a p r i l 2021

included

in this

newsletter:
wine notes from our
winemakers
happy april from your wine club team

Welcome to the April edition of your wine club digital
newsletter.
The vineyards are pruned, the cover crop is tilled and we
are expecting bud break any day now in our vineyards.
We have a delightful edition of our digital newsletter that
explores the new wine releases, a multi-course dinner
with recipes from Chef Lynn at Poetry Inn, a feature from
our hospitality team and more.
As a reminder, your member dashboard includes links
to your Napa Valley hotel offers, digital newsletters, and
exclusive member wines.
Sincerely,
Kristin Newsom and Erica Nichols
Your Wine Club Team
wineclub@ledefamilywines.com

a three-course dinner menu
from chef lynn at poetry inn
an update from our
hospitality manager
your benefits of membership

2019 cliff lede sauvignon blanc, napa valley

2018 cliff lede “magic nights” rock block series, stags leap district

vineyards

vineyards

Our estate vineyard blocks are named after Cliff’s
favorite rock songs and albums. The name of this
blend is derived from The Who’s “Magic Bus” in
our Poetry vineyard and from The Moody Blues’
“Nights in White Satin” in our Twin Peaks vineyard.
The Cabernet Sauvignon in “Magic Bus” is planted
in shallow volcanic soil and farmed to low yields,
contributing structure, concentration and classic
Stags Leap character to the backbone of the
blend. “Nights in White Satin” is a block of Merlot
that contributes a luxurious perfume, flavors of
ripe, dark fruit, and plush texture.

The primary vineyard source, located in eastern
Rutherford, is home to old vines planted to a
heritage Musqué clone and Sémillon, providing
density, richness, and citrus notes. In addition, we
include grapes from a cooler climate vineyard on
the east side of Napa, imparting vibrant acidity
and finesse to the wine. A vineyard in Chiles
Valley, a small pocket in eastern Napa County,
adds complexity with old vines of Sauvignon
Vert planted in 1947. This year marks the second
harvest of our fabulous young vines from our
property in Calistoga. The estate grown Sauvignon
Blanc and Sauvignon Musqué add sumptuous
floral notes and mouthwatering acidity to the
blend.

winemaking
Cold soaks lasted from five to eight days,
and fermentations were managed through a
combination of pump overs and délestage.
Extended maceration of up to six weeks ensured
exceptional extraction and fine-tuning of tannin
profiles. This wine underwent twenty-one months
of élevage in French oak barrels, 80% of which
were new.

winemaking
Our fruit underwent gentle, whole-cluster pressing
which releases the delicate, prized juices from the
clusters and creates a deeper level of complexity.
The juice was fermented in 68% French oak
barrels, 30% stainless steel tanks, and 2% concrete
eggs.

winemaker notes

winemaker notes

It’s as dark as midnight and delights the taster
with deep rich cassis, candied violets, lilacs,
blackberry, warm summer mulberries, and melted
black licorice. The wine possesses a weighty, oily
texture with tons of melted chocolate, grilled
steak drippings, iron, fig, and medjool dates. The
tannins are satin smooth with the elegance and
energy of the vintage taking center stage on the
finish.

A delightful array of toasty brioche, coconut, and
orange blossom notes revel amongst the upper
register. A beautifully bright acidity leads the entry
with a nectar of citrusy key lime and grapefruit,
followed nicely by pineapple and honeydew
melon flavors. The grand finish flourishes with
pleasurable hints of marzipan, oyster shell,
honeycrisp apple, fresh mint, and green tea.

REORDER
| 92% Cabernet Sauvignon, 5% Petit
3% Merlot.
production | 2,180 cases
composition

Verdot

and

REORDER
composition | 85% Sauvignon Blanc, 12% Sémillon,
3% Sauvignon Vert
production | 9,980 cases

2018 vintage notes
The 2018 vintage was a glorious growing year for Napa Valley. A frost-free and uniform bud break was followed by steady spring weather
during flowering, allowing for an even and generous fruit set. Summer conditions were moderate, with warm days and cool nights, ideal for
slow and steady grape maturation. Optimal ripeness was achieved thanks to an early autumn of consistently warm, but not hot, days. The
pristine ripening conditions allowed for very intense fruit flavor concentrations. The wines show exceptional balance with concentrated, ripe
fruit complemented by bright acidity and supple, yet intense, structure.

