UPCOMING EVENTS

SPRING COOKING CLASS
APRIL 13, 5:30PM-9:00PM

] Executive Chef Carl Shelton will show you how to prepare a
luxurious meal for Easter entertaining, while you enjoy each course
paired with | wines. $125 per person for Club | members

CLUB J SPRING RELEASE PARTY
MAY 5, 10:00AM—11:30AM

Join us on the | Terrace for a Cinco de Mayo brunch paired with
wines from the May shipment. Tickets are awarded by membership
level per calendar year. Contact the Club | Team for reservations.

BOW TIE VINEYARD DINNER
JULY 20, 5:00PM—10:00PM

Enjoy the spectacular vistas of our Bow Tie Vineyard while you dine
on a luxurious meal prepared by Executive Chef Carl Shelton and
the | Culinary Team, paired with our finest sparkling and varietal
wines. $220 per person for Club ] members

FOR RESERVATIONS TO A J EVENT OR
EXPERIENCE, CALL 707-431-5479 OR
EMAIL CLUBJ@®JIWINE.COM

HOST YOUR PRIVATE
EVENT AT J

Planning a bridal shower, rehearsal dinner; reception or corporate soirée?
] has a variety of stylish indoor and outdoor spaces to celebrate all of
life's big events, with special pricing for Club ] members.

Explore the depth of J's pioneering history in food and wine pairing

by hosting a one-of-a-kind experience at our Visitor Center. From our
outdoor terrace and fountain plaza to our beautiful Tear Drop Vineyard
and luxuriously appointed Bubble Room, | has a space for every event
to sparkle. Treat your guests to an elegant wine country gathering with
artisan cheese and house-made accoutrements, inspire with a chic
canapé reception or enjoy an upscale epicurean three-course lunch or
intimate dinner; all paired with our winery-exclusive, small-lot wines.

] Executive Chef Carl Shelton and his Culinary Team will create an
innovative and intriguing menu that complements your event and
makes a lasting impression on your guests.

FOR INFORMATION ON HOSTING YOUR
EVENT, EMAIL ALEX.SHEEDY®JWINE.COM
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BARREL I6:
A TRADITION OF EXCELLENCE

OUR BARREL 16 WINES ARE SPECIAL BECAUSE THEY TRULY ARE THE BEST
OF THE BEST FROM EACH VINTAGE.

—NICOLE HITCHCOCK, WINEMAKER

Concentrated, expressive and incredibly reflective of the variety and the region, our Barrel 16
Chardonnay and Pinot Noir showcase the richest fruit notes and most exquisite nuances of each
growing season. And now, beginning with the 2016 vintage, our Barrel |6 Chardonnay and Pinot Noir
will be released together each spring.

SELECTING THE BEsT

Barrel 16 begins in the cellar, as Nicole and her winemaking team swirl and sip a taste from each lot of
estate-grown Chardonnay and Pinot Noir. All have been hand-harvested, fermented and aged separately
to the highest standards, giving Nicole every option in composing the final blend.

The team blind tastes each lot, grading and identifying their favorites."We go barrel-by-barrel, tasting
hundreds of barrels to select only the most spectacular for Barrel 16, says Nicole. The dedication and
level of attention given to these wines is an affirmation of her high standards. These wines are meant
to be the ultimate expression of the vintage in the Russian River Valley.

THE PINNACLE OF OUR PORTFOLIO

Look no further than Barrel |6 for J's finest expression of Chardonnay. Fermented and aged entirely
in French oak, Barrel |6 Chardonnay is richer and creamier than any other in the | portfolio.

“In choosing the Chardonnay, I'm looking for wines that balance
elegance with power, have an intensity of fruit that is indicative of
the Russian RiverValley and that have an oak profile that is both
expressive yet supportive of that fruit. Brightness and length are
also incredibly important.”

For the Barrel 16 Pinot Noir, Nicole looks to combine the best
qualities from across the Russian River Valley, a contrast to our
single-vineyard wines that highlight a specific terroir.“With this
blend, it's all about assembling the most intriguing lots, those that
really stand out amongst the crowd,” she says.“The cooler sites
provide Barrel 16 with its savory and tea leaf-driven notes; the
warmer sites amplify the fruit expression.”

True to its name, the Barrel |6 Pinot Noir is more oak influenced
than others in the collection.The barrels are selected with a
bias towards those that are spiciest and most impactful, yet still
respect the nuances of the blend,” says Nicole.

