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YEAR OF THE RABBIT
We could tell you that we planned it
all this way, but the truth is, we aren’t that
clever. We do know that Rabbit Ridge is
one of California’s great wine producers.
We did think it was an opportune time to
feature Rabbit Ridge close to Easter. But
only after we scheduled Rabbit Ridge into
our program did we discover the Chinese
New Year that started in March is the
“Year of the Rabbit.” In addition, and
more significantly, owner-winemaker
Erich Russell was just named “Winemaker
of the Year” by nationally known and

respected wine columnist, Dan Berger.
Summing things up, Berger says, “My
winemaker of the year for 1998 makes
great wine. Rabbit Ridge may not have a
lot of international panache going for it,
no inky Cabernet Sauvignon that causes
critics to veritably sing their reviews, but it
offers superb values and wonderful tastes
that work beautifully with meals.”
Perhaps just as phenomenal as the
quality of their wines, is the manner in
Continued on page 4
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“With Gold Medal Wine Club,
The Road to Great Wine
Begins at Your Door.”
www.goldmedalwine.com

1-800-266-8888

The Rabbit Ridge Winery tasting room located in Healdsburg.
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Gold Medal Wine Club features 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. On occasion we feature a wine which is
of high medal-quality, but due to its very limited availability or by preference of the wine producer, may not be submitted to these venues for review.
Each and every selection is a superb wine made in small quantities and with limited distribution. There are over 800 wineries in California producing
thousands of different wines. Only wines fitting the above criteria are considered in choosing the featured selections each month.

1996 ZINFANDEL

1997 RESERVE CHARDONNAY

“Toasty oak is the constant companion of nicely
ripened raspberryish fruit in both the rich aromas and
relatively open flavors of this tasty, medium-full-bodied
Zin,” says Connoisseur’s Guide, giving the wine their
recommendation. Central California’s Paso Robles
appellation is famous for growing rich and full-bodied
Zinfandel, and this Zin more than meets that expectation.
The 1996 vintage has great depth, character and complexity.
Excellent to drink right now, given its balance of fruit and
acidity, the wine is destined for even greater heights during
the next few years. This wine will easily partner with many
types of food, including roast pork, pastas with tomato
based sauces, even Thai food.

A rarified “91 Points,” says the Wine Spectator. “Rich
and toasty, with a complex array of pear, fig, melon, smoke
and citrus notes, turning smooth and polished,” their tasting
notes reveal. Seldom do white wines earn a rating this lofty,
but hardly surprising considering that since 1981, the winery’s
Chardonnays have earned over 80 medals in competitions.
It is consistently among the most high quality Chardonnays
in the world. The richness and toasty oak from new Francois
Feres barrels enhances the luscious apple-pear fruit of the
vineyard; the buttery qualities of secondary fermentation
give this full-bodied Chardonnay a rich taste and a lingering
finish. 100% Chardonnay.

WINE CREDENTIAL HIGHLIGHTS
1996 VINTAGE: Silver Medal— New World International
Wine Competition, G M W C Special Selection—recently
released, this wine will be entered into the 1999 competitions.
LEGACY: Winemaker Erich Russell has produced many
award-winning Zinfandels, this is his first from the
famous Zin producing area of Paso Robles.

Just the facts:
pH . . . . . . . . . . . . . . . . . . . . . . . . .
Total Acid . . . . . . . . . . . . . . . . . . .
Alcohol . . . . . . . . . . . . . . . . . . . . .
Cases Produced . . . . . . . . . . . . . . .
Aged in American & French Oak . . .
Drink Now or Up to Year . . . . . . . .

1-800-266-8888

1997 VINTAGE: 91 Points—Wine Spectator magazine;
G M W C Special Selection—recently released, this wine will
be entered into the 1999 competitions.
LEGACY: Rabbit Ridge Chardonnays have won an
astounding 36 Gold Medals over the last fourteen years.

Just the facts:
3.60
.64 g/100 mls
13.7%
2,500
14 Months
2006

pH . . . . . . . . . . . . . . . . . . . . . . . .
Total Acid . . . . . . . . . . . . . . . . . . .
Alcohol . . . . . . . . . . . . . . . . . . . . .
Cases Produced . . . . . . . . . . . . . . .
Aged in American & French Oak . .
Drink Now or Up to Year . . . . . . .

Gold Medal Wine Club

3.35
.70 g/100 mls
13.7%
2,200
9 Months
2002
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Erich Russell
With tongue in cheek, Erich

in the cellar for Chateau St. Jean,
thinking he would return in time for

right now,” says newly married

school in the fall.

