
 

 

 

The 

CROZE 

Telegraph 
February  

2018 

2 
 

   

BALANCE, STYLE, TRADITION   

 

Welcome to 2018!  We are 
extremely excited to 
share with you a trio of 
new Croze vintages.   

The first wine in this 
shipment is the much 
anticipated Croze Rosé of 
Cabernet Sauvignon.  
This is a special wine in 
that we do not make it 
every single vintage.  
However, we always get a 
flood of phone calls 
asking for it every year.  

The 2016 Rosé is a bright example of 
what grapes that are specifically grown 
for rosé can lend to a wine.  The wine 
demonstrates a bright strawberry aroma 
and flavor that are always a crowd 
pleaser.  With a refreshing finish, this 
wine is perfect with picnics and 
charcuterie.   

The second wine in this shipment is the 
2015 Croze Chardonnay.  This is another 
vintage of our flagship chardonnay from 
the Oak Knoll District of Napa Valley.  

The wine is elegant and balanced with a 
subtle complexity.  The richness on the 
palate is cut by the bright acidity on the 
finish.  The wine is barrel fermented and 
aged sur lie for a year prior to bottling.  
Pair this wine with poultry, pastas, and 
soft rind cheeses.  Of course, it also goes 
perfectly with a number of seafood 
dishes.  Try it with a lobster or seafood 
risotto!     

Finally, you are receiving the new vintage 
of Croze Cabernet Sauvignon.  The 2015 
vintage   in Napa Valley is hailed as one of 
exceptional quality, and this wine 
certainly lives up to the hype.  However, 
2015 was a light harvest due to 4 
consecutive years of drought conditions.  
As a result, there was less 2015 Cabernet 
produced as compared to other vintages.  
These wines will not last long.   

The 2015 Croze Cabernet Sauvignon 
showcases rich fruit with depth and 
complexity.  This wine begs for hearty 
fare and good company!   

.   

Recipe 
Marinated Hanger 
Steak  
 
Ingredients:  
1.5 lbs. Hanger Steak  
 
 

New Year, New Vintages, New Wines 
 

avatar@avatarvintners.com  
PO Box 2679 

Yountville, CA 94599 
888-317-8819 
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Cabernet & Manchego 
 

 

 

 

 

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 

What is more classic than pairing wine with 
cheese?  It seems everyone knows that in the 
gastronomic world, wine and cheese are 
perfect together.  However, knowing which 
wine pairs with which cheese is something of 
debate.  There are plenty of “expert” 
recommendations and I have even seen 
publications dedicated to the topic.  I have 
always been a believer that, while there is 
science backing some of the classic pairings, 
you should choose based on your personal 
preferences.   

To that end, my favorite cheese to pair with 
Croze Cabernet Sauvignon is Manchego 
Cheese.   Manchego cheese is only made in the 
La Mancha region of Spain.  While many 
cheeses state that they are manchego style, 
true Manchego is only made from sheep’s milk 
in the La Mancha region.  The milk for this 
cheese must come from an ancient breed of 
sheep called Manchega.  Once the cheese is 
made it ages in the natural caves surrounding 
the region for a minimum of two months.   

Classic Manchego is made from unpasteurized 
milk and carries a very distinct character and 
nutty complexity.   

However, many of the more industrial 
versions are pasteurized for export.  A 
significant factor in the taste of the 
cheese is aging time.  Young Manchego is 
generally not aged more than two 
months.  This produces a mild cheese 
with just a touch of the characteristic 
nuttiness.   

For the full-flavored version look for 
Manchego aged at least nine months.  
This extra aging continues to dry the 
cheese and helps it develop a deep 
richness and complexity.   

This is the type of Manchego I like to 
pair with Cabernet Sauvignon.  The fat 
in the cheese cuts the tannin in the 
wine and the deep flavors stand up to 
the richness of the Cabernet.  The wine 
and cheese compliment the 
predominant flavors of each other and 
create a spectrum of sensory 
attributes.  

To elevate the experience to an even 
higher level, add some Iberico Jamon 
to the mix.       

 

The Napa Valley fires in October were 
absolutely devastating. lives lost, thousands 
of homes burned and 3 billion dollars plus in 
damage all told.  In the early days of the 
fires many alarmist headlines and reports 
went out as complete devastation to Napa 
Valley, its vineyards and the 2017 vintage.  

Luckily most of these reports were false. 
Several wineries were a complete loss, 
losing both the physical facility and several 
vintages in storage but there was good 
news as well. An estimated 85% of the 2017 
vintage was picked and what grapes 
remained were Cabernet Sauvignon with 
thicker skin able to withstand the effects of 
smoke. 

There will be some short and long-term 
effects of the fires. Immediately after the 
fires were put out tourism in the region fell 
by 60-70% for October into November.  

 

 

The number of vines damaged and that 
effect on production of grapes will not be 
truly known until we begin the 2018 
growing season. Thousands of vines 
were singed as the fires ranged, 
interestingly these vines served as a 
firebreak and stopped the fires from 
advancing. Once grape growers have a 
chance to work with the vines coming 
out of dormancy and through the vines 
growing cycle they will be able to access 
the damage to each row and individual 
vine. Replanting these vines will cause a 
loss in production for three more years. 

Lastly the damage to 2017 vintages 
reputation will not be fully seen until the 
vintage has been bottled and hit the 
market. 

 

Fire over the Vacca Mountain Range 

 

Napa Fires 
By: Warren Robertson 


