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The 2014 Fall Wine Club Shipment
Welcome to the fall 

wine club shipment!   
This is one of our favor-
ite times of the year. The 
grapes are all in, the vine-
yards are shutting down, 

the leaves are brilliantly 
colored and the rains are 
starting to roll in. This is 
the time of year when you 
want to share a wonderful 
glass of wine with people 

you really care about.  So 
for this shipment, we are 
sending 3 Croze wines that 
are near and dear to our 
hearts and perfect for the 
holiday season.

2012 Croze Chardonnay, 
Simone Vineyard

The 2012 Croze Char-
donnay is a wonder-

ful example of what Napa 
Chardonnay can be. It opens 
with tropical aromas, show-
casing the true nature of 
chardonnay grapes.  A much 
deeper bouquet follows up 
the tropical notes with rich 
spice and baked apple.  On 

the pallet this wine is a full 
bodied chardonnay.  We bar-
rel fermented the wine to 
build a creamy mid-pallet.  
The wine was fermented in 
French Oak barrels and sub-
sequently aged sur-lie. The 
barrels were stirred by hand 
weekly until the wine was 
ready for bottling.  The wine 

is not allowed to go through 
malolactic fermentation in 
order to preserve the crisp 
mineral acidity on the finish.  
The result is a full bodied 
chardonnay that maintains 
a sense of elegance and fi-
nesse. This chardonnay begs 
for cream sauces, roast poul-
try, and brie cheese.  
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This is the perfect set for a three course holiday dinner 
with family.  

The 2011 Croze Caber-
net Sauvignon origi-

nates from an old vineyard 
in Rutherford on Bella Oaks 
Lane.  The vines in this vine-
yard are 30+ years old and 
resemble gnarly tree trunks.  
The position of this vine-
yard is key to many of the 

predominant aromas and fla-
vors in the wine.  Situated on 
the Rutherford Bench, just 
west of Highway 29, this 
vineyard sits among some of 
the most famous vineyards 
and wineries in the valley.  
The entire Rutherford Viti-
cultural area is only 6 square 

miles, so grapes from this 
area are in high demand.  
The soil in this vineyard is 
made up of primarily grav-
elly loam that is deep and 
well-drained. The grapes 
benefit from warm days and 
cool nights.  

2011 Croze Cabernet Sauvignon, 
Rutherford
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We hand farm and hand 
harvest our Cabernet Sau-
vignon grapes in the ear-
ly pre-dawn hours of the 
morning. The grapes are 
transported to the winery 
where they are gently re-
moved from the stems.  
The must is fermented in 
one ton bins where it is hand 

punched 2 times a day.  After 
fermentation and maceration 
are complete, the must is 
pressed using a French bas-
ket press.This type of press 
allows for gentle pressing 
without extracting harsh tan-
nins. From there the wines 
are aged in French Oak bar-
rels from the Nevers Forrest 

until our winemaker declares 
them ready for bottling. This 
vintage aged for 30 months 
prior to bottling.  

The result of this hands on 
approach is a Cabernet Sau-
vignon that displays every-
thing a Rutherford Cabernet 
should. It opens with earthy 
aromas of dust and leather 

with a bramble fruit accent.  
On the pallet the wine is bal-
anced and harmonious with 
no harsh edges. The finish 
offers hints dried herbs with 
chocolate and mocha. 2011 
was a great vintage for us at 
Croze. We hope you love it 
as much as we do.

2013 Croze Cabernet Sauvignon Port
Port is a winter favor-

ite and perfect for the 
holiday season. This vin-
tage of Croze Port offers 
the rich Cabernet notes you 
expect from Croze and the 
gentle warmth of luxurious 

brandy. The subtle sweet 
finish rounds out the pallet 
and makes this the perfect 
holiday treat.  Our port pairs 
perfectly with all of your 
traditional after dinner in-
dulgences. Try port poached 

pears, chocolate soufflé, or 
berries and cream. Howev-
er, one of our absolute fa-
vorites is blue cheese, can-
died walnuts and glass of 
port. This delectable wine 
can pair with both sweet 

and savory dishes. Noth-
ing finishes off a fantastic 
meal quite like a glass of 
Croze Port.  

This Year’s Growing Season
The 2014 growing sea-

son in Napa was a mix 
of Mother Nature’s bag of 
tricks. Somewhat of a roller 
coaster ride through the sea-
son. Although California 
is in the midst of a historic 
drought, March brought 
rain at the perfect time for 

grapevines. The vines came 
out of dormancy early this 
year which can often lead to 
frost problems in the vine-
yards. Luckily, the spring of 
2014 cooperated and none of 
our vineyards experienced 
any frost damage. Flowering 
was almost 3 weeks earlier 

than in 2013, but by the time 
we reached veraison, things 
had slowed down a bit.  At 
the onset of ripening, the 
weather was picture perfect. 
Late July and early August 
heat once again accelerated 
ripening. We began picking 
our white grapes about 2 

weeks earlier than in 2013.  
The weather continued to 
cooperate and reds came in 
a couple weeks earlier than 
usual as well. In all the sea-
son provided an average 
sized crop with exceptional 
quality. Starting at the end of 
October,

