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THE HOLIDAYS &  
TRADITIONS

FROM THE TERLATO FAMILY

John Terlato in the vineyards

hardworking winery crew. This 
ever-energetic team is just starting 
to decompress from a hectic harvest 
season and they are turning towards 
the calming and somewhat thera-
peutic ritual of putting the grapes 
to bed for the winter. Soon we 
will all gather together for celebra-
tory Harvest BBQs, enjoying our  
“Chimney Rock family” and the 
fruits of our labor. It is the time of 
year when toasts are made, successes 
acknowledged, hugs warmly and 
affectionately given followed by 
launching headlong into the holiday 
season and its traditions. 

Within my own family,  one of our 
favorite traditions is our Christ-
mas Eve family meal. Leading up 
to our Christmas Eve dinner, our 
family engages in one of our favor-
ite pastimes: Cooking. All the 
generations of Terlatos gather in 
the kitchen to prepare a recipe that 
has been the cornerstone of our 
Christmas Eve dinner for more than 
40 years - Linguine with Lobster 
Sauce. My father Tony (affection-

As we move into the winter months, 
the weather turns cooler, the vines 
begin their journey towards hiber-
nation, evenings march toward an 
earlier start and we find ourselves 
getting together with friends, family 
and associates to celebrate. 

After the harvest at Chimney Rock, 
we are toasting and acknowledg-
ing the efforts of our talented and 



ately referred to as Nanno by all of 
the grandchildren) gently guides all 
the young ones through the prepa-
ration of the recipe, from steaming 
the lobsters to chopping the San 
Marzano tomatoes and every step in 
between. These preparations start 
at noon time and last until dinner 
time. Christmas music plays gently 
in the background with an open 
bottle of wine always nearby. While 
enjoying our wine, we share with the 
next generation the tradition and 
great joy that comes from prepar-
ing family meals together; with the 
added bonus of enjoying our family 
lobster sauce recipe when everyone 
tucks in at the table for the feast. 

At the gatherings with our friends 
and family, we are lucky to witness 
firsthand other treasured tradi-
tions: the wonderful  tradition of 
opening a magnum for guests, the 
precision and ritual of decanting  a 
special bottle of wine or the great 
fun and laughter that accompa-
nies dancing at a late night holiday 
party at a friend’s house or winery. 

Always at the forefront of the Terla-
tos’ holiday traditions are the people 
that surround us and bring us joy, in 
the  background and supporting these 
celebrations are our Chimney Rock 
wines - the handcrafted gems we have 
come to know, love and enjoy. 

We thank you for including our wines 
in your holiday gatherings and for 
your continuing connection to our 
family and Chimney Rock Winery. 
This holiday season, please enjoy our 
family Linguine and Lobster Sauce 
recipe included this newsletter. We 
are proud of this special selection of 
wines and we hope they bring addi-
tional joy to you, your family and 
your friends this holiday season as 
they support your traditions - age-old 
or newly created. 

In the spirit of fine wine and the 
holidays, and in the words of poet 
Ogden Nash, “Here’s to holly and ivy 
hanging up, and to something wet in 
every cup.” 

Cheers,

John Terlato



As winemakers, we are keenly aware of the 
contradictions that are ever present in our 
world. Focusing our time, energy and heart on 
caring for the vines and the soil, we still must 
look up to the sky and hope that the sun and 
sky will be generous and kind. Aided by the 
technology and wisdom of modern winemak-
ing, we still marvel at the seemingly magical 
transformation of grapes into wine. 

2010 TOMAHAWK VINEYARD  
CABERNET SAUVIGNON

It is with this combined humility and won-
der that we approach each vintage at Chim-
ney Rock. When we taste the fruit from our  
Tomahawk Vineyard, we know with certainty 
that we are blessed. !is small, distinctive plot 
of land never fails to produce anything less 
than fascinating, massively complex wine. 
!ere is a reason we call this the pinnacle of 
our estate. Open a bottle and make your own 
discovery.  

We are often asked why we so highly value 
being an “Estate Winery.” In response, we 
will provide you with detailed information 
and passionate explanations; however, perhaps 
we should just pour you a glass of this wine.  

By most accounts, 2011 was one of the most 
challenging on record for the Napa Valley. 
With historically cool and damp weather, 
many vineyards failed to reach their optimal 
expression. In years like this, the benefits of 

2011 STAGS LEAP DISTRICT 
CABERNET SAUVIGNON

being an Estate Winery show most clearly. 
!e winemaking team was able to devote extra 
time and energy to the vineyards (located liter-
ally outside the winery doors) and the Terlato 
family committed the resources to ensuring 
that only the best fruit was included in our 
wines. !e result is a wine that is the best 
of both worlds: a true expression of a cooler 
vintage, while still reflecting the grace and 
poise of Chimney Rock Cabernet Sauvignon. 

