
On the part of the whole team on Dia-
mond Mountain and in St. Helena, we reach 
out with gratitude for your membership and 
with excitement amidst our 60th harvest. 
Following a normal rainy winter season, bud 
break occurred across our region in April, 
followed by flowering in May. July heat was 
atypically high; however, August was rela-
tively cool. We started picking Pinot Noir 
for sparkling wine at the Richburg Carneros 
vineyard on August 15, a day behind our 
statistical average start date. Vineyard crop 
yields have been lighter than 2023 yet heavi-
er than 2020, 2021, and 2022. Delighted 
with the results thus far, we anticipate wrap-
ping up the season with our last Cabernet 
Sauvignon picks towards the end of October. 
We look forward to sharing the wines from 
this stellar vintage with you over the many 
years to come. 

In the meantime, our team is thrilled to 
share this October’s club shipment wines 
with you. Leading off for our Davies red wine 
members is the 21st vintage (2021) of our J. 
Davies Estate Diamond Mountain Cabernet 
Sauvignon. We love this bottle, delivering a 
delicious range of blackberry, currant, and 
acai flavors across a well- structured, supple 
palate. From this dry, low-yielding season, 
small additions of Malbec, Petit Verdot, 
Merlot, and Cabernet Franc from the vari-
ous corners of our hills bring great depth of 
expression to this blend. 

Jack & Jamie’s Circle members will also 
receive a bottle of our sixth vintage (2006) 
of our J. Davies Cabernet – how cool is that! 
At 18 years of age, this wine from a relatively 
wet, late season has moved into its prime, 
with its dark, mountain fruit profile now 
gently seasoned and carried gracefully over 
resolved tannins. 

Additionally, all red wine club members 
get the first of our 2022 Davies Pinot Noirs: 
Goorgian Anderson Valley. From another ear-
ly, light vintage, this bottle exhibits delectable 
plum and cherry fruits with vibrant length. A 

blend of five clones from a gorgeous hillside 
at the deep, northwestern end of the valley, 
we made only two hundred cases of this spe-
cial wine.

The Schramsberg Cellar Club, similarly, 
has an exceptional, unique set of bottles in 
this shipment. The 2015 J. Schram Noirs, 
layered with tasty glazed and caramelized 
citrus and stone fruit tones, this offering rep-
resents our absolute best brut sparkling Pinot 
Noir effort from the earliest, lightest vintage 
of the past twenty years. Nobles, Hurst, and 
Jonive Sonoma Coast lots formed the core, 
with accents coming from Stevens Marin 
Coast and Juster Anderson Valley as well.

The always popular Querencia Brut Rosé 
is another standout from the winery, pro-
duced annually for our club members. Craft-
ed from some of our favorite Napa Valley 
Carneros Chardonnay and Pinot lots, includ-
ing Schwarze, Wilkinson and Hyde, the 2020 
vintage exhibits the racy, crisp citrus and just-
ripening red berry notes characteristic of this 
offering. Proceeds from “Q” sales also support 
local agricultural education and preservation 
efforts through the “JLD Ag Fund.”

For Riddler’s Circle Members, we have 
selected two additional gems from our cel-
lar. The 2012 Tognetti Blanc de Blancs pays 
tribute to our 27-year partnership with the 
Tognetti family on Bayview Avenue in the 
Napa Carneros. With tart focus on the pal-
ate, the aged-Chardonnay depth of this bottle 
is in a great place right now. The 2011 Extra 
Brut, by contrast, represents top Pinot Noir 
lots from the coolest, latest vintage of the last 

25 years. With half the typical dosage, this 
racy, now moderately aged offering is truly 
one-of-a-kind. 

Writing this letter is making us thirsty, 
hungry, and ready for a Club Party! And we 
have two coming up at Schramsberg (Oc-
tober 5 and November 9) and two pick-up 
events at Davies (October 13 and December 
8). We would love to raise a glass with you at 
both wineries. There is also an opportunity 
to take a deeper dive with us at our Davies 
Harvest Camp (October 6-8) or Davies 
Blending Camp (March 9-11). And we will 
be at the New York Wine Experience (Octo-
ber 17-18), where this year Schramsberg will 
be honored with a “Wine Star”. Thank you, 
Wine Spectator! 

