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June Big Three Shipment
One of our favorite 

times of the year is 
upon us!   It’s time for the 
Smith Wooton Club ship-
ment. In this shipment 
you are receiving three 
delicious selections from 
our Smith Wooton portfo-
lio. We reached back deep 
in the cellar to hand select 
some of our favorite vintag-
es to share with you.  

These wines have been 
aged in our cellar under 
contestant temperature 

and humidity conditions 
to insure the quality of 
the wine.  With mature 
wines you will find an 
even deeper level of com-
plexity. The wine will 
continue to evolve in 
your glass, releasing aro-
ma compounds that are 
quite often covered up in 
young wines.  Our style 
of producing red wines 
includes slightly higher 
acidity levels which fa-
cilitates the graceful ag-

ing in bottle. These vin-
tages, while mature, have a 
bright and graceful mouth 
feel that will captivate your 
palette. Included in your 
shipment are the:

q 2006 Syrah
q  2011 Cabernet Franc 
q 2011 Petit Verdot

We hope you find as much 
enjoyment in reliving these 
wonderful harvests as we do!     

2014 Vineyard Update

The 2014 growing sea-
son got off to an early 

start, partly due to the mild 
winter we experienced this 
year. Most of our vineyards 
experienced budbreak nearly 
three weeks earlier than last 
year. 

So far, the vineyards are 
in great condition. Vigor is 
high and all signs point to 
a large crop this year. Each 
of our vineyard sources is 
farmed individually, but 
overall canopy management 
and crop balance will be 
paramount to producing 

high quality wines.  As 
we approach the summer 
months, the valley has seen 
significant heat, or what we 
refer to as Growing Degree 
Days. This heat has only 
added to the vegetative 
vine growth.  According to 
our Viognier grower, Bryan 
Phoenix, “the vines are 
really happy right now!” 

Our famed Cabernet Franc 
vineyard is also showing 
tremendous growth. The 25+ 
year old vines can handle 
a decent crop load, but all 
indications point to dropping 

fruit at veraison in order to 
maintain vine balance. This 
process allows the vines 
to commit more energy to 
ripening each individual 
cluster.  This results in higher 
quality fruit which produces 
the Smith Wooton Cabernet 
Franc that we have all come 
to love. 

As the season progresses 
we will have a better 
indication of what Mother 
Nature will give us, but 
at this point, we are very 
pleased with 2014! 
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An Intern’s Prospective
I guess you could say I’m 

a lucky girl for getting 
this internship. That would 
be saying the least. I have 
learned so much this sum-
mer that it is difficult to fit 
my full perspective of the in-
dustry into this small space. 
When Daniel and I sat down 
on that first day to discuss the 
agenda for the next 3 weeks, 
I was overwhelmed. We were 
going to cover everything 
from pruning grapevines, to 
bottling wine, to paper work 
and of course, tasting wine. 
We covered so much more. 
I learned Valley history from 
winery tour guides. I learned 
the geography of this dry, 
Mediterranean climate in 
the form of early morning 

vineyard work and count-
less reading materials. Over 
family dinners we discussed 
the aromas and notes in wine 
which influenced my palate. 
I learned how to properly 

thin vines and what symp-
toms of Pierce’s Disease 
look like. I learned that this 
company does everything by 

hand, and while it may take 
long hours and repetitious 
hard work, the wine is that 
much more intimate because 
of it overwhelmed. We were 
going to cover everything 

from pruning grapevines, to 
bottling wine, to paper work 
and of course, tasting wine. 
We covered so much more. 

I learned Valley history 
from winery tour guides. I 
learned the geography of 
this dry, Mediterranean cli-
mate in the form of early 
morning vineyard work and 
countless reading materials. 
Over family dinners we dis-
cussed the aromas and notes 
in wine which influenced 
my palate. I learned how 
to properly thin vines and 
what symptoms of Pierce’s 
Disease look like. I learned 
that this company does ev-
erything by hand, and while 
it may take long hours and 
repetitious hard work, the 
wine is that much more in-
timate because of it

Halee Jones, Univeristy of Tennessee Intern

Recipe – Braised Lamb Shanks
“Classic comfort food to pair with classically made wines.”

Braised Lamb Shanks  
This is our favorite recipe 

to have with Smith Wooton 
Syrah!

1 lamb shank per person
1 yellow onion, chopped
2 carrots, chopped
1 head of garlic cut in half
1 tbls of dried Italian herbs

¼ cup of good extra virgin 
olive oil

2 cups red wine 
2 cups of beef 
Heat the olive oil in a heavy 

Dutch oven. Dust the lamb 
shanks with flour and brown 
in the oil. Add the vegetables, 
garlic and dried herbs and 

cook for 2-5 minutes. Deglaze 
with the wine and reduce to 
½ the original volume.  Add 
the stock to just come half 
way up the shanks. Bring the 
mixture to a boil and then 
place the Dutch oven in an 
oven pre-heated to 250° F.  
Let the shanks braise for 4-6 

hours. The meat should be 
falling from the bone.  Take 
the lamb out and strain the 
braising liquid. Remove the 
excess fat from the liquid.  
Place it in a sauté pan and 
reduce by half. Finish the 
sauce with a tbls of butter and 
drizzle over the shanks.     

