
We invite you to experience our new J 
Bubble Room, opening just before the 
holidays. The J Bubble Room offers a 
premier tasting experience featuring 
our finest J Vineyards wines paired with 
Executive Chef  Carl Shelton’s seasonal 
selections. Our newly remodeled room 
will allow you to get closer to the action 
of  wine and food presentation, as well as 
feel welcomed and relaxed.

Upon entering the Bubble Room, 
you’ll take a moment to ease into the 
experience with a splash of  sparkling wine 
paired with a few small bites before you 
are seated at your reserved table. Next, 
you’ll be led through our new, gorgeously 
appointed salon that is enveloped 
in sumptuous, comfortable textures 
that sparkle under hand-blown glass 
chandeliers. You’ll experience a unique 
and indulgent, multi-course meal made 
from premium, seasonal ingredients. 
Chef  Carl changes the menu over 6 times 
a year and designs the courses to pair 
seamlessly with our wines. 

A mid-west native, Executive Chef  Carl 
Shelton began his time in the kitchen at 
age 15, and went on to attend Le Cordon 
Bleu College of  Culinary Arts in Chicago. 
Chef  Carl has worked at Michelin star 
restaurants and was named on Zagat’s 
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says. “I love to talking to our guests about 
my approach to wine and food pairing. 
With my menus, I like to showcase our 
location, but also add my own signature 
elements of  surprise or what I call my 
‘wow factor.’”

We hope that you will visit us. The 
Bubble Room is available for tastings by 
appointment Thursday through Sunday, 
with seatings at 11:00am, 12:00pm, 2:00pm 
and 3:00pm. Reservations can be made 
online or via phone at 707-431-5430.

“30 under 30” list, before coming to J 
Vineyards this year. Chef  Carl is excited 
to continue to hone his skills at our new J 
Bubble Room.  

In the J Bubble Room, you’ll have an 
opportunity to watch and interact with 
Chef  Carl and the J Culinary Team at 
the newly appointed Chef ’s Station. “I’m 
excited to share my culinary craft with our 
guests and work with the bounty of  fresh, 
local ingredients, as well as the sense of  
community we have here at J,” Chef  Carl 
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Dungeness Crab and Potato Dip – Serves 4-6

Notes By 
Chef Carl Shelton: 

In this perfect holiday recipe you are 
making creamy mashed potatoes and 
folding fresh Dungeness crab into the 
potatoes. I like to put the finished 
dip in the oven on the broiler setting 
to get a crispy, toasted top and then 
place the salad on top of  the dip once 
it cools slightly. This recipe uses dairy, 
but you can substitute olive oil if  you 
would like to keep it completely dairy 
free. I topped this with a fennel and 
pomegranate salad and served it with 
crostini for a holiday feel, but you can 
serve it with anything you like or just 
enjoy by itself. Remember to have
fun while you cook, and I hope you 
enjoy the dip and your holiday 
season. Cheers! 

Ingredients

Dip:
2 pounds Yukon gold potatoes
½ pound fresh Dungeness crab
¾ cup heavy cream
½ cup unsalted butter, cut into pieces
Zest of  one lemon
1 Tablespoon salt

Chef  Carl Recommends Pairing With 2010 J Vintage Brut

Salad:
1 pomegranate
1 head of  fennel
Juice of  1 lemon (same one you 
zested for the dip)
1 Tablespoon olive oil
1 teaspoon salt

Method:
The salad can be prepped 
beforehand, or while the potatoes 
are cooking. Fill a bowl halfway with 
cold water. Cut the pomegranate 
in half, and with the cut side in the 
palm of  your hand, lightly tap the 
back of  the pomegranate with a 
wooden spoon to knock the seeds 
into the water. Once all seeds 
have been knocked out of  the 
pomegranate, take them out of  the 
water and reserve for later use.

Take the fennel and shave very thinly 
with a slicer (mandolin), or a knife. 
The thinner you slice the fennel 
the better. Put in a container and 
reserve for later use.

Juice the lemon, pass through a 
strainer and reserve for later use.

Peel the potatoes and cut into 
uniform 1/2-inch pieces. Place into 
a 4-quart saucepan and cover with 
cold water by at least one inch and 
add a large pinch of  salt. Set over high 
heat and bring to a boil. Once boiling, 
decrease the heat to a simmer and 
cook until the potatoes can be easily 
crushed with a fork, approximately 
15 to 20 minutes. Drain in a colander. 
Keep the 4-quart saucepan on the 
stove with the heat off. 

While the potatoes are draining, 
add the heavy cream, butter and salt 
to the reserved saucepan. Turn the 
heat to medium until the butter has 
melted. Once the butter has melted 
add the Dungeness crab, lemon 
zest and tablespoon of  salt, stir to 
combine. Take off the heat.

While off the heat, place a food mill 
on top of  the saucepan with the crab 
mixture and mill the potatoes, one 
cup at a time, directly into the mix. 
Stir to combine. (If  you do not have 
a food mill, add the potatoes to the 
cream and butter and whip. Then fold 
in the crab, lemon zest and salt).

(Optional) Place dip into a baking pan 
and cook under the broiler until you 
reach the desired brownness. This is 
optional, but it provides a nice texture 
and flavor to the dip.