Erich. “There’s not much time for

recalls his earliest interest in
winemaking originated from watching
one of television’s 1970s detective
shows, Columbo. One particular
episode he was watching took place
at a winery where two brothers were
feuding about how to run the business.
One brother wanted to make jug
type wines, the other wanted to
make premium wines. Things turned
violent and one brother ended up
literally blended with a batch of red
wine, and the other ended up in
prison, aging like one of his wines
for the rest of his life! While trying
to uncover the crime, the story line
had Columbo meticulously learning
about the winemaking process, to
which Erich paid close attention.
The show aired while Erich was

“The wine business is our life,

He never went back to San
Diego.

anything else. By employing only 4
or 5 people, it keeps the overhead
low, the production small, and the

After a year and a half, Erich

wine prices affordable. We want to

moved from Chateau St. Jean to

be known for producing top-notch

Simi Winery. There he was senior

wines consistently, year-in and

cellarmaster, until leaving for

year-out, at a reasonable price.”

Belvedere Winery in 1987. As
assistant winemaker, Erich was hired
at Belvedere to upgrade their
Chardonnay program. Soon he was
heading up the entire Reserve wine
division, and ultimately became
Belvedere’s Vice President.
In 1995, he left
Belvedere to devote
full time to his
own endeavors at
Rabbit
Ridge.

attending San Jose State on a track
scholarship in the early seventies.
After two years, he transferred back
to his hometown and finished up at
San Diego State, earning a degree in
Environmental Geography. By 1979,
Erich had been teaching junior high
school and coaching high school
track for nine years. During the
summer break he headed to northern
California. There he landed a temporary job working the harvest and
1-800-266-8888

Erich Russell, Owner & Winemaker and Susie Selby, Co-winemaker
Gold Medal Wine Club
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production-level. Still small by most
standards, incredibly, in 1993 Erich
and his partner were still literally
doing everything themselves, while
at the same time producing over
twenty different wines.

WINE
WIZARD
1) When pairing food
and wine, is there any
truth to the “rule” that you
should only serve white
wine with fish?
2) When is the optimum time
for drinking red Zinfandels?
3) Which state is second only
to California for amount of
wine production?
Continued from page 1

which the winery has hopped into
the California wine scene during the
last 18 years. “We grew the operation
slowly and with zero financing from
outside sources,” says owner Erich
Russell. He and a former partner
started the winery in 1981 and literally
did everything themselves. From
harvesting to crushing, bottling to
bookkeeping, sales to shipping. They
maintained total control of every
aspect, from vine to wine and
out the door. Along the way, they
produced nothing but stellar wines
year-in and year-out. But as a result,
it took them twelve grueling years
to reach the milestone 10,000 case

1-800-266-8888

By 1996, his small winery had
impressively tripled in size from
10,000 to 30,000 in just a 3 year
span. But then something
unimaginable happened. “I thought
we would max out our production at
around 40,000 to 50,000 cases,”
recalls Erich. “Then as an experiment,
we introduced a group of “popularpriced” Rabbit Ridge wines that sell
for under $10.00 retail,” he continued.
Faster than rabbits can multiply,
word of these good quality, low-priced
wines spread like crazy. “Just like
that, we were up to 170,000 cases,”
Erich says with a snap of the fingers.
Today, Erich has developed three
different quality tiers, differentiated
by the label design, but all carrying
the Rabbit Ridge name. The biggest
chunk of production goes into the
popular priced tier with the blue
denim color label. “I took off
my denim shirt and used it as the
background,” he says. “These are
the ‘everyday’ casual wines for under
$10,” he explains. The white and
gold colored label is for the mid-tier
“weekend” wines ranging from
$12.00 to $25.00. And finally, the
upper-tier “Grand Reserve” wines
use a platinum-colored label. These
are special occasion wines that retail
for $25.00 and up.
The superb quality of this
mid-tier is what initially started and

