VINEYARDS & WINERY

THE ART OF BARREL-AGING

Oak has been used to transport wine in barrels
and impart characteristic flavors on it for
millennia, and for good reason. After extended
contact with barrel oak, both red and white
wines take on some of the more appealing
characteristics of the wood to produce more
complex and enjoyable wines. Traces of vanilla,
tobacco, tea and various spices are often
perceived, as well as a notable toasty flavor

and smoother mouthfeel.

New oak imparts more structure and flavor on
wines and does it rather quickly, while old aged
oak brings out more complex and developed
flavor over time. Aged oak also provides slow
controlled oxidation in the barrel, resulting

in richer color and aromas as well as softer
tannins in red wines.

At |, we use 100% French oak barrels. For

our Barrel 16 Chardonnay and Pinot Noir
winemaker Nicole Hitchcock selects from the
best lots of the vintage and then tastes barrel by
barrel to find the most expressive barrels that
have the structure, weight, fruit, and barrel impact we need.“Assembling a spice rack of barrel types
allows us to selectively pair wine lots from specific vineyard blocks,” Nicole says."VWe seek barrels that
support vineyard and regional expression and contribute both nuance and personality to the wines.”

Because Barrel |6 is more oak driven, this means looking for barrels that will stand up to and
compliment the intensity of fruit that's inherent in our best lots of the vintage. We always want to
support and improve upon the incredible expression that our vineyards provide, while being careful
not to overpower it.

The hints of toasty creme brilée and spice you taste in our 2017 Barrel 16 Chardonnay? Those are
imparted by a mixture of 43% old oak and 57% new oak. Which is a nice compliment to the fruit
aromas of ripe pear, custard, toast, notes of baked apple, Asian pear and spice.

For our 2017 Barrel 16 Pinot Noir it's the mixture of 41% old oak with 59% new oak that
imparts subtle notes of cinnamon, nutmeg and some tannin. This provides a nice balance among
the aromas of plum, lavender, dried fruit and notes of blackberry and blueberry.

Both wines are aged for |4 months and will continue to age beautifully over time.

“The intent of our barrel program is to enhance the expression of our wines by providing
complementary structural, textural, flavor, and aromatic characteristics,” Nicole says, and you can taste
her attention to detail in every sip of our Barrel 16 Chardonnay and Pinot Noir
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SPICE BRINED AND
SMOKED CHEWY CARROTS

SPICE BLEND RECIPE:

2 TABLESPOONS STAR ANISE

2 TABLESPOONS BROWN MUSTARD SEEDS
2 TABLESPOONS YELLOW MUSTARD SEEDS
2 TABLESPOONS GRAINS OF PARADISE

2 TABLESPOONS CORIANDER SEEDS

2 TABLESPOONS FENNEL SEEDS

2 TABLESPOONS ALLSPICE BERRIES

1 TABLESPOON CLOVES

1 WHOLE NUTMEG

1 CINNAMON

6 BAY LEAVES

1 TABLESPOON ESPELETTE PEPPER, GROUND
[ TABLESPOON CROUND GINGER

INSTRUCTIONS

Add all the spices, except the bay leaf, ground ginger and esplette pepper into a
sauté pan over medium heat. Lightly toast the spices, while occasionally tossing
or flipping the pan to mix the spices. Be careful not to burn them. Once you can
start smelling the spices they are done and ready to blend in a spice grinder or
with a mortar and pestle until fine. Add the bay leaf, ground ginger and espelette
pepper to the mix while grinding. This will yield roughly one cup which is more
than you need for this recipe. Just put the remaining spice blend in an air-tight
container and it will last for up to one year.

Combine the water, spice blend and salt together in a sauce pan. Bring the mixture
up to a boil. Once boiling, remove from heat and begin to cool the mixture down.
You could put the mixture into an ice bath for a more rapid cooling.

Peel the carrots and cut in half length-wise. With a small fork gently poke small
holes in the carrot, do this 3-4 times on each side of the carrots. Put the carrots
in a container or a large Ziploc bag. Cover the carrots with the cooled water and
spice mixture. Let the carrots brine for at least |12 hours or overnight.

Start your smoker. You want the smoker to around 400 degrees. Hot smoke the
carrots until tender, about 5-20 minutes or until tender. Cool the carrots down
to room temperature.

Lay out the carrots in a single layer on a dehydrator rack or a baking sheet tray
with a rack to allow air to circulate around the carrots. Dehydrate at 140 degrees
for 2-4 hours depending on how chewy or hard you prefer your carrots to be.

