
        rowing up along the southern 
California coast, co-founder Richard 
Sanford has always had a love for the 
environment and the great outdoors. 
From working as a bean field tractor 
driver to immersing himself in out-
door sports growing up, Sanford’s  
introduction to agriculture and his 
early connection with nature instilled 
in him a sense of responsibility and 
respect for the land.

After studying geography at the  
University of California Berkeley,  
Sanford was drafted into the military 
and became a naval officer serving in  
Vietnam for four years. His experience 
overseas left him with a desire to work 
in a peaceful, natural environment 
when he returned home. Thus began 
Sanford’s passion for the alluring  
science of sustainable winegrowing.

Using his background in geography, 
Sanford studied the regions and  
climates of California, and discovered 
the remarkable east west running trans-
verse mountain range in the Santa Rita 
Hills area of Santa Barbara County. 
Here is where he planted the first Pi-
not Noir vineyard in the region and 
began his now well-established repu-
tation for excellence in winemaking.

In 1978 Sanford married equal nature-
loving wife, Thekla, and the two went 
on to start Sanford Winery where 

they produced award-winning wines 
for 27 years. Differences in business 
philosophy led to a separation from 
their namesake winery in 2005 and 
the two embarked on a path they 
were truly passionate about: a winery 
dedicated to organic farming and 
sustainable agriculture. 
 
Alma Rosa Winery and Vineyards was 
founded shortly there after and has been 
the Sanfords’ opportunity to share their 
commitment to the environment.  

“My wife Thekla and I are focusing on 
what’s most important to us; organic 
grape growing and sustainable busi-
ness practices,” Richard explained. 

Their 100 acres of certified organic 
vineyards at Alma Rosa are located 
on an original Mexican land grant by 
the name of Rancho Santa Rosa. 
Honoring the historic significance of 
the land through the name of the 
winery, the Spanish word for soul is 
Alma, so the name Alma Rosa portrays 
the Sanfords’ view that their wines 
are reflecting the “soul” of the origi-
nal Rancho. 

ALMA ROSA WINERY AND VINEYARDS   
Inspired by the principles of organic farming and sustainable agriculture, 
Alma Rosa honors the undeniable relationship between the healthiness  
of the soil, the energy of the vines, and ultimately, the soul of the wine.

continued on Page 2

This new venture is an  
opportunity for us to become  
even more committed to the  

environment and to share what 
we’ve learned with others.”

“
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Views of the beautiful Alma Rosa grounds and owners  
Richard and Thekla Sanford 
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Alma Rosa’s 2006 Santa Rita Hills Pinot Noir 
was produced from the winery’s two certified 
organic vineyards: Rancho El Jabalí and La 
Encantada. Situated in the western end of 
the Santa Ynez Valley within the Santa Rita 
Hills Appellation, the vineyards are among 
the coolest sites in the region.

The well drained, ‘clay-loam’ soils of the vineyards are derived 
from sedimentary marine deposits nearly 35 million years old, 

ABOUT THE VINEYARD

ALMA ROSA, Continued from Page 1

and make for an extremely desirable base for grape growing. 
Paired with the region’s cool climate, a long growing season is al-
lowed and a vibrant acidity is achieved in the harvested grapes. 

A relatively small appellation of approximately 100 square miles, 

the Santa Rita Hills Appellation was recognized as an official 

“American Viticultural Area” (AVA) in May of 2001 and has 
since been turning out some of California’s most exciting Pinot 
Noirs, Chardonnays, and other varietals. 
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The Alma Rosa vineyards are certified 100% organic.

Alma Rosa Winery and Vineyards focuses on handcrafting both 
blended and vineyard-designated Chardonnays and Pinot Noirs 
from the organic vineyards within the Santa Rita Hills  
Appellation. The two primary vineyards, Rancho El Jabalí and 
La Encantada, were actually the first in Santa Barbara County to 
be named certified organic by the California Certified Organic 
Farmers (CCOF) in 2000.

Since Alma Rosa first released its wines in 2006, the winery has 
not only gained remarkable recognition for its dedication to the 
environment, but its wines are continuing to make headlines as 
well. The 2006 vintage proved to be an outstanding release, with 
multiple 93+ Point ratings and medal winning wines among the 
Pinot Noir and Chardonnay portfolios.

Winemaker Christian Roguenant brings his Burgundian heritage 
and extensive winemaking experience to the table and stops at noth-
ing to express the region’s unique terroir in each wine he crafts. 

To keep up with strict sustainable farming practices, the Alma 
Rosa team does away with any chemical herbicides and chooses 
only fertilizers with synthetic ingredients. Although it’s not the 
easiest or least expensive way to farm, the Sanfords believe it  
is the right thing to do – “to live in a way where nature and  
agriculture work together in sustainable harmony.”

As Thekla explains, “The future for us is to build on what we’ve 
learned. Through the years we’ve tried to do everything in a 
green way and will continue working toward a business which is 
greener and more sustainable. This new venture is an opportu-
nity for us to become even more committed to the environment 
and to share what we’ve learned with others.”

The winery has even turned to ecologically friendly packaging, 
utilizing uniformly sized wine bottles to eliminate production 
waste and recyclable twist-off enclosures rather than corks. 

Truly an inspiration to the public eye and wineries alike, Richard 
and Thekla Sanford are energized and excited about their new 
venture, just as we’re excited to feature this special selection in 
the Pinot Noir Series. 