Gold Medal Wine Club

continues to strengthen Rabbit
Ridge’s reputation. Rabbit Ridge
wines have consistently won top
medals in every major wine-industry
competition for years. After more
than eighteen years of practical
experience, experimentation and fine
tuning, Rabbit Ridge has rightfully
emerged as one of California’s best
premium wineries. Noted wine critic,
Robert Parker Jr. recently commented,
“This winery continues to impress
me with its rich, pure, tasty wines
that admirably express the varietal
characteristics and offer considerable
pleasure. It is hard to find a
disappointing wine from Rabbit
Ridge.” We too have become big
fans of Rabbit Ridge. This is a rare,
third appearance in the Gold Medal
Wine Club for Rabbit Ridge wines.
It has proven to be one of the all time
winery favorites among members.
The Rabbit Ridge saga began in
San Diego, where Erich Russell was
a standout in high school track and
field. As a senior and team captain,
he had been nicknamed “The Rabbit”
by his teammates. He set numerous
running records throughout San
Diego County, all of which over
time were surpassed and forgotten,
but “The Rabbit” name stuck.
In college Erich developed a
fascination with wines. That led him
to undertake numerous fact-finding
trips to the wine country to attend
every wine event possible. He even
tried his hand at home winemaking.
In 1974, Erich sent away for
winemaking books from the
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University of California at Davis.
Armed now with their how-to
textbooks and a lot of ingenuity, he
churned out his first batch of wine.
“My former partner and I
‘appropriated’ some grapes
from an experimental
vineyard owned by UC
Davis in Temecula,” laughs
Erich, “And made the wine
in a bathtub!”

something. “At that point, I figured,
what the hell! I’m going for it!” Go
for it he did. Within two years time
he had searched out and bought 54

started Rabbit Ridge Winery. “It
even had rabbits on the property,”
laughs Erich.
Both Erich and his early partner
held other full-time jobs to
make ends meet, but managed
to turn out their first vintage
in 1981. “We made two barrels
of Zinfandel and two of
Chardonnay,” recalls Erich,
joking, “We didn’t want to
overextend ourselves.” But by
1985, Rabbit Ridge was a
bonded winery and on its way.

By 1977 his wines were
turning out so well, he
entered a Chardonnay into
the amateur division of the
Incredibly, Rabbit Ridge makes over 40 different
Today an amazing 40+
prestigious Orange County
wines, all in relatively small lots.
different wines are bottled. All
Fair. To his amazement, the
are made in small lots, hand crafted
wine won a Gold Medal. That
acres of land in the Russian River
by Erich and co-winemaker Susie
was when he realized he was on to
Valley area of Sonoma County and

Continued on page 6

ANSWERS TO WINE WIZARD
1) While this “rule” can certainly be true, there are so many exceptions that it’s actually more of a cliché. It is true that white
wines tend to be more acidic than red and many fish eaters prefer a little acid accompaniment, like lemon, on their meal. Also,
some red wines just simply taste odd with some types of fish. It is also true that red wines tend to have bigger flavors that can
mask or overwhelm a mildly flavored fish.
HOWEVER, plenty of red wines have sufficient acidity that will nicely compliment fish entrées. And, mostly oily types of fish
cause the odd flavors imparted by some red-wine-&-fish pairings. But there are many, many types of fish that are not oily. Salmon
for example can be paired beautifully with Pinot Noir. Lastly, even when serving mild fish, many entrées are served with a sauce,
which together may work well with red wine.
2) Most Zinfandels are at their best in their youth and should be drunk within 2 to 6 years of their
vintage. Some of the big, age-worthy Zinfandels gain complexity and nuances beyond this time and can
develop for 10-20 years. With substantial bottle age, these big Zinfandels often take on the nuances of
an elegant Bordeaux.
3) New York has over 100 wineries and is number 2 in total wine production. Following the repeal
of Prohibition in 1933, the largest concentration of vineyards was located in upstate New York around
the Finger Lakes. Some of New York’s best red wines now also come from vineyards located within a
two-hour drive from Manhattan. Vineyards have spread across Long Island’s North Fork from Riverhead
to Peconic, and few have sprouted up on the South Fork. Long Island has even gotten in on the action.

