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happy new year from your wine club teamhappy new year from your wine club team

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

Our digital newsletter explores the new wine releases, 
an overview of pruning in the vineyards, a fantastic food 
pairing with High Fidelity and more. We invite you to tag 
@cliffledevineyards in your cooking endeavors or when 
you pop the corks on the current releases. Have an idea 
for a fun food pairing or recipe? Send us an email at 
wineclub@ledefamilywines.com and your recipe could be 
featured in an upcoming newsletter.

As a reminder, your member dashboard includes links 
to your Napa Valley hotel offers, digital newsletters, 
exclusive member wines, and more.

Sincerely,
Kristin Newsom and Erica Nichols 
Your Wine Club Team 
wineclub@ledefamilywines.com

r e c e n t  p r e s sr e c e n t  p r e s s
20182018 cliff lede high fidelity, napa valley cliff lede high fidelity, napa valley

94  po in t s94  po in t s  – Wine Advocate
Release Date: February 2021

“…the 2018 High Fidelity Red Blend has a medium to deep garnet-
purple color, opening with seductive notes of redcurrant jelly, 

blackberry coulis, black raspberries and spice cake followed by 
nuances of red roses, cedar chest and pencil lead with a waft 
of underbrush. The medium to full-bodied palate quivers with 

compelling energy, framed by finely grained tannins and bags of 
freshness, finishing with loads of red fruit and perfumed layers.”

22018 018 cliff lede cabernet sauvignon, stags leap districtcliff lede cabernet sauvignon, stags leap district
93  po in t s  93  po in t s  – Wine Advocate
Release Date: February 2021

“…The 2018 Cabernet Sauvignon Stags Leap District charges out 
of the gate with exuberant scents of boysenberries, blackcurrant 
cordial and warm black plums plus touches of bay leaves, damp 
soil, pencil shavings and sandalwood. The medium to full-bodied 

palate is bold, expressive and open for business with bags of juicy 
black fruit flavors and a velvety texture, finishing with an earthy 

kick and a burst of freshness.”

20182018 poetry, stags leap district poetry, stags leap district
100  po in t s100  po in t s  – Wine Advocate
Release Date: September 2021

“…The 2018 Cabernet Sauvignon Poetry prances out of the glass 
with impressively flamboyant scents of blackberry compote, 

blueberry preserves, blackcurrant pastilles and candied violets, 
giving way to nuances of dried roses, menthol, powdered 

cinnamon and aniseed with a waft of cedar chest. Full-bodied, the 
palate is impactful yet maintains compelling restraint, featuring 

layers of crunchy black fruits, exotic spices and floral hints, framed 
by firm, exquisitely ripe tannins and seamless freshness, finishing 
with epic length and depth. This is one of those beguiling 2018 

Napa Cabernets that is simply going to blow you away!”



20182018 cliff lede high fidelity, napa valley cliff lede high fidelity, napa valley

vineyardsvineyards

The Merlot and Cabernet Sauvignon in this blend 
are from our Twin Peaks estate vineyard, while the 
Cabernet Franc hails from acclaimed viticulturist 
David Abreu’s Madrona Ranch. The vineyards 
are farmed with meticulous attention to detail, 
maintaining yields at sparse levels—ranging from 
two to three tons per acre. The wine is composed 
of just a few of our best lots from these most 
cherished sites.

winemakingwinemaking

The freshly-harvested fruit immediately under-
went rigorous selection by our three-tiered sorting 
process, which included our cutting-edge optical 
sorter. Whole berries were gently delivered by 
gravity to tank using our crane system, minimizing 
disruption of berry integrity. Cold soaks lasted ap-
proximately seven days, and fermentations were 
managed via a combination of délestage, pum-
povers, and punchdowns. Extended maceration 
ranging from four to five weeks fine-tuned our 
tannin profiles, allowing us to perfect mouth feel 
and wine complexity.