Formerly known as the Kairos Vineyard, our 
Clone 4  Vineyard serves as a wonderful ex-
ample of the diversity of our beloved estate. 
Barely a stone’s throw from the nearby Clone 7  
Vineyard, this naturally-occurring genetic 
variation o"ers a wildly di"erent expression of 
Cabernet Sauvignon. Our Clone 4 Vineyard 
produces consistently low yields and remark-
ably small berries, and the resulting wine pos-
sesses the heft and structure of the mountain-

2010 CLONE 4
CABERNET SAUVIGNON

side yet still retains the elegant mouthfeel that 
is a trademark of wines from the Stags Leap 
District.

While the names change and the seasons pass, 
the quality and the spirit of the land remain. 
Enjoy this latest invocation of the soul of our 
winery, which is only available to our club 
members.



RETAIL: $130.00 
CLUB PRICE: $104.00
REORDER: 25% o" six bottles 
or more: $97.50/bottle
 

OFFER ENDS                  
DECEMBER 22, 2013 
 

VARIETAL COMPOSITION: 
100% Tomahawk Vineyard  
Cabernet Sauvignon
COLOR: Deep red with a purple hue
AROMA: Lush red cherry fruit which 
we’ve come to expect of this vineyard 
mixed with hints of clove, vanilla and 
a touch of dried herbs.
FLAVOR: On the palate this wine 
is about power layered with grace. It 
has a rich, dense mid-palate followed 

by balanced tannins. Tomahawk is 
the most muscular of our vineyard 
designates with a very distinct tannin 
structure, but like most wines of a 
cooler vintage, it has a balanced acidity 
which gives this wine beautiful length.
ALCOHOL: 14.5%
498 CASES PRODUCED

AGEABILITY: Some time of 
additional bottle aging or decanting 
recommended, will age 15-20 years.

WINE PROFILE

RETAIL: $72.00 
CLUB PRICE: $57.60
REORDER: 25% o" six bottles 
or more: $54.00/bottle
 

OFFER ENDS                  
DECEMBER 22, 2013

VARIETAL COMPOSITION: 
80% Cabernet Sauvignon, 
20% Merlot
COLOR: Deep red
AROMA: Cherry, cassis as well as 
whispers of sage, floral and wet gravel.
FLAVOR: On the palate this wine is 
soft and a bit shy as it is quite young.  
!e wine shows a tannin backbone 
that is reminiscent of Bordeaux reds.
 

ALCOHOL: 14.5%
AGEABILITY: Some time of 
additional bottle aging or decanting 
recommended. !is wine will age 
15-20 years.

 
 
 
 
 

WINE PROFILE

RETAIL: $85.00 
CLUB PRICE: $68.00
REORDER: 25% o" six bottles 
or more: $63.75 bottle
 

OFFER ENDS                  
DECEMBER 22, 2013 
 

VARIETAL COMPOSITION: 
100% Kairos Vineyard Clone 4 
Cabernet Sauvignon
COLOR: Intense purple red
AROMA:  Explosive with the classic 
Stags Leap appellation dark blackberry 
aroma. In addition, hints of cocoa 
nibs, lavender and a slight note of 
mint permeate the nose. 
 
 

FLAVOR: Full-bodied red with a 
dense palate and broad structure – this 
reminds us that Stags Leap District can 
and does deliver power as well as grace. 
ALCOHOL: 14.5% 
466 CASES PRODUCED

AGEABILITY: Some time of 
additional bottle aging or decanting 
recommended. !is wine will age 
15-20 years.

WINE PROFILE

PALISADES SOCIETY 
SELECTION 

WINERY EXCLUSIVE

CLUB EXCLUSIVE



FROM THE WINEMAKER

Dear Friends,

Our shipment this month includes the first 
wine from our 2011 vintage and I can’t help 
but reminisce about that challenging harvest. 
I must share a winemaker’s secret with you. 
Although we love it when Mother Nature 
hands us perfect conditions, in some ways, the 
most challenging vintages – such as 2011 and 
2010, are in some ways the ones we love the 

most because they stretch our creativity and skill as winemakers. !e emotional tie 
to the tension of a di#cult vintage makes it all the more rewarding when the wines 
delivered are as great as the “easier” vintages. !e 2011 wines are dear to my heart for 
this reason. 

