weeks 
fine-tuned our tannin profiles.

winemaker notes

Incredibly dark and brooding, the explosive 
aromatics offer up blueberry liquor, juniper, pine, 
and loamy gravel. The full-bodied mouthfeel is 
filled with decadent chocolate ganache, fig jam, 
tobacco, tar, and minerals. 

composition | 93% cabernet sauvignon, 5% merlot, 
2% cabernet franc

production | 372 cases

vineyards

The Bordeaux varietal grapes in our Claret 
blend are sourced from our estate Twin Peaks 
Vineyard in the Stags Leap District and a few of 
our valued grower partners within Napa Valley. 
The wine is composed of small batches from a 
variety of blocks, representing a diverse range of 
carefully selected rootstocks and clones. Yields 
are maintained at sparse levels, with a focus on 
canopy management and vine balance. 

winemaking

Cold soaks lasted approximately five days, and 
fermentations were managed via a combination 
of délestage, pumpovers, and punch downs. 
Extended maceration, ranging from three to four 
weeks, fine-tuned our tannin profiles, allowing us 
to build mouthfeel and wine complexity. The wine 
was aged in French oak, for twenty-one months.

winemaker notes

Its attractive perfume scents the glass with violets, 
blueberries, and warm marionberries. The entry is 
full of appetizing and concentrated black cherries, 
warm red licorice, and wild raspberries. The 
lovely balance inherent in this claret is framed by 
lavender, cinnamon, cumin, and talc notes.

composition | 55% cabernet sauvignon, 29% caber-
net franc, 9% merlot, 5% petit verdot, 2% malbec

production | 2,535 cases

2018 cliff lede claret

2017 vintage notes

A wet winter provided welcome relief from a prolonged drought that began with the 2012 vintage.  Spring arrived early, bringing with it warm 
weather and soaking rains that segued to an early budbreak and the development of beautiful canopies.  The season trended warm and 

was punctuated by a series of heatwaves, the most dramatic one over Labor Day weekend. The well-developed and meticulously manicured 
canopies, along with strategically placed shade cloth, protected the natural acidity and delicate fruit flavors during the warm spells.

reorder

https://www.ledefamilywines.com/product/2018-Cliff-Lede-Claret--Napa-Valley
https://www.ledefamilywines.com/product/2018-Cliff-Lede-Claret--Napa-Valley


2018 fel pinot noir, ferrington vineyard

vineyards

The vaunted Ferrington Vineyard is located 
just outside the town of Boonville, an area of 
Anderson Valley that is more protected from the 
maritime breeze, giving the wine from Ferrington 
a classically fruit-driven and opulent Pinot 
Noir character. This wine is made of a blend of 
Pommard, Wädenswil, and the Dijon clones 115, 
777, and 828.

winemaking

The fruit was harvested on September 10th at 
an average of 23.9° Brix. It then went through 
an eight-day cold soak at 50°F, a six-day 
uninoculated primary fermentation peaking at 
92°F and was pressed at dryness. The wine was 
aged fifteen months in 60-gallon French oak 
barrels, 30% of which were new. Coopers include 
Atelier and Quintessence.

winemaker notes

The subtle notes of pomegranate, black tea, and 
licorice add complexity to the nose. In the mouth, 
an expansive core of cherry, ripe raspberry, and 
rhubarb is complemented by notes of cocoa, 
black pepper, vanilla, and cinnamon. The palate is 
bright and full of verve with silky, mouth-coating 
tannins.

composition | 100% pinot noir

production | 239 cases

pairing suggestions | fish, 
light cheeses

vineyards

Located in the deepest end of the “Deep End,” 
Wendling is the last vineyard before the valley 
closes and the Navarro River meanders the final 
few miles to the Mendocino Coast. Perched on a 
steep east-facing hillside that protects the vines 
from the relentless cooling of the ocean’s onshore 
breeze, Wendling is a meticulously farmed 
vineyard that produces wines of great depth and 
concentration.

winemaking

The fruit was harvested on September 28th at 
an average of 24.8° Brix. It then went through a 
five-day cold soak at 50°F, a nine-day primary 
fermentation, peaking between 90 and 94°F, and 
a five-day extended maceration. The wine was 
aged sixteen months in 60-gallon French oak 
barrels, 28% of which were new. Coopers include 
Sirugue and Quintessence.

winemaker notes

With a nose packed with intense aromatics of 
Mission fig, Medjool dates, Fuyu persimmon, and 
autumnal spices, this surprisingly robust wine 
demonstrates why fruit from Wendling Vineyard is 
so highly sought- after. A texture of finely woven 
tannins delivers great persistence, while flavors of 
raspberry, pomegranate, and coriander tease the 
palate. Hints of graphite, cardamom, and tamarind 
add to the wine’s great depth of flavor.

composition | 100% pinot noir

production | 153 cases

pairing suggestions | 
included recipe

2018 fel pinot noir, wendling vineyard

2018 vintage notes
A dry winter turned into a very wet March, which replenished the ground water and refilled the ponds. After a final rainstorm in early April, 

the weather turned pleasant and sunny, with only a handful of days breaking 80°F before mid-June. The weather was perfect for bloom and 
the result was a larger than normal number of grape berries per cluster. Careful thinning in the vineyards prevented the abundant crop from 

becoming diluted. The summer progressed without any notable heat spikes until a small heat wave in late September, after most of our grapes 
had been already harvested.

reorder reorder

https://www.ledefamilywines.com/product/2018-FEL-Pinot-Noir--Wendling-Vineyard
https://www.ledefamilywines.com/product/2018-FEL-Pinot-Noir--Ferrington-Vineyard
https://www.ledefamilywines.com/product/2018-FEL-Pinot-Noir--Wendling-Vineyard


Our new President and COO, Tony Baldini, shared a special recipe his wife, 
Caroline Baldini, cooks for their family during the holidays. Caroline has 
been the chef behind the last recipes included in your club newsletters, 
including the bacon portabello mushrooms, spring vegetable pasta and 
herb crusted lamb chops. We asked both Tony and Caroline if they had 
the perfect meal to pair with our 2018 Cliff Lede Vineyards Claret or 
featured Pinot Noirs. From their family table, they shared their family 
favorite – Roasted Pork Loin with Rosemary-Balsamic Glaze.

an interview with our new president

t o n y  b a l d i n i

The end of the year is approaching and it’s the perfect time to spend 
quality time with our families. Do you have a family tradition you look 
forward to each year?

