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BE ROAD WINERY

With a driving passion for wine,
Adobe Road Winery races to success
in the Sonoma and Napa Valleys of

northern California.

Adobe Road wines are handcrafted
to showcase the best of each
individual vineyard in each
appellation this premier winery

makes wine from.

Adobe Road Winery is owned

by renowned sports car racer and

entrepreneur Kevin Buckler, who

founded The Racer’s Group

(TRG) in 1992.

The tasting room offers an
exciting, unique experience located
in the center of a race shop and
displaying many of Buckler’s cars,
trophies, photos and posters from

his career.
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2005 CABERNET SAUVIGNON

Adobe Road’s 2005 Dry Creek Valley

Cabernet Sauvignon was produced from @

select, small family vineyards in the small \

Sonoma County wine-growing region of 2005 VINTAGE:

Dry Creek Valley. A big crowd pleaser GOLD MEDAL — FLORIDA STATE FAIR
at the winery, this rich and luscious ADOBE ROAD INTERNATIONAL WINE COMPETITION

Cabernet will have you coming back for GOLD MEDAL — TASTERS GUILD
more after just the first sip. The wafts of INTERNATIONAL WINE COMPETITION

ripe red plums and bowls of fresh red GOLD MEDAL — ORANGE COUNTY
cherries swirl around your senses as you WINE SOCIETY

take in the enticing bouquet, while aromas

DRY CREEK VALLEY

of dark and milk chocolate and deep
earthiness really lure you in. Rich, ripe red

fruits and deep dark and creamy milk
chocolate flavors lusciously roll over your
palate with velvety tannins and incredible
balance. This Cabernet from Adobe Road is

also an award winning selection, with a Gold Medal
from the Florida State Fair International Wine éZl/&

Competition, a Gold Medal from the Tusters Guild MA/ZL/ %&’/@@/ 5
International Wine Competition, and a Gold Medal
from the Orange County Wine Society. Try pairing | B EE R R TP 3.60
the Adobe Road 2005 Dry Creek Valley Cabernet || I I 15.3%

Sauvignon with beef tenderloin or anything off | Rt R 0.61 ¢/100 mis

the grill - a great wine for summer barbecues! || EEAUL U 24 months in oak
Aged 24 months in oak. 100% Cabernet Cgses Produced. ... 725
Sauvignon. Enjoy now until 2015. Drink Now or Up to Year. . ... 2015

DOBE ROAD WINERY

Like a number of small California wineries that have evolved during the past decade or so,
smallish Adobe Road Winery in Petaluma is the product of its owners’ desire to accomplish
something that is a true passion in their lives.
Owned by Kevin and Debra Buckler, who profess an equal passion for wines, Adobe Road Winery began operations
in 1999 with the release of a whopping 100 cases. With several partners, the Bucklers set out with a business plan that
would grow the winery to around 10,000 cases some years down the road. Their aim was to produce extraordinary local

wines from Sonoma County using grapes they would purchase from a wide array of growers.



2007 VINTAGE:
SILVER MEDAL — SAN FRANCISCO
CHRONICLE WINE COMPETITION

ADOBE ROAD

DRY CREEK VALLEY

PH. ..o 3.45
Alcohol ..................... 14.9%
Total Acid .. .................

Aging ...

Cases Produced. .. ............ 600
Drink Now or UptoYear. ........ 2012

0.67 g/100 mls
6 months in neutral oak

“We always believed that we
could identify the kind and quality
of grapes we wanted,” Kevin Buckler
explained. “We thought it would
be better to locate the grapes in
different growing areas rather than
be tied down to our own vineyards
in one or two places.”

In 2002, the Bucklers bought
out their original partners and
replaced them with some of their
racing friends (see Spotlight section)
as investors. Since the winery

occupies space directly behind the

race team complex in
Petaluma (just off the
Lakeville Highway), the
wine operation was already
known to many of the
Bucklers’ closest friends. It
is commonly held by those
friends and associates that
the winery facility is as

spotless as the racing shop,

which is said to be pristine.

So far, the Buckler’s
lofty rationale has

sparked Adobe Road

2007 SAUVIGNON BLANC

An all around charmer, the Adobe
Road 2007 Sauvignon Blanc has
intriguing aromas of pear, cantaloupe,
honeydew melon and honeysuckle,
which lead to streams of ripe pear
and melon flavors on the palate. It is a
wine for all tastes - those who enjoy
refreshingly fruity Sauvignon Blanc,
and those who desire a richly round
and flavorful wine. The Adobe Road
Sauvignon Blanc is from prominent
vineyards within Sonoma’s Dry Creek
Valley, which with its close proximity to
the Pacific Ocean and San Francisco
Bay provides a cool climate with longer
growing seasons so the grapes develop
with vibrant, ripe fruit flavors. This Sauvignon
Blanc was awarded a Silver Medal at the
San Francisco Chronicle Wine Competition, one of
the largest and most competitive programs in the

state. Try pairing the Adobe Road 2007 Sauvignon
Blanc with grilled oysters, Thai food, lobster,
and fresh chicken and vegetable salads. Aged
6 months in neutral oak barrels. 100% Sauvignon
Blanc. Enjoy now until 2012.