While the dip is cooling, mix the 
salad. Place the pomegranate seeds, 
fennel and lemon juice in a mixing 
bowl. Drizzle with olive oil and salt. 
Gently toss together. Top the dip with 
the salad and serve warm with some 
bread and crackers. Pair with 2010 J 
Vintage Brut.
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Clone 943 provides concentrated 
dark cherry flavors, while the Swan 
clone contributes bright fruit notes 
with a moderate richness. Clone 667 
adds structure, and pure aromatics, 
while Pommard brings floral and sage 
aromas. $65

2014 J Freestone Hill Pinot Noir, 
Russian River Valley

Freestone Hill Pinot Noir is dark and 
alluring on the nose, with aromatics 
of  blackberry, sandalwood and exotic 
plum. The palate is pure silk with 
notes of  vanilla, light caramel and 
boysenberry jam. $75

2013 J Pinotage, 
Russian River Valley

The 2013 Pinotage is fragrant with 
black cherry, plum, cranberry and 
dried rose petals in addition to dark 
chocolate, leather and coffee. Those 
lovely aromas carry over to the mouth 
and mingle with dark caramel, cedar, 
graphite, allspice and a savory, supple 
tannin mouthfeel. $45

You’ll notice several wines are listed, 
but you may not be receiving them all, 
depending on your individual Club J 
membership. If  you’re interested in a 
wine you didn’t receive, email clubj@
jwine.com or call 707-431-5479 to 
discuss options. 

complements flavors of  ripe 
raspberry, blood orange and blanched 
almonds. $40

2014 J Bow Tie Chardonnay, 
Russian River Valley

Our Bow Tie Vineyard Chardonnay 
coats your palate with a broad, 
expansive mouthfeel and rich texture. 
Flavors of  orange blossom, clove and 
rich lemon cream are complemented 
by caramel and toffee notes. These 
opulent flavors are balanced by a firm 
acidity. $42

2014 J Chardonnay, 
Russian River Valley

This fresh, elegant wine has creamy 
depth and generous aromas of  
apple, delicate pineapple and 
lemon punctuated by zesty spice. 
Vibrant flavors of  ripe pear, kiwi and 
caramelized peaches meld on a broad 
mid-palate before a bright finish. $28

2014 J Bow Tie Pinot Noir, 
Russian River Valley

A combination of  four clones, Bow Tie 
Pinot Noir offers layers of  rich flavor. 

2010 J Vintage Brut, 
Russian River Valley

Our J Vineyards 2010 Vintage Brut 
opens with delightful aromas of  almond 
blossom, green apple and baked 
apricot. The palate balances a creamy 
mouthfeel and pie crust flavors with 
clean, fruit-driven notes of  Meyer 
lemon, Asian pear, orange peel and 
tangerine. $60

2012 J Vintage Brut Rosé, 
Russian River Valley

Our 2012 Vintage Brut Rosé begins 
with aromas of  wild strawberry and 
raspberry that are complemented by 
notes of  fresh peach pie and baking 
spice. The palate is bright and refreshing 
with notes of  toasted almonds and 
tangerine zest. $65

J Brut Rosé, NV, 
Russian River Valley

Our J Brut Rosé sparkles with a 
vibrant, pink salmon hue and offers 
layered aromas of  fresh strawberries, 
raspberries, Fuji apples, rose petals and 
a savory swath of  toasted hazelnuts. 
On the palate, an elegant mouthfeel 

November’s Featured Wines
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Reorder Wines

Club J members receive 25% off reorders of  the following wines through 
December 16, 2016. 

2010 J Vintage Brut, Russian River Valley - $45 (retail $60)
2009 J Vintage Brut, Magnum - $75 (retail $100)
J Brut Rosé, NV, Russian River Valley - $30 (retail $40) 
2014 J Chardonnay, Russian River Valley - $21 (retail $28)
2014 J Bow Tie Chardonnay, Russian River Valley - $31.50 (retail $42)
2014 J Bow Tie Pinot Noir, Russian River Valley - $48.75 (retail $65)

Due to limited availability, some wines in your club shipment are not offered at 
reorder pricing, but you will receive your standard club pricing while supplies 
last. Call 707-431-5479, email clubj@jwine.com, or stop by the winery to 
purchase additional bottles from this shipment.

Club J Exclusive Offers 

HOW TO ORDER
It’s quick and easy to order any  
of  your favorite J wines. 

ONLINE
• Visit jwine.com/wines
• Click on MyAccount
• Enter the email address 

we have on file for your 
membership

• Enter password

EMAIL
Send your order to
clubj@jwine.com

PHONE
Give us a call at 707-431-5479.
We’d love to hear from you!

SIGNATURE REQUIRED
Current law requires an adult 
signature (21 years or older) for 
all shipments containing alcohol. 
We recommend shipping to a
business address or an address 
where an adult is present to  
sign for the shipment. 

CONTACT US
J Vineyards & Winery
11447 Old Redwood Highway
Healdsburg, CA 95448

707-431-5479

jwine.com

Give The Gift Of  J

Share your love of  J wines with friends and family this holiday season with the 
ultimate stocking-stuffer: a Club J membership!

Wine club memberships start at 3 bottles per shipment, and last for as long 
as you wish to continue the gift (minimum of  two club shipments required). 
Your gift recipient will receive their first club shipment and a letter of  
welcome with details about the gift membership right away. Our team is also 
happy to send the notification letter to you, so you can present it to them in 
person. Call 707-431-5479 to discuss options.