1-800-266-8888

Gold Medal Wine Club
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CORIANDER ENCRUSTED AHI TUNA WITH
VEGETABLE AND GLASS NOODLES AND
LEMONGRASS-GALANGA CONSUMÉ
3 cups chicken stock
2 lemon grass stalks
1/4 pound Galanga (young ginger root) finely minced
3 tablespoons coriander seeds, crushed
1/8 cup rice wine vinegar
2 egg whites
3 tablespoons toasted coriander seeds, crushed
3 pounds Sashimi quality Ahi tuna
1 package glass noodles, softened in water
I zucchini, sliced into noodles using vegetable slicer
1 yellow squash, sliced into noodles as above
1 carrot, sliced into noodles as above
Bring chicken stock to a boil and reduce heat, add ginger, lemon
grass and coriander. Simmer for forty-five minutes, add rice wine
vinegar. Strain through a fine strainer and bring back to a boil.
Whisk egg whites into hot stock and simmer until stock becomes
clear. Strain.
Blanch vegetables and noodles until softened but not limp, set aside.
Roll tuna in toasted coriander. Sear on all sides. Toss vegetable and
glass noodles in lemongrass-galanga consommé and divide into six
portions. Slice tuna into thick slices and place on top of noodles.
Garnish with remaining sauce. Makes six servings. Enjoy with a
glass of Rabbit Ridge Zinfandel.

RISOTTO AL SAPORE MARE
(RISOTTO WITH FLAVORS OF THE SEA)
3/4 cup Arborio or Carnaroli Rice
1/4 cup yellow onion, chopped fine
1/4 cup white wine (save your Rabbit Ridge!)
4 to 6 cups of hot fish broth
1 pinch of saffron, steeped in 4 ounces of hot water
8 to 10 mussels, scrubbed and debearded
8 to 10 peeled shrimp, deveined and cut in half lengthwise
5 to 6 ounces of calamari, cleaned and cut into serving pieces
4 and 2 tablespoons of butter
Salt and pepper
In a heavy-bottomed pot, sauté rice with the four tablespoons of butter
and the onions over high heat using a wooden spoon. When rice is
toasted but not brown, and some butter remains unmelted, add white
wine and stir over medium heat to emulsify with butter and to reduce.
Add saffron, stir in and then add a few ounces of broth. Continue
stirring over medium heat until liquid is emulsified with rice and is
reduced slightly. Add more liquid and continue stirring. At no point
should the rice become dry.
Steam mussels in a small amount of water until shells just open. Add
remaining mussel liquid to rice. Hold mussels aside.
Continue adding broth to rice, a few ounces at a time, stirring and reducing.
Seasoning should be done halfway through and again when finished.
When rice is a minute from being finished (after about 20 minutes),
add shrimp, calamari and two tablespoons of butter. Whip the rice with
the seafood over the heat for a minute and then off the heat until the
seafood has cooked in the hot rice.
Adjust seasoning with salt and pepper. Adjust consistency with broth.
Fold in mussels and serve immediately

Continued from page 5

Selby. (Yes, he finally got more help!)
From the obligatory Chardonnay and
Cabernet Sauvignon, to Rhone-style
wines Viognier, Carignane and
Syrah, to Italian varietals like,
Sangiovese, Barbera, and Nebbiolo,
Erich has proved himself a masterful
winemaker. “We like to make wines
that go well with food,” comments
Erich. “And the Rhone and Italian
varietals are great food wines and

1-800-266-8888

they don’t have to be aged a long
time before they’re great to drink,”
he adds. His great Chardonnays are
what built his reputation in the
beginning, but today his flagship
varietal is most certainly Zinfandel,
of which he produces no less than
10 different bottlings from select
vineyards across the state.
The growth continues at Rabbit
Ridge. Last year Erich bought the

Gold Medal Wine Club

former Clos du Bois 16,000 square
foot winemaking facility and tasting
room in Healdsburg. Part of the
facility will be used for Susie Selby’s
own winemaking venture and will be
open for business by summer of
1999. Erich has also invested his
future in the Paso Robles area of
central California. “The Zin that
can be grown down there is just
incredible!” he marvels. He plans

Page 6
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In this section we publish the cumulative, on-going tallies of the Judge-the-Wines Scoresheets which are provided in each delivery of wine and
mailed back in by Club members. We believe it is fun as well as educational to think about and record the different characteristics of the wines you
sample. No matter how acute you think your palate is, the person next to you will probably have a different thought or opinion about a certain
characteristic of the wine you are sampling. It can also prove beneficial to record your impressions of the wine for reference at a later date.
Below are the most recent tallies of the Scoresheets returned. Gold Medal Wine Club specializes in featuring small-sized wineries and smallproduction wines. Depending on availability from the winery, all members may not receive every wine that is listed below. The Scoresheet results
which are printed in green indicate the wine selections that as of press time are still available for reorder.

