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BALANCE, STYLE, TRADITION  IN THIS ISSUE 

 

Harvest season is my 
favorite time of the year.  
There is a tremendous 
amount of hectic and 
nervous energy around 
the Napa Valley.   The 
weather starts to cool 
and the aromas of ripe 
grapes and fermentation 
permeate the air.   

After all the hard work 
that goes into producing 
our wines, it is finally time 
to slow down and enjoy 

the fruits of our labor.  This is a time to 
reflect on our past, present, and future.  
That is why we are going to share a two 
vintage set of Cabernet Sauvignon in this 
shipment, along with a Chardonnay.   

One of the aspects of our wine 
production that I am passionate about is 
the effect of the growing season and 
individual vineyard on the finished 
product.  Producing wine is partnership 
between Mother Nature and winemaker.  
I love how our wines respect that 

partnership and showcase the growing 
season in the bottle.  The bottle tells the 
story of that individual season and the 
property where the fruit was grown.   The 
flavors are directly correlated to the 
natural weather conditions that the 
vineyard experienced and the natural 
influences of the site.  The soil, the sun 
exposure, the winds, and the flora are all 
important.     

The best way to walk through those 
growing seasons, and the impact they 
have on the wine is to taste different 
vintages from the same vineyard.  In this 
shipment we are sending two vintages of 
our Croze Cabernet Sauvignon.      

I hope your journey reliving these two 
great seasons is as special as it was to 
produce these great wines.  I recommend 
surrounding yourself with great friends 
or family, opening one (or both) of the 
reds, and seeing where the conversation 
takes you. 

Thank you for being part of our family 
and supporting our passion.   

Recipe 
Marinated Hanger 
Steak  
 
Ingredients:  
1.5 lbs. Hanger Steak  
 
 

2016 Fall Club Shipment 
by Daniel Benton  

avatar@avatarvintners.com  
PO Box 2679 

Yountville, CA 94599 
707-944-9247 

 

 

Harvest Update 

Prosciutto Wrapped Asparagus  

mailto:avatar@avatarvintners.com


     Recipe: 
Prociutto Wrapped 

Asparagus   
 

 

 

 

 

HEADING 4 STYLE 

Use the small tables provided in some of the 
articles to call out quick reference 
information related to the article, such as 
contact information or event dates. 

HEADING 5 

Contact Info 

2016 Harvest Update 
by Daniel Benton   

Fall brings nice cool weather and a great time 
to entertain guests in your home. One of our 
favorite dishes and always a crowd pleaser is 
crispy prosciutto wrapped asparagus. This is an 
easy dish to prepare and combines great 
flavors.  

30 Asparagus Spears 

Sea Salt & Black Pepper 

30 slices of prosciutto  

3-4 tbsp extra virgin olive oil 

**Optional-Truffle Oil 

In salted water blanch the asparagus spears in 

salted water from 2-3 mins until asparagus 

turns a bright green color. Drain in a colander 

and cool under running cold water. Drain again 

& pat dry.   

Cut each prosciutto slice lengthwise in half (tip 

– purchase fresh medium sliced prosciutto   

 

 

from your local deli).  Wrap prosciutto 

around each asparagus spear. 

Heat olive oil in a large skillet and pan fry 

the asparagus rolls for 2-3 minutes, 

turning frequently until the prosciutto is 

crisp (tip-use long tongs as the pan will 

pop). 

Plate the asparagus rolls, season with 

fresh ground black pepper & **drizzle 

over truffle oil! 

 

 

In addition, you can drizzle balsamic 
vinegar or even a reduced fig vinegar 
over the asparagus.    

This is a great side that pairs with just 
about any main course you can 
imagine, from beef to poultry.  Try it 
with a Filet Mignon and Croze 
Cabernet!   

Warren Robertson 

 

Another harvest is in the books!   2016 was 
an interesting year in Napa.  The season 
started with a very early bud break.  Most 
experts attribute the early start to the 
moderate winters we have experienced over 
the last couple of years.   With an early start 
to the season, the grapes had a very long 
hang time which helps to develop most of 
the complex flavors that end up in the glass.   

The vineyard yields are higher than last year, 
but still a little under our average.  I have 
noticed that major publications are already 
touting this vintage as another great year in 
the Napa Valley, and I agree.  Mother Nature 
did her part in providing a great season.   

The weather cooperated this year.   For 
the most part, Napa experienced 
consistent even weather.  There were a 
couple heat spikes, but those were 
followed up by periods of below normal 
temperatures.  The overall effect was a 
balance that allowed the vineyards to 
take their time developing the fruit.   

The wines are now tucked away in barrel 
and resting.  In just a couple years we will 
be able to share the 2016 wines with you.  
Until then, we have plenty of vintages to 
explore.   

Cheers!   

Cabernet Sauvignon grapes waiting to 
be turned into CROZE! 

 

Additional Orders can be placed by emailing 

wrobertson.croze@gmail.com.  Take advantage of your 20% 

club member discount! 
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