March 2020
Bud break officially happened right outside our windows this week! Though it is a few
weeks earlier than normal due to warmer temps here in California, it is still a cause for
celebration! Another wine growing season is underway! It’s hard to believe that the bottles
created from these tiny buds will carry the 2020 vintage date on their label. For now, we are
pleased to share two fantastic wines that have been hanging out in the cellar for a bit…

2018 Reserve Chardonnay, Clarksburg Oh, for the love of Clarksburg Chardonnay! With its
ripe, juicy apple and crisp pear notes, these classic Clarksburg flavors shine on. Not to be outdone, the
creamy texture and silky mouthfeel seduce the senses, while 15 months in new American oak barrels
and twice monthly lees stirring create toasty touches of marshmallow and caramelized meringue on
the finish.
2016 Reserve Malbec, Lake County From rich red soils in the aptly named Red Hills of Lake
County, comes our Reserve Malbec. Peppered with large chunks of glassy obsidian, the fields yielded
intensely concentrated grapes, translating into a complex and full-bodied red wine. Rustic on the
entry, the wine softens mid-palate, to reveal dark cherry, crushed tobacco leaves and well-integrated
oak (36 months’ worth!) with a touch of s’mores on the finish.
*Red Wagon members will receive 2 bottles of the Reserve Malbec!*
RECIPES:
Brie with Spiced Honey, Walnuts and Grapes with Reserve Chardonnay
Spanish Rice with Chorizo with Reserve Malbec
Both wines in this selection are currently only available at our tasting room in Clarksburg.
We continue to add states to our “ship to” list, however, so email us at
bandwagon@boglewinery.com for more specifics. As always, your feedback is very valuable,
so please let us know (at the same email address) what you think about the wines.
Happy Spring, wherever you may be!!

Jody Bogle & Tina Quintanar
www.boglewinery.com

bandwagon@boglewinery.com
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2020 Bogle Bandwagon Vital Stats
Bandwagon Staff
Jody Bogle & Tina Quintanar
Contact: 916/744-1092 x 4

bandwagon@boglewinery.com

Tentative Club Release Dates

The dates listed below include both Bandwagon and Red Wagon memberships. Wine club staff
makes every effort to keep this schedule. Credit cards will be charged as close to these dates as
possible, but as always, watch your in-boxes for information.
March 6, 2020
May 22, 2020

September 11, 2020
December 4, 2020

Release Weekends

Please join us for our Bandwagon Release Weekends. Selection wines, as well as a line-up of your
favorites, will be available to taste at a members-only space at our winery on designated
weekends during our regular tasting hours from 11am-5pm. The release will include live music,
small bites and of course, the ability to pick up your wine selection. The event is open to 2 adults
per membership. There is no charge and no reservations are necessary. Events are held weather
permitting.

Events

Events scheduled for 2020 are posted to our website at http://boglewinery.com/events/

Cancellations/Updates

All cancellations should be made in writing. Changes, cancellations or updates received after the
dates listed above may not be applied to that month’s shipment. Wine club staff will do our best
to accommodate, but once the shipment is in process, we cannot make any changes to accounts.
(ie: converting shipping to will call, address changes, etc.)

Special Requests
With enough notice, wine club staff will be happy to add wine to your shipment, hold a shipment
if you are out of town, or other such special requests. Simply email
bandwagon@boglewinery.com to let us know what you need.

Shipping/Handling
Bogle Vineyards uses UPS Ground service for all wine shipments and requires an Adult Signature
upon delivery to a daytime address. Please ensure that the address on file meets this
requirement. Updated shipping rates are included here.

www.boglewinery.com
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2020 SHIPPING INFORMATION
In compliance with current state laws, Bogle is licensed to ship wine directly to consumers in
the following states:
Arizona*
California
Colorado
Florida*
Illinois
Iowa
Maryland

Massachusetts
Minnesota
Missouri
Nevada
New Mexico
New York
North Dakota
Oklahoma

Oregon
Rhode Island*
Texas
Washington
Washington D.C.
West Virginia
Wisconsin
Wyoming

SHIPPING RATES
Charges listed include specialized shipping carton, UPS standard ground rate service, as well as
mandatory UPS adult signature requirement.