. Less time for chewier and more time for a harder carrot. If you do not have a

& : dehydrator then you can dry the carrots in your oven on the lowest setting. If
your oven does not go down to 140 then put it on the lowest setting and check
the carrots frequently until the desired texture is achieved. Store the chewy
carrots in an airtight container in the refrigerator for up to 3-5 days.

| like to serve these carrots alongside other roasted carrots with a whole grain
mustard vinaigrette and delicate leafy greens, or simply just by themselves as a snack.
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SPRING CLASSICS & OUR FINEST EXPRESSIONS

2017 ] BARREL 16 PINOT NOIR ' RUSSIAN RIVER VALLEY

Our top expression of the diversity of the Russian RiverValley's microclimates and soils. Opening with
aromas of plum, lavender and dried fruit, the generous palate offers layered notes of blackberry, blueberry
and dark chocolate-covered cherry, blending with hints of oak and leather. A backbone of bright acidity
and plush but firm tannins will allow this wine to age for many years.

$90

2017 ] BARREL 16 CHARDONNAY | RUSSIAN RIVER VALLEY

Our Barrel 16 Chardonnay showcases the finest Chardonnay lots of each vintage. Aromas of ripe pean
custard and toast lead to a beautifully balanced palate with appealing weight and roundness. Notes of
baked apple, Asian pear and créme brilée at the front find focus in the mid-palate with a refreshing zest
of acidity and hints of minerality and spice.

$60

2017 ] STRATA PINOT NOIR ' RUSSIAN RIVER VALLEY

Marked by abundant fruit notes and a deeply nuanced palate, STRATA Pinot Noir opens with aromas of
candied red fruit and anise. Fruit notes of fresh-picked strawberry, maraschino cherry and dusty raspberry
mingle with hints of white peppercorn, slate and a tea leaf. A kiss of tart cranberry on the finish cleanses
the palate for a remarkably food-friendly wine.

$55

2015 ] VINTAGE BRUT ROSE | RUSSIAN RIVER VALLEY

Our elegant 2015 Vintage Brut Rosé is beautifully balanced between fruit, cream, texture and refreshing
acidity, led by a fine mousse and ideal weight on the palate. Aromas of strawberry, rose petal and orange
blossom evolve into notes of ripe mandarin, tangerine, white cherry, golden raspberry and strawberry
compote on the palate. Subtle hints of sea spray and spice add deeper complexity and texture.

$65

2013 JVINTAGE BRUT | RUSSIAN RIVER VALLEY

Crafted from a stellar year, the 2013 Vintage Brut features a smooth, layered palate and a pleasantly
persistent finish. Opens with delicate aromas of lilac, fresh-cut wildflowers and hints of toasted sourdough,
a characteristic developed over five years of en tirage aging. Finely-beaded bubbles pop on the palate, as
notes of kumquat, Meyer lemon, pie crust and sea spray cascade before a long, lingering finish.

$60

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 ginger snap. 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

WINE RECEIVED VARIES BY CLUB TIER.
CALL 707-431-5479 TO REORDER YOUR FAVORITES
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UPCOMING EVENTS

NOIR COLLECTION EDITION NO. 2 REVEAL PARTY

LUXE AND ELEGANCE MEMBERS ONLY
MARCH 21, 6:30 PM. — 8:00 PM.

Be the first to taste the sophomore release of the Noir Collection from
winemaker Nicole Hitchcock. This limited series celebrates the unique qualities of
each vintage with a new theme each year. As a Luxe or Elegance member, you'll
enjoy a pre-release peek at the cellar-worthy Edition No. 2 two months prior to
its official release. Two tickets included for Luxe & Elegance memberships.

SPRING COOKING DEMONSTRATION
WITH EXECUTIVE CHEF CARL SHELTON

APRIL 4, 5:30 PM. - 9:00 PM.

Enjoy unique wine and food pairings during this intimate and educational evening as
Executive Chef Carl Shelton demonstrates recipes, techniques and cooking tips for a
stunning three-course spring menu. $130 per person for Club | members.

CLUB JSPRING RELEASE PARTY
MAY 17, 10:00 AM.— | 1:30 AM.

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

BOWTIE VINEYARD DINNER
JULY 25, 5:00 PM. — 10:00 PM.

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. $225 per person for Club | members.

JPINK PARTY
AUGUST 22, 6:30 PM. — 8:30 PM.

Celebrate | Brut Rosé with an unforgettable evening of wine, food and music.
$115 per person for Club | Members.

FOR RESERVATIONS TO A | EVENT OR EXPERIENCE,
CALL 707-431-5479 OR EMAIL CLUBJ@JWINE.COM
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