
Method:

Mushrooms 
Cut off the bottom of the clusters and reserve for another purpose, such as 
mushroom stock. Break apart the cluster into bite size pieces using your hands. 
Heat the grapeseed oil in a heavy bottom sauté pan. When the oil begins to 
smoke, add the mushrooms and turn the heat down to medium. Season the 
mushrooms with salt and pepper, sauté for 2 minutes, and add butter, garlic, 
and thyme. Turn down the heat to medium-low and sauté the mushrooms for 
another two minutes or until you achieve a nice golden color on the outside of 
the mushrooms. Remove the mushrooms from the pan and lay flat on a plate 
or sheet tray until ready to use.

Pesto  
Blanch the basil leaves in salted, boiling water for 20 seconds and transfer to 
an ice bath. Once chilled, squeeze out all the water and add to a blender along 
with the other ingredients, except the lemon juice. Blend until smooth and 
transfer to a plastic container and refrigerate until ready to use. When ready to 
use, taste again and add lemon juice. Start with ½ tablespoon and taste. Add 
more lemon juice if desired and taste for balance.

Steak 
Season the steaks liberally with salt and pepper. Grill for two minutes, flip, 
and grill the other side for additional two minutes. Repeat once. Remove 
steaks from the grill and let rest for 4 minutes. Reheat the mushrooms in a 
pan if necessary. Slice the steaks against the grain and garnish with sautéed 
mushrooms and pesto.

Serve with a glass of Robert Mondavi Winery To Kalon Reserve Cabernet 
Sauvignon or the Estates BDX Red Blend and enjoy.  Bon appétit!

Ingredients
4 eight-ounce Flat Iron steak Salt and pepper to taste

Mushrooms
½ pound maitake (also called hen
    of the woods) mushrooms
2 T grapeseed oil
4 sprigs English thyme

4 crushed garlic cloves
1 T unsalted butter
Salt and pepper to taste

Pesto (yield 2 cups)
8 cups washed basil leaves
1 t minced garlic
1 T toasted pine nuts
1 T grated parmesan cheese

1 ½ cups pure olive oil
½ t cracked black pepper
1 t kosher salt, or to taste
1 T lemon juice

GRILLED FLAT IRON STEAK WITH MAITAKE 
MUSHROOMS & BASIL PESTO
Serves: 4
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Save the Date

ANNUAL TREE LIGHTING 
AND HOLIDAY CELEBRATION

Please save the date. More details to follow.

INTRODUCING: HOLIDAY MAGNUM CLUB OFFERING
What is better than a great bottle of wine? A BIGGER bottle of fantastic wine! 
Robert Mondavi magnums are a must-have for your holiday table or any of life’s 
milestones. As a valued wine club member, we invite you to join our Holiday 
Magnum offering and guarantee yourself one or two magnums each November—
just in time for your holiday dinner table. We’re thrilled to offer the perfect piece 
for any wine enthusiast desiring something extra special.

As an exclusive offering, you will be able to guarantee one or two of our 
award-winning Cabernet Sauvignons each holiday season. To join, simply go to our 
website https://robertmondaviwinery.com/pages/wine-club, and click to add either 
the One Holiday Magnum or the Two Holiday Magnum to your current club 
membership. If the two bottle Holiday Magnum is selected, you will receive two 
different magnums. Each year, our winemakers will select the best offerings and 
bring them to you and this one-time, additional shipment will arrive just in time 
for the holidays.

Applying one of these choices to your current membership will guarantee you will 
be the first to receive these limited magnums each year, a distinct and unforgettable 
sophistication to your holiday celebration. We produce a very limited quantity of 
magnums annually, and we want you to be the first to get your hands on them!

To add these options to your membership and guarantee yourself a magnum 
or two this holiday season, please either email us directly at 
wineclub@robertmondaviwinery.com or call us at (888) 766-6328, ext. 3.

You must have an active membership with Robert Mondavi to receive this additional 
shipment. Membership requests for this addition will not be honored without an existing 
wine club membership. To inquire about purchasing magnums and larger formats 
without a wine club membership, please phone us directly at (888) 766-6328 ext. 3.

Sunday, December 4
4:00 – 6:00 PM

2019 TO KALON RESERVE CABERNET SAUVIGNON
This is the eighth vintage of our To Kalon Vineyard-designated Reserve. 
Each year, our blend reflects the ‘First Growth’ quality of this singular 
vineyard. The Reserve is blended from the finest blocks within the To 
Kalon Vineyard and meticulously crafted by keeping each block or sub-
block separate through fermentation and aging until we create the blend 
the following year. The wine is deep, vivacious, juicy, and flows beautifully 
from start to finish. Very enjoyable now, but with a long future ahead.
Retail $250 | Club $200 | Case $187.50

2020 THE ESTATES SAUVIGNON BLANC STAGS LEAP DISTRICT
Inviting aromas of lemongrass, green apple, lime zest lead to Meyer 
lemon and grapefruit complexity on the refreshingly delicious palate of 
this small-production Sauvignon Blanc wine.
Retail $34 | Trio $27.20

2018 THE ESTATES BDX RED BLEND OAKVILLE
Wonderfully expressive aromatics – rich and full, with vibrant acidity that keeps 
the wine bright and lively to the finish.
Retail $68 | Club $54.40 | Case $51

2018 RESERVE PINOT NOIR CARNEROS NAPA VALLEY
Deep, perfumed black fruits, violet and rose petal aromas lead to 
enticing black cherry and black plum flavors which unfold across the 
palate into a long, lingering finish and harmonize with the wine’s firm 
structure and elegant texture.
Retail $67.50 | Club $54 | Case $50.63

2018 MAESTRO RED BLEND NAPA VALLEY
Sweet red plums and Bing cherries meet savory notes of tamari, black 
pepper, and tomato confit. Sweet fruit leads, followed by more savory, 
salty note—a touch of bacon and dried sage.
Retail $50 | Club $40

2019 MOSCATO D’ORO NAPA VALLEY 375ML 
Vibrant lime blossom, honeysuckle and crushed pineapple on the nose 
meet juicy white peach, candied fennel, and bright, zesty clementine on 
the palate.
Retail $25 | Club $20

CLIENT GIFTING
Toast to holidays, partnerships, promotions, retirements, and more 
with our world-renowned wine. We have an extraordinary selection 
of wines from California’s premier wine-growing region for your 
corporate gifting needs. Our team is available to personally guide 
choices and share insider knowledge for all your gifting needs. Add 
a personal touch with gift boxes, gift messaging, and virtual & 
experiential tastings.

Please email us at corporategifting@cbrands.com 
to open your corporate account today. 

NOVEMBER 2022 FEATURED WINES

WA permit #356990/Item # RMWSEPT22 Please enjoy our wines responsibly. ©2022 Robert Mondavi Winery, Oakville, CA

For  as s i s tance  or  to  p lace  a  reorder,  contact  us  a t 
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