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G R E E T I N G S 

F R O M  N A P A  V A L L E Y ! 

The 2025 vintage started with one of the coolest summers on record 
for the Bay Area, followed by several heat spikes in August and early 
September, readying our whites and delicate red grapes for harvest 
before a few unseasonal rain showers entered the scene. The heartier 
grapes like Cabernet Sauvignon enjoy a little more time on the vine and 
welcomed a few raindrops, which quickly turned into more sunny days 
and perfect ripening for an early October harvest. The 2025 wines are 
now resting in barrel and we look forward to their future debut!

If you haven’t been to the town of Yountville during the holiday season, 
we encourage you to visit and enjoy a variety of seasonal festivities 
for adults and families alike. The annual Yountville Town and Tree 
Lighting took place the weekend prior to Thanksgiving, kicking off 
a series of events that are offered between Thanksgiving and New 
Year’s Day, including wine tastings, cooking classes and holiday-
themed crafts. Each year, Hill Family Estate participates by offering 
a grapevine wreathmaking class, hosted every Saturday morning 
between Thanksgiving and Christmas. In this class, you’ll learn how 
to craft a custom wreath from the grapevine canes clipped through 
our vineyards throughout Napa Valley. To learn more and reserve your 
spot, head to the “Visit Tasting Room” page on our website.

We hope you enjoy this holiday shipment, which features our 
flagship wines, Origin and Beau Terre Merlot, along with our Reserve 
Chardonnay and Cabernet Franc, all perfect complements to holiday 
meals. We are excited to share that you now have the ability to fully 
customize your club shipment online, and while we love sharing new 
releases with you each quarter, we hope you’ll take advantage of this 
new benefit to customize your shipment to the wines you are most fond 
of in our portfolio.

Wishing you and your loved ones a joyful and healthy holiday season, 
and we hope to see you in Yountville soon.

All our best,

The Hill Family



M I X E D  C L U B  &  R E D  C L U B 
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Napa Valley

M I X E D  C L U B  O N L Y

2 0 2 3  R E S E RV E  C HA R D O N NAY

Napa Valley

Composition: 100% Chardonnay
Production: 306 cases / Enjoy Between: 2025-2028

Retail Price: $65

Composition: 94% Merlot, 5% Malbec, 1% Cabernet Sauvignon 
Production: 795 cases / Enjoy Between: 2025-2032 

Retail Price: $62

Date enjoyed:                                    Occasion:

Notes:

Date enjoyed:                                    Occasion:

Notes:

A nice long growing season like 2023 was a great year for making our Reserve 

Chardonnay. In part due to the cool spring temperatures and generous crop levels, 

these classic Chardonnay �avors had plenty of time to develop with all the hang 

time. �e aromas are e�usive with ripe tropical notes, layered with buttery notes 

and a hint of sweet oak. Rich and smooth, this Reserve Chardonnay has complex 

�avors crisp apple, stone fruits and some spice. We experimented with several 

di�erent yeasts for primary fermentation which delivered the complex assortment 

of aromas and �avors we were hoping for. We love drinking it now, but this wine 

will bene�t from a little time in the cellar. 

Hill Family Estate takes Merlot quite seriously, and we believe the Merlot grape has 

an elegance to o�er that stands apart from Cabernet Sauvignon. �e 2022 vintage is 

a brilliant demonstration of Merlot’s ability to deliver on this promise. Despite some 

hurdles during the growing season, we created a complex, luscious, well-balanced wine. 

You’ll �nd intense fruit on both the nose and the palate, with a full-bodied, smooth 

and balanced texture. Structured yet plush with dense ripe fruit, warm blackberry and 

allspice. �is stunner �nishes with silky, integrated tannins and the potential to age 

gracefully in the cellar.



M I X E D  C L U B  &  R E D  C L U B 

2 0 2 2  O R I G I N

Napa Valley

R E D  C L U B  O N L Y 

2 0 2 3  C A B E R N E T  F R A N C 

Napa Valley

Composition: 87% Cabernet Franc, 6% Malbec, 4% Cabernet Sauvignon, 
2% Gamay and 1% Petite Sirah / Production: 282 cases

Enjoy Between: 2025-2033 / Retail Price: $85

Composition: 44% Merlot, 35% Cabernet Sauvignon, 12% Malbec, 5% 
Cabernet Franc and 4% Petit Verdot  / Production: 734 cases / Enjoy 

Between: 2025-2034 / Retail Price: $65

Date enjoyed:                                    Occasion:

Notes:

Date enjoyed:                                    Occasion:

Notes:

�is is the wine that lets us play with all �ve Bordeaux varieties. We spend months 

tasting each lot and each individual barrel to create a red wine blend that focuses on 

the best qualities of each of those varieties. We love the Cabernet Sauvignon for its 

bold aromas, a bit of licorice and complex core. �e Merlot consistently brings a so� 

juiciness to the party. �e Cabernet Franc contributes a bit of backbone and some 

luscious �oral notes. We love the Malbec as it always delivers broad ripe fruit �avors, 

and we depend on a little bit of the Petit Verdot to add some spice. Our goal is always to 

create a blend that is both complex and delicious, and the 2022 vintage delivers. 

