RECIPE OF THE MONTH
by Chef Robin Obert

HOT TOPIC OF THE MONTH

Zucchini sauté with thai peanut sauce

A Bit of Champagne History

Ingredients

This month I’m writing a small bit of history
about an incredible woman who founded a
process as well as an amazing business that
allows us to afford and enjoy the wonderful
thing that is Champagne. More specifically
the Champagne Veuve Clicquot Ponsardin
out of Reims France.
The story begins in 1789 which was the
beginning of the French Revolution, a moment in history that would forever change
the direction of one little girl’s life. This little
girl was residing in the royal convent of SaintPierre-les-Dames on the outskirts of the center of Reims France. The daughter of an aristocrat, she was sent to this particular convent
to assure that she would receive a respectable education and be assured safety. This
was the case until July of 1789 when suddenly
this particular safe haven became one of the
most dangerous places that she could be.
Barbe-Nicole Ponsardin was in grave danger as the social elite quickly became targets
of angry mobs. Nuns and children were being brutalized and raped. It was a desperate situation for this little girl. There was no
way for her parents to come to her aid, she
was trapped. But, there was one woman who
could get to her, one incredibly courageous
woman, the family dressmaker. This woman
of modest means was able to slip by the rioting crowds, sneak into the convent and find
Barbe-Nicole. She quickly changed her into
peasant clothing and fled with her through
the streets, safely returning her to her home.
Barbe-Nicole Ponsardin did not reside in just
any home, her father was quite a wealthy textile business owner and had built an amazing mansion that was (and still is to this day)
referred to as Hotel Ponsardin.
The changes the revolution evoked formed
a very new future for Barbe-Nicole. The
French Revolution began the evolution of
capitalism. The public began forming businesses and purchasing goods which allowed
them a new status. These former peasants
were realizing that clothing was very important. No longer did their attire reflect their unfortunate lot in life, clothing began to reflect
their status. Textiles became very important
to them. This further increased the wealth of
the Ponsardin family. Barbe-Nicole became
very versed in business and politics throughout her childhood. Francois-Marie Clicquot
had joined his father’s champagne business
just months before marrying Barbe-Nicole.
Six years later Francois-Marie would die and
the family business would fall into her lap.
I leave you with this for now, next month I’ll
talk about how this incredible woman would one
day change the history of champagne forever!

Sauce
Soy sauce ¼ C
Ginger (fresh, finely grated) 1T
Peanut butter ½ C
Lime (medium, juice and zest) 2 (additional if you want to use wedges for
garnish)
Garlic (fresh, minced) 1t
Crushed red peppers TT
Zucchini (spiralized) 3
Carrot (spiralized or shredded) 2
Green onion (sliced) ½ C
Peanut oil 2T
Black sesame seed (toasted) 1T
Cilantro (roughly chopped) ½ C

Directions

Combine the first six ingredients in a bowl to make the sauce, set aside.
Heat the oil in a large sauté pan.
Add the zucchini & carrots, sauté until tender. This will take approximately 5 minutes.
Add the sauce and the green onion (set a bit of the onion aside for garnish) to the zucchini carrot mixture until everything is hot and well combined.
Plate and garnish with sesame seed, lime wedges, green onion & cilantro.

Italian Wineries from cover
most innovative. Today it is made up of about 350 hectares of which 20 dedicated to vines, 20 to olives, 150 hectares of cereal and the remaining 150 is made
up of woods and poplar groves. The aim is to cultivate a high quality product,
limited in quantity and which fully reflects the characteristics of this area without forgetting the style, elegance and rich fragrances of the rolling hills which
surround us. At the same time they are investing in natural winemaking and agriculture. In 2003 they started to move over to organic farming and since 2008
we have been officially recognized as organic by the relevant authorities.

WINE CLUB CHOICES

Californian Wines

Artisan Series
$39.99/month, a red and a white
$49.99, 2 reds and a white
Winemaker Series
$64.99/month, 2 reserve reds
$59.99/month, reserve red & white
Collector Series
$124.99/month, 2 collectable reds

Italian Wines

Artisan Series
$39.99/month, 1 red and 1 white
Artisan Series 2
$49.99/month, 2 reds and 1 white
Winemaker Series
$64.99/month, 2 reserve reds
$59.99/month, reserve red & white

Collector Series
$114.99/month, 2 collectable reds

Californian-Italian Combinations
CA Artisan red–IT Artisan red
$44.99/month
CA Artisan white–IT Artisan white
$39.99/month
CA Winemaker–IT Winemaker
$64.99/month, reds
$59.99/month, whites
CA-IT Collector Series
$119.99/month, 2 collectable reds

Double Up

You can also receive more than
two bottles per month. Tax and
shipping is extra.
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Palladio Wines

The Meeker Vineyard

Wineries of the Month

CelebrationsWineClub.com
Celebrating 20 years of
good wine, good food,
and good friends!

