
Getting the Most from Your 
Robert Mondavi Spotlight Wine Club

As a member of the Robert Mondavi Spotlight Wine Club, you 
know the many benefits of membership; access to exclusive, winery-
only wines, complimentary tastings and tours, the warm and 
welcoming service in our members-only Spotlight Lounge, and of 
course – great discounts on our award-winning wines. 

Your benefits also include: 
• Complimentary tasting in 

our members-only Spotlight 
Room for the member and 
up to 3 guests

• Complimentary Signature 
and Discovery tours for the 
member and one guest 

• Invitations to exclusive 
member events and 
discounted tickets to special 
winery events, including our 
summer concert series

• 15% discount on 
merchandise at our winery store, Le Marche.

• 20% discount on wine club shipments and 30% discount on 
reorders from club shipments within 30 days of billing. Please 
contact us directly for reorders.

Helpful Hints: 
• Check your email! We use email for wine club communications, 

so be sure to keep your email address up to date, and please check 
regularly for messages.

• Keep your credit card updated. Your credit card will be billed 
approximately 7-10 days prior to the ship or pick-up date. Please 
keep your card on file updated so you don’t miss out on shipments 
or benefits. You can call us or update online. 

• Consider shipping to a business address. UPS and state laws 
require an adult signature (over 21) for alcohol delivery. To avoid 
missed deliveries and reshipping charges, consider using a business 
address if you can’t be at home for deliveries.

• Customize your order. Trio or Case Club members have the 
option of customizing their orders. Choose your wines from 
the list of selections online. Check your pre-ship email, sent out 
approximately 7 days prior to billing, for the link to available 
selections and the deadline. If you don’t make any changes, we will 
send you the pre-selected shipment. Please make changes prior to 
billing.

• Picking up? Will-call members are notified by email when 
shipments are available for pick up. To avoid shipping charges or 
delays please pick up within 60 days of your notification. 

• Give us a call! We love to hear from you, and we’re happy to help 
with special requests, gift memberships, feedback on our wines or 
events or whatever is on your mind.

FEBRUARY 2021 FEATURED WINES
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2019 OAKVILLE FUMÉ BLANC 
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, also evolving here, 
with lovely notes of white peach, lime zest, pastry cream and a touch 
of nuttiness from the French oak; layered, textured and weighty.
Retail $40 | Club $32.00
Trio, Reds and Whites

2016 HARVEST OF JOY RED BLEND 
Toasty graham cracker, warm sage, spicy cola and a hint of 
chocolate dance from the glass. Beautifully elegant, brimming 
with red fruit, baking spices, and a note of dark, earthy molasses. 
Lengthy, engaging, almost ostentatious, its complexity evolves with 
every second on the palate. 100% Cabernet Sauvignon
Retail $100 | Club $80
Trio, Reds and Whites, Spotlight Reds, Case, Collector’s

2017 PNX PINOT NOIR 
Our PNX opens with intense aromas of juicy black cherries and 
black plum, spreading across the palate into warm compote, 
exotic sweet spice, and a touch of savory complexity which extend 
through the wine’s deliciously rich finish. 
Retail $60 | Club $48
Trio, Reds and Whites, Spotlight Reds, Case, Collector’s

2017 CARNEROS DISTRICT CABERNET SAUVIGNON 
On the nose, black cherry, sweet spices, a touch of cigar box from 
the Cabernet Franc and just a hint of rose petal. On the palate, 
balanced acidity gives way to silky tannins, with flavors of sweet 
blueberry, pipe tobacco and minerality. 85% Cabernet Sauvignon / 
15% Cabernet Franc.
Retail $60 | Club $48
Spotlight Reds, Case, Collector’s 

2015 HWC RED BLEND, NAPA VALLEY
Each year certain wines lend themselves to a special bottling, 
highlighting a variety or vineyards that deserve the spotlight. The 
fruit for our limited-production HWC Red Wine comes from 
our historic To Kalon vineyard in Oakville, which surrounds the 
winery. The palate of our HWC Red Wine is plush with deep 
blackberry and blackcurrant fruit, vanilla bean, dark cocoa, and 
sweet oak spices which are lifted by a touch of violet floral and 
bright acidity on a core of firm, dusty tannins.
Retail $125 | Club $100
Collector’s 

2019 MOSCATO D’ORO, NAPA VALLEY 
Honeysuckle and crushed pineapple aromas meet juicy white 
peach, candied fennel and zesty clementine in this bright, 
refreshing expression of the Muscat grape. A perfect balance of 
sweetness with lively acidity, this wine can be enjoyably paired 
with spicy Asian and Indian dishes as well as with desserts. 
Retail $25 | Club $20
Moscato Mania

FE
BR

U
A

RY
 2

02
1 

SP
O

T
LI

G
H

T
 W

IN
E 

C
LU

B



Social Media? Yes Please!
Instagram, Facebook, Virtual Tastings? For many of us, it’s new world filled with 
new wine tasting experiences, but you can still get your fill of Robert Mondavi 
Winery without leaving your home! 