It was one of the coolest vintages of the last few decades and in my mind the wines 
produced are very reminiscent of the wines of Bordeaux, which inspired me to become a 
winemaker many years ago. !e wines have beautiful fruit, interlaced with notes of dried 
herb, sage, hints of floral and wet gravel. !ey have grace, beauty, finesse and subtlety. Our 
goal at Chimney Rock is to make wines which tell an honest story of our distinct terroir, 
our unique appellation and the seasonal variations, year after year. Our 2011 Stags Leap 
District Cabernet Sauvignon is a wine that tells the story of a challenging vintage with 
purity. Our yields were greatly reduced because we dropped much of our crop to ensure 
optimal quality and fruit ripening. All of our hard work in the vineyards delivered 
and we love the wines of this vintage. We hope you will enjoy this unique shipment. 

I am elated to report that in the far more immediate present, it is another glorious 
vintage for our Stags Leap District Estate. We had a lovely warm and dry spring and 
great growing season all around.  Flavors in the vineyard are beautiful this year and there 
is great promise for the wines of 2013.  As always, we thank you for your loyalty and 
support of our wines. 
Cheers,



FROM THE TERLATO FAMILY KITCHEN

For the Lobster: 
Plunge live lobsters head-first 
into very large pot of boiling 

water; cover immediately and 
cook 8-10 minutes until they 

turn red. Remove from pot 
and cool slightly. Remove meat 

from tail and claws, and with 
heavy knife, chop shell and set 

aside in bowl.  

 
 
 
 
 
 

Serves 6 
 Ingredients:

6 1-pound Maine lobsters, live 
$ cup extra-virgin olive oil 

1 Tbsp. butter
1 garlic clove, crushed 

2 shallots, chopped 
1 stalk celery, chopped 

3 cans (28 oz.) San Marzano 
tomatoes,  

passed through food mill
% Tbsp. salt

$ tsp. tarragon
1& tsp. red pepper flakes 

1 cup white wine 
3 oz. tomato paste 

3 oz. brandy 
1 Tbsp. parsley, chopped 

1$ pounds linguine

Our Holiday Recipe 
LINGUINE WITH LOBSTER SAUCE

 
For the Sauce and Pasta: 
In a large saucepan, heat oil and butter over medium-high heat 
until butter is melted. Sauté garlic, shallots and celery in oil for 
2-3 minutes, or until soft. Add tomatoes, salt, tarragon and red 
pepper. Reduce heat to medium; cook 15 minutes. Add white 
wine, tomato paste and brandy. Reduce heat to low; simmer 15 
minutes. 
 
Add the cut-up lobster shell, along with any juices that have col-
lected in the bowl, to the sauce. Increase heat to medium; cook 
30 minutes. Turn o" heat and allow sauce to stand for  
5 minutes. Remove lobster shells and discard. Strain through a 
mesh strainer: set aside on a heated dish.  
 
Add parsley to sauce; cook over low heat to desired consistency 
(thick enough to coat a spoon). Season to taste. 
 
Cook linguine in salted water until al dente, about 6-8 minutes. 
Drain linguine and combine with sauce, adding 1/2 of the lob-
ster meat. Spoon onto a warm serving platter and top with some 
of the cracked claws and tail meat. Serve remaining claws and tail 
meat in separate dishes. 

 
Serve with Chimney Rock Elevage Blanc.

Tony and Jo Terlato teaching the grandchildren how to make  
Linguine and Lobster Sauce.



  

5350 Silverado Trail Napa, CA 94558

PHONE: 866-279-4637     FAX: 707-251-9821     EMAIL: club@chimneyrock.com

www.chimneyrock.com

EVENTS

Don't forget that your Club membership provides travel discounts at the following locations:  
www.chimneyrock.com/lodging

  

EVENTS

HOST YOUR SPECIAL 
EVENT HERE

NOVEMBER

 20-24  Flavor! Napa Valley  
 Second annual Wine Country event 
featuring world-class Napa Valley wines 
alongside the Napa Valley’s master chefs. 
www.flavornapavalley.com

 29  24th Annual Festival of Lights 
Yountville becomes a magical, twinkling   
winter wonderland.  
Downtown Yountville, 2-6 p.m.

DECEMBER

 1-31 Yountville's Winterscape                  
 6-21 !e Twelve Days of Christmas 2012  
  12 influential chefs cooking in    
  collaboration with 12 Napa Valley vintners.  
  707-967-1205; www.meadowood.com

 

IMAGINE THE POSSIBILITIES...
Your special event set against the backdrop of 
Chimney Rock's magical vines, the luxurious 
barrel room or the intimate veranda - the 
possibilities are endless. 

Please call Jan at 707.257.2641 ext. 3216, 
or email jan@chimneyrock.com for more 
information. Due to local ordinance, we regret 
that we are unable to host wedding ceremonies 
or receptions.

!anksgiving Eve: 10 am - 3 pm
!anksgiving Day: Closed
Christmas Eve: 10 am - 3 pm
Christmas Day: Closed
New Year's Eve: 10 am - 3 pm
New Year's Day: Closed

HOLIDAY HOURS:


