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I heard it through . . . 

THE GRAPE VINETHE GRAPE VINE   
The Newsletter of the Cellar Society of San Francisco 
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On December 11, the Cellar 
Society of San Francisco enjoyed 

its 45th Annual  
Christmas Repast 
at  The French Club 

a selection of photos is  on page 2...  
  
 
 
 
 
 
 
A selection of great pictures are seen on page 2 & 3 

Upcoming Events in 2016. 
Sat. Feb 6 Red Bordeaux 
	
  

2016 Cellar Society Planning 
Meeting 

Saturday, January 9 at 6:00 P.M. 
Hosted by Steve DuBois 

 
The Cellar Society Annual Planning Meeting 
will be held on Saturday, January 9th @ 6:00 
P.M. at the Hotel Rex in San Francisco, in the 
Parlor.  Hotel phone is (415) 433-4434. 
 

Hotel Rex 
562 Sutter Street 

San Francisco, CA 94102 
The Parlor  

 
Dinner will be a prix-fixe buffet for $55 per 
person including corkage, tax and tip.  A 
vegetarian option will be available.   
 
Please RSVP (yes or no) to Steve DuBois by 
December 28th at (510) 655-5916 or at 
sedubois31@hotmail.com. 
 
Bring wine to have with dinner and your own 
wine glasses.  Note:  the restaurant will NOT 
provide wine glasses.  Please bring your 
calendar.   
 
The nearest parking garage is the SFMTA Sutter 
Stockton Garage at 444 Stockton. 
 
Note from the Secretary:  To facilitate our 
meeting, please review January 2015 
Planning meeting minutes,  the By-Laws, and 
the current Roster of Members and Preferred 
Guests.   These documents are attached to the 
email for your use.    
 
 

Le Menu 
 

Hors d'oeuvres 
Olorosa Sherry, 'Pata de Gallina' 

(Juan Garcia Jarana, Lustau Almacenista Series, 
Spain) 

 
Alaskan Halibut with fresh Mussels, Seafood, and 

Lobster Foam 
2006 Meursault, Premier Cru Genevrieres,  

Domaine Bourchard 
(100% Chardonnay, Burgundy, France) 

 
Kobe Beef Culotte Steak Bordelaise 

2005 Chateau Cap de Faugeres, Cotes de Bordeaux 
Castillon 

(85% Merlot, 10%Cabernet Franc, Bordeaux, 
France) 

 
French Cheeses 

1997 Nuits-Saint-Georges, Premier Cru Aux Cras, 
Bruno Clavelier 

(100% Pinot Noier, Burgundy, France) 
 

Buche de Noel 
3 Exceptional Dessert Wines 

available from the bar. 
 



 

 
 