Tere Williams
– Owner

Since it was founded in 1992, World-renowned
oenologist Alberto Antonini’s involvement and direction serves as a guarantee that this wine is produced to be the true expression of this historical
appellation. Grapes that produce Palladio wines are
grown in the Montalbano district near the historical
cities of Florence and Siena. Vineyards thrive in this
area. The soil is composed mostly of clay schists,
commonly called galestri, which are rich in structure and poor in organic substances. The local climate, usually a mild winter, rainy spring, hot summer and temperate autumn, is perfect for the maturation of grapes. Even in winter, rainy periods usually alternate with crisp, sunny days. Snowfall is rare
and when it does occur, it melts quickly. At Palladio,
quality winemaking begins in the vineyard where
management is constant and the greatest emphasis
is placed on the selection of quality fruit at harvest.

San Quirico Winery

Anna Maria Knapp
– Founder

Sonoma, California
1-800-700-6227
Celebrate@Celebrations
WineClub.com

Charles & Molly Meeker,
owners of The Meeker Vineyard

When Andrea Vecchione, proprietor of San Quirico,
replanted his original 27 acres of vineyards more
than 20 years ago, he was one of few in the area
of San Gimignano who took a scientific approach
to the task. The results have been so outstanding
that his vineyards are now a prime source for select grafting. With their southern and western exposures, Andrea’s vineyards have now doubled in
size, while his approach to winemaking still has but
one yardstick: quality. His winery is small but efficient and equipped to produce state-of-the-art
wines. In 2004 San Quirico obtained USDA NOP
(National Organic Program) certification for their organic products and the 2005 vintage was the first
to be labeled as such.

Tenuta di Ghizzano Winery

The “Tenuta di Ghizzano” (Ghizzano Estate) is one
of the oldest farms in the area and also one of the
See Italian Wineries on back.

Wineries of the Month
Charles and Molly Meeker bought their first vineyard at the end of West Dry Creek Road in Sonoma
County’s Dry Creek Valley in 1977. In 1984, Charlie
and Molly established their winery — The Meeker Vineyard — with Charlie as the winemaker. In
the early 1990’s Sonoma rapidly became a prime
target for wine-tasting tourists. At this point, The
Meeker Vineyard winery consisted of a 1,664 sq.
foot building with no tasting room and only a tiny
wine lab in which to welcome growing numbers of
visitors. In an act of desperation, Meeker erected
a 40-foot-tall tipi (an authentic Sioux tipi in every
respect except size) beside the winery and began
using it as a tasting room. This crazy idea worked,
and the legend of the tipi remains part of the history.
The Meeker Vineyard is truly a family operation. Molly is President and in charge of marketing and accounting (she’s also the Chief Sass and
Sarcasm Officer). Charlie is CEO and Co-Winemaker, and also a walking library of stories about the
wine business. Molly & Charlie’s son Lucas joined
the winery full time in 2007 after graduating from
Colgate University. Starting off scrubbing tanks and
washing glasses, he’s worked his way up to COO
and Head Winemaker. He also does all of our label design and runs the winery day-to-day. Molly
& Charlie’s daughter Kelly lives in Bozeman, Montana. Kelly has spent multiple stints at the winery
over the years and has cleaned her fair share of
tanks. She works full-time in education technology and manages the winery’s social media, website
and marketing. The Meeker family takes pride in
an unconventional attitude towards wine. As Molly
would love to tell you with a smile: “We take nothing seriously but the wine itself.”

ITALIAN Wines of the Month by Shandi & Tere Williams
ARTISAN SERIES

Palladio Bianco 2016 is golden light color
with greenish reflections and consists of
60% Chardonnay, 20% Trebbiano, and 20%
Grillo. On the nose, it boasts of pleasing
and delicate scents of flowers and tropical fruits. This wine is full flavor, harmonious, with a persistent aftertaste boasting
of green apple. The Palladio Bianco Italiano VdT 2016 is smooth and inviting from
start to finish. This food friendly Bianco is
an excellent companion to shellfish, seafood and fresh pasta dishes. Alcohol 12%.
Palladio Chianti DOCG 2015 is bring ruby
red in color and is made from 85% Sangiovese, 10% Canaiolo, and 5% Colorino.
It offers inviting aromas of black cherries,
blueberries, and elderberries. On the palate, this wine is fresh and easy-going boasting of tobacco and cracked black pepper.
See ARTISAN bottom of next column.