In closing, our family and winery team 
again want to extend appreciation to all of 
you, our fans who make it possible for us to 
do what we love. Thank you for enjoying the 
sparkling and red wines that we carefully craft 
each vintage. We offer a special shout out to 
all who joined us in July for the Baltic and 
North Sea Cruise. What an incredible voyage 
we had! As we celebrate our 20th wedding 
anniversary this fall, we reflect on the fantas-
tic ride that it has been, and we look forward 
to the next 20 years with optimism for the 
possibilities that lie ahead. 

With blessings to all of you,
 

Hugh and Monique Davies
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Dear Schramsberg and 
Davies Club Members,

Emryn, Hugh, Hughie, Monique and Nelson Davies enjoying a bike tour on Der Alster in Hamburg during 
their Mediterranean cruise.
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*plus tax and handling where applicable Winemakers: Hugh Davies, Sean Thompson, Jessica Koga and JP Pierce 

Our 2024 harvest team left to right - Emrys, Caius, Brandon, Austin, Eileen and Bainian.

2006 J. Davies
Cabernet Sauvignon

Diamond Mountain District, 
Napa Valley

Tasting Notes - “Bright aromas of boy-
senberry and cassis combine with mulled 
spice, orange peel, and cassia bark. The 
palate is dense, complex and fruitful. 
Wild blueberry and blackberry mingle 
with clove and black tea spice, which 

are seamlessly brought 
together with integrated 
tannins that sustain a long 
and luxurious finish.”

Varietal Composition: 79% Cabernet 
Sauvignon, 15% Malbec, 6% Petit Verdot
Barrel Aging (French Oak): 22 months 
(85% new)
Alcohol: 14.6%
Suggested Retail: $225

2021 J. Davies Estate
Cabernet Sauvignon

Diamond Mountain District, 
Napa Valley

Tasting Notes - “Our 2021 J. Davies 
Estate Cabernet Sauvignon presents a bou-
quet of brooding black currant, blackberry, 
cocoa powder, and toasted marshmallow, 
layered with espresso and anise. A powerful 
entry on the palate leads to a broad mid-
palate of lush black cherry, pomegranate, 

acai berry and black pep-
per, which is completed 
with a velvety, balanced 
structure and long finish.”

Varietal Composition: 78% Cabernet 
Sauvignon, 15% Malbec, 3% Petit Verdot,
3% Merlot, 1% Cabernet Franc
Barrel Aging (French Oak): 20 months 
(60% new)
Alcohol: 15.0%
Suggested Retail: $150

2022 Davies Vineyards
Pinot Noir

Goorgian Vineyards, 
Anderson Valley

Tasting Notes - “Our 2022 Goorgian 
Vineyards Pinot Noir has a nose of black 
plum, violet, lavender, peppermint, and 
black tea, with traces of cola spice and 
anise. The palate presents tart rhubarb, 
black cherry, and juicy dark fruit through 

the midpalate, and is 
carried to a structured, 
fruitful finish with a bal-
anced acidity.”

Varietal Composition: 100% Pinot Noir 
Barrel Aging (French Oak): 15 months
(24% new, 40% once used)
Alcohol: 13.2%
Suggested Retail: $85

Davies Club and Jack & Jamie's Circle
(The Davies Club will receive 1 bottle each of the 2021 J. Davies Cabernet  and 2022 Goorgian Vineyards Pinot Noir for $185*.) (Jack & Jamie's 
Circle will receive 2 bottles each of the 2021 J. Davies Cabernet and 2022 Goorgian Pinot Noir plus 1 bottle of 2006 J. Davies Cabernet from the 
library for $500*.)



2011 Extra Brut
Tasting Notes - “The 2011 Extra Brut leads with complex aro-
mas of baked pear, cinnamon toast, lime meringue, toasted al-
mond and toffee apple, all underpinned by a citrusy vibrancy. On 
the palate crisp acidity and a mandarin tanginess are balanced by 

the rich complexity of vanilla wafer, fresh hon-
eycomb, creamy marzipan and peach cobbler. A 
wonderful interplay of tension and power leads 
to a long and clean finish.”