“Both the Chardonnay and Pinot Noir shine upon release, but
they are also built to age,” says Nicole."Don't feel the need to
wait for a perfect occasion to pop them open — unless you're
enjoying some now and cellaring the rest for the future. | would
consider that the perfect scenario!”
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CELEBRATE
SPRING WITH
OUR MARCH
SELECTIONS

2011 JVINTAGE BRUT
RUSSIAN RIVER VALLEY

Some memberships are receiving this

limited library wine in their spring
shipment. Our 201 | Vintage Brut opens
with aromas of baked green apple, Kaffir
lime and toasted cardamom. On the rich,
velvety palate, intricate notes of baked pie
crust and caraway rye bread lead to fruit
flavors of Anjou pear and white peach.
Subtle hints of raspberry feature on the
crisp, lively finish.

$66

MEMBERS RECEIVE 25%

2016 JBARREL 16 CHARDONNAY
RUSSIAN RIVER VALLEY

Our Barrel 16 Chardonnay begins with
aromas of Golden Delicious apple, peach
cobbler and honeysuckle. The entry to the
wine is rich and supple, developing into
restrained spiciness and subtle suggestions
of oak. Notes of Anjou pear, tangerine,
white florals, ginger and toffee linger on
the stunning, silky textured palate.

$55

2014 JVINTAGE BRUT ROSE
RUSSIAN RIVER VALLEY

Our 2014 Vintage Brut Rosé has rich,
fruit-forward aromas of naval orange,
watermelon and strawberry that blend
with subtle notes of slivered almond.
Hints of raspberry, tangerine and apple
intermingle with violet, peach and a kiss
of white cherry before a crisp, zesty
finish. Pair this stunning sparkler with
orange-cured salmon with beets.

$65

2016 J BARREL 16 PINOT NOIR
RUSSIAN RIVER VALLEY

Barrel 16 Pinot Noir is aged in a mix of
new and neutral French oak, imparting
subtle notes of brown sugar, cinnamon
and nutmeg on the nose and fine tannins
on the palate.Velvety smooth notes of
cranberry fruit leather, strawberry, star
anise and dried rose are backed by hints
of shiitake mushrooms. Try this Pinot Noir
with duck with dried cherry jus and
mushroom farro pilaf.

$85

JCUVEE 20, NV
RUSSIAN RIVER VALLEY

Our ] Cuvée 20 Brut opens with nuanced

aromas of toasted almond, followed by
notes of Braeburn apple, dried cranberry
and gingersnap. A delicate dance of
bubbles leads to a soft palate with notes
of lemon meringue pie, as the wine's
creaminess is whisked away by a lively
finish. Pair this versatile sparkler with
Dungeness crab cakes or lobster rolls.

$38

2016 JSTRATA PINOT NOIR
RUSSIAN RIVER VALLEY

This richly layered Pinot Noir opens

with notes of blackberry, blueberry,
raspberry and alpine strawberry. Deeper
into the palate, allspice, cedar and anise
characteristics blend with a touch of
leather and freshly dried tea leaf. Silky and
medium-bodied, the long finish has hints
of dried cherries and red plum. Pair this
wine with juniper-crusted beef tenderloin
with rosemary scalloped potatoes.

$55

SAVINGS ON SELECT REORDERS FROM THE MARCH SHIPMENT
THROUGH APRIL 15, 2019. CALL 707-431-5479 TO PURCHASE WITH YOUR SPECIAL PRICING.

COCOA & PORCINI RUBBED
VENISON LOIN

] Executive Chef Carl Shelton recommends serving this recipe with mashed potatoes, roasted
brussels sprouts and our 2016 Barrel |6 Pinot Noir A 6-pound venison striploin serves |2, or
about 8 ounces per person.

1 VENISON STRIPLOIN, BONELESS, CLEANED OF SILVER SKIN
VEGETABLE OIL FOR SEARING

COCOA & PORCINI RUB:

1/4 CUP KOSHER SALT

1 TEASPOON UNSWEETENED COCOA POWDER
2 TABLESPOONS GRANULATED SUGAR

2 TABLESPOONS LIGHT BROWN SUGAR

2 TABLESPOONS GARLIC POWDER

1 TABLESPOON ONION POWDER

[ TABLESPOON GROUND CUMIN

2 TABLESPOONS GROUND CORIANDER

2 TABLESPOONS DRIED PORCINI POWDER
2 TABLESPOONS BLACK PEPPER

Mix all the ingredients for the rub together, making sure there are no clumps. Set aside.

Preheat the oven to 375° Fahrenheit. Cut the striploin in half, or in pieces that will fit in your
largest heavy-bottomed sauté pan or cast-iron pan.

Heat a splash of vegetable oil in the pan.Wait until the oil is almost smoking hot, then carefully
sear all sides of the venison. Once all sides have been seared, roll the venison in the cocoa and
porcini rub until the loin is completely covered.

Set the venison loin on a rack, and roast in the preheated oven. Roast until the internal
temperature reaches 130° Fahrenheit, about |0-15 minutes, or less if you prefer rarer venison.
Remove the venison from the oven and allow it to rest for 10 minutes, then serve.
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