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Lucas & Lewellen 2017 ‘Barrel Selection’ Malbec
Santa Ynez Valley, California

378 Cases Produced

Lucas & Lewellen’s 2017 Malbec comes from the 35-acre estate Valley View Vineyard in the Santa Ynez
Valley of Santa Barbara County. Here, the Malbec is grown high on a knoll overlooking the Santa Ynez River, a
prime location in this warmer climate vineyard that is home to both Rhone and Bordeaux varieties. This Malbec
has dense flavors and aromas, a creamy texture, silky tannins, and complementary notes of raspberry jam,
cherries, cacao, toasted vanilla, and rubbed sage. Winemaker Megan McGrath recommends pairing the Lucas &
Lewellen 2017 Malbec with flank steak, prime rib, pulled pork, or, her personal favorite, a rice bowl with sauteed
vegetables, sauerkraut, and a homemade green goddess dressing (see recipe on page 5). Aged 21 months in oak.
100% Malbec. Enjoy!

Gold Medal Special Selection

Lucas & Lewellen 2018 Riesling
Santa Barbara County, California

450 Cases Produced

The Lucas & Lewellen 2018 Riesling comes from the winery’s estate Los Alamos Vineyard in the Los Alamos
Valley of Santa Barbara County. Stretching for over a mile of Highway 101 frontage just south of the town of Los
Alamos, this cooler, more moderate climate vineyard is home to over 20 varieties and has long been a source for many
of California’s most acclaimed wineries. Some of the vines were planted from cuttings brought over from Europe
over 25 years ago! This 2018 Riesling was made in the style of the beautiful German Rieslings - bigger bodied, bonedry, and crisper, with honeyed melon-tinged, spicy spearmint and tropical cherimoya flavors typical of the vineyard.
These Riesling grapes were hand-harvested and cold fermented to preserve their fresh flavors and bright aromas. An
excellent food pairing with the 2018 Riesling is Molcajete Mixto, a traditional Mexican dish originating in Oaxaca that
includes skirt steak, chicken, shrimp, chorizo and salsa (see recipe on page 5). 100% Riesling. Enjoy!

Gold Medal Special Selection

HOW WE CHOOSE OUR WINES: Gold Medal Wine Club showcases two wines each month from only the best small wineries of California. Featured
wines include those which have earned medals in the top wine-industry competitions or have been highly rated by a respected national wine
publication (see goldmedalwineclub.com/resources/wine-ratings). On occasion, we feature a pair of wines which are newly released by the
winery and which medals and reviews are forthcoming. Each and every selection is a superb wine made in small quantities and with very
limited distribution. There are over 3,000 wineries in California producing thousands of different wines. Only wines fitting the above criteria are
considered in choosing the featured selections each month.
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Lucas & Lewellen Vineyards

With three premium Santa Barbara County vineyards, Lucas and Lewellen produces
an incredibly diverse range of wines of exceptional quality and value.

first Lucas and Lewellen wines were made in a number of
friends’ facilities, but the principals knew that to control their
destiny, a new winery was a necessity.

The winery, built in nearby Buellton, was completed
in 2002 and encompasses more than 20,000 square feet.
The equipment there is state of the art and allows for Lucas
and Lewellen Vineyards’ penchant for producing an unusual
number of varietals under its three winery labels (Lucas &
Lewellen, Toccata, and Queen of Hearts). In fact, a review of
the entire portfolio shows that most of the top varietals are
represented at Lucas and Lewellen Vineyards.
Superior Court Judge Royce Lewellen and third generation grape grower
Louis Lucas’ deep friendship served as the foundation for Lucas & Lewellen
Vineyards, this month’s featured Gold Wine Club winery. The well-respected
Solvang-based entity has grown to include nearly 400 estate acres, three
major wine labels, two popular tasting rooms, and a state of the art winery.