winemaker noteswinemaker notes
There’s a rush of red currants, fruitcake, cinnamon 
candies, and black truffle flavors across the palate. 
The texture is fine and complete and essence of 
tobacco leaf, minerals, and salted caramel glide 
across the lush fresh finish

composition | 50% cabernet franc, 25% merlot, 23%    
                        cabernet sauvignon, 2% petit verdot

production | 1,142 cases

vineyardsvineyards

The fruit was sourced from the hillside terraces 
of our Poetry Vineyard, our Twin Peaks Vineyard 
estate surrounding the winery, and a few 
neighboring vineyards in the Stags Leap District. 
The wine is composed of small lots from our best 
blocks, representing a diverse range of carefully 
selected clones and rootstocks. From Poetry’s 
exposed, rocky terraces boasting volcanic origins, 
to the ancient riverbed alluvial soils of Twin Peaks, 
the breadth of contributing sites translates into a 
wine of impressive complexity.

winemakingwinemaking

Cold soaks lasted approximately seven days, and 
fermentations were managed via a combination 
of délestage, pumpovers, and punchdowns. 
Extended maceration ranging from four to five 
weeks fine-tuned our tannin profiles, allowing 
us to perfect mouth feel and wine complexity. 
The wine was aged in French oak barrels, 32% of 
which were new, for twenty-one months.

winemaker noteswinemaker notes

Its beautiful, scorched earth, blackberry, warm 
blueberries, cool slate, and dark chocolate aromas 
envelop the glass and are complexed with ancho 
chile, cumin, braised meat juices, and new leather 
notes. There’s a burst of black fruits and spring 
flowers on the palate followed by exquisitely 
polished and fine tannin that bring together all the 
layers in an impressive finish.

composition | 76% cabernet sauvignon, 13% merlot,                    
             6% petit verdot, 3% malbec, 2%             
            cabernet franc

production | 9,408 cases

2018 2018 cliff lede cabernet sauvignon, stags leap districtcliff lede cabernet sauvignon, stags leap district

20182018 vintage notes 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.

reorderreorderreorderreorder

https://www.ledefamilywines.com/product/2018-Cliff-Lede-Cabernet-Sauvignon--Stags-Leap-District
https://www.ledefamilywines.com/product/2018-Cliff-Lede-High-Fidelity--Napa-Valley


20192019 fel chardonnay, anderson valley fel chardonnay, anderson valley

vineyardsvineyards

This Chardonnay is a blend of numerous Heritage 
clones and Dijon selections. Sources include 
our estate Savoy Vineyard, long recognized as a 
benchmark vineyard in Anderson Valley, and the 
vaunted Ferrington Vineyard.

winemakingwinemaking

The fruit was harvested between September 6th 
and October 7th at an average of 23° Brix, then 
gently whole cluster pressed to tank, where it 
settled for 24 hours. Fermentation occurred in 
neutral French oak barrels to provide richness 
and body while showcasing the beautiful fruit, 
and very limited malolactic fermentation was 
permitted to preserve the wine’s freshness and 
acidity. The wine was aged sur lie, without stirring, 
for ten months.

winemaker noteswinemaker notes

Aromatics of lemon rind, kiwi, and green apple 
waft from the glass of this elegantly styled 
Chardonnay. In the mouth, flavors of lychee, 
honey, and Meyer lemon mingle with notes of 
Bartlett pear and brioche. Refreshing notes of 
lime, lemon curd, and honeydew melon pair with 
crisp acidity and a bright finish.

composition | 100% chardonnay

production | 3,740 cases

vineyardsvineyards

This wine is made of a blend of Pommard 
and Stang clones from two different blocks at 
Donnelly Creek Vineyard, located just outside the 
town of Boonville in the most protected end of 
the Anderson Valley Appellation. Donnelly Creek’s 
warm days and cold nights consistently deliver 
abundant black fruit character and rich tannins.

winemakingwinemaking

The fruit was harvested on September 21st and 
October 5th at an average of 24.2° Brix. It then 
went through a five-day cold soak at 50°F, a nine-
day uninoculated 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, 20% of which were 
new.

