
fall 2015

W W W.C O S E N T I N O W I N E R Y.C O M   |   E M A I L :  C L U B C W@ C O S E N T I N O W I N E R Y.C O M    |   P H O N E :  7 0 7.9 2 1 . 2 8 9 8

GREETINGS FROM WINE COUNTRY

H arvest is always such a beautiful time of year at Cosentino.
The air becomes brisk and the leaves slowly turn from green 

to shades of orange and yellow. The 2015 harvest was shorter than 
previous years and although we encountered difficult weather 
conditions with an ongoing drought, the expedited season brought in 
fruit with concentrated flavors and great color. We’re looking forward 
to taste the first vintage from new winemaker, Marty Peterson. 

With the conclusion of harvest, we shift gears to focus on the 
upcoming holidays and the excitement that surrounds them. Every 
great celebration calls for a well-crafted wine, and since you’re likely 
hosting or attending a party this season, don’t be caught empty 
handed. Contact us by December 12th to ensure on time delivery of 
your favorite wines and don’t hesitate to ask us about food pairing 
recommendations or how to serve your wines.

From all of us at Cosentino,

Cheers!
707.921.2898

We’ve elevated our tasting experiences and have created club exclusive offerings, just for you. 

THE Lounge

Our Reserve Club members have exclusive access to THE Lounge.  
Located directly across from our main tasting bar, this private club 
room includes special tasting flights and VIP treatment. No reservations 
required.

Learn more »

THE Taste

We’ve partnered with local wine bar, Carpe Diem, to develop the 
perfect wine and food pairing. Influenced by international flavors 
and accompanied by limited release wines, our new experience, 
THE Taste, wil l  change seasonally.  Reservations required. 
Learn more »

NEW EXPERIENCES

http://www.cosentinowinery.com
http://www.cosentinowinery.com/tasting-options
http://www.cosentinowinery.com/tasting-options


2014 sangiovese, napa valley    
Faintly floral on the nose that opens up to strawberry, cherry and 
red currant, spiced up by cinnamon and thyme. On the palate, bright 
pomegranate flavors and a lingering finish.

WINEMAKING 
2014 was a ripe vintage, due to the late harvest temperatures. Fruit developed 
nicely and created a wine with notable acid structure and integrated fruit and 
oak character. 

Food PAIrING

Cheese: Fontina, asiago, mozzarella
Meats: Veal, pork, grilled chicken 

CoMPoSITIoN

95% Sangiovese, 5% Merlot

oPTIMAL AGING

Now through  2019

rETAIL:  $28   |   CLuB:  $22.40 

Club-exclusive wines and new releases may not be available online. Contact us to reorder your favorite 
selections, or call your club coordinator at (707) 921-2898 to add-on to an upcoming allocation.

PREMIER CLUB

2014 sauvignon blanc, carneros
Bright citrus aromas are complemented by tropical notes. Refreshing flavors 
of melon and juicy Meyer lemon are followed by a clean and balanced finish.

WINEMAKING 
The 2014 harvest proved to be an excellent vintage due to the warm 
temperatures leading up to harvest in mid-September. The fruit developed 
exceptionally well and provided balanced flavors and good acidity. 

Food PAIrING

Cheese: Sharp cheddar, Gruyere, brie
Meat and seafood: Roast turkey, tilapia or mussels

CoMPoSITIoN

100% Sauvignon Blanc 

oPTIMAL AGING

Now through 2016

rETAIL:  $22   |   CLuB:  $17.60

mailto:clubcw@cosentinowinery.com


  RESERVE CLUB

2014 reserve pinot noir, carneros
Notes of rose petals, light red cherry, rhubarb, wild strawberry and cinnamon 
spice are prominent in this Pinot Noir. On the palate, fresh rose, cherry, plum 
and cola are intertwined with silky tannins and a long succulent finish.

WINEMAKING 
Our reserve Pinot Noir is the archetype of Carneros Pinot Noir. The 2014 
vintage brought us warms days which provided for a quick bloom that led 
to development of this complex yet well balanced wine that is the perfect 
complement to your favorite dishes. 

