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o c to b e r  2020 n e w s l e t t e r

s o u t h  n a pa  v i n e ya r d 
s p ot l i g h t

Thank you for visiting our first digital edition of the member newsletter. 

Please join us for the October New Release Webinar
October 29, 2020  |  5:00pm Pacific Time

Jason Lede and winemakers Christopher Tynan and Ryan Hodgins will 
host a virtual tasting of the new releases, as well as library vintages 2007 
and 2013 Cabernet Sauvignon from Howell Mountain. The winemakers will 
be taking questions, and will address challenges with the 2020 harvest.

Lede Family Wines has a new, exciting vineyard venture in 
cooler, southern Napa Valley which spans over eighty acres of 
rolling hills and flats, creating pockets of microclimates perfect 
for growing a multitude of vines.

The vineyard site is comprised of a variety of soils, including 
Diablo Clay, Haire Clay Loam, and Bale Clay Loam. These soil 
types are perfect for even growth and moderate vigour which 
increases a wine’s round mouthfeel. Its longer, cooler growing 
season with light breezes and blankets of fog from the San 
Pablo Bay, moderates temperatures and allows for slow and 
steady fruit ripening. 

Our Director of Vineyards, Allison Wilson, describes this 
vineyard as “a new, exciting opportunity to take what we have 
learned from growing on our estate property and apply it to 
this vineyard project. I’m excited to experiment and innovate 
with this vineyard replanting, and watch it grow in future years.”

The largest plantings in the recently replanted vineyard include 

Merlot, Sauvignon Blanc, Chardonnay, and Cabernet Franc, with 
smaller blocks of Semillon, Cabernet Sauvignon, and Pinot Noir. 
The team is also using this as an opportunity to experiment 
with varietals lesser known to Napa soils, including Gamay Noir, 
Marsanne, Rousanne, and Chenin Blanc.   

The viticulture team projects the innaugural vintage from this 
site will be harvested in 2022. In the meantime, we are anxiously 
awaiting the first taste of fruit from this vineyard and the 
opportunity to share something new with our members.

register

https://www.ledefamilywines.com/product/2007-Cliff-Lede-Cabernet-Sauvignon--Howell-Mountain
https://www.ledefamilywines.com/product/2013-Cliff-Lede-Cabernet-Sauvignon--Howell-Mountain
https://us02web.zoom.us/webinar/register/WN_xVwVTQsaRZid8618YNZ0sQ


2017 cliff lede cabernet sauvignon, howell mountain

vineyards

Soils are volcanic in origin and consist of two main 
types: the first is decomposed volcanic ash called 
tufa, and the second is red volcanic rock and 
clay that is high in iron.  Both are nutrient poor, 
which stresses the vines, producing intense and 
structured wines from small clusters and berries.  
The altitude, climate, and soils combine to create 
a classic mountain Cabernet Sauvignon with 
incredible concentration, texture, and structure.

winemaking

Hand harvested in the cool early morning hours, 
the fruit was immediately subjected to rigorous 
selection by our three-tiered sorting process, 
including our cutting edge optical sorter, with a 
goal of eliminating less-than-perfect berries.  The 
selected fruit was gently delivered to tank via 
gravity by our crane system, retaining perfect, 
whole berries. 

winemaker notes

Blood orange, nori, and savory bone broth flavors 
wrap around the summer plum, blackberry, and fig 
fruits inherent on the palate.  Finishing long and 
harmoniously, the depth of this wine is accented 
with cooling bay laurel and sage aromas carried 
out with soft integrated tannins. 

composition | 100% cabernet sauvignon

production | 353 cases

vineyards

Located at the base of Diamond Mountain in 
the western portion of the Calistoga appellation, 
our Calistoga estate vineyard has twenty acres 
planted mostly to Cabernet Sauvignon.  The 
gravelly loam soils are volcanic in origin with 
alluvial influence made evident by copious 
amounts of water-rolled gravel and large cobbles.  
While Calistoga can experience quite hot daytime 
temperatures, our estate is protected from the 
afternoon sun by Diamond Mountain to our west. 

winemaking

The selected fruit was gently delivered to tank 
via gravity by our crane system, retaining perfect, 
whole berries.  Cold soaks lasted approximately 
five days, and fermentations were managed by 
a combination of délestage and pump overs.  
Extended maceration, ranging from three to four 
weeks, fine-tuned tannin profiles, allowing us to 
build structure and wine complexity.

winemaker notes

Minerally graphite and violets complete the nose 
whilst the entry graces the palate with spice laden 
blackberries, roses, and lavender flavors.  Deep 
and fresh, the palate glides expansively tempting 
the taster with heavenly black truffle and freshly 
cracked pepper. 

composition | 93% cabernet sauvignon, 7% merlot

production | 560 cases

2017 cliff lede cabernet sauvignon, calistoga

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.

reorderreorder

https://www.ledefamilywines.com/product/2017-Cliff-Lede-Cabernet-Sauvignon--Calistoga
https://www.ledefamilywines.com/product/2017-Cliff-Lede-Cabernet-Sauvignon--Calistoga
https://www.ledefamilywines.com/product/2017-Cliff-Lede-Cabernet-Sauvignon--Howell-Mountain
https://www.ledefamilywines.com/product/2017-Cliff-Lede-Cabernet-Sauvignon--Howell-Mountain


2018 fel chardonnay, savoy vineyard, anderson valley

vineyards

Our estate, Savoy Vineyard, long recognized as a 
benchmark vineyard in Anderson Valley, is located 
in the “Deep End” of the valley, west of the town 
of Philo. The maritime influence and moderate 
daytime temperatures contribute to the wine’s 
balance, acidity and elegant flavor profile. This 
wine is made of a blend of Wente and Prosser 
clonal selections. 

winemaking

The fruit was harvested on September 27th and 
October 4th at an average of 23.3° Brix, then 
whole cluster pressed to tank and settled for 24 
hours. Fermentation occurred in 11% new 500-liter 
French oak puncheons, and the wine was aged sur 
lie for 18 months.

winemaker notes

Displaying the signature aromatics of Savoy 
Vineyard Chardonnay, the 2018’s nose is loaded 
with scents of lemon zest, orange blossom, 
quince, and verbena. Always a wine with fresh 
acidity and great texture, this vintage’s Savoy has 
a compelling palate of white peach, Meyer Lemon 
and hints of brioche. Subtle hints of toast and 
honey complete the finish.

composition | 100% chardonnay

production | 236 cases

pairing suggestions | fish, 
light cheeses

vineyards

Our estate, Savoy Vineyard, long recognized as a 
benchmark vineyard in Anderson Valley, is located 
in the “Deep End” of the valley, west of the town 
of Philo. The maritime influence and moderate 
daytime temperatures contribute to the wine’s 
elegant flavor profile and silky tannins. This wine is 
made of a blend of clones including several Dijon 
selections, Pommard, Martini, and Calera.

winemaking

Harvested in four picks on September 20th and 
27th and October 4th and 11th at an average of 
24.0° Brix. It then went through a seven-day cold 
soak at 50°F, a nine-day primary fermentation, 
peaking between 90 and 94°F, and a five to seven 
day extended maceration. The wine was aged 
sixteen months in 60-gallon French oak barrels, 
25% of which were new.

winemaker notes

Loaded with enticing aromatics of black cherry, 
wild brambleberries, and Santa Rosa plum, the 
nose is furthered with hints of mint, sage, and 
redwood needles. Simultaneously intense and 
elegant in the mouth, flavors of black fruit mingle 
with hints of baking spices, wild herbs and savory 
notes of cocoa and black pepper. The palate 
finishes with a delicate balance of bright acidity 
and fine grained tannins. 

composition | 100% pinot noir

production | 468 cases

pairing suggestions | 
included recipe

2018 fel pinot noir, savoy vineyard, anderson valley

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-Chardonnay--Savoy-Vineyard
https://www.ledefamilywines.com/product/2018-FEL-Pinot-Noir--Savoy-Vineyard


• 1/4 teaspoon freshly ground 
pepper

• 1 & 1/2 teaspoon salt
• 1/2 teaspoon ground cumin
• 1/4 teaspoon ground 

cardamom
• 1/4 teaspoon ground allspice
•  1/4 teaspoon ground ginger
• 1/4 teaspoon cayenne pepper
• 1/4 teaspoon cinnamon
•  3-4 garlic cloves, minced
• 8 lamb rib chops (2 pounds)
• 2 tablespoons olive oil
• 1 tablespoons finely chopped 

flat-leaf parsley 

Cous Cous 
• 1 tablespoon butter
• 1/2 cup chopped shallots
• 1 1/2 cups Israeli couscous
• 1 cinnamon stick
• 1 bay leaf
• 1 3/4 cups chicken broth
• 1/2 teaspoon salt
• 2 tablespoons freshly 

chopped parsley
• 1/3 cup pine nuts 
• zest of 1/2 lemon
• 1/4 to 1/3 cup golden raisins

1. In a small bowl, mix the spices with salt. Rub the garlic all over 
the lamb chops, then sprinkle them with the spice mixture.

2. In a large skillet, heat the olive oil. Add the lamb chops and cook 
over medium-high heat, turning once, for about 5 minutes for 
medium-rare. Transfer to plates, and garnish with the chopped 
parsley.

Cous Cous
3. Melt the butter in a medium saucepan over medium heat. Add 

the shallots and saute until golden. Add couscous, cinnamon 
stick and bay leaf, and stir often until the couscous browns 
slightly. Add the broth and the salt, and bring to a boil. Reduce 
the heat to low, cover and simmer until the liquid is absorbed and 
couscous is tender (about 10 minutes or so).

4. Remove the pan from heat and stir in parsley, pine nuts, lemon 
zest and raisins.

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 s

moroccan lamb chops

2018 fel pinot noir, savoy 2017 cliff lede vineyards, 
calistoga