Sandstone Winery—1996 Merlot

MEDALS:
RESULTS:

GOLD
95%

SILVER
4%

BRONZE
1%

Sandstone Winery—1997 Chardonnay

MEDALS:
RESULTS:

Eos Winery—1995 Chardonnay

MEDALS:
RESULTS:

GOLD
91%

SILVER
5%

BRONZE
4%

GOLD
88%

SILVER
8%

BRONZE
4%

SILVER
4%

BRONZE
4%

Eos Winery—1995 Zinfandel

MEDALS:
RESULTS:

Eos Winery—Cabernet Sauvignon

MEDALS:
RESULTS:

GOLD
92%

GOLD
90%

SILVER
4%

BRONZE
6%

Pozzan Winery—1996 Sangiovese

MEDALS:
RESULTS:

GOLD
88%

SILVER
7%

BRONZE
5%

Davis Bynum Winery—1995 Cabernet Sauvignon

Davis Bynum Winery—1995 Cabernet Sauvignon

MEDALS:
RESULTS:

MEDALS:
RESULTS:

GOLD
91%

SILVER
6%

BRONZE
3%

GOLD
87%

SILVER
7%

BRONZE
6%

The above wines were recently featured. Due to space limitations the entire list of available wines is not listed—please call to inquire about other previous favorites.

Indicates wine is still available

to plant vineyards and build a new winery
facility from scratch, which should take
2 to 3 years to complete.
This month’s featured wines will
give you a good idea why wine enthusiasts
are so captivated by Rabbit Ridge. His
first Paso Robles area Zinfandel is a
beauty—big, rich, full-bodied, with
jammy fruit and soft tannins. And
his signature Reserve Chardonnay is
something to sip and marvel at—rich
and buttery, with luscious apple and
pear fruit flavors.

1-800-266-8888

“Bobby, go to the cellar and bring me one of the wines
from the ‘entertaining your grandmother’ section.”
Gold Medal Wine Club
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Comments from us and Club members

What a way to start the new year!! The Sandstone wines featured in January have been a
phenomenal hit with members. The steady flow of highly rated scorecards, great comments
and reorders has been running well above the norm. And indications are as of press time, that
February’s featured Smith & Hook wines will be every bit as popular among members. With
the fabulous Rabbit Ridge wines this month and future selections coming up, this year’s wines
are going to be a tough act to follow. Stick around and enjoy them with us!

[The 1996 Eos Chardonnay was] The
best we have ever had. Great with or
without food, and we want more!
—Scott Liebel, Score 53

The pear and apple flavors [of the 1996
Eos Chardonnay] were very intense and
enjoyable!
—Lisa Castle, Score 52

[The 1996 Sandstone Merlot is]
Loaded with fruit, beautiful color;
enjoyed this Merlot a lot!
—Kathy Morgan, Score 55

[The 1996 Sandstone Merlot has]
Smooth and dry, full-bodied, pleasant,
not tart. Excellent!
—Gerald Kelley, Score 50

[The 1996 Sandstone Merlot] Is soft
and rounded with ripe fruit and spicy
aromas!
—D. Urell, Score 45

[The 1996 Sandstone Merlot has] Rich
berry and cherry flavors and aromas.
Rich and full-bodied. Very smooth on
the palate!
—Trista Cater, Score 53

Maximum score is 55. Members who send in their wine ratings on the provided Scoresheets are eligible to
receive a bonus half-case of any Gold Medal Series wine that is in stock if your name is drawn. Drawings are held
4 times a year at the end of each quarter. (Maximum of one Scoresheet per wine per membership)…GMWC
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1998 Winemaker of Year, Erich Russell has superbly crafted small lots of these two popular varietals. You may see other
wines with his Rabbit Ridge label in some stores, but not these two beauties. These are two highly regarded, superlative wines
that are in extremely limited supply. What wine are you pouring with Easter dinner?
Retail Price
Winery-Direct

RABBIT RIDGE WINERY

Club Price
2-Bottle Members

Club Price
4-Bottle Members

1997 Chardonnay*
Estate Reserve

Half Case-6
Full Case-12

$108
$216

$83
$155

(23% Off )
(28% Off )

$77 (29% Off )
$142 (34% Off )

1996 Zinfandel*
Paso Robles

Half Case-6
Full Case-12

$84
$168

$67
$125

(20% Off )
(26% Off )

$62 (26% Off )
$115 (32% Off )

Reorder Hotline: 1-800-266-8888
Reorder Faxline: 1-800-266-8889
*Availability is extremely limited.
1-800-266-8888

Note: Tax & shipping are not included in the above prices. Call for details.

Gold Medal Wine Club • 3463 State Street #280 • Santa Barbara • California • 93105
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