
Gold Medal Wine Club Newsletter: Vol. 20 No. 07Koehler Winery

Most of Koehler’s limited  
production wines are sold  
exclusively through their  
boutique tasting room on  
the winery property. 
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Koehler’s 110-acre estate is  
located on the famed Foxen  
Canyon Trail, just northwest  
of the picturesque town of  
Los Olivos. 

Koehler Winery produces less 
than 8,000 cases annually of 
mostly Italian and Rhône style 
varietals. 

K  oehler Winery
       Set within the heart of Santa  

Barbara wine country, Koehler Winery 

takes a unique approach to winemaking 

with some of the oldest and finest vines 

of the region.  



In the late 1990s, Peter Koehler decided to purchase an existing plot of vineyard land 

as a present to his wife Kory. Koehler, now 57, was a successful Chicago businessman in the 

lighting business and was originally from Dusseldorf, Germany. His wife Kory, now 32, was 

from South Dakota and expressed interest in the wine business. After the purchase, the Koehlers continued the former 

owner’s practice of selling all their grapes to existing wineries.

After several years acting as growers, Felipe Hernandez entered the picture. Hernandez was involved in vineyard  

management around the Santa Yzez Valley and had been in control of the Kohler vineyards’ sales operation. He explained 

to Peter Koehler, that the addition of a small winery to the property could provide much greater profits than simply 

growing grapes. Koehler agreed and construction on the winery was begun in 1999 and completed sometime in 2001. 

Koehler’s first release occurred in the same year and consisted of about 800 cases. Production has since grown to 

2007 Quartette Red Blend

Koehler’s 2007 Quartette Red Blend 
was produced exclusively for Gold 
Medal Wine Club – you won’t even 
find it at the winery tasting room! The 
blend is comprised of 2 different 
Syrah clones (38%), Mourvedre 
(24%), and Cabernet Sauvignon 
(38%) from the Koehler Estate  
Vineyard in the Santa Ynez Valley 
region of Santa Barbara County. The 
micro-climatic diversity on the 100-acre 
estate results in a superb quality of 
fruit and the 30-year-old vines are  
recognized as among the best in the 
Santa Ynez Valley and surrounding 
area. The 2007 Quartette intermingles 
the elegance of Cabernet with the vibrancy of 
Syrah and Mourvedre to create a unique  
new-world blend. Dense and rich with layers of 
black cherry, currant, plum and cedary tobacco, 
this wine is full-bodied and chewy with hints of 
leather and oak. A solid tannin structure creates 
amazing length. Try pairing the Koehler 2007 
Quartette Red Blend with flank steak, or  
anything right off the grill. Aged 14 months in 
oak. Enjoy now until 2015. 

pH. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3.93
Alcohol. . . . . . . . . . . . . . . . . . . . . . . . .                           14.5%
Total Acid . . . . . . . . . . . . . . . . . . . . . . .                         0.68 g/100 mls
Aging . . . . . . . . . . . . . . . . . . . . . . . . . .                            14 months in oak
Cases Produced. . . . . . . . . . . . . . . . . . .  1,300
Drink Now or Up to Year. . . . . . . . . . . . .               2015

Just the facts:
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2007 Vintage:   
Gold Medal Wine Club 

Exclusive Selection

 



between 7,000 and 8,000 cases, 

depending on the quantity of fruit 

produced on the Koehler Winery 

estate. It is interesting to note that all 

the wines produced by Koehler are 

either sold at the winery directly to 

consumers or through special 

arrangements similar to those of 

Gold Medal Wine Club. A New 

York retailer recently ordered 1,000 

cases of wine that were sold privately 

once a deal was struck.

“This is actually a great level  

for us,” informed Felipe Hernandez, 

who is also a co-owner of Koehler 

Winery. “If we produced any more 

cases, we would have to go into a  

distribution network that 

entails all sorts of extra 

work and additional  

personnel. Right now we 

have three full-time and 

three part time workers, 

and we can easily control 

the quality of our wines. It 

would be silly to mess up 

an existing situation that is 

working so well.”