WINEMAKER SERIES

San Quirico Vernaccia di San Gimignano
DOCG 2016 is straw yellow in color and
is 100% Vernaccia. The gentle floral and
citrus aromas complement undertones of
stone fruit and fresh herbs. On the tongue,
this wine boasts of strong lemon zest and
hints of sage. This wine stays crisp to the
finish with hints of anise and almond that
stay on the tongue. Pair this crisp, unoaked white with insalata di mare, salmoriglio, calamari grigliati, and chicken scallopini. Alcohol 13%.
San Quirico Chianti Colli Senesi DOCG
2016 is intense ruby red in color and 100%
Sangiovese. It exhibits notes of fresh cherries, tobacco, and violets. On the palate,
it is generously well-rounded with lively
acidity and finished with strong, firm tannins. Pair this wine with cioppinos, tomato and olive sauces, orecchiette arrabbiata, and even penne with vodka sauce.
Alcohol 13.5%.
Il Ghizzano Rosso 2015 is ruby red in color
and consists of 95% Sangiovese and 5%
Merlot. It has velvety berry notes on the
nose. On the palate, this wine boasts of
cherry, blackcherry, and warm spice. This
wine finishes strong with firm tannins and
a lingering aftertaste. Pairs well with beef
and venison. Alcohol 13.5%.

ARTISAN from previous column
The flavors are brought together by soft
tannins, refreshing acidity, and boasts a
persistent finish. Pair this wine with beef
ravioli, barbecued meats, pasta e fagiole
or minestrone soup. Alcohol 12%.

TOSCANA Italian Region of the Month
The name Toscana comes from the Latin Tuscia, which the Romans called the area to honor the Etruscans, who developed an advanced
civilization there before the Romans subjugated them. The Etruscans were wine makers, but
the Romans preferred stronger southern wines.
Thus the Etruscan wine trade faded until monks
revived viticulture in the region. Wine became
a daily beverage in the medieval cities of Flor-

ence, Siena, Pisa, Lucca, and Arezzo. During the
Renaissance, which began in Florence, the wines
of Toscana were transported throughout Europe.
The noble red grape variety of Toscana is Sangiovese. Although many clones of Sangiovese
exist, the superior ones are among the world’s
finest vines, such as Montalcino’s Brunello, Chianti’s Sangioveto, and Montepulciano’s Prugnolo Gentile. Among other fine Sangiovese based

COLLECTOR SERIES

Tenuta di Ghizzano Nambrot 2014 has a
dark ruby/garnet color and consists of 60%
Merlot, 20% Cabernet Franc, and 20% Petit Verdot. It exhibits rich and concentrated notes of blackcherry, cassis, and red
fruits. Firm tannins hit the palate with hints
of vanilla and spice. This wine finishes elegantly with subtle hints of nuts and fig.
It pairs with bold game meats, pungent
aged cheeses and most beef and lamb.
Alcohol 13%.
Tenuta di Ghizzano Veneroso 2013 boasts
of a medium/deep ruby color and consists
of 70% Sangiovese, and 30% Cabernet
Sauvignon. Notes of black cherries fill the
nose. On the palate, this wine is smooth
and elegant with hints of dark chocolate,
vanilla, coffee, and pepper. This wine has
a great mineral quality and brags of a lush
texture from start to finish. It pairs well with
a bit of salami, proscuitto, or some hard
cheese. Alcohol 13%.

CALIFORNIAN Wines of the Month by Shandi & Tere Williams
ARTISAN SERIES

Meeker Vineyard 2013 Lobster Cove Chardonnay is 100% Chardonnay, is light in color and boasts of orange blossom, green
apple, pineapple, and lilikoi on the nose.
This smooth and crisp wine hits the palate
with hints of apple, lemon zest, and wet
granite. This leads to a very clean, crisp,
lemonade finish. Alcohol 13.4%.
Meeker Vineyard Rollercoaster Red is the
perfect blend of eleven different varietals,
Syrah, Petit Syrah, Cabernet, Sauvignon,
Zinfandel, Cabernet Franc, Barbera, Petit
Verdot, Carignane, Merlot, Malbec, and
Grenache. It opens up on the nose with
hints of berries, coffee, cola, and earth.
On the palate you will notice black cherry cobbler and spice. This wine finishes
strong with hints of French oak and vanilla that are left lingering on the tongue.
Alcohol 14.6%.

