
BUSY AS BEES
The summer season is kicking into gear around 
these parts… and things are very very busy here. 
We've spent the first part of the year mostly 
racking and bottling wines. I am happy to report 
that I am very excited about the 2017's we are 
putting together. This May Club Package brings 
you the first three of them. This Club Package is 
the most highly anticipated set of wines of the year! 
In it, is the release of the Big John and it tastes as 
good as ever. Classic Sierra Foothill spicy and fruity 
characteristics. In addition to Big John, the 2017 
Barbera from Shake Ridge Ranch is quite luscious 
and lovely. This is our third vintage of the Barbera. 
As it gets more and more popular each year, we 
are seeing it sell out quicker and quicker. If this is 
a favorite of yours, make sure to pick up a couple 
extra now because it won’t be around for long. 
Finally, the 2017 Derailed is a very easy-drinking 
follow up to the previous few vintages. We are in 
the finishing process of quite a few other varietals 
that you will see later in the year. The 2017 vintage 
will go down as a strong one!

April and May also mark the start of a ton of 
activity in the vineyards. I can report that the 
Calaveras Vineyards up here are poppin’ off right 
now. As of this writing, we've got about 18–24 
inches of shoot growth and we are nearing fruit 
set or "bloom". The pictures in the sidebar were 
taken by Steve Moore during his trip out last 
week to Big John’s Vineyard. Soon we should 
have a good idea on fruit load in these vineyards.

Spring and the onset of summer is also the 
beginning of event season here at Newsome 
Harlow. We started in April with a couple of them. 
The Stogies Sunday Cigar Social and our annual 
Library event saw great crowds and perfect 
weather! Coming up the last weekend in May, we 
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will hold our annual Zintastico event where we 
release our Single Vineyard Zinfandel Series. This 
event is always a big hit and this year promises 
to continue the tradition. Guests will have the 
opportunity to taste each of our FIVE Single 
Vineyard Zins and Melanie will be pairing food 
with each of them.

And finally… we are doing some sprucing up 
around the Tasting Room. Fresh paint, new roof 
and a general rejuvenating of our home. We 
certainly do hope you will stop in and take a look 
over the summer. As we've always said, hosting 
our Club Members is our favorite part of this job!!

—Best, 
Scott 

Big John's Vineyard.

April's Library Event.

Big John's Vineyard.

April's Stogies Sunday Cigar Event.



CHEF MELLY ’S FEATURED RECIPES

BRAISED CHICKEN THIGHS WITH OLIVES AND BASIL
Pair with the 2017 Barbera.

Ingredients
1 Tablespoon olive oil
8 chicken thighs (about 3lbs)
1 teaspoon salt
Fresh ground black pepper
1 onion, chopped

12 cloves garlic, peeled
2 teaspoons chopped fresh rosemary
½ cup red wine
½ cup chicken stock
14oz crushed tomatoes 
1/3 cup halved and pitted black olives 
½ cup basil
1 teaspoon red pepper flakes

Instructions

In a large deep frying pan, heat the oil over 
moderately high heat. Season chicken with 
salt and pepper. Put the chicken in the pan 
and brown well on both sides, about 8 minutes. 
Remove and pour off all of the fat, except 
about 1 tablespoon. Reduce heat to low. 
Add the onion and garlic and cook, stirring 
occasionally, until onion starts to soften, about 
5 minutes. Add the rosemary and wine. Bring 
to a simmer, scraping the bottom of pan. Boil 
until wine is reduced. Add the broth, tomatoes, 
olives. Add the chicken, skin side up with any 
juices. Cover and simmer until chicken is done, 

about 25 minutes. Push the chicken to the 
side of pan and mash the garlic cloves with a 
fork. Stir in basil and red pepper flakes. 

SAUSAGE, ARUGULA  
AND PARSLEY PIZZA
Serve with the 2017 Big John Zinfandel.