Varietal Composition: 80% Pinot Noir, 20% Chardonnay  
Barrel Fermentation: 43%
Alcohol: 12.8%
Suggested Retail: $150

2012 Tognetti Vineyard Brut
Napa Valley Carneros

Tasting Notes - “The 2012 Tognetti expresses generous aromas 
of roast apples, orange, brioche, and honey, which gradually lay-
ers with fragrances of pastry creme and kumquat. A crisp entry 

on the palate is followed with mouthwatering 
length. Lush flavors coat the palate with graham 
cracker, pear, baked pineapple and a hint of 
meyer lemon.”

Varietal Composition: 100% Chardonnay  
Barrel Fermentation: 23%
Alcohol: 12.6%
Suggested Retail: $135

2015 J. Schram Noirs
Tasting Notes - “Our 2015 J. Schram Noirs presents a 
bouquet of candied orange, peach cobbler and caramel apple, 
interlaced with graham cracker and vanilla notes. A juicy en-
try on the palate carries layers of lemon-lime and Pink-Lady 

apple, enhanced with hints of custard, 
almond paste and honey. A bright and 
dense center leads to a quenching and 
long finish.”

Varietal Composition: 79% Pinot Noir, 21% Chardonnay 
Barrel Fermentation: 41%
Alcohol: 12.8%
Suggested Retail: $150

2020 Querencia
Vintage Notes - “This 2020 Querencia Brut Rosé has an 
enticing bouquet of tangerine, strawberry-rhubarb, and lime 
zest, intertwined with hints of orange blossom, honeysuckle, 

raspberry tart, and sugar cookie. The palate 
welcomes notes of cranberry, Meyer lemon, 
orange creamsicle, and shortbread cookie, 
that drive into a tart, quenching long finish.”

Varietal Composition: 76% Chardonnay, 24% Pinot Noir  
Barrel Fermentation: 27%
Alcohol: 12.3%
Suggested Retail: $80

2021 J. Davies Estate Cabernet Sauvignon, Diamond Mt. District

From the estate vineyard on Diamond Mountain, the 2021 J. Davies Cabernet Sauvignon is a solid 
effort, kicking off with subtle herbal shadings. Those are followed up by ripe red and black cherries 
and hints of licorice and dark chocolate. Intricate, complex and ripe, this medium to full-bodied 

wine is silky across the palate, with some fine, cocoa powder-like tannins on the lingering finish. – Joe Czerwinski, March 2024

2021 Davies Vineyards Cabernet Sauvignon, Criscione Vineyard, St. Helena

From a site at the base of Glass Mountain, the 2021 Cabernet Sauvignon Criscione Vineyard offers terrifically pure and 
intense fruit essences reminiscent of blueberries and black cherries. It's full-bodied, soft and plush, cuddly stuff yet with 
enough structure to age at least another decade or so. – Joe Czerwinski, March 2024

2021 Davies Vineyards Cabernet Sauvignon, Mc Grath Vineyard, St. Helena

A new addition to the lineup, the 2021 Cabernet Sauvignon McGrath Vineyard features aromas of black cherries and 
loam, accented by some savory, black olive notes. It's full-bodied and plush, concentrated and ripe yet not overdone, with 
hints of blueberries on the soft, supple finish. – Joe Czerwinski, March 29, 2024
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Cellar Club (1 bottle of each for $170*) (6 bottles for $530*)Riddler's Circle
The Riddler’s Circle receives double the Cellar Club shipment plus one each
(or equivalent) special library selections below.

Schramsberg and Davies Vineyards Reviews:
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New club members enjoying 
the May 21st Winemaker Dinner at 
Jeffrey’s in Austin, Texas with Hugh 
Davies, Owner/Vintner.  

Carl & Yuan-Ning, Austin, TX 
Cellar Club since 2024

My granddaughter. Nicole in 
Dallas, TX, made these on your 
bottles and wanted you to see how 
pretty they turned out. She made 
them as part of our Christmas 
presents.