✓ Instagram: Join Wine Educator Jared Krauss live every Friday at 
3:00 PM PST for Robert Mondavi Winery wine tastings, interviews 
and cooking demos. You never know who you may see. Can’t 
make it live? That’s ok, the videos are on our Instagram page @
robertmondavi 

✓ Facebook: Follow our Robert Mondavi Winery Facebook page for 
updates, recipes, special events, offerings and beautiful photos of 
your favorite place. We’re only a click away

✓ Need More? Visit the wine country from the comfort of 
your own home. It’s easy; go to our website https://www.
robertmondaviwinery.com/virtual-tastings to plan a virtual tasting 
with friends, family or colleagues, then sit back and relax as our 
knowledgeable wine educators and chefs bring the wine tasting 
experience to you!

Staying in? Your friends at Robert Mondavi Winery have you covered!

Meet Tricia Bair and Doug Nanfria, 
Your Spotlight Wine Club Room Hosts!

“Wine to me is passion. It’s family and friends. It’s warmth of heart 
and generosity of spirit”

~ Robert Mondavi 

If you have ever been in the Spotlight Room at Robert Mondavi 
Winery, you have likely met our great Wine Club hosts Tricia Bair 
and Doug Nanfria. Between the two of them they hold multiple wine 
certifications. They know wine vine to wine, but they also embody the 
spirit of Robert Mondavi -- they are family, wine is their passion.

Doug loves music and wine. He is starting his 13th year as a wine 
educator and loves speaking to and with wine fans from all over the 
world. Doug has formed many warm and lasting relationships with 
our wine club family over the years.

I asked Doug what he likes about wine so much. He told me, “Wine 
is the international language, like music. After all we’ve been through 
at the winery, my co-workers are like family. Being at Robert Mondavi 
Winery in like being in my comfort zone. My favorites now are the 
2015 Cabernet Reserve, enjoyed before a meal and then pairing with 
Rib Eye the 2015 Pinot Reserve with game or mushroom pasta.” 

Tricia is starting her 5th year in her “dream job” at Robert Mondavi 
Winery. “The pedigree of the winery and the To Kalon vineyard is very 
exciting” she told us. “However, it’s the culture of always striving to do 
our best that is at the core of the job. Whether it’s making great wine 
or continuing education or gracious hospitality, the winery is buzzing 
with Robert Mondavi’s spirit.”

Tricia loves wine because it is always changing and her passion spills 
over. “There is so much to learn and there are always new Spotlight 
wines to enjoy coming down the pike with new flavors, aromas, and 
blends of grapes that Doug and I get to share with the members. We 
love their discussions, even when wine in the bottle changes. One of 
the best things about my job is working with Doug. He shares his 
knowledge so enthusiastically with me and the members. He is a blast 

Method
Pick through crab meat for shells. Then squeeze excess water out of crab 
meat. Gently combine crab, herbs, lemon zest, lemon juice, and mayo. 
Check for salt, crab may be salty already, and season if necessary.

Scoop crab into balls using a mounded teaspoon (or a tablespoon if you prefer 
a larger crab cake). Roll the balls in flour, gently dip in the egg, and then 
lightly coat in the breadcrumbs and form into small cylinders. Reserve in the 
refrigerator if using that day or transfer to the freezer to use a later date. 

Whisk all the vinaigrette ingredients together and taste. Adjust with salt or 
lemon juice as needed.

Add oil to a sauté pan and add crab cakes. Heat the oil to brown the cakes, flip 
once browned. Brown the second side and transfer to an oven to heat through. 

Chop the fennel fronds—green tops. Mix shaved fennel, fennel fronds, 
radish, citrus segments, and mix greens with the vinaigrette to create the 
garnish salad.

Place the avocado purée on the plate first, top with crab cakes and the 
garnish salad. Spoon a little additional vinaigrette on the plate if desired. 
Serve immediately.

CRAB CAKE WITH BLOOD ORANGE VINAIGRETTE 
AND FENNEL SALAD
2019 Robert Mondavi Winery Napa Valley Oakville Fumé Blanc 
Recipe by Chef Jeff Mosher
Makes 20 Crab Cakes 

Ingredients
1 pound Dungeness crab, cooked 

and cleaned
3 T Italian parsley, chopped
2 T minced chives
1 teaspoon lemon zest
Juice of 1 lemon
½ cup mayonnaise
Salt to taste
Breading
3 eggs, gently whisked
1 cup flour
6 oz panko breadcrumbs
Garnish

1 head of fennel, shaved thin
4 oz mixed greens
3 radishes, shaved thin
2 oranges, segmented
Avocado purée (2 ripe avocados,  

1 jalapeno, 2 T lime juice, salt to 
taste, blended until smooth)

Blood Orange Vinaigrette
1 shallot, minced
½ cup blood orange juice (1-2 

oranges)
¼ cup champagne vinegar
½ cup grapeseed oil
Salt to taste

to work with. That’s one of the reasons why we have such a good time in the 
Wine Club room… his sense of humor.”

Tricia’s favorite wines now are the 2013 Momentum and Chardonnay Reserve. 
She recommends the Chardonnay Reserve with crab and the Moscato D’Oro 
with sausage crèpes for brunch. 

Doug and Tricia are also the 2020 Robert Mondavi Winery Gingerbread House 
Champions! Next time you’re in, ask them to show you a picture! If you need 
to reach them, you can e-mail wineclub@robertmondaviwinery.com or call 
888.766.6328.


