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N E TJ E T S  P R E M I U M  W I N E  L I S T 

WHITE

CAKEBREAD® CELLARS NAPA VALLEY  
CHARDONNAY 2019 
 
Aromas of ripe golden apple with white peach and notes of sweet oak. On the palate, apple and pear 
characters are balanced by fresh acidity, and the finish is clean, with appealing mineral notes. The season 
began with ample rainfall to fill the soils. A mild summer provided plenty of sunshine for grapes to ripen 
slowly and evenly, with foggy mornings preserving freshness in the fruit as it languished on the vines.
 

RED 

CORNELL VINEYARDS® COURTSHIP ESTATE  
CABERNET SAUVIGNON 2010 
 
Courtship by Cornell Vineyards is a wine of richness and structure indicative of its mountain home. 
Deep ruby in color, the glass opens with notes of black tea, warm spices, and leather. The palate is a 
testament to its beautiful age-worthy nature. Velvety, finely integrated tannins are layered with juicy 
plums, ripe figs, and dried sage with a finish that continues the dynamic of flavors and textures. A 
complete expression of mountain cabernet sauvignon. 

ROSÉ

2018 MIRROR® NAPA VALLEY ROSÉ 
 
Beautiful peach pink hue with lovely aromas of honeysuckle, fresh cut grass, and dried pears with  
hints of spice that rise from the glass with each swirl, transporting you to Napa wine country on a 
sunny spring day. These aromas come through on the palate, making the wine thoroughly enjoyable 
with each sip. There is nice acidity to the Mirror rosé that adds natural freshness and zest. Enjoy the 
Mirror rosé on its own as an aperitif, or pair it with a savory cheese platter or fresh spicy ceviche.

CHAMPAGNE

BILLECART-SALMON® BRUT RÉSERVE NV (91JS) 
 
“Plenty of ripe strawberries and wild raspberries on the nose here. Really attractive and vibrant  
in the mouth with fresh wild strawberries. It also shows a fleshy, fresh-fruit texture. Drink now.”
‒ James Suckling



N E TJ E T S  P R E M I U M  W I N E  L I S T 

WHITE

CAKEBREAD® CELLARS NAPA VALLEY  
CHARDONNAY 2019 
 
Over 40 years ago, Cakebread released its very first wine: a 1973 Napa Valley chardonnay, and 
have been fine-tuning it ever since. Grapes for this wine come from the world-famous Carneros 
appellation in southern Napa Valley. This region sits just north of San Pablo Bay, whose influence 
provides the cool, windswept conditions that produce chardonnay with ideal balance between fruit 
characters and acidity. Soils here are predominantly Haire loam, a light clay that helps grapevines 
naturally regulate vigor for fruit of intense concentration. They harvested the grapes by night in 
small batches, and they press it directly into tank as whole clusters. They then transfer the juice 
into French oak barrels to ferment. In order to achieve maximum fruit expression, they aged the wine on 
its yeast lees for eight months with intermittent stirring to enhance texture and boost complexity.

HARVEST NOTE 
The season began with ample rainfall to fill the soils. A mild summer provided plenty of sunshine 
for grapes to ripen slowly and evenly, with foggy mornings preserving freshness in the fruit as it 
languished on the vines.

TASTING NOTES 
Aromas of ripe golden apple with white peach and notes of sweet oak. On the palate, apple and pear 
characters are balanced by fresh acidity, and the finish is clean, with appealing mineral notes.

TECHNICAL DATA 
VARIETAL: Chardonnay
APPELLATION: Napa Valley
PH: 3.48
ACIDITY: 0.68 g/100 ml
ABV: 13.9%
AGING: 8 months aging in French oak barrels, 30% new
MALOLACTIC FERMENTATION: 13%

POINTS OF DIST INCTION
- Grapes come from world-famous Carneros appellation in southern Napa Valley
- Whole cluster pressed and aged 8 months in 33% new French oak
- Versatile with fresh salads, grilled scallops, and nearly any selection of cheeses



N E TJ E T S  P R E M I U M  W I N E  L I S T 

RED

CORNELL VINEYARDS® COURTSHIP  
ESTATE CABERNET SAUVIGNON 2010 
 
TASTING NOTE 
Courtship by Cornell Vineyards is a wine of richness and structure indicative of its mountain home. 
Deep ruby in color, the glass opens with notes of black tea, warm spices, and leather. The palate 
is a testament to its beautiful age-worthy nature. Velvety, finely integrated tannins are layered with 
juicy plums, ripe figs, and dried sage with a finish that continues the dynamic of flavors and 
textures. A complete expression of mountain cabernet sauvignon.