Ingredients
6oz sweet Italian sausage
3/4lb freshly made pizza dough
1 Tablespoon herb paste
Coarse Salt
4oz fresh mozzarella, thinly sliced
1 Tablespoon, plus 1 teaspoon extra virgin 

olive oil
3 whole peeled canned tomatoes, crushed 
2 garlic cloves, finely chopped
¼ teaspoon red-pepper flakes

Garnish: Flat-leaf parsley leaves and arugula, 
tossed with olive oil and vinegar, plus Parmesan 
shavings and rosemary

Instructions

Preheat over to 500 degrees. Remove sausage 
from casings. Sauté over high heat until just 
cooked through, 3–4 minutes. Break into bite-
size pieces. Brush a 12-inch cast-iron skillet 
with 1 teaspoon oil. Press dough flat in the 
skillet, spreading to edge. Combine tomatoes, 
herb paste, garlic, 1 Tablespoon oil, ¼ teaspoon 
salt and red pepper. Spread over dough. Cook 
over medium-high heat until bottom is golden 
brown, 3 to 4 minutes. Transfer to oven, bake 
3 minutes. Scatter mozzarella and sausage 
on top; continue baking until edge of crust is 
golden brown, about 8 minutes. Garnish with 
parsley, arugula, Parmesan and rosemary. 

TEXAS STYLE BURGER
Perfect paired with the 2017 Derailed.

Ingredients
2 lbs Wagyu ground beef
1 cup pickled jalapeños, chopped
1 teaspoon kosher salt
1 teaspoon black pepper
1 teaspoon chili powder
1 teaspoon garlic powder

1 teaspoon onion powder
1 ½ cups barbeque sauce (your favorite kind)
2 cups shredded smoked sharp cheddar cheese
½ cup diced sweet onion
6 onion hamburger buns
Barbeque-flavored potato chips (kettle style  

is best)
Sliced dill pickles
Chopped lettuce

Instructions

Heat your grill to medium-high. Brush the grill 
with oil to prevent sticking. To make patties, 
combine the beef, jalapeños, salt, pepper, chili 
powder, garlic powder and onion powder in 
a large bowl, handling it as little as possible. 
Shape into 6 patties to fit the bun size. Loosely 
cover with plastic wrap and set aside. Prepare 
the barbeque sauce by mixing sauce, cheese 
and onions; set aside. Place the patties on the 
grill rack and cook, turning once, until they’re 
cooked to your preference, 5–7 minutes on 
each side for medium. In the last 3 minutes of 
grilling, carefully place equal amounts of the 
barbeque cheese on each patty. During the last 
2 minutes of grilling, place the buns cut-side 
down, on the outer edges of the rack to toast 
lightly. To assemble burgers, place an equal 

layer of barbeque chips on each bottom bun. 
Add a cheese-covered patty on top, followed 
by a layer of pickles and an equal amount of 
lettuce, Add the bun tops. Enjoy! 



MAY STANDARD CLUB SELECTIONS

CURRENT WINES to order visit nhvino.com or call 209.728.9817

2017 DERAILED
Varietals: 65% Merlot, 35% Cabernet Sauvignon 
Vineyards: Chatom Vineyard and Rolleri Vineyard 
Appellation: Calaveras County      Alcohol: 14.6%      Cellar: 3–5yrs 
Aging & Cooperage: 18 months in neutral French oak 
Cases Made: 382      Recipe: Texas Burger (See Page 2 for recipe)

Deep black cherry, fresh cut hay and strong spice aromatics of all-spice and clove. Flavors are deep racy 
black cherry, clove and nutmeg with an earthy component and dried herbs like coriander and cut hay. 
This is a sublime and soft medium-bodied blend with broad mouthfeel and lots of spicy characters. The 
tannins are soft and round. The wine finishes with dark earthy characters and a shot of black cherry.

