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Dear Locals Family & Friends,

As we did last year, in order to maintain our club shipments in a more 
normal fashion we rearranged the scheduled dates for all of our clubs.  As 
we mentioned, there is an impossibility of shipping wine during the months 
of June, July, and August due to excessive heat, and in the winter months of 
January and February, to avoid difficulties with extreme winter weather.

Therefore, your next 6 bottle club, will be processed during the last week 
of February and the first week of March.  And your shipment will proceed 
immediately.  If there is a weather event in your area that creates a hold by the 
shipping companies, UPS & FedEx,  we will let you know.

We appreciate your patience with these changes.

For the March club, we have selected the following wines:

• Denier-Handal 2020 Family Blend 
• Denier-Handal 2020 Rose of Cabernet
• Dot 2021 White Pinot Noir 
• Drive 2019 Syrah 
• Eric Ross 2015 Zinfandel
• Kitfox Mumbo Jumbo 2020 Pinot Noir
• Kitfox Mumbo Jumbo 2019 Chardonnay 
• Torano 2016 Mi Cielo Cabernet Sauvignon
• William Gordon 2016 Petite Sirah 

We appreciate your business.  

We hope to be in our new tasting room just across the street in the center of Geyserville this spring.  We look 
forward to seeing you.

Take care and be well,

Dick, Doralice, Patrick

http://www.localstastingroom.com
mailto:contact@localstastingroom.com


March 2023  Six Bottle Club Selections and Pricing

MOSTLY REDS

2020 Denier-Handal Family Blend
North Coast
Retail $33.00  
Club price $26.40
Follow-up $24.75

2019 Drive Syrah
Sonoma Coast
Retail $36.00   
Club price $28.80
Follow-up $27.00

2015 Eric Ross Old Vine Zinfandel
Dry Creek Valley
Retail $42.00   
Club price $33.60
Follow-up $31.50 

2020 Kitfox Mumbo Jumbo Pinot Noir
Central Coast
Retail $20.00  
Club price $16.00
Follow-up $15.00 

2016 A. Torano Mi Cielo Cabernet Sauvignon
Alexander Valley
Retail $45.00   
Club price $36.00
Follow-up $33.75

2016  William Gordon Petite Sirah
Alexander Valley
Retail $38.00   
Club price $30.40
Follow-up $28.50

Mixed

2020 Denier-Handal Family Blend
North Coast
Retail $33.00  
Club price $26.40
Follow-up $24.75

2019 Drive Syrah
Sonoma Coast
Retail $36.00   
Club price $28.80
Follow-up $27.00

2017 Eric Ross Old Vine Zinfandel
Dry Creek Valley
Retail $42.00   
Club price $33.60
Follow-up $31.50
 
2020 Denier-Handal Rose of Cabernet
Dry Creek Valley
Retail: $24.00  
Club price $19.20
Follow-up: $18.00

2021 Dot White Pinot Noir
Russian River Valley
Retail: $45.00  
Club price $36.00
Follow-up: $33.75

2019 Kitfox Mumbo Jumbo Chardonnay
California
Retail: $20.00  
Club price: $16.00 
Follow-up: $15.00

Locals is open Wednesday thru Saturday from 11 AM to 6 PM
We always enjoy hearing from you. 

Drop us a line at: 1083 Vine Street #213 Healdsburg, CA 95448.
  Or email us at: contact@localstastingroom.com
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Broiled Trout Filets with Lemon & Fresh Herbs

Ingredients:
•  3 ounces (6 tablespoons) of unsalted butter
•  6 whole boneless rainbow trout
•  Salt, to taste
•  Freshly ground black pepper, to taste
•  3 tablespoons freshly squeezed lemon juice
•  1/4 cup chopped fresh parsley and thyme
•  Lemon wedges, for garnish
 
Directions:
1. Place the butter in a saucepan over medi-
um-low heat. Cook until the butter turns a golden 
brown color and takes on a nutty aroma. Reduce 
heat to very low and keep warm.

2. Remove the heads from the trout, and 
place skin-side down on lightly greased foil-
lined baking sheets. Lightly brush a little of the 
browned butter over the surface. Season  
generously with salt and fresh ground black  
pepper.

3. Broil about 4 inches from the flame for 
about 3 to 5 minutes, or until the fish flakes when 
tested with a fork. While the fish is cooking, turn 
the butter up to medium heat and whisk in the 
lemon juice. As soon as the mixture comes to a 
boil, add the parsley, and turn off the heat.

4. When ready, serve the trout on warm 
plates with the hot lemon parsley brown butter 
spooned over the top. Serve lemon wedges on the 
side.

Candy Cap Risotto w/ Grilled Chicken Breasts 

Ingredients:
• 4 chicken breasts, rinsed and patted dry
•  1/2 cup maple syrup
•  3 strips bacon, chopped
•  1 medium shallot, minced
•  2 cups hot water
•  Candy Cap mushrooms reconstituted and 

roughly chopped
•  2 cups vegetable or chicken broth
•  1 1/2 cup arborio rice
•  2 T butter
•  1 t brown sugar
•  salt and pepper 

Directions:  
1. Trim all fat from chicken breasts, rinse and 
pat dry then marinate them in a zip lock bag with 
maple syrup for an hour.

2. Heat 2 cups of water until at a boil and add 
the Candy Cap mushrooms to reconstitute. Let 
sit for 5 minutes, remove from water, rough chop, 
and set aside.

3. In a small saucepan over medium heat, add 
mushroom water and 2 cups of chicken or  
vegetable stock. Meanwhile, cook bacon until 
done and drain on a paper towel. Use bacon  
drippings to sauté minced shallot then add the 
arborio rice and sauté a few more minutes.

4. Add a ladle of hot stock mixture to the 
rice, stirring well, until the liquid is absorbed. It’s 
important to keep stirring the rice as the stock is 
absorbed then add another ladle when the rice 
is almost dry. Keep this up, a ladle at a time, for 
about 20-30 minutes or until the rice is tender 
but firm. When the stock is almost gone, add the 
chopped Candy Cap mushrooms, butter, brown 
sugar, and salt and pepper to taste.

5. As the rice is cooking and using an outdoor 
grill, cook your chicken until done. Crumble with 
cooked bacon.

Recipes
Enjoy these recipes with the wines in this shipment


