
Give Us a Call!Give Us a Call! 805.239.8555805.239.8555

Make A ReservationMake A Reservation

We are committed to making small lots of premium
handcrafted wines!

Mitchella Gazette
V.09.2021

SEPTEMBER WINE OF THE MONTH

2017 Leona2017 Leona
We all love wine and wine on sale is a

treat! This month we have 2017 Leona

on sale.

This dry farmed Zinfandel from the

Willow Creek District has rich, complex

aromas of black cherry, plum and

warm sweet spice. On the palate, a

hint of caramelized vanilla lingers on

the finish.

Check Out What is New
Come in for a tasting and experience our new
fall menu. We have new releases paired with
a new selection of artisan cheeses. Some of

the staff favorites are the Brie and Gouda. Can
you say yum!

https://www.mitchella.com
https://www.mitchella.com/group-visits/
https://www.mitchella.com/wines/?product=150
https://www.mitchella.com/food-pairings/view.php?id=5
https://www.mitchella.com


Baked Brie
Apple & Fig

Ingredients:Ingredients:

1 8-oz. wheel of Rouge
et Noir Brie
1 puffed pastry sheet,
refrigerated not frozen
3 Tbsp. Fig jam
1/2 green apple,
chopped
1 Tbsp. butter, melted.

Directions:Directions:

Preheat oven to 400 degrees
F.
Prepare a baking sheet by
greasing lightly or lining it
with parchment paper.
Remove the Puff Pastry -
unfold onto baking sheet, let
sit for 30 minutes. Spread
half the Green Apple and 1
1/2 tablespoon Fig Jam in
the center of the Pastry
Sheet, place the cheese on
top. Spread the remaining
apples and 1 1/2 tablespoon
of Fig Jam on top.
Fold each corner into the
center, pinch sides together,
brush the top with melted
butter. Bake 20 minutes, or
until it is golden brown and
the cheese is warm and soft.
Transfer cheese to a serving
dish with a spatula. Serve
warm with crackers or
French bread toast.
Pair this with the wine of the
month:
2017 Leona

View Our

In The Vineyard
Harvest is getting near. We are closely
monitoring the vineyards to check on the
progress of the grapes. Pretty soon Paso Robles
back roads will be filled with tractors and
harvesters. At Mitchella, all of our grapes are
hand picked and hand sorted here on our
estate. Fall is a great time to visit and witness
the changing colors of the vines as we move into
cooler weather.  

Wine Club News
Hello Everyone!

I’m your new wine club manager, Brenna.
If you have any questions or

wish to customize your allocation or ship date,
email me at brenna@mitchella.combrenna@mitchella.com

Here are some important upcoming wine club dates
to put on the calendar.

 Wine Club Pick Up Party: October 1st, 2nd, 3rdOctober 1st, 2nd, 3rd
(Members only; Reservations required)(Members only; Reservations required)

Customize Cut-Off Date: October 18, 2021October 18, 2021
Orders will be billed: October 18, 2021October 18, 2021

https://www.mitchella.com/food-pairings/view.php?id=5
https://www.mitchella.com/wines/
mailto:brenna@mitchella.com


Wines Orders will be shipped: October 25October 25, , 20212021

Leona Wine of the MonthLeona Wine of the Month

Regularly ~ Regularly ~ $42.00

NON MembersNON Members 20% off ~  20% off ~ $33.60

Wine ClubWine Club 30% off ~  30% off ~ $29.40

Be sure to enter the

promo code below

at checkout to save!

wineofthemonth

wineofthemonthwc

UPCOMING EVENTSUPCOMING EVENTS
~Reservations Required for all Events~~Reservations Required for all Events~

Closed Labor Day

Fall Pickup Party

October 1st, 2nd and 3rd

4:00-6:00 pm

(Look for reservation details later this month)

​Harvest Festival

October 15-17 ​

Wine Club Events News Wines

 ​  ​  ​  ​

2525 Mitchell Ranch Way

Paso Robles, CA 93446

p 805.239.8555

f 805.239.2525

https://www.mitchella.com/wines/?product=150
https://www.mitchella.com/wines/?product=150
https://www.mitchella.com/wine-club/
https://www.mitchella.com/events/
https://www.mitchella.com/news/
https://www.mitchella.com/wines/
https://twitter.com/mitchellawine
https://www.instagram.com/mitchellawinery/
https://www.linkedin.com/company/mitchella-vineyard-&-winery
https://www.facebook.com/MitchellaWinery/