Lucas and Lewellen Vineyards came into existence
when two old friends decided they wanted to get into the
winery business in the right way. Long-time Central Coast
grower Louis Lucas and retired Judge Royce Lewellen were
both members of the Santa Maria Wine and Food Society as
well as the local Rotary Club and had known each other for
more than 20 years when they decided to make the move in
1996. Over lunch, Louis Lucas approached Judge Lewellen
about possibly selling one of his proven vineyards, but a deal
was struck where Lewellen bought a fifty percent interest in
both Lucas Brothers Vineyards - if Lucas would continue to
farm them. Two years later, the entity bought another top area
vineyard and became a major supplier to numerous wineries
throughout the State of California.
Louis Lucas had prior experience with the winery
side of the business when he was involved with Tepusquet
Vineyards (during the 1970’s, when it produced 75,000 cases),
and when grape sales softened in the late 1990’s, a decision
was made to enter the vintner side of the wine industry. The

Lucas and Lewellen Vineyards’ first release was a smallish
400 or so cases that was overseen by noted winemaker Jed Steele,
a level that has now expanded to around the 22,000 case level.

Co-owner Louis Lucas feels the winery is set for some
incredible growth in the upcoming years. “Right now, we still
sell almost half of our grapes to other wineries,” he explained.
“With the great reputation of our grapes and the skill of our
winemaker, Megan McGraw Gates, we could easily grow to
three, four, or even five times our present production levels.”

Lucas & Lewellen’s decades of farming experience and meticulous attention
to detail in the vineyards help yield superior quality grapes, from which
winemaker Megan McGrath Gates produces award-winning wines.

Continued on Page 4
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Megan McGrath Gates,
Winemaker

Eighth generation Californian, Megan McGrath Gates is winemaker for Lucas and
Lewellen Vineyards and possesses outstanding credentials for her all-important job. A
graduate of nearby Cal Poly San Luis Obispo, McGrath also holds a winemaking certificate
from prestigious UC Davis. She gained valuable experience in Sonoma Valley with Cahill
Winery in Sebastopol and also Flowers Vineyard and Winery on the Sonoma Coast. Gates
has worked with almost all varietals in her present role and was promoted from within
in 2006 after former winemaker Daniel Gehrs left to establish his own winery. Although
a classical winemaker, she utilizes several state-of-the-art techniques in formulating
the wines for Lucas and Lewellen. She prefers not to classify her philosophy as either
Old World or New World, explaining, “I believe in balanced wines with all components
married together so that layers of complexity are allowed to unfold.”

Lucas and Lewellen Vineyards

Continued from Page 3

“We are going to pay close attention to the commercial
market and expand when the timing is right, but it’s really
comfortable for us to feel that we are sitting on some of the
finest grapes being grown in the whole country.”

Coast locals who have often witnessed major price increases as
their neighboring wineries become more successful.

Lucas and Lewellen also operates a pair of high quality
tasting rooms in the Danish-inspired tourist village of Solvang,
also home to one of the company’s premier vineyards known
as Valley View Vineyard. One tasting room is devoted to Lucas
and Lewellen wines and the other showcases the company’s
growing boutique line of Italian varietal wines that are known
under the Toccata label.
Since inception, Lucas and Lewellen Vineyards has
striven to produce sound, affordable wines that afford good
price/value relationships. The company has developed a fierce
and loyal following and is something of a cost legend with Central
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Lucas & Lewellen operate a pair of tasting rooms, located one block apart from
each other in downtown Solvang (one dedicated to Lucas & Lewellen branded
wines, and one featuring the Toccata branded Italian varietals). The Lucas
& Lewellen Tasting Room, pictured above, has been voted the ‘Best Tasting
Room in the Santa Ynez Valley’ and features over twenty world-class wines.

Food Pairings from Lucas and Lewellen

Goddess Brown Rice Bowl with Fermented
Vegetables or Tsukemono (Japanese Pickles)
Pair with the Lucas and Lewellen 2017 ‘Barrel Selection’ Malbec

Green Goddess Dressing:
2 anchovy fillets
1 small clove of garlic, finely grated
3/4 cup plain Greek yogurt
1/3 cup mayonnaise
1/2 cup fresh flat-leaf parsley leaves
1/4 cup fresh basil leaves
1/4 cup chopped fresh chives
2 Tbs fresh tarragon leaves
1 Tbs lemon juice
Kosher salt and freshly ground black pepper