ALMA ROSA 2006 SANTA RITA HILLS PINOT NOIR

Burgundian born and trained, Christian 
Roguenant is one of the most seasoned wine-
makers in California. Having grown up 
among the vineyards, Roguenant decided 
early on he wanted to become a winemaker 
and went on to study at the University of  

Dijon where he learned to make wine using time-honored  
traditional methods earned a prominent degree in Enology. 

Roguenant’s insatiable thirst for knowledge lead him to delve 

ABOUT THE WINEMAKER
into graduate study where he picked up a Certificate of  
Marketing for Wine and Spirits before working fifteen years with  
Champagne Deutz, one of the premier Champagne houses in 
France. His education served him well as went on to travel the 
world and make wine on five continents.

Named ‘Winemaker to Watch’ by Wine Spectator magazine in 
1997, Roguenant has become one of the most influential 
Burgundian winemakers in the United States and his Pinot 
Noirs have been honored as “world-class efforts.”  

REORDERS

A powerful wine, the Alma Rosa 2006 Santa Rita Hills Pinot Noir 
showcases the darker, more covert aspects of the alluring varietal. 
Rich fruit flavors and aromas of black cherries and currants are  
bolstered by a smoky spiciness with essences of spicy mu shu plum 
sauce, herb and sage. Wrapped into thick but finely ground tannins, 
this Pinot is brightened by a crisp coastal acidity that lifts it into sheer 
deliciousness. Try pairing this beautiful Pinot Noir with classic  
grilled preparations, roasts, stews, and even hearty fish dishes, such as 
halibut filets done Osso-Buco style.    

Cases Produced	 1704
pH Balance	 3.53 	  
Total Acidity	 7.15 g/l  
Alcohol 	 13.9%
Enjoy now until: 	 2012

93 POINTS 
EDITOR’S CHOICE 
Wine Enthusiast magazine 

REORDER ONLINE: www.goldmedalwine.com      
Toll Free: 1-800-266-8888    Fax: 1-800-266-8889 

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

ALMA ROSA
	 Retail Price	 Club Price	 Club Price

	 Winery-Direct	 2-bottle Members	 Multiple Series Members

2006 	 Half Case-6   $216	 $194.40 ($32.40) Save 10%	 $174.96 ($29.16) Save 19%
Pinot Noir	 Full Case-12  $432	 $367.20 ($30.60) Save 15%	 $330.48 ($27.54) Save 24%

SAVE up to 
24% OFF  
Winery  
Direct

GOLD MEDAL WINE STORE
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Gold Medal Wine Club 
5330 Debbie Road, Suite 200  
Santa Barbara, California 93111

RECIPES                                                                Perfect Pairings For Pinot Noir

Osso Buco Halibut with Gremolata			 

2 tablespoons olive oil
1/2 medium onion, chopped
3/4 cup chopped celery
3/4 cup chopped peeled carrot
2 garlic cloves, minced
1 tablespoon tomato paste
1 cup white wine
4 cups chicken stock or canned low-salt chicken broth
115-ounce can diced tomatoes, drained and chopped fine
1/2 cup orange juice
1/3 cup chopped lemongrass

Heat 1 olive oil in large saucepan over medium-high heat. Add onion, celery, carrot and garlic; sauté 
until brown, about 10 minutes. Add tomato paste and cook 2 minutes. Add white wine and simmer 
until liquid is reduced by half, scraping up browned bits, about 5 minutes. Add next 7 ingredients; 
simmer until mixture is reduced to 3 cups, about 50 minutes. Discard bay leaf. Season sauce with salt 
and pepper.

Preheat oven to 350°F. Sprinkle halibut with salt, pepper and cayenne pepper. Heat olive oil in large 
skillet over high heat. Add fish to skillet and cook until brown, about 2 minutes per side. Transfer fish 
to plate. Pour off oil from skillet. Reduce heat to low. Add balsamic vinegar to skillet; simmer 1 minute. 
Add sauce. Whisk in butter. Season with salt and pepper. Pour sauce into 13x9x2-inch glass baking dish. 
Place fish atop sauce in dish. Bake until fish is opaque in center, about 10 minutes.

To make the Gremolata topping, remove peel in long strips from lemon. Mince lemon peel. Transfer 
to small bowl. Mix in parsley and garlic. Sprinkle over the halibut and sauce and serve with whipped 
potatoes. 

Pork Tenderloin with Cherry Sauce

1 Tbs. cornstarch
1 _ cups cranberry juice
2 tsp. Dijon mustard
1 (1 _ pound) pork tenderloin, thinly sliced
2 tsp. lemon-pepper seasoning
3 Tbs. butter
1 cup dried cherries
3 Tbs. cherry preserves

In a small bowl, combine the cornstarch, cranberry juice and mustard until smooth; set aside. Sprinkle 
pork with lemon-pepper. In a large skillet, cook pork in butter for 3-4 minutes on each side or until just 
slightly still pink. Remove pork and keep warm. Stir cornstarch mixture and add to the skillet. Bring to a 
boil. Add cherries and preserves; cook and stir for 2 minutes or until thickened. Return pork to the pan; 
cook for 2 minutes or until heated through. Serve with roasted potatoes and grilled vegetables. Enjoy!

Toll Free: 1-800-266-8888  
Fax: 1-800-266-8889
www.goldmedalwine.com
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1/4 cup soy sauce
4 fresh thyme sprigs
1 bay leaf
6 5-ounce halibut fillets
Cayenne pepper
1/4 cup balsamic vinegar
2 tablespoons (1/4 stick) unsalted butter,  
	 room temperature
1 lemon
1/4 cup finely chopped fresh parsley
3 garlic cloves, finely chopped