Cabernet Franc can be di�cult grape to grow, but when you have just the right place 

(lots of sunshine) and experienced farming, the results can be sublime. �is Cabernet 

Franc is planted in a warmer part of the Napa Carneros AVA at our home ranch, so this 

vineyard gets plenty of attention. �is vintage o�ers classic aromas of lush dark fruits 

layered with delicate hints of �oral, black tea and smoke. �e velvety texture supports 

rich �avors of blueberry and �owers which are complemented by black olive, cedar and 

vanilla tones that linger seductively on the �nish. 



Recipe by Allison Negrón

Ro aste d Butternut  S quash 

R is otto  w ith Sage and Pancetta

I n g r e d i e n t s  ( S e r v e s  2 - 3 )
 

Half of one large butternut squash, seeded and diced into ½-inch pieces 

(about 2 cups)

1 shallot, peeled and sliced thinly 

10-15 sage leaves

Extra virgin olive oil, to taste

Salt and pepper, to taste

4 ounces diced pancetta

½ yellow onion, diced

2 cloves of garlic, minced

1 cup risotto rice (we recommend carnaroli or arborio)

½ cup dry white wine

4 cups chicken stock

1/3 cup grated parmesan, plus more to taste

1 tbsp butter 

D i r e c t i o n s

Preheat the oven to 425 degrees. Line a large sheet pan with parchment 

paper and toss the diced butternut squash, shallots and sage leaves with 

olive oil. Season with salt and pepper, and roast in the oven until so� and 

browned in parts, about 20 minutes. �e sage leaves will become brittle 

and will naturally break apart. Remove and set aside.

Meanwhile, heat the chicken stock in a medium stock pot and bring to a 

low boil. Once simmering, reduce the heat to low and cover until ready 

to use. In a large Dutch oven or wide saucepan, heat a drizzle of olive oil 

over medium heat and add the pancetta. Cook, stirring occasionally until 

lightly browned, about 3 minutes. Add the diced onion and a pinch of salt 

and cook until so�ened, then add the minced garlic and stir until fragrant, 

about 1 minute. Stir in the rice and sauté occasionally for a few minutes to 

toast the grains.



Add the wine, stir brie�y and allow to simmer until almost all of the liquid 

is absorbed.

Add ½ cup (about a ladle full) of chicken stock to the risotto, stirring brie�y 

to incorporate it and then allow it to simmer until the liquid is mostly 

absorbed. �e heat may need to be reduced slightly at this point to prevent 

it from sticking to the bottom of the pan. Continue adding the stock in ½ 

cup increments until the risotto is creamy and cooked to al dente, adding 

salt as needed. With the last addition of stock, add the roasted butternut 

squash, shallots and sage and toss to incorporate. When �nished, the 

consistency should be slightly soupy, not sticky or �rm (see note*).

Stir in the grated parmesan cheese and butter and taste, seasoning with salt 

and pepper if needed. Serve immediately.

�is dish pairs deliciously with the 2023 Reserve Chardonnay or 2022 

Origin!

*Note: One of the biggest misconceptions about risotto is that it should be 

stirred the entire time, which results in gluey, thick risotto. Minimize the 

stirring to each addition of stock and just occasionally as needed to ensure 

it doesn’t stick to the pan. �is method will result in a deliciously creamy, 

velvety texture. 



2 0 2 6  W I N E  C L U B 

R E L E A S E  S C H E D U L E

CUSTOMIZE YOUR CLUB ORDERS!

SPRING / FEBRUARY 2026

Customize: February 2 - 15

Billing Date: February 16

Shipping Date: February 23

 SUMMER / MAY 2026

Customize: April 20 – May 3

Billing Date: May 4

Shipping Date: May 11

FALL / SEPTEMBER 2026

Customize: September 7 - 20

Billing Date: September 21

Shipping Date: September 28

WINTER / DECEMBER 2026

Customize: November 23 – December 6

Billing Date: December 7

Shipping Date: December 14

FEATURED WINES

2024 Cuvée Charlotte (mixed club only)

2023 Briarstone Merlot (red club only)

2023 Saltonstall Pinot Noir

2023 Napa Valley Cabernet Sauvignon 

FEATURED WINES

2025 Albariño (mixed club only)

2024 Zinfandel Windy Flats (red club only)

2023 Napa Valley Syrah

2023 Red Door

FEATURED WINES

2024 Tiara Sauvignon Blanc (mixed club only)

2023 Malbec (red club only)

2024 Like A Hawk

2023 Atlas Peak Cabernet Sauvignon

FEATURED WINES

2024 Reserve Chardonnay (mixed club only)

2024 Cabernet Franc (red club only)

2023 Origin

2023 Beau Terre Merlot

We are thrilled to o�er the opportunity to log in to your online member account 
to customize each Club order with all the Hill Family wines you will enjoy!  

 
If you have not yet accessed your online account (since July 2025), it will only 

take a few minutes to set up your new credentials: 
 

STEP 1: Go to www.hillfamilyestate.com and click to log in  
STEP 2: Your username is your member email address, click “forgot password” 
STEP 3: Follow prompts, and check your email for password reset instructions

Tips for success when customizing your order:

• Always make sure to SAVE YOUR CHANGES before you close your browser.  
• If there is a wine you do not see on the list, please ask us!   

• Travel plans? Please call or send us an email. We are always glad to  
accommodate your schedule.


