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Extra! Extra! Read all about it!
Be the first to know which wines
we will be releasing this year and
when you’ll get to taste each one!

Planning a wedding? Having a
birthday? Just going out with
friends? Look here for
information about our event
policies and prices!

Most weekends, Julietta hosts a
variety of different bands for
your enjoyment! Come in for the
wine and stay for the music!

For our seasonal recipe, check on 5
Check back in for recipes created by our staff that
will add to your wine enjoyment experience!
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Our Story at Julietta Winery…
Craig and Julie Russell began their legacy at Julietta three years ago after they
had retired and decided to pursue their passion of making quality wines. They
began with a building and lots of love, and built Julietta to what it is today.
When stopping in, you will usually find the pair across the bar from you, telling
you a story or two about some of our wonderful wines or about the journey to
opening the winery. With such a family-oriented business plan in mind, and with
the support of everyone close to them, they have truly crafted a perfect
environment for all to come enjoy the outdoors, the beautiful sunsets along the
Delta, and most of all, their amazing wines.

Our Favorite
Wines…

Krystyna Krumbine

Julie Russell

Alyssa Estrada

Our Romeo’s Rose is a favorite for a
relaxing spring evening, but my
immediate go-to wine is our
Rutherford Cabernet Sauvignon.

Craig Russell
I have a soft spot for Beverly’s
Legacy red blend, but my favorite
every day wine is the Carignane.

I love the Sauvignon Blanc, but ask me for
some recommendations and I’ll point you in
the right direction!
My favorite wine must be the Rutherford
Cabernet Sauvignon, but picking a favorite
is hard for me!

Hannah Widman
The Petit Verdot is my favorite every day
wine. I enjoy deep dark reds and I always
have some in the house. The Lagrein has
become a favorite too as another bold
varietal.

The Story of Beverly’s Legacy
One of our red blends at Julietta truly shows
how much family has an influence on this
place. Beverly’s Legacy was crafted
specifically to the taste of Craig’s mother,
who is the namesake for the blend. She was
the one who pushed the couple to pursue
their passion of working with wines and
always gave them love and support in their
work. Beverly will be remembered through
the love surrounding Julietta and her legacy
will live on through the wine.

Meet Our Team!

Alyssa Estrada

Hannah Widman

Krystyna Krumbine

I am 22 years old and I
love to cook! I am very
adventurous, always
looking for new
challenges and
opportunities to have a
great time! During the
week, you can often find
me taking spontaneous
day trips and finding
new places to eat!

I am 23 years old and I
am a coach for
Sacramento City College
women’s water polo. I am
also the coach for the
Christian Brother’s
swimming and water polo
programs. Julietta has
been a wonderful place
for me and I already feel
like I am a part of the
family!

I am a mom of 5 children
and I love being a part of
the Julietta family. I
love being with my family
and doing spontaneous
things. Those who know
me best know I am very
adventurous and a hard
worker. I love meeting
new people!
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News from the Grapevine
NEW Release: 2017 Romeo’s
Rose
A beautiful, crisp Rose of Temparnillo with
a splash of Grenache, it’s a fresh take on a
familiar friend! The release party will be on
February 10th, 2018 and we will be having
Cichy Co. food truck, along with the Money
Back band! Come party with us and try our
Rose!

New Wines Coming Soon:
2017 Romeo’s Rose – Release Date
February 10th 2018
2015 Petit Verdot – Release Date
March 17th 2018
We are delightfully trapped by our memories. I
can’t drink a bottle of Chateauneuf-de-Pape
Vieux Telegraphe without revisiting a hotel bistro
in Luzerne, Switzerland, where I ate a large bowl
of peppery basque baby goat stew. A sip and a
bite. A bite and a sip. Goosebumps come with the
divine conjunction of food and wine.
Jim Harrison

2015 Petit Sirah – Release Date
May 11th 2018
2015 Malbec
2014 Beverly’s Legacy
2015 Cabernet Sauvignon
2016 Chardonnay
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Event Planning
*Please note that prices and hours are variant and are based on length of event, availability of venues and staff.
Guide on our pricing for events and parties is
available on our website. For questions, please give
us a call!

Venue Description

Facility fee varies depending on the size of your party

Exciting New Venues:

Wedding Venue Pricing Includes:
Ã Coordination with vendors on the day of the event
to help facilitate all activities
Ã Bocce ball (with court), corn hole, croquet set (on
lawn), and giant Jenga
Ã Banquet Round tables and seating for up to 100
guests (each table seats up to 8 guests), use of up to
5 rectangular tables (6 ft.), and a portable bar
Ã Basic Set up and take down of any chairs and
tables
Ã Empty wine barrels to use as decoration. Number
of barrels to be determined prior to day of event
Ã Electrical for a DJ or a band
Ã Wine, beer, soda, lemonade, tea, coffee and water
may be purchased through Julietta. Wine Glasses
will be provided. All other glasses, cups, plates or
flatware must be brought in.
Ã Staff to assist throughout the event (approximately
four staff members) to serve wine and beverages
only – no food service

Rustic Metal Barn
2400 sq. ft.
Beautifully refurbished for larger
parties, our barn gives a chic look to
country dining.

