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Method
Separate the green parts from the white parts on the spring onions. Toss 
with olive oil and salt and grill until lightly charred. Set the green parts aside 
and transfer the whites to the oven at 350 degrees and cook for 10 minutes 
or until tender. Cool both parts of the onions and chop. Mix the chopped 
onions with all the other ingredients except the vinegar. Refrigerate until 
ready to use. If everything is submerged in olive oil it will keep for 1 week.

Heat your grill and temper your steaks for 20 minutes. Season steaks liberally 
with salt and fresh cracked black pepper. Grill for approx. 4 minutes on each 
side. Let the steaks rest for 5 minutes or if you want them more than medium 
rare transfer to an oven and cook until your desired temperature. 

Lightly warm the salsa verde in a small pot, but don’t boil it. Add the vinegar 
and taste. Adjust as needed. Slice the steaks and plate on 4 plates. Top 
liberally with the salsa and serve immediately. Bon Appetit! 

Wine note: The Harvest of Joy Red Blend is tasting great right now with 
a good balance of fruitiness, acid, and mellow tannin. The richness of the 
ribeye is balanced by the herbal notes and acidity in the salsa. The char from 
the grill on both the steak and the onions is a nice compliment to the oak 
flavors in the wine. A great spring match to enjoy now.

GRILLED RIB EYE STEAK  
WITH GRILLED SPRING ONION SALSA VERDE
Chef recommends our 2014 Robert Mondavi Winery Napa Valley Harvest of 
Joy Red Blend
Recipe by Chef Jeff Mosher
Serves 4

Ingredients
2 twelve-ounce rib eye steaks
Salt and pepper to taste

Spring Onion Salsa Verde - yield 1 quart 
4 Spring onions, grilled, sliced
¼ C parsley, pick leaves, chopped
¼ C cilantro, pick leaves, chopped
2 T capers, chopped
2 garlic cloves, minced
2 T tarragon, pick leaves, chopped

3 lemons, zested 
2 teaspoons chili flakes
1 ½ C extra virgin olive oil, or 

until covered
¼ C red wine vinegar
Salt to taste



2018 FUME BLANC RESERVE TBT
Aromas of jasmine, Meyer lemon, orange blossoms and honey mingle 
with light notes of toast and caramel. The wine is zesty with weight 
and complexity. Steely, mineral, and saline notes are woven with citrus 
peel and green melon. 97% Sauvignon Blanc, 3% Sémillon.
Retail $55 | Club $44 | Reorder $38.50
Trio, Reds and Whites

2017 PINOT NOIR RESERVE
PNX is crafted as our “Cab lover’s” Pinot Noir, intended to be a 
bit louder and bolder than our other Pinots. True to form, cherry 
cobbler, cinnamon, and ripe, rich plum jam leap from the glass.
Retail $67.50 | Club $54 | Reorder $47.25
Trio, Reds and Whites, Spotlight Reds, Case

2015 STAGS LEAP DISTRICT CABERNET SAUVIGNON
Deep, dark fruits of blackberry, black currant, and black plum unfold 
on structured tannins, toasty oak and intense flavor made elegant by 
balanced fruit freshness, a classic showing. 100% Cabernet.
Retail $90 | Club $72 | Reorder $63
Trio, Reds and Whites, Spotlight Reds, Case, Collector’s Club

2016 STAGS LEAP DISTRICT CABERNET SAUVIGNON
A pure expression of the premier cabernet sauvignon appellation. 
The flavors are exotic: perfumy red fruits, sweet plum and cassis, 
violet floral, sweet vanilla, and a defining note of black pepper.
Retail $90 | Club $72 | Reorder $63
Collector’s Club

2017 CARNEROS DISTRICT CABERNET SAUVIGNON
On the nose black cherry, sweet spices, a hint of cigar box from the 
Cabernet Franc, a hint of rose petal. On the palate balanced acidity 
surrenders to silky tannins, sweet blueberry, pipe tobacco and 
minerality. 85% Cabernet, 15% Cabernet Franc.
Retail $60 | Club $48 | Reorder $35
Spotlight Reds, Case, Collector’s Club

2015 HARVEST OF JOY RED BLEND
Intense color, concentrated blackberry and cassis fruit with sweet 
oak spice, vanilla and toasty oak complexity long finish. 85% 
Cabernet Sauvignon, 8% Petit Verdot, 4% Malbec, 3% Merlot.
Retail $100 | Club $80 | Reorder $70
Collector’s Club

2016 HARVEST OF JOY RED BLEND
Toasty graham cracker, warm sage, spicy cola and a hint of chocolate 
in the glass. Elegant and brimming with red fruit, baking spices, and 
a note of earthy molasses. 100% Cabernet Sauvignon.
Retail $100 | Club $80 | Reorder $70
Collector’s

2019 MOSCATO D’ORO, NAPA VALLEY
Honeysuckle and crushed pineapple aromas meet white peach, 
candied fennel, and clementine creating a bright expression of the 
Muscat grape. Balanced sweetness, lively acidity, enjoy with spicy 
Asian and Indian dishes.
Retail $25 | Club $20
Moscato Mania

Dear Wine Club Friends,

Spring has returned to the Napa Valley with warmer weather, wildflowers, 
and hope for a bountiful 2021 vintage. At the time of this printing, Robert 
Mondavi Winery is open for tasting, shopping, and events!

The Spotlight Room and Patio have been redecorated with new seating - we 
can’t wait to host you! We are also excited about new food and wine tasting 
experiences we think you are going to like. Please see our website for our 
exciting new offerings.

And while some things have changed over the last few months, this remains 
-- we are grateful for family and friends, and we look forward to long 
afternoons sharing a glass with you soon!

Cheers, 

The Robert Mondavi Winery Team

We Are Proud of What We Do
OUR COMMITMENT TO SUSTAINABILITY & COMMUNITY

From its inception in 1966, Robert Mondavi Winery has demonstrated 
a deep commitment to both our environment and our local Napa Valley 
community. We were the first to formally adopt a natural farming approach 
to the cultivation of our estate vineyards, which extends beyond rules and 
strictures of organic farming and considers overall wine quality and the 
impact on the greater environment.

As a joint effort in 1995, the Robert Mondavi Winery and the Napa County 
Resource Conservation District created the Napa Sustainable Winegrowing 
Group (NSWG). The NSWG holds several annual workshops on current 
topics in sustainable winegrowing such as water conservation, quality 
improvement, cover cropping, erosion control and the latest in Integrated 
Pest Management techniques. During the past decade, Robert Mondavi 
Winery has undertaken further experiments in natural farming and in 1998 
became the first winery to receive an “Innovator” award from California’s 
Environmental Protection Agency.

CERTIFICATIONS AND AWARDS

� Certified California Sustainable Winegrowing
� Napa Green Certified Winery
� Napa Green Certified Land
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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  Laur i  and Kendra  at  888-766-6328 ext .  3 .