Adobe Road chooses the best parts of Sonoma
and Napa Valley for their elite Cabernets,
Dry Creek Valley for their hedonistically rich

Syrahs, Cabernets, and Sauvignon Blancs, and the

Russian River Valley for Pinots and Chardonnays.



Winery’s rise to the high echelons of
boutique wineries, particularly with
regard to a number of impressive scores
garnered by its wines.

Adobe Road Winery has slowly

increased its production and will bottle

wineries have fallen by the wayside. We
have been fortunate to add a number
of distributors along the east coast and
they have been successful in getting our
wines out to the public and in particular
to the better restaurants. In some cases,
we were the only winery these
distributors added to their portfolios
during the period.”

Sometime in August, Adobe Road
Winery will open a new tasting room
along the square in the city of Sonoma.
The historic square draws numerous

visitors and figures to provide Adobe
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1) When were oak barrels first
used for the storage and
aging of wine?

2) How much wine evaporates
from an oak barrel in one year?

3) What specifications must oak

Adobe Road’s tasting room is a popular stop

Road Winery with a great deal of ,
trees meet in order to produce

for wisitors to wine country, where guests can :
wine barrels?

exposure. The facility will be located

enjoy daily tours of the boutique wine facility o\ the western side of the square,

and an up close look at current operations of

See Page 7 for Answers.

within easy walking distance of just

Buckler’s racing teams.

around 5,000 cases this year, not far off
their original business plan that didn’t
include a two-year economic recession

for the country.

Ve thoughe ie would bo
better to locate the guapes in
than be tied down to o cwn
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“We are one of the few success
stories in the boutique arena,” Buckler
added. “These past two years have been

really tough and a number of small

about everything. ’

Of Sicilian descent, Scorsone is that
remarkable professional individual that
is able to pair intricate food flavors and

subtle wine characteristics that
allow for the near perfect pairing of
food and wine. Many winemakers

rely on expert chefs to provide
insight into such matters, but

Michael Scorsone can do it all

himself. Adobe Road Winery
owner Kevin
Buckler sums it
up thusly: “I feel
that Michael is a degree
awday from being a real
winemaker star. His
background and work
ethic will soon allow

him to become great.”
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Winemaker Michael Scorsone is
remarkably unique as California
winemakers go. A graduate of the
CIA (Culinary Institute of America)
in Hyde Park, NY, Scorsone had
already achieved a rewarding career
in both the restaurant (in Aspen,
Colorado) and hotel business (he was
Operations Manager at the MGM
Grand in Las Vegas) when he felt
his real calling — that of the almighty
grape. Michael came to Napa Valley,
took enology courses at Napa Valley
College and entered the
wine business. He
worked in various
capacities at several
boutique wineries
(Neyers Vineyards,
Failla Winery and even
the cultish Turley Wine
Cellars, the pinnacle of
wineries for many wine
insiders) and was also
able to insert a stint in
Italy during the process.
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Kevin Buckler’s other passion (besides the wine
business) is motorcar racing, something he competes
in at the very highest levels. The way he runs TRG
(The Racing Group) Motor Sports is akin to owning
a piece of the NY Yankees or the Pittsburgh Steelers.

“The way I look at it,” stated the likeable 51-year
old, “if you are going to do something, do it right and
do it first class. To me, there’s no other way.”

Kevin Buckler originally hailed from Newport
Beach in Southern California and considered himself
a surfer-type or normal beach boy in his youth.

An elongated (3 2 semesters) college cruise while
attending UC Santa Barbara that wound up in South
Africa helped change his outlook and affected his
future life’s work.

“We stopped in Capetown and I was able to visit
many of the great South African wineries in the
Stellenbosch Valley. I admit I had always liked wine,
but this visit made me see things in a different light,”
he recalled.

After living in Seattle and starting in a real estate
career, Buckler’s big business success came in 1986,
when he originated a real estate development company
in Wichita, Kansas. The company became incredibly
successful and grew to more than 200 employees.
Buckler eventually sold the company to one of his
competitors and moved back to California. He began
dating his future wife, Debra in historic and romantic

Monterey.

Continued on page 7
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True to its location in the southern
part of Sonoma County, Adobe Road
Winery’s grapes are predominantly
Sonoma-sourced. However, the grapes
have always come from a number of
locations within the expansive county,
including the prestigious Dry Creek
Valley outside Healdsburg and the sprawling
Russian River Valley. Also included are
the warmer Alexander Valley and the
Russian River Valley among others.

