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This time of year, we often celebrate with family and friends. When 
we’re planning events at J, we know the most memorable par ties 
are ones filled with personal touches and plenty of opportunities to 
spend time with guests. 

One of our favorite trends in enter taining this year is the mixing 
and layering of colors, shapes, flavors and textures. Both elegant 
and practical, mixing and matching also lets you express your own 
signature style. Set out classic coupes alongside flutes and delicate 
crystal stems next to gold-flecked stemless bulbs. Mix vintage and 
modern, metallic and wood, old favorites with new finds — whatever 
lets your personality shine. Add pops of color with bold napkins, 
vibrant floral arrangements or seasonal décor. 

Making food ahead of time and providing easy pairings allows you to 
focus on the friends and family filling your home, not worrying about 
what’s in the oven. In this newsletter, we’ve included the recipe for 
our Cherry Chutney, one of the most popular pairings when it was 
featured on our Legacy Lounge cheese plate. 

Matching the flavors in our Pinot Noir as well as our sparkling 
wines, add the Cherry Chutney and other easy accoutrements (like 
marmalades, Marcona almonds and cornichons) to your cheese and 
charcuterie board for an elevated, make-ahead take on hors d’oeuvres. 

Popcorn is another easy-and-incredible pairing. Offer bowls of 
buttered popcorn with daring ar tisan flavors like savory spiced 
Parmesan, chili-lime or sweet salted caramel. For more appetizer 
ideas, check out our recipes online at our website (www.jwine.com/
recipes), like dates stuffed with spiced mascarpone, lavender cumin 
roasted nuts or lobster frittata. 

Give guests a take-home surprise that’s purely you. Mini-jars of 
Cherry Chutney will have your friends and family raving about your 
flavorful fête. If everyone praises your par ty playlist, offer CDs or 
thumb drives with your custom mix. Set out antique ornaments 
as place card holders, letting your guests leave with their own 
memorable heirloom.  

Finally, no J party is complete without a photo booth. Why leave the 
fun to large-scale events? Bring the photo booth home with simple 
printable props and a stylish backdrop. You can find props at your local 
party stores, or try an ar tsy online marketplace. Create a personalized 
gallery wall backdrop with tissue paper garlands and pom-poms, 
pearlized balloons in soft golds and whites like bubbles in the glass, or 
hang a few yards of shimmery sequined fabric for a glamorous touch. 

If you’re looking for more par ty inspiration, we invite you to give us 
a call at 707-431-5479, or come visit us at the Visitor Center. We’re 
always happy to help!
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WHAT’S YOUR 
FAVORITE PICK 
THIS SEASON?  
HERE ARE A 
FEW OF OURS: 
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MEMBERS RECEIVE 25% OFF  
RETAIL PRICE ON REORDERS 
FROM THE NOVEMBER 
SHIPMENT, VALID THROUGH 
DECEMBER 17.

2015 J STRATA CHARDONNAY 
RUSSIAN RIVER VALLEY
Crisp and focused, this Chardonnay has 
aromas of yellow apple and pineapple, 
backed by hints of toffee, clove and 
cinnamon spice. On the palate, notes of 
lemon cream and lime zest are accented 
by Bosc pear and ginger.  With its 
refreshing acidity, this wine pairs well with 
lobster bisque or alongside aged white 
cheddar with a spiced apple compote. 

$40

J BRUT ROSÉ, NV
RUSSIAN RIVER VALLEY
Our J Brut Rosé offers layered aromas of 
raspberries, rose petals and a savory note 
of slivered almonds. On the palate, an 
elegant mouthfeel complements flavors of 
fresh mandarin orange, roasted strawberries 
and crème fraîche. Lively acidity and steely 
minerality frame a crisp, lingering finish. Pair 
this elegant sparkling rosé with traditional 
Spanish seafood paella or salmon tar tare. 

$45

2015 J BARREL 16 PINOT NOIR
RUSSIAN RIVER VALLEY
This Pinot Noir is a flavorful expression 
of the diversity of our estate vineyards 
in the Russian River Valley. Opening with 
aromas of floral violets, blueberry and 
anise, the focused, plush palate features 
notes of red plum, raspberry, clove and 
hints of cedar and forest floor. The wine’s 
firm acidity and smooth tannins develop 
on the long finish with notes of black tea, 
cranberry and slate.  

$85

2011 J VINTAGE BRUT
RUSSIAN RIVER VALLEY
This sparkling wine opens with aromas 
of baked green apple, Kefir lime and 
toasted cardamom. On the rich, velvety 
palate, intricate notes of baked pie crust 
and caraway-rye bread lead to flavors of 
Anjou pear and white peach. Subtle hints 
of raspberry feature on the crisp, lively 
finish. Pair this wine with herbed goat 
cheese with lavender almonds. 