Wooton Family Update
Gary and Suzanne Wooton, 

founders of Croze and Smith 
Wooton, have decided to 
move permanently to their 
Tucson, AZ home. It is a 
bitter sweet move; however, 

they will enjoy the warm 
weather and the company 
of their good friends at the 
resort.  Although this takes 
Gary out of wine country, I 
feel very confident that he 

will still make a number of 
appearances here. We will 
keep our spare bedroom 
open! Enjoy the fun in the 
sun!
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In Memory of Mark Chapman
Mark Chapman was one 

of the founding members 
of the Croze family.  He 
was an original stockholder, 
investor, and friend.   We 
recently lost Mr. Chapman 
way too early. Mark was 
a kind spirit that used his 
success in life to impact the 
lives of others.  

Mark was a member of 
St. John Lutheran Church 
in Cat Spring, TX, and the 
KSU Foundation President’s 
Club where he has been 
a donor to Kansas State 
for more than 25 years. 
His gifts have established 

the Chapman Center for 
Rural Studies in History, 
an art gallery in Willard 
Hall, and the Chapman 
Scholars program in 
the College of Arts & 
Sciences.  In addition 
to gifts to the Athletic 
Department (including 
the Coaches Workroom 
in the new Basketball 
Training Facility) and the 
Chapman-Mellenthin Plaza 
at the College of Veterinary 
Medicine, Mark supported 
two full-ride Presidential 
Scholarships.  Most recently, 
he provided funds for the 

School of Music, Theatre and 
Dance to become an All-
Steinway School. And one 
of his favorite projects 
was the transformation of 
the windows in the Great 
Room at K-State Libraries. 
He is a 2012 Alumni 
Fellow at KSU.  Further, 
the Mark A Chapman 
Foundation created by 
Mark independently 
funds approximately 100 
scholarships annually in 
Kansas and Texas. 

Although we will miss 
Mark terribly, we appreciate 
the time we had with him and 

will always remember his 
passion for life and helping 
others. We raise a glass to 
you Mr. Chapman and the 
wonderful memories and 
passion you shared. 

New Release 2011 Smith Wooton Petit Verdot
The 2011 Smith Woo-

ton Vintner’s Select Pe-
tit Verdot follows our 
philosophy of produc-
ing complex, yet elegant 
wines that will captivate 
our customers.  Grown 
at Tanner Vineyards in 
Calaveras County the 
fruit for this wine is al-
ways a standout in the 
winery.  

The grapes are tiny 
and the clusters are full.  
Due to the very low juice 
to skin ration, the must 
looks like a thick blueber-
ry jam.  It is not until the 
very end of fermentation 

that we can even tell there 
is juice in the bins!   

The aromas that fer-
mentation releases per-
meate the winery and re-
mind me of dark fruit in a 
briar patch. Once fermen-
tation is complete there 
are faint hints of purple 
flowers that indicate what 
the wine will become af-
ter barrel aging.  

Watching the wine as it 
is pressed always amaz-
es me.  The color of the 
juice is so dark, it nearly 
looks black.  Initially the 
tannins are very dominate 
and make the juice feel 

astringent in the mouth.  
However, the proper ag-
ing allows all the raw and 
powerful notes in this 
wine to sync together in 
harmony.  

This vintage aged over 
30 months in French 
Oak barrels in order to 
soften the tannins and 
bring the wine togeth-
er.  The result is a wine 
that displays power yet 
grace, structure yet bal-
ance. There are only 100 
cases of this wine avail-
able, so do not hesitate 
if you want to secure 
some for yourself.
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The Smith Wooton Philosophy
Smith Wooton Wines are rooted in 

a belief that great wines are made 
in great vineyards. With fine wine, 
there is a connection to the place and 
the families that dedicate their lives to 
bringing nature and people together.  

Founded by Gary and Suzanne 
Wooton, this Smith Wooton 
Philosophy still resonates today with 
current Vintners, Daniel and Kara 
Benton.

“Our challenge is to work in unison 
with Mother Nature to produce a wine 

that displays all the intricate nuances 
that the vineyard site offers to the 
fruit,” explains winemaker, Daniel 
Benton.  “When we share a bottle of 
our wine with friends, it is important 
that the specific growing season and 
vineyard site tell their story in the 
glass.  That is why we produce single 
varietal, single vineyard wines. Gary 
and Suzanne set the tone for what has 
always been our belief; a glass of fine 
wine should captivate your soul and 
warm your heart with its story!” 

“Smith Wooton is more than just a 
wine brand.  It is the culmination of 
a partnership between Mother Nature 
and winemaker.”

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