WINEMAKER SERIES

Meeker Vineyard 2014 Dry Creek Valley
Chardonnay consists of 100% Chardonnay and is deep straw yellow in color. On
the nose, you will find ripe apricot and
lemongrass, with subtle notes of tropical
fruits like mango and pineapple. On the
palate, this well-rounded wine has a balanced fruit character like apple chutney
and the texture of a crème brulee. This
wine finishes broad and clean with a touch
of vanilla and chamomile. Alcohol 13.7%.
Meeker Vineyard 2014 Hoskins Ranch Grenache is 100% single vineyard Grenache,
is ruby red in color and boasts of cherry
and strawberry on the nose. The palate is
met with hints of strawberry-rhubarb pie,
cherry blossoms and spring blossoms. This
wine has a seamless medium structure and
elegant tannins, supported by bright acidity and a long, soft finish. It’s the perfect
before dinner winner and goes well with
any aperitif. Alcohol 14.8%.
Meeker Vineyard 2012 Sonoma Coast Pinot Noir is 100% Sonoma Pinot Noir with
medium ruby color and boasts of cherry
on the nose. On the palate, you will notice cassis, fruit punch, cherry pie, and vanilla pound cake. This wine has a medium
structure and firm fade into a gentle finish
and medium acidity. It will pair with a nice
pork loin or duck breast. Alcohol 14.7%.

REORDER!

Call or email to reorder these exceptional wines from the Artisan Series
for just $12 per bottle.

COLLECTOR SERIES

Meeker Vineyard 2013 Four Kings Bordeaux style blend, 60.9% Cabernet Sauvignon, 22.8% Cabernet Franc, 15.3% Merlot, 1.0% Petit Verdot, shows bright white
cherry cobbler, baking spice, and coffee
grinder dust. It also shows high notes of
vanilla, dark chocolate, and lavender. It is a
bit of a lighter style blend but still wouldn’t
hurt to decant at least 30 minutes. It does
need to open up a bit. Alcohol 14.7%.
Meeker Vineyard 2008 Four Kings Bordeaux style blend is smooth and boasts of
leather and chocolate on the nose. The palate is met with hints of soil, spice, and gentle mocha. There are also hints of smoky
oak and lingering fruitiness that keeps the
wine tasting fresh. This Bordeaux style wine
is a lighter style also consisting of Cabernet Sauvignon, Cabernet Franc, Merlot,
and Petit Verdot. It is easy drinking and,
ready to drink, but should be decanted
for a bit. Alcohol 14.8%.

RECOMMEND US!

to family, friends, business associates, and clients, whom you think
would appreciate Celebrations Wine
Club.
RECEIVE a complimentary third bottle
of outstanding wine with your regular
shipment, when they join the Club.

HALF CASE $72 - FULL $144

1 800 700 6227

For Winemaker and Collector Series
reorders, call or email for prices.

1 800 700 6227

wines are Rosso di Montalcino, Vino Nobile,
and Carmignano. Tuscan wines also include the
“Super Tuscans,” which are100% Cabernet or
Sangiovese-Cabernet blends. Vernaccia de San
Gimignano is the most prestigious white wine in
Toscana, and Vin Santo its highly prized dessert
wine. In the government system of laws that regulate wine production, Toscana boasts 11 DOCG
areas, 39 DOC areas, and 6 ITG.

SONOMA Californian County of the Month
Russians planted the first vineyards after establishing a colony at Fort Ross on the Pacific in 1812. In 1824 while he built the Mission
in the Town of Sonoma, Father José Altimira
planted grapevines to provide sacramental
wine for religious services and for the table.
Sonoma County is large and boasts a huge
diversity of vines and wine styles because micro climates, soils, and topography are infi-

nite. Some of these micro climates are hospitable to grapes that require warmer temperatures, like Cabernet Sauvignon and associated Bordeaux varieties or Zinfandel and other
Mediterranean grapes. The County also offers
cooler areas where Pinot Noir, Chardonnay, and
additional white varieties thrive. Marine fog,
breezes, and cool nights prolong ripening to
produce complex flavors. Sonoma County so

far includes 16 distinct American Viticultural
Areas (AVAs) recognized by the Federal government. AVAs include Alexander Valley, Bennett Valley, Carneros, Chalk Hill, Dry Creek Valley, Fort Ross-Seaview, Green Valley, Knights
Valley, Moon Mountain District, Northern Sonoma, Pine Mountain-Cloverdale Peak, Rockpile, Russian River Valley, Sonoma Coast, Sonoma Mountain, and Sonoma Valley.