Rice Bowl:
Kosher salt
1 1/2 cups short-grain brown rice
3 Tbs extra-virgin olive oil
1 bulb fennel, quartered, cored and thinly sliced
8 oz shiitake mushrooms, stemmed and sliced
1 1/2 cups sugar snap peas, stringed and halved
1 avocado, sliced
Choose one or all of the following: 1 cup KimChi
fermented cabbage, 1 cup Sauerkraut, 1 cup
Tsukemono* (Japanese pickled vegetables)
1/3 cup roasted pepitas or chopped roasted cashews

*’Tsuke’ means ‘pickled’ in Japanese, and ‘mono’ means ‘thing,’ so Tsukemono refers to a large variety of Japanese pickles, most commonly vegetables like
cucumber, daikon, turnip, carrots and eggplant. Vegetables may be pickled in vinegar, sake lees, miso, rice bran and salt, among others, with each pickling
method creating unique flavor characteristics. Vinegar pickles have a sharp, sour flavor, while sake leese pickles have boozy, floral notes. Miso is distinctively
salty and earthy. Rice bran has a deep umami (savory) flavor and is a bit salty.

For the Green Goddess Dressing, combine the anchovies, garlic, yogurt, mayonnaise, parsley, basil, chives, tarragon and lemon juice in a blender and blend until
smooth and green. Season with salt and pepper to taste. Refrigerate until ready to serve. For the Rice Bowl, bring a large saucepan of water to a boil. Add 1 tsp salt
and the brown rice and cook until the rice is tender but still toothsome, about 45 min. Drain well. Heat 2 Tbs of the oil in a large skillet over medium-high heat. Add
the fennel, shiitakes and 1/4 tsp salt and cook, stirring occasionally, until the mushrooms are golden brown in spots and the fennel is crisp-tender, about 5 min.
Add the remaining Tbs of oil to the skillet, followed by the sugar snap peas, zucchini, and another 1/4 tsp salt. Cook until crisp-tender, stirring occasionally, about
5 min. Divide the rice among 4 bowls. Top with the Kimchi, Sauerkraut or Tsukemono or other fermented/pickled vegetable mixture of your choice and then with
the avocado slices. Drizzle with Green Goddess dressing and sprinkle with the pepitas or toasted cashews. Recipe provided by Lucas & Lewellen.

Molcajete Mixto

Pair with the Lucas and Lewellen 2018 Riesling
1/2 lb thinly sliced carne asada
1/2 lb boneless chicken breast
5 large, shelled shrimp
4 1/2 oz chorizo
2 nopales (cactus leaves) or
zucchini and yellow squash

2 jalapeño peppers
1/4 bunch cilantro
2 green onions
1 large tomato
1/2 tsp salt
1/2 tsp pepper

1 lime, quartered
1 avocado
1/4 lb queso fresco
1 (16 oz) jar salsa verde
1 (8 oz) package small tortillas
Stone molcajete (mortar & pestle)

Using oven mitts, heat the molcajete over the grill or stove. Grill the carne asada for 5 minutes. Add and
grill the chicken and nopales on one side for five min., then turn over. Also, add the jalapeños, turning
every two minutes to soften. Sprinkle salt and pepper over meats. Add and grill the chorizo and shrimp. Add green onions and rotate to cook
on all sides, about 2 min. While meat cooks, slice the tomatoes, avocado and cheese into 1/2 inch wedges. Using oven mitts, pour half of the salsa into the
heated molcajete. Remove the meats and slice in long, thin strips. Place the beef, chicken, shrimp, nopales and cheese around the inside edge of the bowl.
Add the choizo to the center of the bowl. Add the tomatoes, green onions, avocados, and jalpeños around the chorizo. Pour
remaining salsa over ingredients. Place the cilantro over the nopales. Place limes on top, to be squeezed when served. Use
small tortillas to serve. Recipe provided by Lucas & Lewellen.
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Louis Lucas,

In The Spotlight

Louis Lucas has a great nickname, the dirt man. “I guess you
could say I earned it,” the personable grower-turned-winery owner
recently explained. “My family has been in the growing business my
whole life. My grandfather, my father, all my uncles, in fact, everyone
in our family grew something. Some grew vegetables, but mostly it
was grapes. I come from a small Croatian community around Delano
(CA) and I was exposed to growing grapes since day one.”

