
Mushrooms
Cut off the bottom of the clusters and reserve for another purpose such as 
mushroom stock.  Then break apart the cluster into bit 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 
the butter, garlic, and thyme.  Then 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 the 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 black pepper.  Grill for two minutes, 
turn and grill another two minutes, flip, and grill two minutes on the other 
side, turn and grill two more minutes.  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 the sautéed mushrooms and the 
pesto. Pair with our 2018 Reserve Cabernet - Bon Appétit!

GRILLED FLAT IRON STEAK WITH MAITAKE 
MUSHROOMS AND BASIL PESTO
A recipe from Chef Jeff Mosher, Robert Mondavi Kitchen 

Serves 4

Ingredients
4 eight-ounce Flat Iron steaks
Salt and black 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 tablespoon 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
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2014 MOMENTUM RED BLEND
A sweet spice entry of vanilla and cinnamon is followed by black cherry 
fruit layered with a hint of savory and black pepper complexity. The firmly 
structured palate is lifted by bright acidity and finishes with voluptuously rich 
dark fruit flavors. 75% Merlot, 23% Cabernet Sauvignon, 2% Cabernet Franc
Retail $50 | Club $40 | Reorder $35
Reds, Case

2019 MARTINI CLONE PINOT NOIR 
Luscious Amarena cherry, licorice and beautiful violet notes on the nose. On 
the palate, the wine is lovely and dense, almost meaty in texture, with elements 
of black pepper, black plum and vanilla. 100% PN, Martini Clone, 100% 
Rancho Carneros Vineyard, North block (45-year old head-trained vines)
Retail $55 | Club $44 | Reorder $38.50
Collectors

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 | Reorder $17.50
Moscato Mania

2016 HARVEST OF JOY RED BLEND
100% Cabernet from our To Kalon Vineyard - 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.
Retail $100 | Club $80 | Reorder $70
Trio/Collectors/Case/Trio

2019 CLONE 777 PINOT
Sourced from the Carneros Region of the Napa Valley, our 2019 Clone 
777 seduces the senses with incredibly fragrant dark red cherry fruit, 
jasmine-infused green tea, and a complex blend of spices that whirl 
seamlessly together in a most enticing bouquet. The rich fruit and spice 
flavors glide silkily along the palate in a long, lingering finish.
Retail $55 | Club $44 | Reorder $38.50
Trio/Collectors/Case

2019 UNOAKED CHARDONNAY
Aged in stainless steel, this wine is a club favorite. Fragrantly ripe summer 
peach and green apple flavors, with hints of lemon peel and minerality.
Retail $34 | Club $27.20 | Reorder  $23.20
Trio
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Experience Robert Mondavi Winery
Share a curated tasting that celebrates the land and its harvest. Book your 
experience today.

VINEYARD TO TABLE LUNCH

Let your senses revel in this leisurely lunch service held on our patio with 
serene views of the garden and vineyards. Our culinary team will provide 
thoughtful provisions that are locally sourced and remarkable in their 
fresh simplicity, to be meticulously paired with wines from our Estate 
Tier. $150 per person reservations required.

LEGACY DINNER

Join us for an incomparable tasting event at Robert Mondavi Winery. 
We’ll unlock our treasured library and invite you to explore older 
vintages and rare selections from our five decades of winemaking 
excellence. Celebrate the harmony of wine and food with this private, 
multi-course meal that must be experienced to be believed. $425 per 
person by appointment only.

Robert Mondavi Wine Club
WINE TASTING | MEMBER PRICING | EXCLUSIVE ACCESS

As a club member, your benefits will be activated after your first 
shipment is processed. You must take a minimum of three shipments 
per year to maintain an active status. Club members have access to 
complimentary tastings (4 times per year for Member & 3 guests), 
exclusive discounts, and advanced ticket sales on events. See our updated 
website for events and information.