Koehler Winery actually 

occupies 110 acres of which 

64 are planted in vine. The 

winery benefits from the 

fact that it is situated along 

the Foxen Canyon Wine 

2007 Sauvignon Blanc

Koehler’s 2007 Sauvignon Blanc is an 
essential summer wine! Crisp, refreshing, 
and luscious fresh fruit flavors make 
this wine an immediate favorite. Wine 
Spectator rates the wine 88 Points: 
“Elegant with pretty citrus notes that  
are refreshing and bright. Lemon zest,  
nectarine, melon and tangerine flavors 
are focused and spicy on the finish. 
Drink now.” To give this Sauvignon 
Blanc a richer, rounder mouthfeel, the 
Koehler winemaking team aged 20% of 
the wine in French Oak Puncheons for 
8 months, allowing the remainder to 
settle in stainless steel tanks to develop 

the naturally vibrant fruit flavors. Koehler’s  
Sauvignon Blanc has characteristics of bright 
acidity and citrus, with subtle hints of zesty, ripe 
lemon. This dry wine has a crisp, fresh finish, 
with notes of honeysuckle. Try pairing the  
2007 Sauvignon Blanc with grilled chicken and  
vegetables, roasted corn and black bean salad, 
and risotto with feta cheese, or enjoy it on its 
own on a warm afternoon! 100% Sauvignon 
Blanc. Enjoy now until 2012.

2007 Vintage:   
88 points -  

wine spectator  

magazine

Koehler Winery’s friendly and inviting 
tasting room is situated on the winery’s 
spectacularly beautiful 110-acre estate just 
outside of Los Olivos. 
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pH. . . . . . . . . . . . . . . . . . . . . . .   3.46
Alcohol. . . . . . . . . . . . . . . . . . . .                     14.0%
Total Acid . . . . . . . . . . . . . . . . . .                   0.57 g/100 mls
Aging . . . . . . . . . . . . . . . . . . . . .                      8 months in stainless steel
Cases Produced. . . . . . . . . . . . .   1,182
Drink Now or Up to Year. . . . . . . .         2012

Just the facts:



Based mostly in Sonoma County, Rousset 

worked at La Crema Winery, Verite  

Winery and Anakota Winery, as well 

as the luminary and highly regarded 

Archipel Winery. Archipel was originally 

intended strictly for winemaker’s  

consumption, but was later changed to 

allow a small amount of distribution to 

the wine drinking public.  

Rousset’s incredible  

scores with these wines 

(numerous 90-plus marks) 

brought him to Koehler 

Winery in 2009.  

His classic French 

background and already proven 

excellence in handling California’s 

extensive collection of varietals 

makes Olivier a perfect choice to 

handle Koehler Winery’s continued 

march to excellence.

Trail of Sideways movie fame and home 

to a large number of highly respected 

wineries including Firestone Vineyard, 

Zaca Mesa Winery and Vineyards, 

Andrew Murray Vineyards, Fess Parker 

Winery and Vineyard, and Cambria 

Estate to name just a few. 

The existing Koehler Winery label 

was designed by former winemaker 

Mike Ross who left Koehler after three 

years for a new position. The label is 

remarkably simple, with a classic black 

and gold label that resembles a number 

of German wine labels.

Like numerous other Central Coast 

wineries, Koehler Winery has enjoyed 

the notoriety involved with the explosion 

of interest in Central Coast wines and 

wineries. Their relative position to Los 

Angeles and its mega-population has 

made day trips an easy ride for millions 

of wine enthusiasts and wine enthusiast 

want-to-bees. 

At Koehler Winery, the charming 

tasting facility also involves a menagerie 

of unusual animals and exotic birds, 

something highly unusual on the  

normal wine scene.

And, like many other smallish  

wineries that dot the California  

countryside, Koehler Winery has  

created its own unique niche that is 

appealing to its many visitors and  

customers.

“We feel we give our customers 

good value and a beautiful setting in 

which to enjoy the wines,” explained 

Hernandez. “From the response we’ve 

gotten so far, we seem to be doing the 

right thing at the right time. We’re not 

about to change anything around here.”