Yes! Family! We enjoy a family walk – on the beach or in the mountains, 
depending on which relative is hosting. This year we will enjoy a local hike, 
probably to the Rector Reservoir Wildlife Area. The trail begins on the 
valley floor and takes you up to the Stag’s Leap District, with a fantastic 
view over the Valley and Poetry Inn.

t h e  i n t e r v i e w

Your wife, Caroline Baldini, cooks the wine club recipes for each wine club 
newsletter and you shared a family favorite - Pork tenderloin. What made 
you pick this fun recipe?

I’m second generation in the Napa wine business. Caroline’s family 
owned a sandwich shop in Montana specializing in deep fried pork chop 
sandwiches. In our house, pork is “the” meat and in no means “the other” 
meat. Wine is the beverage. This recipe combines a versatile cut of pork 
with a sauce that pairs well with medium-bodied wines.



What is your favorite weeknight wine you love to open?

Long before I joined Cliff Lede, we both thought the Claret was a 
perfect wine for weeknights – aromas of dark fruit with a medium 
body. It’s a wonderful pairing companion; something to share with 
friends that drop by, in normal times that is. We also love the FEL 
Anderson Valley wines for their food-friendly awesome-ness.

What wine are you most excited to work with at Cliff Lede?

Poetry. It shows us all what a premier site, vineyard and cellar teams 
can accomplish.

How did you initially get into the wine industry? What inspires you to 
keep working in it after all this time?

I grew up in Napa and my father managed one of Napa’s great estates 
during the wine renaissance of the 1970s and 80s. Work in Tech 
brought me to San Francisco where I met Caroline on a blind date. As 
a second generation wine guy and she the foodie, I pivoted careers 
and in 2003 followed my wife, stomach and heart back to Napa.



• 2 cloves garlic, chopped
• 2 teaspoons chopped fresh rosemary
• ¼ cup brown sugar
• ¾ cup balsamic vinegar
• 3 pounds boneless pork loin
• Salt
• Freshly ground black pepper
• 1 tablespoon extra-virgin olive oil

pork loin

1. Preheat the oven to 300 degrees.
2. Season the pork loin well with salt and pepper. Heat the olive oil 

in a large oven-proof sauté pan over high heat until smoking hot.
3. Add the pork and sear well, about 5 minutes per side.
4. Brush the pork liberally with the glaze, and set the pan in the 

oven. Roast the pork loin for 15 minutes, brush with more glaze, 
and continue roasting 15 to 20 minutes longer or until it reaches 
an internal temperature of 145 degrees, for medium doneness. 
Let sit about 3 minutes before slicing. Slice very thin.

glaze

5. Combine the garlic, rosemary, brown sugar and balsamic vinegar 
in a saucepan over high heat, and bring to a boil.

6. Turn heat to low and cook 5 minutes longer, until the brown 
sugar has dissolved. Set aside.

t h e  r e c i p e

i n g r e d i e n t s p a i r i n g

roasted pork loin with rosemary-balsamic glaze

2018 cliff lede vineyards claret

Concentrated black cherries, warm red licorice, 
and wild raspberries.



Gather your colleagues, family and friends in the comfort of your 
own homes and let us join you live by video conference to host a 

virtual tasting with one of our experienced Wine Specialists.

Wine Club Members – 10% savings off all experiences.
Platinum Playlist Members – 20% savings off all experiences.

the class ics $175 
2 wines (1 white & 1 red)

Begin your tasting with our crisp classic Sauvignon Blanc 
followed by our quintessential Stags Leap District Cabernet 

Sauvignon.

lede family wines intro $250
3 wines (1 white & 2 reds)

Your group will start with one of our current release white 
wines, followed by an exceptional, cool climate Pinot Noir, and 

ending with one of our expressive Bordeaux-style blends.

The Platinum Addition: Upgrade your tasting to include our flagship 
Poetry Cabernet Sauvignon $550* *limited availability

cl iff lede reds $325
3 Cliff Lede Vineyards Cabernet Sauvignon or Bordeaux Red 

Wines.
For the red wine connoisseur, savor a sampling of three 
opulent Cabernet Sauvignon or Bordeaux-style blends.

g r e a t e s t  h i t s  $ 4 5 0
1 white wine & 2 red wines including 1 Platinum or Library 

selection. You and your attendees will first indulge in our FEL 
Chardonnay from the Savoy Vineyard in Anderson Valley, 
followed by two luxurious Cliff Lede Vineyards Cabernet 

Sauvignon or Bordeaux-style blends which will include at least 
one of our acclaimed Platinum or library wines.



Member savings on most wines and merchandise

First access to new releases shipped 4 times per year,

library selections included with some memberships

Increased savings for higher volume purchases

$20 flat rate shipping on the 4 annual club releases

Complimentary tasting experiences at the winery

4 complimentary guest passes per year

Member savings on private virtual tastings and group

tasting experiences

Preferred rates at Poetry Inn and other local hotels

Priority invitation and pricing for special events

your club benef its