Jutta, McKinney, TX, with a 
granddaughter who is obviously 
a fan!

Mirabelle Brut Rosé, 32nd Bottling 
This wine is rich, lush, with aromas of strawberry, red plum, raspberry cream, orange-blossom honey on the nose. On the 
palate, find a creamy mousse and notes of tangerine, vanilla buttercream, strawberry rhubarb compote, Kaffir lime cream 
and crystalized ginger. – Tonya Pitts, Advanced Buying Guide, March 2024

2021 Blanc de Blancs Chardonnay, North Coast 
It is the 33rd bottling of these bubbles. I hope you pick up a bottle to enjoy. This wine is 
bright, with aromas of Golden Delicious apple, orange blossom, acacia honey and mineral 
on the nose. Flavors on the palate are baked Bosc pear, mandarin orange, fresh walnut, toasted brioche and kaffir lime. 

The wine offers a subtle, creamy mousse, with a long, lifted and dry finish. – Tanya Pitts, October 2024

2020 Crémant Demi-sec 
Aromas of ginger and white flowers lift from the glass, followed by flavors of crisp apples and sweet peaches. Built from a 
unique blend of the highly aromatic grape Flora combined with the more traditional Pinot Noir and Chardonnay, it is a 
crisp, lengthy and pleasing sparkling wine. – Tonya Pitts, Advanced Buying Guide, March 2024

2021 J. Davies Estate Cabernet Sauvignon, Diamond Mt. District

The 2021 Cabernet Sauvignon Davies Estate is an exotic, beguiling wine. Crushed rocks, 
lavender, menthol, licorice, spice and dried flowers abound. There’s plenty of Diamond Mountain 
structure, although this is done in an especially ripe style and also delivers tons of fruit impact. Blackberry, gravel, incense, 

licorice and a kiss of French oak build into the beautifully persistent finish. – Antonio Galloni, May 2024

I am a club member and recent participant in Camp 
Schramsberg. I have been a member since 2019 after my 
wife and I toured the grounds. I like wine and am proud to 
serve it or present it as a gift to friends and family. BTW, 
Camp Schramsberg was a wonderful time. The etching 
on the bottles is for my son Michael’s wedding coming up 
on July 20. Everything is taking place in Chicago. On the 
back of the bottle, I have the old Chicago Theatre sign in 
the middle with the two restaurants where the rehearsal 
dinner and reception are going to take place.

Tim, Grosse Pointe, MI - Cellar Club since 2019
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All In The Family...



Just wanted to say thank you again!!! 
She looks so adorable in your onesie 

Megan & John, Saint Augustine, FL 
Cellar Club 2018-2023

I am just back home from doing a section 
hike of the Appalachian Trail. There were three 
women who stayed at a Bed and Breakfast for 
a night, and I brought along a bottle of bub-
blies from my recent shipment. I thought you 
may appreciate the knowing that even when 
one is living on the trails and out of our back-
packs, we still take time to enjoy some great 
sparkling wine.  All the girls loved the wine 
and we will be at Schramsberg in August.

Beth, Chesterfield, VA - Cellar Club since 2024

Joey & Allison, Houston, TX - Cellar Club 
Since 2020, Riddler’s Circle since 2023

I wanted to update our shipping address as we have a fun, new addition to our household 
in which our nanny can sign for wine packages at home! Hadrian Noon was born this past 
May. We are excited to start planning our annual Napa visit in 2025!

Ashley & Peter, Mequon, WI - Cellar Club since 2023

We visited Schramsberg on Kim’s 40th 
birthday for an amazing first time visit and 
became members. This year saw us celebrat-
ing Kim’s 50th birthday in Turks & Caicos! 
We made the celebration dazzling with a 
bottle of 2014 J. Schram for dinner on her 
birthday. Cheers to an amazing birthday 
celebration and 10 years of enjoying amaz-
ing Schramsberg wine!

Steve & Kim, Frisco, TX - Cellar Club 
since 2014

October  2024

All In The Family...
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We love Schramsberg and Davies bottles. Here we are 
celebrating our new apartment with our favorite Schramsberg 
Mirabelle Rose!

