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October NewsletterOctober Newsletter

Come enjoy an evening of pasta and wine!
Taste all of our new releases as well as some

of your favorites and customize your Fall
wine allocation while enjoying our pasta bar.   

This holiday season celebrate your special events
with some of our favorite wines.   Whether you

are hosting an intimate get together or having   
a giant feast, these handpicked wines pair

perfectly with any holiday menu.  

M I T C H E L L A  P I C K  U P
P A R T Y !

F r i d a y  &  S a t u r d a y  
O c t o b e r ,  2 0 t h  &  2 1 s t

F r o m  4 : 0 0 - 6 : 0 0 p m

S M A L L  B I T E S  S A T U R D A Y S
E v e r y  S a t u r d a y  

F r o m  1 1 : 0 0 - 2 : 0 0 p m

Don't miss out on our October Small Bites
Saturdays! This month we will be featuring our
homemade Pumpkin Mousse paired with our
2019 Estate Syrah.

Non Wine Club 

$ 2 8 . 0 0 - 3 0 %  O F F

$ 3 2 . 0 0 - 2 0 %  O F F

 Wine Club 

Regularly $40.00Regularly $40.00



 Combine 1 cup of heavy cream, Baker’s sugar,

spices, stir over medium heat until the sugar

dissolves. Add the pumpkin and stir to mix.

Reduce heat to low, simmer for 10 minutes. Allow

to completely cool.

 Whip 2 cups of heavy cream, vanilla and vanilla

bean scrapings into soft peaks, fold into cooled

pumpkin mixture. Serving methods can vary.     

For larger servings (8 – 12), add crushed Ginger

Snaps to the bottom of a martini glass or

ramekin, then fill with mousse, top with crushed

Ginger Snaps.

 For party servings (50 +), place the mousse in a

pastry bag with a decorative tip, use Asian

spoons, squeeze a two ounce portion into the

spoon and top with crushed Ginger Snaps.

1.

2.

3.

3 Cups of Heavy Cream
¾ Cup of Baker’s Sugar
(superfine)
1 Teaspoon Pumpkin Pie
Spice
¼ Teaspoon Fresh Grated
Nutmeg
15 ounce can of Pumpkin
1 Tablespoon Vanilla
1 Vanilla Bean Scrapings
(Optional)
1 Bag Ginger Snaps for
garnish

ingredients directions

Pumpkin Mousse
2019 Estate Syrah

Makes 8-12 1 hour 

Don’t forget to customize your Fall wine club allocation beforeDon’t forget to customize your Fall wine club allocation before
October 22nd.October 22nd.    We have some amazing new releases as wellWe have some amazing new releases as well  

as some of your old favorites.as some of your old favorites.    
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