Louis Lucas chose to attend Notre Dame where he was
a letterman in track and a walk-on for the famous Notre Dame
Fighting Irish. When he finished school, he returned to California
and the business his family knew so well.
In the late 1960’s, Lucas felt the need to explore new
growing sites, where cooler temperatures and conditions would
allow his grapes to achieve new levels that were unpractical in the
extremely hot Central Valley. He traveled to the nearby Santa Maria
Valley on the Pacific Coast and found what he was looking for.

“To say the area was virgin grape country would be
an understatement,” he recalled. “We (his brother) only found
one small vineyard planted, but the soils and conditions looked
perfectly good to us and we decided to see what we could do. We
met Brother Timothy of Christian Brothers and he thought the
area was sound for producing high quality grapes, so we decided
to go ahead and develop some acreage.”
The first Lucas Brothers Vineyards were planted in 1970,
and from there on, the rest, as they say, is history. Santa Maria Valley
proved to be a great home for many different varietals and soon the
Lucas Brothers were sending their incredible grapes northward to
the stellar wineries of Napa Valley and Sonoma County.
“We got an early contract with Beringer Brothers
Winery (now Beringer Vineyards) and soon, a number of other
top wineries began purchasing Lucas Brothers’ premium grapes.
Since they were the first commercial growers in that part of Santa
Barbara County, the Brothers became something of a legend in
local growing circles.
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“Beringer helped us
decide what kinds of varietals to
produce,” admitted Lucas. “And, we made our share of mistakes
in the beginning. But, we learned a lot and hoped we wouldn’t
make the same mistakes twice. The big northern wineries began
winning a number of really top medals with our grapes, along
with top scores for their wines. We knew there was a lot to do
with the winemaking process, but we also felt that much of their
success started with our grapes.”

Louis Lucas also became the principal supplier of
Chardonnay for Kendall-Jackson Vineyards and Winery and
watched as the upstart winery increased its size dramatically
and became a real force in the California wine industry. Since
Kendall-Jackson’s best known wine was its Chardonnay, the Lucas
Brothers and their reputation as growers continued to also rise.

When Jess Jackson and Robert Mondavi joined forces to
buy vineyards in Monterey County, Louis Lucas’ role as supplier to
Kendall-Jackson was significantly reduced, so when he teamed up
with retired Judge Royce Lewellen in 1996 to form Lucas and Lewellen
Vineyards, it was necessity that drove the partnership to fruition.
“It isn’t always all that easy to sell your grapes,” Lucas
pointed out. “Even with all our great history, there were many others
in our area growing excellent grapes. I felt it was economically
smart to have a vehicle that could utilize our grapes and provide us
with an outlet for our wines. We had always made a few wines for
our own use and they were said to be very good by the ones who
tasted them. I became friendly with Jed Steele from Mendocino, and
he really helped us out with the finer points of winemaking and in
some cases, wine selling, in the beginning. I found out quickly that it
was also a great deal of work to sell what you made as a winery, and
we had very little track record as a winery. I can say that I learned a
great deal about the wine industry during that period, and a good
deal of it was what not to do in order to be successful.”
With his iconic growing career supporting him, Louis Lucas
has now developed Lucas and Lewellen Vineyards into an icon on the
Central Coast that is poised for even more greatness in the future.

Wine Region:

Santa Barbara County

The vineyards of the Santa Barbara
County growing region have become
incredibly popular during the past
three decades and include a
number of differing climatic
conditions that allow for a wide
range of varietal productivity.
Lucas and Lewellen Vineyards
has wisely managed to position
themselves in three distinct growing areas that run the virtual
gauntlet regarding temperature, one of the most important
growing factors that influence grapes. The coolest growing area
is the Santa Maria Valley, home to one of Lucas and Lewellen
Vineyards’ two initial tracts. More moderate temperatures can
be found at the Los Alamos Vineyard, while the latest acquisition
(1998) of Valley View Vineyard near Solvang (Santa Ynez Valley)
is most certainly the warmest growing area under Lucas and
Lewellen plantings.