Anton & Jessica, Long Island, NY - Cellar Club since 2013, 
Davies Club 2017-2024

We wanted to share a family story with 
you about our daughter Kinsey, Florida 
State University and Schramsberg Crémant.

Kinsey is about to become a senior at 
FSU and last fall she turned 21 while at-
tending the school. Tradition has it that 
all students are dipped into the Westcott 
Fountain at midnight on their 21st birth-
day. After dunking, a bottle of champagne 
is shared around to celebrate the occasion.

In our family, the only sparkling wines 
served are Schramsberg, all others need 
not apply. On Kinseys birthday a bottle 
of Schramsberg Crémant 2018 served to 
mark the celebration. A perfect pairing! A 
grand time was had by all attendees!   

Thanks for your part in the celebration!
Charlie, Kirsten & Kinsey, Davenport, FL  
Cellar Club since 2014

We invite you to visit us at one of our two winery locations during your next trip to the Napa Valley.
At Schramsberg, we offer tour and tasting experiences, and tasting only experiences, by appointment only.

At Davies Vineyards, we offer seated tastings by appointment only.

Due to the nature of our permit, we are limited by the number of guests we can see daily. 

Please book your reservation for Schramsberg at 707-709-2469 or email visitorcenter@schramsberg.com. 
You can also book online at WINERY EXPERIENCES - Schramsberg Vineyards 

Please book your reservation for Davies at 707-709-4245 or email daviesinfo@schramsberg.com. 
You can also book online at Tasting Experiences | Davies Vineyards

Wine club members are offered two complimentary classic tastings per account; elevated tastings are offered at a reduced price.

The club member must be in attendance to receive the club discount and must be an active club member having received at least 
one shipment prior to scheduling your experience.

VISIT US

All In The Family... - CONTINUED



Camp Davies

Sean Thompson 
Director of Winemaking

Hugh Davies 
Vintner

Jessica Koga 
Winemaker (Schramsberg)

JP Pierce 
Assistant Winemaker (Davies)

the world’s most celebrated wine and food professionals 
– all held in Napa Valley.

From March 9-11, we will have Spring Camp Davies 
session. Here you will have an in-depth look at our J. Da-
vies Estate Cabernet Sauvignons from Diamond Moun-
tain District, our delicious vineyard-designated Napa 
Valley Cabernets, and our Pinot Noirs from cool-climate 
vineyards in the Napa Valley Carneros, Sonoma Coast 
and Anderson Valley. Included are visits to the vineyards 
to prune dormant vines, blending seminars with the 
winemaking team, exploration of clonal differences of a 
varietal, food and wine tastings, plus additional seminars 
that dive into our red wine program. 

During the Fall Camp Schramsberg program, taking 
place Sept. 7-9, attendees will learn from the experts on 
how sparkling wines are crafted. From harvesting fruit 
in the vineyards, tasting through an array of base wines 
as they ferment, stepping through the complex process 
that a sparkling wine takes from vine to finished bottle, 
exploring the cause and effect of food to wine, and, of 
course, learning how to safely saber open a bottle of spar-
kling wine.

Due to the high demand of our camp programs, we 
are currently taking names of those who are interested in 
joining us. Please contact us at camp@schramsberg.com 
or call Matthew Levy at 707-942-2408 to inform us of 
your interest to attend a future camp session.

Jessica’s Corner
Hello from Schramsberg! 
While harvest marks the beginning of the end of summer, 

around the winery it almost feels like a new year is starting. We’ve 
been watching the vineyards develop and are looking forward to 
what this year’s vintage will bring us. We’ve got a number of new 
faces on our team, including our newest full-time member, Cam-
eron Rose, who joined us in the spring as our Lab Technician. We 
also have a few interns who have joined us for harvest: Bainian 
Chen, Austin Jewell, Brandon Jewell, Elaine Liu, Caius Pittman, 
and Madeline Wagner. We’ve also had Hugh and Monique’s old-
est son, Emrys, working here in the cellar at Schramsberg and 
getting some hands-on winemaking experience before heading 
back to college. 