For the record, co-owner Kory 

Kohler is in charge of the winery’s 

books and keeps everything around the 

place looking good. 
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See Page 7 for Answers.

Koehler invites guests to stay at their Estate 

Vineyard House – 4,000 square feet of rustic 

elegance encompassed by stunning panoramic 

views of their award winning vineyard!

1) What is a grape clone?

2) If the name of a vineyard 
appears on a wine label, what  

percentage of the grapes used to 
make the wine must come  

from that vineyard?

3) What are the benefits of  
maceration in red winemaking?

 The  
       Wine 
       Wizard

About The Winemaker
It might seem a bit out of the 

ordinary to have a French winemaker 
for a Central Coast winery, but 
Paris-born Olivier Rousset, 34,  
is undoubtedly more than well 
qualified for the position. Rousset 
comes from a line of renowned 
French chefs, a fact that first 
caused his interest in wine at the 
tender age of eight. Also, his family 
owns Chateau La Roche Beaulieu 
(Cotes de Castillon, an exterior 
Bordeaux appellation) where  
Rousset gained a great deal of his 

winemaking 
expertise.   
In California, 
Rousset has 
worked for a 
number of  
noteworthy  
wineries, most of 
which are in the  
Kendall-Jackson 
family of wines. 

“It would be silly to mess up  
an existing situation that is  

working so well.”
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 The  
       Wine 
       Wizard

If ever a single person could be called the heart and 
soul of a winery, it is not difficult to make a case for 
Koehler Winery’s world-class vineyard manager and  
co-owner, Felipe Hernandez.

Hernandez, 55, came to the United States when he 
was just 19 by jumping a fence after he left his native 
Jalisco State. It was the early 1970s and a friend told 
him of extensive plantings around the Foxen Valley 
area by the Santa Ynez Grape Growers Association, 
the group responsible for the area’s first real plantings 
of the modern grape era. Felipe found a job and toiled 
numerous hours in the vineyards planting the first 
vines that would eventually become the lower Central 
Coast Region. After work, he also plied at off jobs, 
earning the respect of everyone who met the talented 
young man.

His first real job involved vineyard care for  
La Zaca, forerunner of today’s famed Zaca Mesa  
Winery and Vineyards. Several years later, when the 
well-respected Oak Savanna Vineyard was established, 
Felipe Hernandez was named its vineyard manger. He 
still lives on the property, and continues to work the 
vines in the same manner as he has for many years.

Today, Felipe Hernandez is known around the area 
as Don Felipe, a much-deserved title of respect given to 
him by his peers and employees.  His role as co-owner 
of Koehler Winery is also a tribute to his unique and 
effective approach to the business.

“When I approached Mr. Koehler about the  
prospect of building a winery, I wasn’t sure he would 
agree,” Hernandez informed. “After all, it involved 
quite a bit of money. He told me that he respected  
my ideas and the fact that I really knew about the  
business. He even gave me a piece of the business for 
which I will always be eternally grateful.”g
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The larger appellation (AVA) of 
Santa Barbara County is among the  
biggest in the Central Coast and includes 
several sub-appellations including the 
prestigious Santa Ynez Valley, home to 
Koehler Winery. The widely acclaimed 
Foxen Canyon Wine Trail is home to  
seventeen quality wineries, and was used 
extensively for the highly successful movie 
Sideways. Koehler Winery’s vines date 
back to the late 1970s and are among the 
oldest in the area. For the past eight 
years, new varietals (mostly Italian and 
Rhone) have been grafted to the existing 
rootstock to being Koehler into the modern 

age of Central Coast vine growing. The 
Northern part of Foxen Canyon is cooler 
and more suited to Burgundian grapes 
while the south’s warm climate is ideal 
for almost all other common varietals. 
The area was pioneered by Firestone 
Vineyards in 1972, and was among  
the first planted areas of the recent  
Central Coast wine growing region. 
Much of the production from this  
widely acclaimed growing area is sold to 
northern California wineries in Sonoma 
and Napa because of the excellent fruit 
quality of the grapes.