As wine sub regions go, Dry Creek
Valley is home to a number of varietals
due to its excellent soils and temperatures.
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Dry Creek Valley is one of the smallest
enclosed American Viticultural Areas (AVA’s)
with a history of grape growing and
winemaking among the longest in California
(dating back more than 135 years ago).

Dry Creek Valley can trace its roots back
more than 135 years and is currently
home to 63 wineries. It is one of the
smaller viticultural areas in Northern
California, with a total of only 9,300 acres
of vineyards that extend along the valley

floor and the surrounding benchlands

and hillsides. It is a part of the Russian
River Valley Region, and arguably the
region’s most famous. Dry Creek Valley
is known for its wide range of varietals,
from marvelous Zinfandel grapes to the
tasty Sauvignon Blancs that the terroir
seems to favor. '
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FOOD FOR THOUGHT

Pair with 2005 Adobe Road Cabernet Sauvignon

Ingredients:

1/4 cup olive oil

4 (6 ounce) beef tenderloin steaks

Salt and Pepper to taste

1 small onlon, minced

1 tablespoon paprika

1/4 cup dry white wine

1/2 cup beef broth

4 ounces Spanish blue cheese (such as Cabrales or Valdeon)
2 tablespoons chopped parsley

Preparation:

Heat olive oil in a large skillet over medium-high heat until
smoking. Season steaks to taste with salt and pepper, then sear
on both sides in hot oil. Reduce heat to medium and continue
cooking until steaks reach desired doneness, about 6 minutes
for medium-rare. Remove steaks from skillet and keep warm.
Stir in minced onion and cook until softened and translucent,

Pair with 2007/2008 Adobe Road Sauvignon Blanc

Serves 4

Mango Pico de Gallo:

1 ripe mango, peeled, pitted, and cut into very small dices
1/2 red onion, peeled and cut into very small dices

1 small jalapeno, cut into very small dices

1 lime, juiced

2 tablespoons extra-virgin olive oil

2 teaspoons honey

2 tablespoons chopped fresh cilantro leaves

Salt and freshly ground pepper

Red Chili Horseradish:
1/2 cup prepared horseradish, drained
1 1/2 tablespoons ancho chili powder
Salt

20 oysters, scrubbed well

Preparation:

about 5 minutes. Season with paprika and cook for an additional
minute. Increase heat to medium-high, then pour in wine.
Simmer until the wine has reduced by half, then add the beef
broth, return to a simmer, and cook for 2 minutes. Stir in the
crumbled blue cheese, until just melted. To serve, pour the
sauce over the steaks and sprinkle with chopped parsley.

Make the Mango Pico de Gallo: Mix together the mango, onion, jalapeno,

lime juice, oil, honey, and cilantro in a medium bowl. Season with salt and pepper,
to taste, and stir to combine. Let set at room temperature for 30 minutes.

Mix together the horseradish and ancho chili powder in a small bowl. Season
with salt, to taste. Heat grill to high. Dip oysters in water, as this will help them
steam open on the grill. Place oysters on the grill, close the cover, and grill until
all have opened, about 3 to 4 minutes. Discard any that do not open. Place a
tablespoon of the Mango Pico de Gallo on top of each oyster and top that with

a scant teaspoon of the Red Chili Horseradish.

Find these recipes and all of your favorites online at www.GoldMedalWineClub.com/recipes.

We have a delicious collection of entreé recipes to pair with your favorite Gold Medal wines.




ADD A PLUSI BOTTLE
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Plus! wines are all highly—rated, very small production wines with
availability too limited for all regular club members to receive. Only
Plus! Program participants receive these rare gems!

The Plus! Program automatically adds on a special wine to
each regular scheduled wine delivery, or as often as you like!

Don’t miss out on another shipment!
Join the Plus! Program today!

$18-$22 each delivery

1) The use of oak has been prevalent in winemaking
for at least two millennia, first coming into widespread
ADOBE RoAD 2006 KNIGHTS VALLEY use during the Roman Empire. In time, winemakers
CABERNET SAUVIGNON discovered that beyond just storage convenience
91 Points— Wine Enthusids that wine kept in oak barrels took on properties that
21 Lloints— Wine Enthusiast improved the wine by making it softer and in some
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888 cases better tasting. Robert Mondavi is credited
with expanding the knowledge of winemakers in
the United States about the different types of oak
and barrel styles through his experimentation in
the 1960s and 1970s.

This month’s Gold Series featured Plus! wine:

. . 2) The porous nature of an oak barrel allows some
Spotlight, continued from page 5 levels of evaporation and oxygenation to occur in
wine, but typically not at levels that would cause
spoilage. In a year, the typical 59-gallon barrel can
lose anywhere from 5 %2 to 6 %2 gallons of wine
motor sports. TRG found success, and, in 2002, his team captured through evaporation. This is actually a good thing,

both the prestigious 24 Hours of Lemans and the Rolex 24-hour allowing the wine to further concentrate its flavor
and aroma compounds.