By the time this shipment makes it to your doors, we’ll be 
wrapping up the sparkling harvest. As of this writing, we’ve hit the 
two-week mark and are nearly to the halfway point. Even though 
the winery seems full, we’ve still got a lot of work in front of us. So 
far the quality of the fruit entering the winery has been wonderful 
and I cannot wait to taste the base wines they’ll turn into.  

JP’s Corner
Indian summer is here, and it’s feeling pretty cool…
The red winemaking team is focused on moving the last of the 

’22 CS blends into tank for a final polish before they go to bottle 
and get their crimson top on the 5th and 6th of this month. Bot-
tling will be a team effort too, with staffing muscle from Lloyd  
and Nick Hess’ teams to help the Davies crew finish the job.

On the Pinot Noir side, the Winemaking team has been Tow-
er-bound for the last three weeks assembling 2023 Pinot blends 
with exciting results. The component lots will get blended over 
the next few weeks as time permits and go back to barrel until 
January of 2025.

One last thing, the Red Team has also been prepping tanks and 
the Pellenc optical sorter for our first fruit. Sam Rabinowitz,our 
viticulturist, says we should expect it on Monday, September 9th, 
meaning the smells of ferments and the fury of forklifts will soon 
fill the air in the Davies cellar.  

And one closing bit of good and exciting news, comes the be-
ginning of the New Year. Davies’ own Angel Guzman and his wife 
will be expecting their very first baby girl. Congrats to you both!

Hands on Experiences in Winemaking and a Lifetime of Memories.
Our Camp programs continue to be one of our very best experiences 

for our fans, and we are honored that we can continue to offer these 
sessions for the wine lover who wants to go in-depth and personal with 
our winemakers. In 2025, we will once again be offering two camp pro-
grams. One in the spring and one in the fall. Both of our camps offer a 
fun-filled, hands-on, three-day immersive experience where you will par-
ticipate in intensive learning and gain invaluable expertise from some to 

Campers picking Chardonnay grapes in Carneros, Napa Valley.

October  2024

Winemakers Corner: Report for Summer 2024



Please keep this sheet handy for future reference and feel free to contact us 
if you have any questions.

To reach the club directly, please call 1-888-829-1980 or 
email clubs@schramsberg.com

To place an order, please call 1-800-877-3623 or 707-709-4252; to purchase 
onlline: www.schramsberg.com

Please note: If you make changes to your on-line account, please remember  
this also affects your club shipments so be sure to contact us directly if you have 
special instructions.
•	For tour/tasting reservations email visitorcenter@schramsberg.com
	 (707-942-4558) or daviesinfo@schramsberg.com (707-709-4245).
•	Special club pricing on all purchases at the winery and on-line (which often  

include shipping).
•	Invitations to club and winery events around the country.
•	Shipments go out four times a year in February, April, October and December, via 

FedEx ground, (unless otherwise requested weather permitting). An adult signature 
is required. If you are going to be traveling, please let us know and we will postpone your 
shipment. If you have a new shipping address or place of business since the last shipment, 
please let us know at least two weeks prior to the next shipment. Redirects, returns and 
reshipments will incur additional costs.

•	You may select to use FedEx or UPS 2 day for your shipments at an additional 
charge. Please let us know your preference.

•	Hold for pickup by third party shipper members: please keep in mind your shipments 
can be delayed 2-3 weeks by your shipper. Please call them direct to check on your 
shipment and to update address and credit card once you've updated with us.

•	Your credit card is charged 7-10 days prior to the shipment to allow us time for 
processing. Please notify us of changes prior to processing.

•	We stand behind our wines and will replace any wine that has been compromised 
and include it with your next club shipment.

•	 Riddler’s Circle and Jack & Jamie’s Circle members receive a complimentary, or 
discounted, visit for four with every scheduled visit to either of our two wineries.* 
Elevated experiences are available to members at a reduced rate.

