
Pair with: 2014 Gewürztraminer
Servings: 6-8
Prep Time: 25 minutes
Cook Time: 50 minutes
Total Time: 1 hour 15 minutes

IngredIents:
2 lbs split peas

1 bunch leeks- thinly chopped 

½ bunch celery ribs- small chopped

1 small celeriac (celery root)- small dice

1 large gold potato- small dice

1 medium yellow onion- small dice

2 tbsp. fresh thyme- rough cut

2 tbsp. fresh parsley (½ for garnish), 
thin julienne

¼ tsp. ground clove

2 bay leaves

½ lb black forest uncured bacon-cooked  
off and chopped rough

4 links sausage (polish, bratwurst, etc.) 
cooked off and sliced 

Salt and pepper to taste

-Bon Appétit! ~ Chef Natasha

A very hearty traditional winter 
soup, perfect for having as a full 
meal on a cool afternoon or evening.

erwtensoep: dutch 
splIt pea soup

Soak split peas in cool water 
overnight. Rinse out water, add new 
water and 1 tablespoon salt, bring 
to boil on stove top for 10 minutes, 
then simmer for 10 minutes. *If 
soup is preferred thin, puree peas in 
its own water before adding other 
ingredients; otherwise leave peas 
split and whole.

Add leeks, celery, celeriac, onion, 
potato, bay leaves, ground cloves, 
and thyme-let simmer for 20 
minutes.

Cook off bacon and sausage.

Add bacon, sausage, and parsley. 
Remove bay leaves then garnish with 
parsley and serve.
 
Serving suggestions: Fresh 
Pumpernickel or Dark Russian Rye 
Bread on the side. 

NOVEMBER 2015
Brassfield Estate Winery   10915 High Valley Road   

Clearlake Oaks, CA 95423   (707) 998-1895   www.brassfieldestate.com

Thank you 
wine club 
members

of  Events
DECEMBER 12, 2015| 6 TO 8 PM                                                                                                                            
Holiday Celebration

2016 upcoming events
JANUARY 9, 2016|5:30 TO 8 PM
Crab Feast
 
FEBRUARY 13, 2016| 2 TO 4 PM 
Wine Club New Release Party
 
MARCH 12, 2016|6 TO 9 PM
A Vintage Affair
 
APRIL 2, 2016 |12 TO 4 PM
Art and Wine Gala
 
MAY 14, 2016|2 TO 4 PM
Wine Club New Release Party
 
MAY 21 TO 22, 2016
Lake County Wine Adventure
 

JUNE 25, 2016|7 TO 10 PM
Summer Eruption Party
 
JULY 16, 2016|11 AM TO 2 PM  
Wine Sensory Experience with 
Winemaker Jason Moulton

AUGUST 20, 2016|10 AM TO 12 PM
Vineyard Pinzgauer Tours and 
Brunch

SEPTEMBER 10, 2016|2 TO 4 PM
Wine Club New Release Party

OCTOBER 1, 2016|12 TO 4 PM
Harvest Party 

NOVEMBER 12, 2016|2 TO 4 PM
Wine Club New Release Party

DECEMBER 10, 2016|6 TO 8 PM
Holiday Celebration dIrectIons:

2015/2016 Calendar

We thank you for being a part of Brassfield’s High Serenity Wine Club and 
in return will do our best to provide not only great wines, but exceptional 
customer service. Please contact us if we may be of service in any capacity. Our 
hope is that you not only enjoy our wines, but that you will come to Brassfield 
Estate often to enjoy our hospitality and our events. 

High Serenity 
Wine Club Newsletter
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Winemaker Jason Moulton 

shared his thoughts on the 

2015 harvest with us: “2015 is 

a year to remember, the wine 

quality is excellent. 

After a very mild winter and 

little rainfall in California, 

the pace of the 2015 vintage 

was forecasted to be quite 

early.  Since yields were 

lower, this allowed the vines 

to mature and fully develop 

flavors, lignify (turn brown 

and woody) the seeds and 

stems, and achieve optimal 

ripeness. This meant great 

opportunity for concentrated, 

ripe characteristics in all 

our varietals.  

Reds are slowly going through 

malolactic fermentation, while 

whites are all finished with 

primary fermentation and 

look spectacular. 

Cheers to the 2015 vintage!”

A Year to 
Remember...

Note: Many wines released in the Wine Club are a very limited production made just for you. Please contact the winery as soon as possible if you are interested in reordering from this month’s selection. 

2006 Monte Sereno Zinfandel
lImIted productIon-156 cases 
The 2006 Monte Sereno Zinfandel is now 
peaking! It has an array of complex notes, 
aromas, and flavors that can be enjoyed 
now, as it has had an optimal time of 
cellaring these past years. On the nose, it 
showcases spiced cherries coupled with 
red currants, and hints of leather. From 
the first taste, it stuns with red raspberry 
cobbler, cedar, and brambly fruit 
evolving into chocolate.  The mid-palate 
is rich and coating. The finish offers a 
lingering sense of anise and cocoa to 
round out the wine. Enjoy this Zinfandel 
with venison, pork spare ribs, barbeque, 
and a sautéed fennel salad.

2014 Gewürztraminer 
lImIted productIon-235 cases 
The 2014 Gewürztraminer (Guh-VERTZ-
truh-mean-er¬) is dry vibrant and enticing in 
its presentation of complex aromatics of fresh 
lychees, honeysuckle, Gravenstein apples, 
and lilacs...this Gewürztraminer is classic 
Alsace! It’s medium-full in body, balanced, 
round and lush. On the palate, the wine 
develops into a luscious honeydew melon, 
with candied Turkish delights, nectarines, 
and rose petals. The finish is exceptionally 
long, lingering and flavorful.

The fruit for our Gewürztraminer comes from 
two vineyard blocks on the valley floor of our 
High Serenity Vineyard. Both of these blocks 
are comprised of gravelly, sandy loams and 
are located in one of coolest vineyard sites 
in all of Lake County. Our Gewürztraminer 
clones are certified Alsatian, making them 
authentic in varietal expression.

2013 Malbec 
lImIted productIon-179 cases
The 2013 Malbec bursts out of the glass 
with fresh blueberries, black currants, 
hints of vanilla, and toasted walnuts. On 
the palate, the notes are reminiscent of 
stewed black plums, blackberry cobbler, 
crème de cassis, and a touch of brioche 
that mingle with dense tannins and 
balanced acidity. This is a seductive wine 
that is poised to share the table with 
grilled pork tenderloin, wild game, and 
flank steak with Chimichurri sauce.

Wine Selections

World-renowned Consulting 
Winemaker David Ramey 
shared his view on 
Brassfield Estate’s 2014 
Gewürztraminer: “Modeled 
after the great traditional 
gewürztraminers of Alsace, this 
dry wine, awash in spicy aromas, 
is at its best with food. It pairs 
tremendously as an aperitif with 
sliced salumi, smoked salmon, 
and pâté. In Alsace it’s enjoyed 
with cheese after dinner; here 
in America it pairs perfectly 
with roast turkey on the 
Thanksgiving table.” 
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