2017 BIG JOHN ZINFANDEL
Varietals: 100% Zinfandel 
Vineyard: 100% Big John’s Vineyard 
Appellation: Calaveras County      Alcohol: 14.9%      Cellar: 5–8yrs  
Aging & Cooperage: 18 months in 25% new French oak and 75% neutral oak 
Cases Made: 426      Recipe: Sausage, Arugula and Parsley Pizza (See Page 2 for recipe)

Strong raspberry and black cherry aromas combine with brambly flavors. Also juicy blackberry flavors 
and spicy tones. This classic Sierra Foothills style Zin finishes long & spicy with black pepper and 
lingering plum flavors.

2017 BARBERA 
Varietals: 92% Barbera, 8% Syrah 
Vineyards: Shake Ridge Ranch Vineyard and The Dalton Ranch 
Appellation: Sierra Foothills      Alcohol: 14.8%      Cellar: 5–8yrs 
Aging & Cooperage: 22 months in 25% new French oak, 75% neutral oak 
Cases Made: 247      Recipe: Braised Chicken Thighs (See Page 2 for recipe)

Intense blackberry and raspberry combine with deep dark plum aromatics. They all come on strong 
at the very beginning. The Barbera is showing some slight spicy aromas right behind those primary 
components. Strong flavors of fresh plum and blackberry with a touch of spicy oak and bing cherry. 
The mouthfeel is full-bodied with typical high acidity often seen in Barbera. It finishes with a softening 
tannin structure that lengthens out the dark fruit finish.

2017 Big John Zinfandel $28.5 2018 Sauvignon Blanc $14.25

2017 Foothill Zinfandel  $18 2017 Viognier $18

2016 Syrah $24 2018 Rosé $15

2017 Barbera $24

2017 Roland Rosario Zinfandel $28.5

  Prices above reflect Club Member Discount.



2019 NEWSOME HARLOW 
CALENDAR OF EVENTS
CHECK WWW.NHVINO.COM  
FOR MORE INFORMATION
May
5/2 Melly’s Cooking Class—

Mexican Cuisine
5/10 Release of Rosé
5/25 & 5/26 Zintastico

June
6/16–6/23 NH 

Mediterranean Cruise

August
8/10 Big John Vertical

October
10/5 Grape Stomp
10/13 Baconfest

November
11/2 Dia de Los Muertos
11/16 Magnum Release
11/29 Black Friday Releases 

of The Deviant, the 
Dysfunctional Family and 
Holiday Packs

December
12/6 Murphys Open House

SPOTLIGHT ON SHAUN
We've been quite fortunate around here, 
thanks in large part to all of you wonderful 
members. And as we have grown, the 
winemaking aspect of this operation has 
become more and more involved. Earlier 
this year I had the opportunity to finally hire 
an assistant winemaker. Really, he's more 
winemaker than assistant. And he's an all 
around good guy. Meet Shaun Jue… 

Shaun grew up in Northern California. 
After graduating high school he went to 
San Diego State for International Business. 
"After 3 years there and 1 year abroad in 
China, I realized that I would be miserable 
sitting behind a desk for the rest of my 
life," Shaun explains. So he transferred 
to Fresno State. He chose Fresno State 
because they have a commercial winery 
on campus where he could get hands on 
learning in every aspect of making wine as 
a student.

Visit us on social media 
@newsomeharlowwines 

@tenbytenwines 
#drinkcalaveras

Shaun took a semester 
off to work a harvest at 
Rex Hill in Newberg OR, 
to further gain knowledge 
working with different 
fruits and techniques from 
different winemakers 
and regions. Working at 
Rex Hill gave him some 
direction on what kind 
of winery he wanted to 
be a part of. Rex Hill is 
also the location of A 
to Z Wineworks, one of 
the largest producers in 
Oregon. "I learned large 
scale winemaking is not 
for me. I wanted to be apart of an operation 
that crafts fine wines," says Shaun. He 
ended up working several harvests under 
vastly different winemakers before settling 
down in Murphys. 

Shaun now handles the day to day 
winemaking around here, taking a huge 
load off of my plate. In addition he sits in 
with me on all blending trials, giving his 
opinions on progress of these wines. I am 
truly happy to have him around.