$530/$1,060 per Riddler’s Circle shipments. Receive double the Cellar 
Club plus two more (or equivalent) special or library selections (three shipments 
of 6 bottles at $530 one shipment of 12 bottles at $1,060 in December).**
$500/$1,000 per Jack & Jamie’s Circle shipment (varies from 6-18 bottles 
per shipment four times a year. Three shipments at $500 and one at $1,000 in 
December).**

•	Cellar Club and Davies Club members receive a complimentary, or discounted, visit 
for two with every scheduled visit to either of our two wineries.* Elevated experiences are 
available to members at a reduced rate.

$170/$340 per Cellar Club shipment (three shipments of 2 bottles at $170 and 
1 shipment of 4 bottles at $340 in December).**
$185/$370 per Davies Club shipment (varies from 2-6 bottles per 
shipment four times a year. Three shipments at $185 and one at $370 in 
December).**

*Member must be present, benefits are not transferable.
**Plus sales tax where applicable and handling for Alaska and Hawaii shipments.
•	You must be at least 21 years of age to be a member of our wine club(s). Dates and wines 

are subject to change, based on weather conditions and wine availability.

Upcoming  
Shipments & Events

(event dates and times subject to change, please contact us for details)

2024

OCTOBER

5 Fall Release Party at Schramsberg

6-8 Camp Davies 2024 Fall Harvest Session
www.schramsberg.com/visit/events
707-942-2420

13 Club Pick Up Event at Davies
707-709-4245

17-19 New York Wine Experience
www.nywineexperience.com

NOVEMBER

5 Winemaker Dinner Hugh Davies
Nosh on Naples Bay, Naples, FL
239-384-9208, noshonnaplesbay.com

9 Holiday Shopping Day at Schramsberg
https://shop.schramsberg.com/shop.ams
or call 1-888-829-1980

DECEMBER

8 Club Pick Up Event at Davies
707-709-4245

9 December Club Packages Ship

2025

FEBRUARY

10 February Club Packages Ship

MARCH

9-11 Davies Blending Camp
707-942-2420

APRIL

14 April Club Packages Ship

Member Information

Please check our events page on our website as we 
are frequently adding new events.

www.schramsberg.com/visit/events



Schramsberg Saber In Wood Box Member Price

Saber $ 126.65

Crémant Demi-Sec Member Price

750 ML 2020 $ 39.95

Brut Rosé Member Price

750 ML 2020 $ 42.50

1.5 L 2019 Limited 
Availability $ 93.50

Mirabelle Brut 33nd Bottling Member Price

750 ML Multi 
Vintage $ 28.05

Mirabelle Brut Rosé 32nd Bottling Member Price

750 ML Multi 
Vintage $ 28.05

Please call the winery for pricing on engraved 
bottles or go to www.schramsberg.com.

As the direct shipping reciprocal states are 
changing on a regular basis, please call the winery 
for the most updated information on your state.

Order Toll-Free: 800-877-3623 or
email clubs@schramsberg.com or go to  
www.schramsberg.com, Shop Online.