Outdoor Tasting Area
1500+ sq. ft.
Want to enjoy a glass of wine under
our beautiful oak tree? Now you can
with our unique outdoor tasting area.
Complete with lights and heaters, it is
a gorgeous way to enjoy any event.
This outdoor area is now available for
rental.

Lawn Along the Canal
The only size limit is the water. Out
here, you can enjoy your event while
watching the water and absorbing the
breathtaking delta skies.

Venue Policies
Ã Certificate of liability insurance naming Julietta Winery as co-insured must be provided
and is due 1 month prior to event (Large Events)
Ã A deposit of at least 50% of the venue fee is due at the time of booking
Ã The final payment of the venue fee is due 2 months prior to the event (Large Events)
Ã If an event is cancelled the deposit is non-refundable
Ã Julietta Winery is notorious for selling out of wine early. To prevent any
disappointment, we require the purchase of the cases 6 months prior to the event (Large
Events)
Ã Julietta Winery reserves the right to control volume levels of the entertainment
Ã All entertainment, (band, DJ etc.) must conclude by 10:00pm. All parties must vacate
the premises by 10:00pm.
Ã Julietta Winery cannot be held responsible for the loss of, or damage to, any articles
brought on the property prior to, during, or following your event
Ã All items left at the winery must be picked up within 1 day of the event, or the winery
will make arrangements for disposal
Ã Julietta Winery does not allow fireworks of ANY kind, including sparklers
Ã For all other policies specific to your event, please refer to your Venue Rental
Agreement page
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Other Venues Available:
Indoor Tasting Room
1500 sq. ft.
The jewel of the property, our indoor
tasting room is always a delight. Big
enough to host most size parties, we
can accommodate your event during,
or outside of business hours.

Lawn Areas
One of the prides of Julietta is our
beautiful grounds with many options
for hosting your outdoor event. We
have covered patios, a large lawn big
enough for a tent, and plenty of
seating space.
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Pan Seared Yellowtail with White Wine Reduction

Ingredients – Reduction
3 tablespoons butter
1 teaspoon dried tarragon
1 lemon, juiced
4 tablespoons olive oil
2 cloves garlic, minced 2 tablespoons minced shallots
1 teaspoon fresh parsley – garnish
¼ teaspoon salt
¼ teaspoon white pepper
Yellowtail filets
¼ teaspoon black pepper
¼ cup Julietta Chenin Blanc
ground
Directions
1. Preheat oven to 350 degrees
1. Melt the butter in a small saucepan over medium-low heat until frothy
2. Add garlic and shallots; cook until transparent (about 3 minutes)
3. Season with tarragon, salt, and white pepper – slowly
4. Increase heat to medium, and stir in Chenin Blanc and lemon juice
5. Bring to a simmer, then whisk for 1 minute
- Set aside6. Line baking sheet with aluminum foil and place raw filets (frozen or raw) onto sheet
7. Coat filets in olive oil, season with pepper and bake for 12 minutes
8. Once fish is cooked through, remove from oven and heat in a skillet on one side until golden brown
9. Pour reduction sauce over the fish and garnish with parsley to serve.
Serves 4

Pairs well with asparagus. If you would like to cook with asparagus, add chopped asparagus to the baking
sheet with the fish. Once the fish is finished in the oven, remove from baking sheet and sear with 1 tablespoon
butter and 1 clove minced garlic until desired cook. May serve covered with the reduction as well.
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Band Information and Upcoming Event Dates

February 2018
2/3/2018 – 1:30pm Music by: Spencer & Vogel

Let’s Get Social!
Like us on Yelp or Facebook or share us on your
social media and get an additional 10% off

2/10/2018 – WINE CLUB RELEASE 1:00pm
Music by: Money Back Band
Food from: Cichy Co food truck
NEW wine release: 2017 Romeo’s Rose of Temparnillo
2/11/2018 – Valentine Celebration
Music by: The Bar Tabs
Food from: Gyro 2 Go food truck
2/17/2018 – Julietta Port and Chocolate Day 12:00pm
Music by: Tessa Gaye and Friends
Food from: Cousin’s Maine Lobster

March 2018

@juliettawinery

Any other questions, feel free to
contact us!
julie@juliettawinery.com

3/3/2018 – 1:00pm
Food by: Che Buono food truck
Music by: Dandelion Moon
3/17/2018 – St. Patrick Day Celebration - NEW Wine release: 2015 Petit Verdot
Food by: Che Buono food truck
Music by: Home B4 Dark

(916) 835-8753
51221 Clarksburg Rd.
Clarksburg, CA 95612
www.juliettawinery.com

3/31/2018 – 1:30pm Music by: Brian Keith and Stone Rose band
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