With nearly 400 total acres under vine, a wide variety of
fruit is available for the wines of Lucas and Lewellen Vineyards.
The Santa Maria Valley vineyard produces prize winning Pinot
Noir and Chardonnay, while the Los Alamos Vineyard is home

to over twenty different varieties of grapes (representing the
principal varieties of the Rhône, Burgundy and Bordeaux regions
of France), and the Valley View Vineyard within the Santa Ynez
Valley grows a range of Rhône and Bordeaux varietals. These
vineyards provide a wide swath of possible varietal alignments
and allow for an unusual number of fruit and acid mixes.

These valley vineyards benefit from a rare transverse
mountain range topography, an east-west orientation which
channels the cool ocean air of the Pacific into the coastal valleys,
allowing warm days and cool nights to produce a long, gentle
growing season.

Lucas and Lewellen Vineyards practices Old World
and sustainable farming methods, which they believe is their
responsibility as stewards of the land for future generations.

Add a Plus! Bottle
To Your Next Wine Delivery

The Plus! Program automatically adds one special wine to each regularly scheduled wine delivery,
or as often as you like! Plus! wines are all highly rated, very small production wines with availability
too limited for all regular club members to receive.

Join Today! $18-$22/Delivery
This month’s Gold Club featured Plus! wine:

Schug 2013 Merlot, Sonoma Valley
91 POINTS!
- Wine & Spirits magazine
665 Cases Produced
Retail Price at the Winery: $30.00
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Wine Wizard:
Test Your Wine IQ!

What is the purpose of ‘topping off’ wine barrels?
During the course of time - days, weeks, months, and years - that wine is aging in the barrel, evaporation occurs. As the wine
evaporates, it creates headspace at the top of the barrel (ullage is the French term for this process). The wine barrels need to
be kept full in order to keep oxidation from occurring in the wine, so winemakers spend time ‘topping off’ each of the barrels to
keep wine levels at a maximum.
True or False: Exposure to oxygen is always bad for wine.

Wines that are exposed to excessive oxygen and become spoiled are said to be oxidized. Oxidation is a threat as soon as the grape
is crushed, which is why high-quality grapes are transported to the winery as fast as possible. When a grape is crushed, oxygen
immediately starts to react with the juice compounds. An obvious visual change is the browning of the juice (more apparent in
white wines than reds). However, some winemakers deliberately encourage a certain amount of oxidation prior to fermentation,
particularly with Chardonnay, in order to develop a greater range of flavors. Also, at the beginning of fermentation, some
aeration is necessary since yeast needs oxygen for growth. Often times too, aeration prior to serving can be beneficial in helping
bring out the aromas and flavors.
How many pounds of grapes does it take to make a barrel of wine?

As a general rule, you need 800 pounds of fresh grapes still on the stems to make a 59-gallon barrel of wine, with some wine left
over for the ‘topping off’ you’ll need to do throughout the winemaking process. The final volume of wine, however, is ultimately
dependent on how much juice is squeezed out of the grapes. If the pressing is more forceful, you may yield a higher amount,
whereas if you use a gentler approach, the final volume will probably be less.

The Gold Medal Wine Store

Instant! Membership Rewards saves you 25% to 41% off Lucas & Lewellen wines!

LUCAS & LEWELLEN

2017 ‘Barrel Selection’ Malbec
Santa Ynez Valley
2018 Riesling

Santa Barbara County

Retail Price
at Winery
$36.00/btl.
$24.00/btl.

Gold Medal Membership Rewards Pricing*

2-Bottle Members:
4-Bottle Members:
2-Bottle Members:
4-Bottle Members:

2+ btls.

6+ btls.

12+ btls.

$18.00

$16.33

$15.50

$27.00
$27.00
$18.00

$25.33
$24.50
$15.50

*Effective per bottle prices after Membership Rewards discount is applied at checkout.

$24.50
$23.25
$14.25

These special discounts are available only to club members, gift recipients and gift givers.
2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices.
Membership Rewards does not apply to Sale or Special Offer Wines.

800-266-8888

www.GoldMedalWineClub.com