Region 1
California Only

Region 2
AZ*, CO, NM, NV, OR, WA,
WY

Region 3
IA, MN, MO, ND, TX

Region 4
D.C, FL*, IL, MA, MD, NY, RI*,
WI, WV

1-3
Bottles

4-6
Bottles

7-9
Bottles

10-12
Bottles

$16.00

$20.00

$24.00

$26.00

$18.00

$22.00

$30.00

$34.00

$20.00

$28.00

$36.00

$44.00

$20.00

$30.00

$40.00

$50.00

TERMS & CONDITIONS*







Shipments to Arizona must be processed in-store only. Off-site orders must be approved by the
Tasting Room Manager.
Customers shipping to Rhode Island must be present at the winery for all orders and wine club
sign up.
Florida has several “dry” counties, to which we cannot ship wine. The following counties may
NOT be shipped to in FL. (Lafayette, Liberty, Madison, Washington)
By placing an order, the buyer authorizes Bogle Winery to act on buyer’s behalf in arranging for
transportation of the wine at buyer’s direction. Alternatively, buyer may choose to pick up the
wine at Bogle Winery’s Tasting Room, or make independent shipping arrangements. For wine
picked up at the Tasting Room, sales tax will be applied based on that location.
Prices of our wines do not include shipping/handling charges, the cost of which varies depending
on destination, number of bottles ordered and choice of delivery options.

www.boglewinery.com
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RESERVE CHARDONNAY
v. 2 0 1 8

CLARKSBURG

F A M I L Y O W N E D & O P ERAT ED S INCE 1 9 6 8

WINE PROFILE
V i n e ya r d S o u rc e
Puente Ranch

B a r r e l P ro g r a m
100% barrel fermented in brand
new American oak, 15 months
100% malolactic fermentation
Hand stirred twice a month

R e l e a s e D at e
March, 2020

WINEMAKING NOTES

TECHNICAL DATA

From our Puente Ranch right here in Clarksburg, this Reserve Chardonnay
showcases the sultry nature of Clarksburg Chardonnay. From the decadent aromatics,
to the velvety texture, to the complex finish, this is hand-crafted wine at its very best.

Wine pH

Harvested at night, whole Chardonnay clusters were lightly pressed to extract their
succulent juice, while avoiding skin and seed contact as much as possible. This
retained the ripe apple and sweet pear fruits and allowed them to come alive. Barrel
fermented and aged in 100% new American oak for fifteen months, the wine was
then stirred by hand twice a month, to create a silky mouthfeel.
Spicy persimmon flirts on the palate, while the seductive finish hints of toasted
marshmallows and a caramelized sugar meringue.

B O G L E W I N E R Y. C O M

•

CLARKSBURG, CA

3.59

Wine Acidity
0.59g/100mL

A lc o h o l
14.5%

D i e ta ry D e ta i l s
Gluten Free
Vegan Friendly

RESERVE M ALBEC
v. 2 0 1 6 R E D H I L L S L A K E C O U N T Y
F A M I L Y O W N E D & O P ERAT ED S INCE 1 9 6 8

WINE PROFILE
V i n e ya r d S o u rc e s
Red Hills Lake County

F e r m e n tat i o n

Barrel aged in 60% new French oak
and 40% neutral American oak for
36 months

R e l e a s e D at e
March, 2020

FROM THE WINEMAKER

TECHNICAL DATA

In the Red Hills of Lake County, this Malbec vineyard
tucks into a landscape scattered with native obsidian and
rich red clay. These fields produce very low yields of fruit,
creating a deeply concentrated and earthy wine.