$60

2013 J STRATA PINOT NOIR
RUSSIAN RIVER VALLEY
A true expression of what makes the 
Russian River Valley unique, our STRATA 
Pinot Noir begins with aromas of 
roasted cherry, raspberry and fig. The 
palate is deep and savory, with flavors 
of dark cherry, black olive and dried 
cranberry. Notes of cedar and baking 
spices complement the fruit flavors for an 
incredibly unforgettable wine with velvety 
tannins and a pleasing finish.  

$50
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C H O C O L A T E  M O U S S E 
W I T H  W A L N U T S 
J Executive Chef Carl Shelton suggests topping this mousse with 
pomegranates, citrus and granola to pair with J Vintage Brut. Serves 4-6.

1-2/3 CUPS WALNUTS, LIGHTLY TOASTED 
2 TABLESPOONS WALNUT OIL 
5 OUNCES BITTERSWEET CHOCOLATE, MELTED 
3 LARGE EGG YOLKS 
1/4 CUP SUGAR 
1/4 CUP WATER 
1-1/2 CUPS HEAVY CREAM 

Process the walnuts and walnut oil in a food processor until it is 
a smooth paste. Add the melted chocolate and process until fully 
incorporated. In a metal bowl, lightly whip the egg yolks with a whisk, 
add the chocolate and walnut mixture, and set aside. 

Fill a small saucepan halfway with water, bring to a boil and then reduce 
to a simmer. In a second saucepan, stir the sugar and water together 
over medium heat until the sugar dissolves.

Slowly but steadily whisk the sugar mixture into the egg yolks. Set 
the bowl on top of the saucepan of simmering water and continually 
whisk until the mixture is foamy and hot to the touch. Be careful not 
to overheat. Move the mixture to a mixer with a whisk attachment and 
whisk on high until it is pale and cool to the touch. 

In a separate bowl, whisk the heavy cream to soft peaks. It should 
thicken slightly and easily fold over itself when you lift it up with the 
whisk. Delicately fold the whipped cream into the chocolate mixture in 
four additions, until fully incorporated. 

Refrigerate the mousse until needed, up to a day ahead of time. 

C H E R R Y  &  A L M O N D 
C H U T N E Y
Use this condiment with assor ted cheeses or as a topping 
for grilled pork chops and pair with J Barrel 16 Pinot Noir.  
Yields 4 cups.

2 BOTTLES RUSSIAN RIVER PINOT NOIR  
1 CUP GRANULATED SUGAR 
1/4 CUP + 2 TABLESPOONS CANDIED 
GINGER, JULIENNED 
1 CUP DRIED TART CHERRIES 
3/4 CUP TOASTED SLIVERED ALMONDS

 
Combine the wine and sugar in a large, heavy-bottomed 
pot. Bring to a simmer and reduce by half volume. Add the 
cherries and ginger, and continue simmering until the liquid 
becomes a thick syrup. 

Pull from the heat and transfer to a container to cool 
down. Stir in the toasted almonds. Finish cooling and serve, 
or package and store until needed. 



Looking for an array of sparkling tastes for crowd-pleasing toasts to family and friends? Enhance your cellar with two 
unique and highly anticipated new additions to our sparkling wine portfolio. 

We just released our Demi-Sec, the first time we have offered this classic, softly sweet style. Lively and bright, the 
bubbly has deeply textured flavors of honey-poached pear, Satsuma orange and ripe golden raspberry, while the 
delicate, creamy mousse lingers on the layered, lengthy finish. Though it has a sweeter taste profile, our traditional 
method Demi-Sec has incredible balance, complexity and crisp acidity, allowing it to pair with dishes throughout the 
meal. Try it as a counterpoint to a rich and savory appetizer, like seared foie gras with a citrus gastrique, or Latin-
inspired or spicy Asian entrées, like Thai Coconut Shrimp. An ideal accompaniment to desser ts, we suggest Demi-Sec 
with an autumn fruit tar te tatin (like pear and walnut) with honey and whipped cream or walnut cake topped with 
peaches and vanilla caramel. $45

A perennial favorite that we’re bringing back for celebration season, our Cuvée 20 Brut Magnum is an impressive 
bottle, either as a gift for your hosts or to enjoy at your own intimate dinner par ty. Aged for almost three years en 
tirage, the Magnum’s greater exposure to lees during aging allows the wine to develop a bit more complexity, texture 
and autolytic character (those incredible toasty brioche and biscuit notes) than our standard bottle. It has nuanced 
aromas of white blossom and Anjou pear on the nose, while flavors of lemon cream, tangerine, white peach, almond 
and graham cracker dance on the fine mousse, whisked away by a lively finish. Pair this versatile bubbly with seared 
scallops with beurre noisette or burrata and heirloom tomato salad drizzled with fresh pesto. $75
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