2019 fel pinot noir, anderson valley

2020 Fel pinot gris, anderson valley

vineyards

vineyards

The grapes were sourced from some of the
premier vineyards in the Anderson Valley,
including the expressive Ferrington and Wendling
vineyards, located at opposite ends of the valley,
as well as our benchmark estate Savoy Vineyard.
This wine is 100% Pinot Noir, made of a blend
of select clones including Pommard, Mt. Eden,
Martini and Dijon.

The fruit for this wine was sourced from the
Hein Vineyard located in the “Deep End” of
Anderson Valley near the town of Navarro. The
vineyard’s close proximity to the Pacific Ocean
encourages bright citrus flavors and refreshing
acidity in this succulent wine.

winemaking
winemaking

The fruit was harvested September 3rd through
30th at an average of 24.2° Brix. It then went
through a five to seven-day cold soak at 55°F,
a nine-day primary fermentation peaking at
88-92°F, and a three-day extended maceration.
The wine was aged sixteen months in 60-gallon
French oak barrels, 38% of which were new.
Coopers include Cadus, Atelier, Quintessence,
Tremeaux, and Sirugue.

The fruit was harvested on September 3rd at 22.5°
Brix, whole-cluster pressed to tank and settled for
24 hours. The wine was fermented in a 900-gallon
French oak oval tank and aged for 5 months sur
lie.

winemaker notes

winemaker notes

The Pinot Noir is more spice driven with notes
of cedar, cigar box, and cinnamon. The balance
of these fruit and spice components shows off
the complexity found in the appellation and the
elegantly balanced tannins provide a luscious,
lingering finish.

There is a tropical almost melon like flavor that
recalls Asian pears. Flavors of Mandarin orange
and lemon peel add further depth and the wine’s
bright acidity leaves a refreshing finish.

reorder
composition
production

| 100% PINOT NOIR
| 4,136 cases

reorder
composition
production

| 100% PINOT GRIS
| 384 cases

2019 vintage notes
After a wet winter, the 2019 growing season started with a pleasant spring and lots of sunshine. We were fortunate to have almost no frosty
nights following budbreak, but a major rainstorm in late May just as bloom was beginning was a major cause for concern. Once we got into
fruit-set (the first time when we can judge the success of pollination), it was clear that our worries were for naught and we had an abundant
crop. The summer was warm and even, virtually without heat spikes until a few warm days in late August pushed ripening along. Harvest began
at the beginning of September and extended through early October.

h o s p i ta l i t y s p ot l i g h t
April is in full swing here at the winery and we spoke with Jason Lede, our Hospitality Manager, about new programs and upcoming experiences at Cliff Lede Vineyards.
• Q: How has the winery expanded its programs and experiences while living in this
pandemic? Anything new and exciting?
• A: We created two new experiences with members in mind. The VIP was
introduced to showcase our best wines and best views in a comfortable outdoor
setting. We also introduced the Garden tasting, which offered a low contact option
for those who were looking for something more casual. To reach guests who
could no longer travel to Napa, we launched Lede Family Live webinars and virtual
tastings over Zoom.
• Q: Does the winery have any changes on the horizon, whether it be facility
updates or new tastings?
• A: We are working on revamping the look and feel of our tasting spaces and hope
to make some improvements this year. We will continue to offer our webinars and
virtual tastings and look forward to adding more exciting experiences as things
return to normal.
• Q: 2018 Magic Nights is part of this shipment! Would you be able to elaborate on
how the winery is celebrating this release?
• A: Since we cannot throw our annual Rock Block party, we are dedicating the
whole month of May to this release! We’ll be offering a special vertical tasting in
our Backstage lounge and will feature a selection of Rock Block wines on our May
20th webinar.
• Q: For people eagerly waiting to visit us, how can they experience Cliff Lede
Vineyards at home?
• A: Open a bottle of our wine, throw on our Spotify playlist and turn it up to 11!
Also, be sure to follow us on social media (@cliffledevineyards) and sign up for our
webinars. We’re always happy to chat about wine, so members can give us a call or
shoot us an e-mail if they ever need anything at all.

first course

2020

fel pinot gris, anderson valley

spring asparagus

& pea tartine with goat cheese
mousse

second course

2019

fel pinot noir, anderson valley

“niçoise” with roasted tomatoes, haricot
verts, soft boiled egg, caramelized shallot balsamic
salmon

vinaigrette

main course

2018

welcome
C h e f Ly n n

“magic nights” rock block
cabernet sauvignon, stags leap district

cliff lede vineyards

grilled ny strip, spring vegetable hash, chimichurri

Perched high atop the Napa Valley floor and boasting one of the most exclusive hotel experiences in wine
country, Poetry Inn is the epitome of luxury, privacy and hospitality. It is here that Executive Chef Lynn Vita
creates and executes a culinary program reflective of the bounty of seasonal produce and other locallysourced ingredients to present guests with an exceptional breakfast to start each day in wine country.
For the April release, Chef Lynn curated a full dinner menu to pair with your releases and bring our wines
into your homes.

spring garden asparagus

& pea tartine with

whipped goat cheese
• 4 slices of rustic bread, sliced ½ inch thick
• Olive oil for drizzling
• 8 asparagus spears, ends removed & cut in half
• 1 cup fresh English peas
• 1 cup goat cheese, softened
• 2 tsp meyer lemon juice
• ¼ cup fresh herbs, such as basil, parsley, chives, or tarragon
• salt & pepper to taste
• Garnishes: shaved asparagus, spring mixed greens, pea
flowers, pea shoots, chives, maldon salt
1. Preheat oven to 400 degrees F, drizzle olive oil onto each
piece of bread, then season with salt and pepper. Toast on a
sheet tray for about 8 minutes, until lightly toasted. Set aside.
2. Cook asparagus in boiling water for 4-5 min. Using a slotted
spoon, transfer to ice water for 30 seconds, then transfer to
paper towel and pat dry.
3. Cook peas in boiling water for about 5 mins. Using a slotted
spoon, transfer to cold water for 30 seconds then to a paper
towel. If using pods, carefully use your thumb to split open at
crease.
4. In a food processor, combine goat cheese, lemon, and herbs.
Pulse until combined, smooth and creamy. Season with salt and
pepper.
5. Spread whipped goat cheese onto each piece of toasted
bread, then arrange asparagus and peas on top. Garnish with
shaved raw asparagus, spring greens, pea shoots, edible flowers
and herbs. Drizzle with good olive oil and top with maldon sea
salt.

salmon niçoise salad with roasted cherry tomatoes and
caramelized shallot-balsamic vinaigrette
salad
• 1 ½ cup cherry tomatoes or 4 stems of cherry tomatoes on
the vine
• 2 tbsp extra virgin olive oil
• 1 cup baby yukon gold potatoes
• 6 oz haricot verts or green beans, cleaned & trimmed
• 4 eggs
• ¼ cup niçoise olives, pitted
• 2-3 cups mixed spring greens or frisee
• ¼ cup chives, finely chopped
• Kosher salt & freshly cracked black pepper to taste
salmon
• 4 – 4-6 oz center cut filets
• 1 tbsp olive oil
• 2 tbsp butter
• Salt & pepper

caramelized shallot-balsamic vinaigrette
• 1 tbsp olive oil
• 2 shallots, thinly sliced
• 1 tbsp honey or maple syrup
• 2 tbsp good balsamic vinegar
• ¼ + 2 tbsp neutral flavored oil: canola, vegetable or
grapeseed

salad
1. Preheat oven to 375 degrees F.
2. Place the tomatoes onto a sheet pan, drizzle with olive oil and season with salt & pepper. Roast for 10-12 minutes,
until tomatoes are tender and start to split. Set aside.
3. Place potatoes in a medium saucepan and add cold water to cover potatoes by 1 inch. Bring to a boil, season
with salt, and cook until fork tender about 15-20 minutes. Transfer potatoes to a plate with a slotted spoon, then cut
potatoes in half. Add 2 tbsp olive oil in large skillet, and cook potatoes cut side down, until golden brown. Season with
salt & pepper.
4. Return the water to the stove and bring to boil, add haricot verts or green beans in the same saucepan and cook
until crisp-tender, about 2-3 minutes. Using a slotted spoon, transfer to a bowl of ice water for about 2 minutes to stop
the cooking process. Transfer to paper towels and pat dry.
5. Return the water in the pot back to a boil and cook the eggs for 6-7 minutes. Transfer the eggs to a bowl of ice
water and chill eggs for about 5 minutes. Peel and cut in half. Set aside.
vinaigrette
6. Heat the olive oil in a pan to medium heat. Add the shallots and a pinch of salt. Sautée the shallots for about 5 minutes until caramelized and softened. Add the maple syrup or honey and balsamic vinegar. Whisk to combine and let
simmer for 30-45 seconds until reduced then remove from heat.
7. Transfer the shallot balsamic mixture to a blender and slowly add the neutral flavored oil until emulsified and well
blended. Season with salt & pepper.
salmon
8. Heat the olive oil in a large skillet over medium high heat. Pat the salmon with paper towels to dry and season well
with salt & pepper.
9. Place the salmon in the pan, skin side up. Cook undisturbed for about 5 minutes, or until a golden-brown crust
forms.
10. Carefully flip the salmon and add the butter, cook for another 4-5 minutes using a spoon to baste the salmon with
the melted butter. Transfer to paper towel lined plate.
salmon niçoise salad
11. Add the mixed greens to a large mixing bowl, add about ¼ cup of the caramelized shallot-balsamic dressing with
the greens and toss gently until well combined.
12. Place the dressed greens onto your serving dish, then arrange the roasted cherry tomatoes, potatoes, haricot verts
or green beans, eggs, and niçoise olives around the plate. Top with the seared salmon and garnish with snipped chives
and maldon sea salt.

grilled ny strip steak with bacon vegetable hash and spring
onion chimichurri
steak
• 2 – 1 ¼ - 1 ½ inch thick NY strip steaks (about 12 oz each)
• 2 tbsp olive oil
• kosher salt and freshly cracked black pepper
hash
• ½ pound bacon
• 6 oz fingerling potatoes, sliced and cut into 2-inch pieces
• 2 small shallots, thinly sliced
• 8 oz mixed mushrooms, such as morels, king trumpets or
shiitake
• 1 small bunch, asparagus, cut into 2-inch pieces
• 1 ½ cups sugar snap peas
• ¼ cup Italian parsley, finely chopped
• ¼ cup chives, finely chopped

the spring onion chimichurri
• ½ cup flat-leaf parsley, finely chopped
• ¼ cup cilantro, finely chopped
• 1 tbsp fresh tarragon leaves, finely chopped
• 2 small spring onions, dark green parts trimmed off - white
parts & bulbs finely minced
• 2 garlic cloves, fine minced
• ¾ cup olive oil
• 2 tbsp red wine vinegar
• 1-2 pinches red pepper flakes
• 1 tsp kosher salt

steak
1. About 30-45 minutes before grilling, remove the steaks from the refrigerator and let sit, covered at room temperature.
2. Heat your grill (or cast iron) to high. Brush the steaks on both sides with olive oil and season liberally with salt and
pepper. Place the steaks on the grill and cook until golden brown and slightly charred, 4-5 minutes. Turn the steaks over and
continue to grill for about 4-5 minutes for medium-rare (internal temp of 135 F), 5-7 minutes for medium (internal temp of
140 F) or 8-10 minutes for medium-well (150 F internal temp).
3. Transfer the steaks onto a cutting board and tent loosely with foil for about 5-8 minutes to allow the steaks to rest before
slicing.
the hash
4. Cut the bacon into lardons and cook in a large skillet. Cook over medium heat, until the bacon is crisp. Remove bacon to a
paper towel lined plate and reserve.
5. Pour out about half the bacon fat. Reserve the rest for later use.
6. Add fingerling potatoes to the pan with the bacon fat and cook until the potatoes are tender, but golden brown and
crispy on the outside, about 15 minutes. Remove potatoes and set aside.
7. Add the shallots and mushrooms to the hot pan, adding more bacon fat if needed. Caramelize the shallots and
mushrooms until golden and softened. Deglaze with a splash of red wine and cook until reduced. Remove from pan and set
aside.
8. Add the asparagus to the pan, adding more reserved bacon fat if needed. Cook the asparagus until bright green and just
tender. Remove to plate and set aside.
9. If needed, add a little reserved bacon fat, and sauté the sugar snap peas for about 3 minutes until they are crisp and
slightly tender.
10. Lastly, move all the vegetables back into the large pan, along with the reserved bacon lardons. Cook for about 3-5
minutes, just to re-warm the vegetables and bring everything together. Add the parsley and chives, then gently stir to
combine. Season with salt and freshly cracked black pepper.
spring onion chimichurri
11. Combine all ingredients together and mix well.
to assemble
12. Slice the NY strip against the grain, about ½ inch-thick slices.
13. Spoon the bacon and vegetable hash onto your serving platter, arrange the steak on top of the bacon hash, then drizzle
chimichurri around and on top of the steak. Garnish with snipped chives, pea shoots, or microgreens, and maldon sea salt.

yo u r c l u b b e n e f i t s

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

