wine notes

Robert Mondavi Winery

IN THE WORLD” AND “BEST
VINEYARD IN NORTH AMERICA”
BY WORLDSBESTVINEYARDS.COM
We all know and love the Robert Mondavi
wines! But, have we all visited the winery?
The 1876 Wine Club had a once in a lifetime
opportunity to bring to Jamaica, just for you,
the wines that are strictly exclusively sold
physically at the Robert Mondavi winery in
Napa Valley. We are so excited to share these
very special wines with you from a winery that
we really genuinely love and adore.

Winery Exclusive Wines
a note from the Mondavi Winery

During harvest our winemakers will sometimes
recognize a particular lot of wine as exceptional
either because of its complexity, its style or
because over the years they have come to
recognize specific blocks of vines within the
vineyard which year-after-year produce unique
and exceptional grapes. When this occurs, we
bottle it as a “winery-only” offering for those
who love to explore the diversity of wine.
There are three collections included in your
delivery. Starting with the Reserve wines,
then wines from the Oakville district, and the
Spotlight collection.

Prices are quoted per bottle. Must be 18+ to drink. Drink responsibly

NAMED “5TH BEST VINEYARD

wine notes
Reserve Wines

District Wines

When Robert Mondavi chose the To Kalon
Vineyard as the home for his new winery in
1966 he remarked that “It was a vineyard
with a distinguished history and a magical
nature. Ideal soils, sunlight, and rain—to
my eye, the vineyard was a treasure.”
Our two To Kalon Exclusive wines, the To
Kalon Vineyard Cabernet Sauvignon and
the I Block To Kalon Vineyard Fumé Blanc,
showcase the prestige and grand terroir of
this world class vineyard.

Oakville is home to some of the finest
Cabernet Sauvignon vines and terroir in the
world. In the heart of the Napa Valley, this
appellation possesses an excellent diurnal
variation as well as a diversity of volcanic
and riverbed soils that create some of the
most complex Cabernet Sauvignon wines
each year.

Reserve To Kalon Vineyard
Fumé Blanc Napa Valley

Tasting Notes: Succulent ripe white peach, lemon
verbena and lime blossom are made all the more
vibrant by a subtle hint of fresh spearmint and herb.
While bright and refreshing, the mouth-watering
fruit sits on the palate with a creamy weight and
lingers on the deliciously long finish.

This wine is a true expression of our To Kalon
Vineyard’s historic Robert’s Block, our renamed T
Block first planted in 1960. When Robert Mondavi
chose the To Kalon Vineyard as the home for his
new winery in 1966 he remarked: “It was a vineyard
with a distinguished history and a magical nature.
Ideal soils, sunlight, and rain—to my eye, the
vineyard was a treasure.”
Food Pairings: Margherita pizza or seafood pastas
Serving Temperature: Chilled 42-46°F / 6-8°C
Wine Club Member Price (per bottle): $6,103

Region: Oakville District

Food Pairings: Perfect for shellfish or seafood
Serving Temperature: Chilled 42-46°F / 6-8°C
Wine Club Member Price (per bottle): $8,262

Petit Verdot Oakville Napa Valley
Region: Oakville District
Tasting Notes: This one-time release Spotlight
wine showcases the lovely Petite Verdot from our
To Kalon vineyard. Dark fruit notes of currant and
plum meet earthy notes of licorice and cinnamon.
On further swirling, light floral aromas and a touch
of pleasant smokiness increase the attractive
complexity of this wine. On the palate the tannins
are silky and the wine displays the lift and bright
acidity that are signatures of quality Petite Verdot.
Food Pairings: Grilled steak, or a spicy pork dish
Serving Temperature: Chilled 59-64°F / 15-18°C
Wine Club Member Price (per bottle): $21,148

Prices are quoted per bottle. Must be 18+ to drink. Drink responsibly

Description: Sauvignon blanc’s zesty lemon,
tangerine and pink grapefruit citrus lifts exotic
pineapple and mango flavors and a touch of
fresh springtime grass as this wine bursts upon
the palate, mixing its refreshing liveliness with the
creamy weight of deep-rooted old vines at our
historic To Kalon vineyard site.

Fumé Blanc Oakville Napa Valley

wine notes
Robert Mondavi Spotlight Unoaked
Chardonnay **6x750ml**
Unoaked Chardonnay Napa Valley
Cases produce: 408
Region: Carneros Napa Valley
Tasting Notes: This no-oak take on our classic Napa
Valley Chardonnay is bursting with juicy pear and
meyer lemon, with hints of star fruit, green apple
and a touch of dried hay. Fermentation in stainless
steel gives the wine its zesty vibrance, while gentle
tank stirring, or batonnage, grounds the wine and
adds just a touch of creaminess.
Food Pairings: Sushi and shellfish, like langoustines,
clams and mussels
Serving Temperature: Chilled 42-46°F / 6-8°C
Wine Club Member Price (per bottle): $9,451

Rosé Napa Valley
Region: Napa Valley
Tasting Notes: Vibrant notes of cranberry, rose,
ripe summer watermelon and fragrant citrus zest
leap from the glass. Ripe fruit notes are interlaced
with a streak of minerality. Our rosé is made in a
dry style, but don’t think it too serious – it is at the
same time wonderfully fresh, bright and whimsical.
Food Pairings: Seafood such as lobster, seared
salmon, tuna or duck and delicately cooked lamb
Serving Temperature: Chilled 42-46°F / 6-8°C
Wine Club Member Price (per bottle): $8,129

PNX Pinot Noir Carneros Napa Valley
Region: Napa Valley
Tasting Notes: A powerful expression of pinot
noir, our PNX opens with intense aromas of black
cherries and black plum, spreading across the
palate into warm black compote, exotic sweet
spice, and a touch of savory complexity which
extend through the wine’s deliciously rich finish.
100% Pinot Noir
Food Pairings: Amazing with a seared duck breast!
Serving Temperature: Chilled 59-64°F / 15-18°C
Wine Club Member Price (per bottle): $14,564

Red Blend Carneros Napa Valley
Region: Napa Valley
Tasting Notes: Lovely fresh blueberry and sundried
cherry aromas mingle with savory notes of
mushroom, thyme and cedar. On the palate, our
Carneros fruit offers interesting flavors of crushed
herbs, currants and green tea leaves. The wine
is bright and lively, with a pleasant juiciness and
beautiful length.
47% Merlot, 45% Cabernet Sauvignon, 8%
Cabernet Franc
Food Pairings: Grilled salmon or tuna, or BBQ
pork ribs
Serving Temperature: Chilled 59-64°F / 15-18°C
Wine Club Member Price (per bottle): 13,307

Prices are quoted per bottle. Must be 18+ to drink. Drink responsibly

Spotlight Collection
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Momentum Red Blend Napa Valley

Cabernet Sauvignon Stags Leap District

Region: Napa Valley

Region: Napa Valley

Tasting Notes: A mouth-filling wine that is both
juicy and structured, the Momentum shows
ripe blackberry and black plum fruit, dried
herbs and a hint of fresh tobacco flavors on a
palate with generous, silky tannins and naturally
refreshing acidity.

Tasting Notes: The Stags Leap District Cabernet
Sauvignon is a pure expression of Napa Valley’s
premier cabernet sauvignon appellation known to
meld power with elegant richness. The flavors are
exotic: perfumy red fruits, sweet plum and cassis,
violet floral, sweet vanilla, and a defining note of
black pepper.

All of the Merlot grapes and the majority of the
Cabernet Sauvignon and Cabernet Franc for this
wine come from the Schweitzer Vineyard in the
Stags Leap District, Napa Valley. Both the vineyard
and the AVA are renowned for their purity of
fruit and make up the core of this wine, which
is then accentuated with bright, juicy fruit from
Los Carneros.

Food Pairings: Seared steak, cooked medium,
served with your favourite sides!
Serving Temperature: Chilled 59-64°F / 15-18°C
Wine Club Member Price (per bottle): $23,376

Food Pairings: Try with a mushroom burger!
Serving Temperature: Chilled 59-64°F / 15-18°C

Prices are quoted per bottle. Must be 18+ to drink. Drink responsibly

Wine Club Member Price (per bottle): $13,307