Vineyard Spotlight: Simone Vineyard
Simone Vineyard is a spe-

cial place in the Napa 
Valley.  “It is one of the three 
most important vineyards in 
this Valley,” says Gary Woo-
ton. “There is just something 
about that spot that makes 
it perfect for chardonnay 
grapes.” The vines in Sim-
one Vineyard are over 30 
years old. They have long 

past their most productive 
years and only yield around 
2 tons per acre.  This is less 
than half of what most white 
grape vineyards yield in the 
valley.  However, what these 
vines lack in quantity they 
more than make up for in 
quality. “I have never seen 
a chardonnay vineyard that 
captures the true flavors of 

chardonnay the way this 
vineyard does,” adds wine-
maker, Daniel Benton. “The 
fruit reaches an optimal 
ripeness that showcases the 
depth and richness of the 
flavors, while maintaining a 
natural acidity that creates a 
level of balance rarely seen 
in winemaking.  This allows 

us to make our Croze Char-
donnay using a minimalist 
approach in the winery.  The 
fruit is so perfect it just does 
not need any manipulation.”  
One important aspect to the 
balance of this microclimate 
is the position of the vine-
yard in regards to the daily 
influx of cool marine air.  
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The Napa Valley benefits 
from a “chimney effect” 

as a result of the geology 
and climate.  In the evenings 
cool air from the San Pablo 
Bay is pulled up into the val-
ley.  This river of cool ma-
rine air travels up highway 
29 and swirls around Oak 
Knoll Crossroads, where it 
ponds temporarily.  The Sim-
one Vineyard is located right 
where the cool air settles.  
The result is a major diurnal 
temperature shift that cools 
the vines in the evening. This 

cooling effect preserves the 
grapes natural acidity.  

The vineyard is set up in a 
double cordon VSP training 
system.  This vertical shoot 
positioning allows for the 
right amount of sun expo-
sure without risking sunburn.  
This vineyard is farmed by 
hand so that each vine can be 
farmed individually, some-
thing you lose when you use 
mechanical farming tech-
niques.  We also hand har-
vest so that there is a human 
element to cluster selection.  

Only the best fruit ends up in 
the bottle.  

This vineyard will always 
hold a special place in our 

hearts and we hope that the 
lure of Simone Vineyard is 
evident in each sip of Croze 
Chardonnay.  

Recipe

Start by making the thyme infusion.  Bring 4 cups of stock to a boil with 10 sprigs of thyme.  Reduce and simmer until 
reduced by half, 25-30 minutes 

Bring another saucepan up to a simmer with 4 cups of stock. While that is heating, place the orzo in a large dry pot and 
toast over medium low heat, stirring constantly until golden brown/reddish in color. The pasta should have a nutty aroma.  
Carefully pour the hot stock into the pot with the pasta and cook until just tender, about 10 minutes. Drain in a colander and 
rinse with cold water to stop the cooking.  

In a saucepan cook the bacon over medium high heat until crisp. Add the remaining 1 cup of stock and 6 sprigs of thyme.  
Bring to a boil over high heat, then reduce and simmer until liquid has reduced by half.  Add the lemon juice and continue 
to reduce until most of the liquid has evaporated.  

Sauté the onions and mushrooms in olive oil for 2-3 minutes.  Add the tomatoes, olives and sauté until the tomatoes start 
to wilt.  Add the arugula and the stock/lemon/bacon mixture.  Add the pasta, 1 cup at a time while stirring.  Season with salt 
and pepper. Remove from the heat and keep warm.  

Preheat your oven to 450°.  Season the chicken breasts and heat a large oven proof pan with 2 tbls of olive oil. Place the 
chicken in the pan, skin side down. Reduce the heat to medium high and sear until the skin is brown and crisp. Transfer the 
pan to the oven and bake until the chicken is done, about 15 minutes.  

To serve spoon the orzo mixture in the center of a round plate. Slice the chicken and place 4 slices on top, skin side up.  
Pour the thyme infusion over the dish tableside.  Garnish with a thyme sprig.  

Serve with Croze Chardonnay.  

Upcoming Specials
Our winemaker has been working hard to develop some special wines just for our club members. Be on the lookout for 

upcoming offers and specials

Chicken Breasts with Toasted Orzo      
     and `Thyme Infusion 

9 cups chicken stock 
20 fresh thyme sprigs 
1 ¼ cups of orzo           

     2 bacon slices diced
1tbls fresh lemon juice 

15 frozen pearl onions
4-5 King Trumpet Mushrooms split 
10 cherry tomatoes 
1/3 cup Nioise or Kalamata olives halved 
4 oz fresh arugula 
2 boneless, skin-on chicken breast halves 
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 “Our philosophy is steeped in 
classic European tradition, and 
our wines have a profound sense of 
place.”

Cheers from all of us at Croze and Smith Wooton!
Thank you for being a part of our family!

PO Box 2679
Yountville, CA 

94599

Phone:
707-944-9247

Email:
croze@interx.net

www.croze-cab.
com

New Club Level
Many Croze club members call in-between club shipment to re-order wine.  

If you are one of those fantastic customers, we are going to offer an addi-
tional club that receives 6 shipments a year instead of 3.  Please reach out and let 
us know if you would like to upgrade to six shipments a year.  Each shipment will 
remain at 3 bottles.  For this specific club we will reach back into our cellars and 
include more library and special selections to keep new wines coming your way.  

N  A   P  A    V  A  L  L  E  Y