Food PAIrING

Cheese: Havarti, brie, Swiss
Meat and poultry: Roast turkey, lamb, duck 

CoMPoSITIoN

100% Pinot Noir  

oPTIMAL AGING

Now through 2020

rETAIL:  $55   |   CLuB:  $44

2013 reserve merlot, oakville    
Briar fruit jam, black currant and hints of sage aromatics open on the nose of 
this stunning Merlot. Ripe red berries and vanilla wrap up on the palate with a 
well-structured finish.

WINEMAKING 
This was another classic vintage for Napa Valley; warm days along with a 
quick bloom during the spring set the stage for an even crop. Few extreme 
temperature swings and limited rain gave us truly ripe fruit with moderate 
sugar levels and crisp acidity. 

Food PAIrING

Cheese: Romano, gruyere, cheddar
Meats: Barbequed or grilled meats, lamb chops

CoMPoSITIoN

80% Merlot 20% Cabernet Sauvignon   

oPTIMAL AGING

Now through 2021

rETAIL:  $70   |   CLuB:  $56

Club-exclusive wines and new releases may not be available online. Contact us  to reorder your favorite selections, 
or call your club coordinator at (707) 921-2898 to add-on to an upcoming allocation.

mailto:clubcw@cosentinowinery.com


 

1 5 pound chicken, giblets and neck removed 
1 white onion, quartered

1 head of garlic; cut in half plus four garlic cloves, minced
3 lemons, two cut in half and one sliced

4 tbsp unsalted butter, softened
2 tsp grated lemon zest

3 fresh rosemary sprigs, plus one sprig minced
Kosher salt and freshly ground pepper

½ cup white wine

2-3 cod fillets 
3 shallots, sliced

4-5 cloves garlic minced
1 lemon; juiced

1 ½ cups fresh broccoli
1 pound small potatoes; quartered

½ cup olive oil; divided
2 tsp fresh rosemary; minced

Salt and pepper 

Preheat the oven to 425° and position a rack in the lower half of 
the oven. In a small bowl, mix the butter, minced rosemary, 4 cloves 
of minced garlic, lemon zest, salt and pepper.

Pat the chicken dry and rub half of mixture under the skin and the 
rest over the chicken and season with salt and pepper. Generously 
season cavity of chicken with salt and pepper and stuff with lemon 
half, head of garlic, 3-4 quarters of onion and the rosemary sprigs. 
Tie legs with cooking twine and tuck wings under chicken.

Place in a roasting pan and add the white wine. Roast for 35 minutes 
or until the breast is firm and beginning to brown. Carefully, turn the 
chicken breast down, baste with juices and roast for 15-20 minutes, 
until the skin is lightly golden. Turn the chicken, breast side up, and 
baste again. If wine has evaporated, add ½ cup of water. Roast for 
another 20 minutes, until an instant-read thermometer registers at 
155° to 160° and juices are running clear.

Finally, transfer the chicken to a cutting board and tent with foil. 
Remove vegetables from the cavity, carve, and serve with a glass 
of 2014 Reserve Pinot Noir.

Place potatoes in a medium saucepan and add water to cover 
potatoes. Add salt for flavor and cook until tender. Drain and set 
aside. Steam broccoli for 5-6 minutes and set aside to cool. 

In a large skillet, heat ¼ cup olive oil. Once hot, add shallots, garlic, 
and rosemary. Cook until tender, about 4 minutes, and add the cod 
fillets and half of the lemon juice. Cook for 4-5 minutes until golden 
brown. Once browned, turn once and continue to cook until the cod 
flakes easily with a fork. Remove from pan and set aside for serving. 

Add remaining olive oil, potatoes and broccoli. Sauté and serve 
alongside the wild cod fillet and a glass of 2014 Sauvignon Blanc. 

2014 Reserve Pinot Noir 
paired with 

Whole Roasted Chicken 
with Rosemary and Garlic 

2014 Sauvignon Blanc
paired with 

Wild Cod with
Roasted Vegetables

HARVEST PAIRINGS