J. Schram Blancs Member Price

750 ML 2015 New 
Release $ 127.50

1.5 L 2014 Limited 
Availability $ 263.50

Schramsberg Vineyards

J. Schram Noirs Member Price

750 ML 2015 New 
Release $ 127.50

750 ML 2014 Limited 
Availability $ 127.50

1.5 L 2014 Limited 
Availability $ 263.50

J. Schram Rosé Member Price

750 ML 2015 $ 161.50

Pinot Noir Member Price

Three Amigos Estate Vineyard, 
Napa Valley Carneros

750 ML 2022 New 
Release $ 72.25

Keefer Ranch Estate, Russian River Valley

750 ML 2022 New 
Release $ 72.25

Ferrington Vineyards, Anderson Valley

750 ML 2022 New 
Release $ 72.25

Davies Vineyards

Blanc de Noirs Member Price

750 ML 2021 $ 39.10

Blanc de Blancs Member Price

375 ML 2021 $ 23.80

750 ML 2021 $ 37.40

1.5 L 2020 Limited 
Availability $ 80.75

3 L 2018 Limited 
Availability $ 297.50

9 L 2018 Limited 
Availability $ 935.00

Pinot Noir - continued Member Price

Nobles Vineyard, Fort Ross-Seaview

750 ML 2022 New 
Release $ 72.25

Goorgian Vineyard, Anderson Valley

750 ML 2022 New 
Release $ 72.25

Dutton-Hallberg, Russian River Valley

750 ML 2022 New 
Release $ 72.25

Sonoma Coast

750 ML 2022 New 
Release $ 51.00

Napa Valley Carneros

750 ML 2022 New 
Release $ 51.00

Anderson Valley

750 ML 2022 New 
Release $ 51.00

Diamond Mountain Estate Member Price

J. Davies Estate Cabernet Sauvignon

750 ML 2021 New 
Release $ 127.50

‘jd’ Estate Cabernet Sauvignon

750 ML 2021 $ 68.00

Cabernet Sauvignon Member Price

Red Cap, Howell Mountain, Napa Valley

750 ML 2021 New 
Release $ 110.50

McGrath, St. Helena, Napa Valley

750 ML 2021 New 
Release $ 110.50

Criscione, St. Helena, Napa Valley

750 ML 2021 New 
Release $ 110.50

Leonardini, St. Helena, Napa Valley

750 ML 2021 New 
Release $ 110.50

Simpkins, Coombsville, Napa Valley

750 ML 2021 New 
Release $ 110.50

Oliven, Calistoga, Napa Valley

750 ML 2021 New 
Release $ 110.50

Renteria 360, Oakville, Napa Valley

750 ML 2021 New 
Release $ 110.50

Napa Valley

750 ML 2021 New 
Release $ 63.75

Extra Brut - Blanc de Blancs Member Price

750 ML 2020 New 
Release $ 59.50

Extra Brut - Blanc de Noirs Member Price

750 ML 2020 New 
Release $ 59.50

Querencia Brut Rosé Member Price

750 ML 2020 Limited 
Availability $ 68.00
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Cheesy Sesame Phyllo Bites
Courtesy of Epicurious

Great Snack with Sparkling or Red Wine. 
Makes about 84

Preparation

1.	 Preheat oven to 375°F 

2.	 Place a sheet of phyllo on a parchment-lined baking sheet. 
Brush lightly with butter and top with a second sheet of 
phyllo, pressing gently to adhere. Brushy with butter and top 
with another sheet, pressing gently again. 

3.	 Brush with egg white. Sprinkle half of the sesame seeds and 
half of the paprika over phyllo; season with salt and pepper. 
Scatter half of the Gruyere over the top. 

4.	 Using a pizza cutter or sharp knife, cut phyllo into 2˝ squares.  

5.	 Bake crackers until golden brown, 8-10 minutes. Let cool on 
baking sheet 3 minutes before serving. 

6.	 Repeat with remaining ingredients on another parchment-lined 
baking sheet. 

7.	 Crackers can be made up to 8 hours ahead and will remain 
crisp. Store airtight at room temperature.

Personalize your Bottles to commemorate special occasions through our Etched Bottle Program

Etching Services
(allow 5 weeks minimum)

Personalized Engraved Wine Bottles
Commemorate you most significant occasion in life with a memento created 
just for you. Our engraver can etch most custom designs, text or logos on 
your favorite bottle of our wine up to a 3 liter size. What better way to 
propose! Or celebrate the holidays, a wedding, an anniversary or a birthday.

Corporate Gifts and Concierge Service
Let us help you will all your corporate gifting and larger gift programs. 
Engraved bottles packaged in gift boxes or personalized cards are the perfect 
way to thank your best clients or employees. Please call 800-877-3623 to 
facilitate your orders.

Ingredients

6	 Sheets fresh phyllo pastry 	
	 or frozen, thawed

4 T.	 Unsalted butter, melted, 	
	 slightly cooled

1	 Large egg white, room 	
	 temperature, lightly beaten

1/3 C.	 Mixed black & white 	
	 sesame seeds, divided

½ t.	 Smoked paprika, divided

	 Kosher salt, freshly ground 	
	 pepper

4 oz.	 Gruyere, finely grated 	
	 (about 2 cups), divided