He next founded TRG and entered the competitive world of

Daytona Race with his favorite Porches. He has already won both
the Watkins Glen Race and the Daytona Race earlier this year and 3) The oak trees used for constructing barrels are
recently finished a remarkable 9th in the NASCAR Sprint Series with usually between 80 and 120 years old prior to

. - harvesting, with the ideal conditions being a cool
a small team he fields on the NASCAR circuit. climate in a dense forest region that gives the trees

But his bona fide passion remains within in the wine industry opportunity to mature slowly and develop a tighter
and in Adobe Road Winery in particular. In 2008, he changed from grain. Typically, one tree can provide enough wood
. e for only two 59 gallon oak barrels. The trees are
paper labels to silkscreen to better state his attempt at quality within harvested in the winter months when there is less
the bottle. A striking view of a Sonoma vineyard scene with a mountain sap in the trunk.

background also includes a Porsche if you look hard enough, a reflection
of what Buckler calls, “a look of quality.”

Kevin’s wife Debra remains the CFO for Adobe Road Winery HE ART QIF
and also the tasting coordinator. They share the plaudits of Adobe ]FE[N}E WINE
e

B Sonoma Vineyard
was painted by
Carolyn Zaroff
whose work
reflects her

Road Winery in much the same manner as the victories of TRC
Motor Sports.

People like Kevin and Debra Buckler are great for the wine
business as they provide an atypical look at the wine industry, not
the ordinary feeling one would expect. They also provide a creative

aspect that is sometimes lacking in smaller wineries, a fact that makes passion for color

and interest in
contrasting forms

many wineries seem all too similar.

Kevin Buckler will continue to develop Adobe Road Winery
and will win a great many more medals and accolades along the and textures. In recent years she has been
inspired by the bold colors found in the

way. It is his gift to wine lovers, along with the fulfillment of his ‘ o
vineyards of Northern California.

lifelong passion. ’
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Tl’eat Yourself to ultl‘a—premium, rare collectable wines

from California’s top winemakers in our upperlevel Platinum Series! This wine club series

features a collection of 90+ rated, highly allocated wines, including some pre-releases and

exclusives made available to only our members. Each monthly shipment includes two
“Kudos to Gold Medal for sending out . . ; ;
hand-selected fine wines, mostly reds with a few whites throughout the year. As part of your

a couple of older wines. The Trentadue Platinum Series delivery, you will also receive full color publications. You'll find information
Cab is drinking at its peak now. about the featured wines, tasting notes, a history of the winery, and a personal note from the
winery’s owner or winemaker to make your wine tasting a thoroughly enjoyable and rewarding

Perfectly integrated, there are no rough
experience. The Platinum Series shipments range from $79 to $99 and make a great gift too.

edges, just easy drinking, especially after
Don’t forget, members can reorder
an hour decant. Great job, as always!!”
e ) their favorite wines at up to 35% OFF
— James Dietz winery direct prices in our online wine

store. For more information and to join

the Platinum Series, please visit us online
at www.GoldMedalWineClub.com or
call us at 1-800-266-8888.

The Gold Series features wines from only the best small wineries of California. The selected wines
have earned medals in the top wine-industry competitions or have been highly rated by respected national
wine publications. On occasion we feature a wine of high medal-quality with very limited availability that
may not be submitted to these venues for review.

= THE GOLD MEDAL ng%\ma STORE
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Nowhere else is Adobe Road’s driving passion for wine more deliciously obvious than in these special selections for our
Gold Series members this month. Enjoy these limited production, handcrafted wines from

one of the premier small lot wineries of Sonoma and Napa Valleys - we know you’ll be S ave up to 5 5 %
racing back for more after your first glass! 0 ﬂ Winery DiTeC t

Retail Price Club Price Club Price
ADOBE ROAD WINERY Winery-Direct 2-Bottle Members 4-Bottle Members
And Multiple Series Members
$18.00/btl. Save 55%

2005 Cabernet Sauvignon * $40.00/btl. $20.00/btl. Save 50%

$22.00/btl. $12.50/btl. Save 43% $11.50/btl. Save 48%

2007 Sauvignon Blanc *

2 bottle minimum, per wine, per order l
. . If you are also a
Reorder Online: www.GoldMedalWineClub.com z—b’;tytle member of
Toll Free: 1-800-266-8888 Fax: 1-800-266-8889 another Series, you are now

Gold Medal Wine Club - 5330 Debbie Road, Suite 200 ® Santa Barbara, California 93111 elig‘ible to receiq_)e the 4,b0ttle
member prices above!

*Awailability is extremely limited Note: Shipping and tax (if applicable) not included in the above prices. Call for details.