Continued on page 7

Felipe Hernandez

Santa Barbara County has a history of 
winemaking and winegrape growing  
stretching back more than 200 years to before 
California was a state, and continues to 
combine traditional, handmade techniques, 
with the latest cutting-edge innovations in 
grape-growing and winemaking.

The  
Wine  
Region



Vidalia Onion 
Risotto with  
Feta Cheese

Grilled Western 
Flank Steak
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food for thought
Pair with Koehler 2007 Sauvignon Blanc

Ingredients: 
2 tsp. olive oil or vegetable oil
2 cups Vidalia or other sweet onion
2 large garlic cloves, minced
1 ½ cups Arborio rice
2 (14 ½ oz.) cans vegetable broth
½ cup (2oz.) crumbled feta cheese, divided
¼ cup chopped flat leaf parsley
¼ cup grated Parmesan cheese
Freshly ground black pepper

Preparation:

Heat oil in a saucepan over medium heat.  Add onion and 
garlic; sauté 1 minute.  Stir in rice.  Add ½ cup broth; 
cook until liquid is nearly absorbed, stirring constantly.  
Add remaining broth ½ cup at a time, stirring until each 
portion is nearly absorbed before adding the next (about 
20. min. total).  Remove from heat; stir in ¼ cup feta, 
parsley and Parmesan.  Spoon into serving bowls and top 
with remaining feta and pepper.  Garnish with parsley.

Pair with Koehler 2007 Quartette Red Blend

Ingredients: 
1/3 cup soy sauce 
1/3 cup vegetable oil, plus extra for grilling
3 garlic cloves minced
1 tablespoon dark brown sugar
1 tablespoon tomato paste
1 tablespoon chili powder
2 tsp. cumin
¼ tsp. cayenne pepper
2 pounds flank steak
Lime wedges for serving

Preparation:
Combine soy sauce, oil, sugar, tomato paste, chili powder, cumin, and cayenne in a 
gallon zipper bag.  Add steak, press out as much air as possible, and seal bag.  
Refrigerate for 1 hour, flipping bag after 30 minutes.

Turn all burners to high, close lid and heat grill until very hot, about 15 minutes.   
Oil grill, leave all burners on high. 

Remove steak from marinade and pat dry.  Grill, covered until dark brown on one side, 
about 4 minutes.  Flip meat over and continue to grill, covered, until medium,  
6-7 minutes. longer.

Transfer steak to carving board and rest for 5 minutes before slicing thin. 

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.



A n s w e r s

 The  
       Wine 
       Wizard

1) Clones are terms for naturally occurring genetic 
subtypes within the same grape variety. In other 
words, not all Cabernet grapevines are exactly 
alike. Many grapevines evolve and mutate based  
on their surroundings and the differences in the flavor 
profile can range from being very pronounced to 
extremely difficult to differentiate. Clones have  
historically been traded between different wine 
regions throughout the world, allowing growers to 
take advantage of these evolutions to experiment 
with new flavors in different areas. 

2) Under U.S. wine laws, if the name of a vineyard 
appears on the wine label at least 95% of the 
grapes used to make the wine must come from 
that vineyard.

3) Maceration is the process where the tannins, 
coloring agents, and flavor compounds are leached 
from the grape skins, seeds and stems. The process 
can help bring out many flavors in the wine that 
would otherwise be lacking. It can enhance the 
body and mouthfeel for many wines, as well as 
strengthen the color. Greater extraction can add to 
the complexity and life expectancy of the wine by 
developing more complex tannins that will soften 
over a longer period of time.

to your next wine delivery!
add a plus! bottle
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The art of  
             fine wine

Hernandez concedes that his job is to bring the fruit correctly to 
the winery so that the best wines can be made. Correctly, Hernandez 
says, means optimum growing time and acid levels in an environment 
that isn’t always that cooperative.

“I have been at it for a good many years,” he added. “I have come 
to know the weather’s little tricks and how to handle them whenever 
a problem arises.  Everyone knows the quality of fruit determines the 
quality of the wines, and I just want our fruit to be the best it can be.”