TECHNICAL DATA 
APPELLATION: Sonoma County 
VARIETAL: Cabernet Sauvignon 
VINTAGE: 2010



N E TJ E T S  P R E M I U M  W I N E  L I S T 

ROSÉ 

2018 MIRROR® NAPA VALLEY ROSÉ  
 
VINTAGE SUMMARY 
The old nautical adage “pink sky at night, sailor’s delight” proves doubly true with Mirror’s  
2018 rosé, adding a touch of pink to the NetJets skies.  
 

BOTTLED EXCLUSIVELY FOR NETJETS  
TASTING NOTES 
“Hand-harvested at 22 degrees Brix on a crisp fall morning, red pinot noir grapes are delicately 
pressed, the juice going directly into a stainless steel tank with minimal skin contact to guard 
its twilight color. A low [temperature] and slow [time] fermentation preserve natural freshness: 
titratable acidity of 6 grams per liter and a 3.30 pH bring a pleasant zest that refreshes on its own 
and is the perfect pairing for a spicy ceviche. Aromas of honeysuckle, freshly cut grass, and dried 
pears are matured in neutral French oak for seven months, to pair equally well with a savory cheese 
platter.”  
 
— Rick Mirer, Owner, Mirror Napa Valley



N E TJ E T S  P R E M I U M  W I N E  L I S T 

CHAMPAGNE

BILLECART-SALMON® 
 
 
VINTAGE SUMMARY 
The brut réserve is a light, fine, and harmonious Champagne. It is made up of a blend 
from three different years and sourced from the best sites in the Champagne region.

APPEARANCE 
With reflections of straw yellow, this cuvée is recognizable by the finesse of its slowly 
rising bubbles and its persistent and plentiful mousse. Overall, it portrays a luminous 
radiance of sparkling youthfulness.

AROMA 
A distinct and precise intensity with an ethereal character, followed by a natural and 
radiant freshness. With the presence of a perfect primary example (floral and fresh fruits), 
highlighted by a volatility of very pure and lightly biscuit aromas.

PALATE 
A subtle pleasure with a delicate texture under the charm of white fresh-fruit flavors 
(apples, crunchy pears). With a beautiful fluidity of a delicious lightness uniting gourmand 
flavors of springtime.

TASTING NOTE 
The ideal partner for every occasion. It is perfect as an aperitif and can be enjoyed with a 
wide variety of dishes.



P R E M I U M  B E E R  L I S T

INDIA PALE ALE

BREWDOG® ELVIS JUICE IPA (6.5% ABV) 
 
An American IPA with a bitter edge that will push your citrus tolerance to the brink and back, Elvis 
Juice is loaded with tart, pithy grapefruit peel. This IPA has a caramel malt base, supporting a full- 
frontal citrus overload—grapefruit peel piled on top of intense U.S. aroma hops. Waves of crashing 
pine, orange, and grapefruit round out this citrus-infused IPA.
 

STYLE: Grapefruit IPA

INGREDIENTS: water, barley, grapefruit, hops, yeast

LAGER

BREWDOG® LOST LAGER (4.7% ABV) 
 
Lost Lager is a dry-hopped pilsner made with classic German saphir hops, giving an abundance of 
vibrant citrus and stonefruit notes. Built from Bavarian yeast, it has a crisp, clean taste.
Lost Lager takes back the ground lost over decades of lager monoliths. This is lager like it was. Like it 
should be. Like it will be.
 
STYLE: Dry-hopped Pilsner

INGREDIENTS: water, barley, hops, yeast

 


