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2019 THE ESTATES FUMÉ BLANC OAKVILLE
Zesty and vivacious even with the first whiff, the aromas develop in the 
glass from orange blossom and green papaya, to mango, apple, jasmine, 
and vanilla.  Splashes juicily onto the palate with lively flavors of white 
peach, lime zest, pastry cream, and a touch of nuttiness from the French 
oak; layered, textured, and weighty. 
Retail $60 | Club $48
Trio
2016 CABERNET SAUVIGNON STAGS LEAP DISTRICT
Our 2016 Stags Leap District cabernet sauvignon has dark plum, red 
cherry, and lovely spice. Red fruits, sweet plum with notes of violet, 
and a spicy streak of black pepper.
Retail $90 | Club $72 | Case $67.50
Case & Collectors
2018 THE ESTATES CABERNET SAUVIGNON STAGS LEAP DISTRICT
Our Estates Cabernet Sauvignon Stags Leap has beautifully evolved 
texture, well-integrated oak, and a finely structured finish that add 
additional layers of complexity.
Retail $90 | Collectors & Trio $72
2019 CABERNET SAUVIGNON NAPA VALLEY
Framed by lovely bright acidity and fine tannins, the 2019 Cabernet 
Sauvignon has vibrant fruit notes shining through to the end.
Retail $50 | Club $40
2019 RED BLEND NAPA VALLEY
Robert Mondavi’s vision was to elevate Napa to the world stage. In 
celebration of his achievement, our Napa Tier wines are sourced from 
distinctive vineyards throughout the Napa Valley and truly emulate a 
classic Napa Valley style.
Retail $45 | Club $36
2019 THE ESTATES RED BLEND OAKVILLE
A true reflection of place. Grapes selected for our Oakville Red Blend 
were grown on low-fertility, well-drained soils with optimal sun exposure, 
enabling development of rich, complex flavors and astounding fruit 
maturity. 
Retail $75 | Club $60 | Case $36.25

We’re proud to introduce Sally Johnson Blum 
as our new Director of Winemaking. Sally 
joins us from the acclaimed Pride Mountain 
Vineyards, where she spent the last 15 years 
crafting top-tier wines, many of which landed 
on the Wine Spectator’s Top 100 wine list.
We’re thrilled to be part of her journey as she 
continues to create delicious new vintages 
exclusively at Robert Mondavi Winery. 
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For  as s i s tance  or  to  p lace  a  reorder,  contact  us  a t 
winec lub@rober tmondaviwinery.com or  

ca l l  Cathy or  Kendra  at  888-766-6328 ext .  3 .

MEET OUR WINE DIRECTOR
Sally Johnson Blum



Save the Dates 

PINOT AND PAELLA 

Saturday, November 5
12:00 – 2:30 PM

Join us for a memorable feast in wine country. Taste through a selection 
of Robert Mondavi Winery world-class Pinot Noirs and explore how 
wonderfully they pair with Paella Del Reyes’ mouthwatering Paella. Indulge 
your senses in this symphony of flavors as you look over the famous To 
Kalon Vineyard. Paella del Reyes will prepare two separate paellas - a 
traditional paella as described below and a vegan paella.

Traditional Paella 
“At Paella del Reyes our ingredients are as important as our reputation. Based 
in Point Reyes, sustainable, quality ingredients are always readily available. 
We try to use all organic and local ingredients when possible. Our paellas 
start with extra virgin olive oil, air chilled chicken (from Mary’s Chicken) 
and the best bilbao chorizo. Next comes organic onions, garlic, broth, 
tomatoes, and the finest Spanish or Iranian saffron and smoked Spanish 
paprika. We then add Bomba or Calasparra rice from Spain (the best for 
paella), Spanish olives, artichoke hearts and other seasonal vegetables. The 
paella is then finished with one or all of: wild caught prawns (USA), scallops, 
squid, and shellfish from Hog Island Oyster Company.” 

Guests must be at least 21 years of age / Infants & children are not permitted

$185 General Admission / $148 Wine Club Member Admission

ANNUAL TREE LIGHTING AND HOLIDAY CELEBRATION

Sunday, December 4
4:00 – 6:00 PM

Please save the date. More details to follow.

Making the Caponata
Wash and slice the eggplant. Heat the grapeseed oil and sauté the eggplant for 
three to four minutes until it is golden brown. Transfer to a plate with paper 
towels to drain off the excess oil.

Slice the celery into ½ inch thick slices and blanch in salted water for 2 
minutes. Transfer to an ice bath to stop the cooking process.

Cut the cherry tomatoes in half.

Cut the onion into a small dice and sauté in the olive oil on low heat. Add the 
olives, celery and eggplant. Heats for approximately 2 minutes or until the 
vegetables are hot. Then quickly, so as not to overcook the vegetables add the 
cherry tomatoes, basil, pine nuts, capers, red wine vinegar, and salt and pepper 
to taste. 

Pan Roasting the Halibut
Get a large sauté pan hot; add grapeseed oil to the pan. Pat the halibut steaks 
dry with a paper towel, season with salt and pepper and place in the pan with 
the show side down. Cook on the stovetop for 3 minutes to form a nice golden 
crust on the fish, then place in a 400-degree oven for 2-3 additional minutes. 
If the fish is very thin you do not need to place in the oven. Flip the fish over 
and cook for one more minute, basting with whole butter if you like.

While cooking the halibut get your caponata ready. You can have the eggplant 
cooked ahead of time, and have the onions sautéed. Put it all together as stated 
above in the method while the fish is cooking.

Divide the caponata onto four plates, making sure to get some of the vinegar 
and olive oil sauce onto the plates. Place a piece of halibut on top of the 
caponata and garnish with additional basil leaves. Serve with 2017 Robert 
Mondavi Winery Pinot Noir PNX and let the flavors of summer vegetables 
dance on your palette. 

Bon appetit!

Ingredients
4 5 oz halibut steaks
½ Cup grapeseed oil, or other 

neutral oil

Salt and white pepper to taste

For the Caponata
1 pound eggplant (we use 

Japanese for its low seed count 
and mild flavor)

1 medium red onion
4 stalks celery
1 cup olives
½ pound cherry tomatoes

4 tablespoons grapeseed oil—for 
cooking the eggplant

6 tablespoons extra virgin olive oil
5 tablespoons red wine vinegar
2 tablespoons capers
2 tablespoons toasted pine nuts
½ cup basil leaves
salt and pepper to taste

PAN ROASTED ALASKAN HALIBUT WITH CAPONATA
Serves: 4

FROM ALL OF US AT ROBERT MONDAVI 
WINERY, THANK YOU FOR BEING A 

MEMBER OF OUR FAMILY!