Solid reasoning to be sure, and even more solid results. Hernandez 
has seen Koehler Winery’s wine entities capture numerous awards 
and ratings during the past decade and expects even greater results in 
the future. “I designed a grafting program more than eight years ago 
and we are really seeing the results in the increased quality of our 
grapes. Mr. Koehler was a fan of some of the Italian and Rhône  
varietals so that’s what we grafted. He was exactly right and now we 
have some really marvelous fruit for our winemaker to work with,”  
he finalized.

Felipe Hernandez has also helped raise a family of five children 
who have all excelled, both in school and the workplace. None of the 
first four children were interested in Felipe’s vineyard work, but he is 
holding out hope for his final son, Felipe Jr., who is now 14, and is 
just entering high school.

“I still have great hope that he will follow me into the vineyards,” 
Hernandez sighed. “He has already worked with me around the  
winery. I wanted him to see just how much hard work went into  
making something good happen, and it seems to have gotten through 
to him. I am going to keep my fingers crossed during the next few 
years. With God’s will, it will all work out well in the end.”

Autumn Vineyard 
Sonoma was painted 
by California artist 
Susan Hoehn, 
who is best known 
for her vibrant 
hues reflecting  
the beauty of  

landscapes. Hoehn’s art is exhibited in many 
galleries in the western United States and is  
collected across the U.S., Canada and abroad. 

Spotlight, continued from page 5

Felipe Hernandez

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

This month’s Gold Series featured Plus! wine:

Del Fava 2007 Cabernet Sauvignon
Double Gold Medal— Sonoma County Harvest  

Fair Wine Competition
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888



Koehler Winery is located in one of California’s most diverse and distinctive growing regions, and their unique approach to 
winemaking truly captures a spirit unlike any other in the region. The 2007 Quartette Red Blend and 2007 Sauvignon Blanc are 
among the winery’s top releases, and truly define what the small family winery is capable of. 
Enjoy!

Reorder Online: www.GoldMedalWineClub.com
Toll Free: 1-800-266-8888       Fax: 1-800-266-8889

Gold Medal Wine Club – 5330 Debbie Road, Suite 200 • Santa Barbara, California 93111

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

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.

Save up to 38% 
off Winery Direct

the grapevine

		  Retail Price	 Club Price	 Club Price
Koehler Winery	 Winery-Direct	 2-Bottle Members	 4-Bottle Members
				    And Multiple Series Members

2007 Quartette Red Blend *	 $25.00/btl.	 $17.00/btl. Save 32% 	 $15.50/btl. Save 38%
�  

2007 Sauvignon Blanc *	 $14.00/btl.	 $12.00/btl. Save 14% 	 $11.00/btl. Save 21%

“We had the 2004 Pianetta Syrah  

with a blue cheese burger last night  

and it was delicious! Great wine and  

a great food pairing!” 

	 – Lauren McCarthy 

“Quite a good summer wine [Handley 

2007 Chardonnay]!”  

	 – Steve Endicott

Reorders
The gold medal wine store

NewNew

If you are also a  
2-bottle member of  

another Series, you are now  
eligible to receive the 4-bottle 

member prices above! 

NewNew
2 bottle minimum, per wine, per order

Are you following Gold Medal Wine Club? 
Join us on the popular social networks of Facebook and Twitter, and you’ll be the first to 

hear about wine club specials, promotions, and exclusive contests! Plus, you don’t want to 

miss out on the loads of fun freebies we’re giving away this summer, do you? From Vinturi 

Aerators, corkscrews, GMWC coasters and special discounts in our Wine Store, we promise 

we’ll keep the good prizes and fun contests coming! Become a “fan” on Facebook at  

www.facebook.com/wineclubs and follow us on Twitter at www.twitter.com/goldmedalwine. 

Staying connected with us on these social networks is also a great way to communicate. Tell 

us what you think about the wines you’re receiving, or let us know about an awesome wine 

and food pairing you’ve found – we’d love to hear from you! Need some comic relief? Every 

Wednesday we’re posting “empty” winetoons 

on Facebook, and it’s up to you to create the 

caption. The wittiest caption earns 10% off 

in the wine store…and we’re doing it every 

week, so get in on the fun and win your  

discount! You could be next week’s winner!