Wine Ph

Dark fruit dominates the core of this wine: black cherry,
dried cranberry and black plum stain the palate and command
attention at first sip. Rustic with notes of leather and crushed
tobacco leaves, the mouthfeel is sturdy, yet with a soft edge.
Aging in 60% new French oak and 40% neutral American
oak for nearly 36 months integrated the wine, creating a
plush finish with lovely tannins, toasty spice and touches of
smokey s’mores.

A lc o h o l

B O G L E W I N E R Y. C O M

•

CLARKSBURG, CA

3.72

Wine Acidity
0.55g/100ml
14.5%

D i e ta ry D e ta i l s
Gluten Free

Brie with Spiced Honey, Walnuts and Grapes
This easy appetizer pairs perfectly with the gorgeous flavors and textures of our
Reserve Chardonnay…and it’s pretty easy! Share with guests at your next dinner
party, or step up your weeknight game and enjoy in front of your favorite gameshow.
(Does anyone still watch gameshows?)
Serves 2-4
Ingredients:
 8 oz. soft ripened brie, such as Président
 ¼ cup honey
 1 T. cinnamon
 ¼ cup walnut halves, toasted
 1 bunch green or red seedless grapes
Preparation:
 Preheat oven to 325 degrees.
 Unwrap and place the brie on an oven-safe dish. Carefully cut out a small wedge
and set aside.
 Place the brie in the oven for 10-15 minutes or until it begins to get soft.
 Meanwhile, in a small saucepan, combine the honey and the cinnamon. Add a
pinch of salt. Warm over low-medium heat, stirring occasionally. Remove from
heat before it starts to bubble.
 Remove the brie from the oven and scatter the toasted walnuts over the top.
Carefully pour the spiced honey over the top.
 Garnish with the grapes and serve with lavosh, flatbread or other crackers.

www.boglewinery.com
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Smokey Spanish Rice with Chorizo, Chickpeas & Currants
Though widely available, this highly seasoned pork sausage is often underutilized.
Make sure you purchase a smoked version, Spanish in style. From there, this one-pot
dish will excite your senses with all that flavor…perfect for our Reserve Malbec.
(Serves 4…)
Ingredients:

15 oz chorizo, fully-cooked, Spanish style (smoked)
1 medium yellow onion, finely chopped
2 T. olive oil
2 T. kosher salt, divided
1 whole head of garlic, buttons peeled and left whole
1/3 cup dried currants
1 – 15 oz. can diced tomatoes
2 – 15 oz can chickpeas, drained and rinsed
1 T. smoked paprika
2 ¼ cups uncooked rice, Arborio or Spanish paella rice
1 cup dry white wine, such as Sauvignon Blanc
4 cups chicken stock

Preparation:









Preheat your oven to 400 degrees F.
In a large Dutch oven, heat the olive oil over medium heat on the stovetop. Add the
onion with a pinch of salt, and sauté until tender, about 5-7 minutes.
Add the chorizo and cook until it starts to brown up and render some of its fat, about
another 3-4 minutes.
Stir in the garlic buttons and currants, mixing well to make sure the fat and juices coats
everything. Cook another 2-3 minutes.
Add the tomatoes, chickpeas, paprika, and 1 T. of the salt, and cook until the tomatoes
begin to gently simmer.
Add the rice, stirring to coat well. Cook for 3-4 minutes to toast the grains.
Carefully pour in the wine and chicken stock. Bring the liquid to a boil, then place the
pan, uncovered, in the oven.
Bake for 40-45 minutes, or until the rice is tender and all the liquid has been absorbed.
(Make sure to check it at 30 minutes, just to be sure…)

To serve: Warm or room temperature, as the star or a side, up to you! A small salad would
be lovely to accompany the dish, but no matter what, don’t forget the Reserve Malbec!
*For a vegetarian version: omit the chorizo and use vegetable stock!
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