winemaker noteswinemaker notes

This beautifully styled wine is loaded with rich 
aromatics of sweet cherry, strawberry-rhubarb pie, 
and hints of allspice. Velvety tannins in the mouth 
give way to flavors of boysenberry, red raspberry, 
and notes of sage. Subtle notes of toast and 
vanilla with the fruit recall a freshly baked apple 
crisp. A plush finish with bright acidity lingers in 
the mouth for up to a minute. 

composition | 100% pinot noir

production | 116 cases

2018 2018 fel pinot noir, donnelly creekfel pinot noir, donnelly creek

20182018 vintage notes 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.

reorderreorder reorderreorder

https://www.ledefamilywines.com/product/2019-FEL-Chardonnay--Anderson-Valley
https://www.ledefamilywines.com/product/2018-FEL-Pinot-Noir--Donnelly-Creek-Vineyard


v i n e y a r d  t a l kv i n e y a r d  t a l k
w i t h  A l l i s o n  W i l s o n ,  D i r e c t o r  o f  V i n e y a r d sw i t h  A l l i s o n  W i l s o n ,  D i r e c t o r  o f  V i n e y a r d s

To me pruning is the most important activity in the vineyard – an opportunity 
to not just set the stage for the current vintages, but for future vintages as well. 
Pruning is the longest and most labor intensive activity we do every year – going 
from late January until March. 

We utilize two different types of pruning – cane pruning and cordon pruning.  In 
a cane pruning two new canes (green summer shoots that have hardened off in 
winter) are laid down to a wire each season.  Each cane has about 3-4 buds that 
will eventually grow into fruiting shoots.  In a cordon-trained system one-year-old 
wood (from the previous summer’s shoot growth) is pruned back to 1-2 buds per 
existing spur position.  These two different types of pruning lend themselves to 
unique expressions in each blocks.  Cane pruning, which is the pruning found at 
Poetry Vineyard gives us more flexibility to determine crop loads depending on a 
vintage. 

In a drought year we can leave fewer buds and allow the vine to reserve more 
energy, and in extremely wet years we can leave more shoots to pull energy.  No 
matter the vintage our goal is always to cater to mother nature in order to produce 
a balanced crop.  



what is terroir and how does it influence wine?what is terroir and how does it influence wine?
All of the vineyards we work with have their own distinct terroir expressed by natural elements out of our control such as 
climate and soil composition. This is compounded yearly as seasonal weather patterns vary. Through viticultural practices 
and winemaking methods, we aim to increase the expression of the terroir in the wine. In the vineyard specifically, we 
achieve the best representation of vineyard and place by farming the vineyard for increased uniformity.
 

wineries focus on soil, but how does it influence a wine?wineries focus on soil, but how does it influence a wine?
Soil can influence the wine in so many ways, but this is a complex question! When we hear terms associated with tastes Soil can influence the wine in so many ways, but this is a complex question! When we hear terms associated with tastes 
recognized in wine such as “earthy” or “floral”, we tend to assume what we are tasting is directly correlated to some sort recognized in wine such as “earthy” or “floral”, we tend to assume what we are tasting is directly correlated to some sort 
of element or ‘taste’ in the soil, but there isn’t really a direct link to the soil per se, but how the soil structure and texture of element or ‘taste’ in the soil, but there isn’t really a direct link to the soil per se, but how the soil structure and texture 
(among other factors) influences the growth of the vine. Soils with high clay content stay cooler and hold more water. (among other factors) influences the growth of the vine. Soils with high clay content stay cooler and hold more water. 
Typically, the poor drainage and cooler nature of these soils tend to lead to grapes that ripen more slowly, producing Typically, the poor drainage and cooler nature of these soils tend to lead to grapes that ripen more slowly, producing 
grapes with higher acidity and richer tannins. In contrast, volcanic soils lend to a high mineral content, and a lower soil grapes with higher acidity and richer tannins. In contrast, volcanic soils lend to a high mineral content, and a lower soil 
water holding capacity. These soils produce grapevines with less vigor and lower yields – but smaller berries that are water holding capacity. These soils produce grapevines with less vigor and lower yields – but smaller berries that are 
higher in concentration.higher in concentration.

what are you most excited about for the what are you most excited about for the 20212021 vintage? vintage?
A fresh start! The beginning of every growing season brings new opportunities to fine tune our practices and push A fresh start! The beginning of every growing season brings new opportunities to fine tune our practices and push 
ourselves to be better farmers. ourselves to be better farmers. 

soil and terroirsoil and terroir



Total time: 4 hours 
Active: 50 min
Yield: 6 to 8 servings 

short ribsshort ribs

• 2 large, dried New Mexico chile peppers, stemmed, seeds 
removed and torn into pieces 

• 1 cup boiling water  
• 6 pounds center-cut short ribs  
• Kosher salt and freshly ground black pepper 
• 3 tablespoons olive oil  
• 3 cups low-sodium chicken stock  
• 2 tablespoons tomato paste  
• 4 cloves garlic, peeled and smashed  
• 1 large onion, chopped  
• One 750-milliliter bottle hard cider  
• 2 tablespoons balsamic vinegar  
• 3 sprigs fresh rosemary  
• Chopped fresh parsley, for garnish

parsnip puréeparsnip purée

•  10 parsnips, peeled and chopped
•  3/4 cup whole milk
•  3 tablespoons unsalted butter, softened
•  1-2 teaspoons salt
•  1/2 teaspoon ground nutmeg

t h e  r e c i p et h e  r e c i p e

chile-braised short ribs with a parsnip puree



1. Adjust the rack to the bottom third of the oven and preheat to 325 degrees F.
2. Add the chiles to a medium bowl and cover with the boiling water. Let steep for 20 minutes.
3. Sprinkle the short ribs generously on both sides with salt and pepper. Heat the olive oil in a large Dutch 

oven over medium-high heat until just under smoking hot. Add the short ribs in even batches, and sear until 
browned, about 7 minutes per side. Remove the short ribs to a platter.

4. Meanwhile, add the steeped chile peppers with water, chicken stock, tomato paste, garlic, onions and a dash of 
salt to a blender, and blend together.

5. Once the meat is seared, add the hard cider to the Dutch oven and scrape the brown bits left from the meat off 
the bottom of the pot. Pour the chile pepper mixture into the pot and turn the heat up to high. Add the bal-
samic and rosemary sprigs and boil together for 2 to 3 minutes. Return the short ribs and any juice that may 
have accumulated on the platter back into the pot. Cover tightly with a lid and braise in the oven until the ribs 
are tender, about 2 1/2 hours.

6. In the last half hour of cooking, prepare the parsnip purée: Set a large pot of salted water to boil. Add parsnips 
to boiling water and cook until tender when pierced with a knife, about 15 minutes. Drain and return them to the 
pot. Add milk, butter, salt, and nutmeg. Use an immersion blender to blend to desired consistency. Taste and 
adjust seasoning. Place a lid on the pot and reserve until ready to serve.

7. Place the ribs on a platter covered with foil to keep warm. Put the Dutch oven on the stovetop over high heat 
and reduce the braising liquid until thickened, 20 minutes. Add the ribs back to the pot before serving to coat 
with the reduced liquid. 

8. Serve the short ribs over the parsnip purée, topped with sauce, and garnish with chopped fresh parsley. 

pair with pair with 20182018 high fidelity high fidelity

“Its beautiful, scorched earth, blackberry, warm blueberries, cool slate, and dark 
chocolate aromas envelop the glass and are complexed with ancho chile, cumin, 
braised meat juices, and new leather notes. There’s a burst of black fruits and 
spring flowers on the palate followed by exquisitely polished and fine tannin that 
bring together all the layers in an impressive finish.” - Christopher Tynan



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 itsyour club benef its

https://www.ledefamilywines.com/index.cfm?method=memberlogin.showlogin&referrerQueryString=method%3Dpages%2EshowPage%26pageid%3DAABE73C4%2DAD87%2DDEE1%2D2FA0%2D5EFD5DE93BC7

