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NCILLARY CELLARS

A new collaboration between two Napa Valley wine industry veterans,
Ancillary Cellars explores the potential of premium Sonoma Coast
vineyards and pushes the envelope for California Pinot Noir.
Ancillary Cellars is an exciting new
Pinot Noir project based in California’s
Sonoma Coast region and headed by
two of Napa Valley’s most celebrated
vintners - Mike Smith and Mark
Carter. While these two may spend
most of their time crafting Napa Valley
Cabs (among the best in the region),
they’re switching focus to explore
another passion - Burgundian style
Pinots with complexity, subtly, and
delicacy. Together, Mike and Mark are
seeking out top notch Sonoma Coast
vineyards and releasing tiny amounts
of premium, terroir-driven Pinots. The
initial vintage was 2012 and they are
already off to an amazingly strong start.
Mark Carter is the proprietor of the
wildly popular Carter Cellars and holder
of one of the rare 100 point scores for
one of his wines. Carter grew up in the
town of Eureka, where he started his
career as a developer of restored
Victorian homes. He was always
interested in wine and food, and it was
this enthusiasm that led him to
eventually open the Carter House Inn
Hotel and Restaurant 301, where he
established a Wine Spectator Grand
Award Wine List that has continued to
secure awards to this day. The restaurant
attracted the company of many great
winemakers, and it was there that Mark
met Fred Schrader. From their friendship
and Schrader’s guidance, Carter Cellars
was born in 1996.

Mike Smith started his winemaking
career under the direction of Thomas
Brown at Schrader Cellars in 2001. He
has since become a significant
winemaker in the boutique winery
world of California and currently
makes the highly regarded wines for
Carter Cellars, Myriad, Quivet Cellars,
12c, Scarlett, and now, Ancillary
Cellars. Since Mike began working
with Mark Carter at Carter Cellars in
2009, they have proven to be an
exceptional team and their wines are
praised by the most esteemed reviewers
in the world.
Ancillary Cellars’ first two vintages
feature single-vineyard Pinot Noirs
from the prestigious Sun Chase
Vineyard in the hills just above Sonoma
Valley and the famed Sangiacomo
Vineyard located at the western base of
the Sonoma Hills. Each of these coolclimate sites offer the ideal setting for
producing Pinot Noir. Mike Smith and
Mark Carter are continuously seeking
out new Sonoma Coast vineyard sites
that express themselves without the
need of manipulation.
We are happy to introduce this new
boutique winery from Sonoma Coast
to our Pinot Noir Series members.
While the brand may be new, the
vintners behind it are some of the
industry’s best talents and we anticipate
a very promising future ahead. Cheers!

ABOUT THE WINEMAKER
Ancillary Cellars’ winemaker is Mike Smith, a veteran Napa Valley winemaker who
has produced some of the highest rated wines in California. Mike began his career in
2001, working for Thomas Brown at Schraeder Winery. At the time, Mike was living in
Portland, Oregon, and flew down to Napa Valley on the weekends to help out in the
cellar. Three harvests later, Mike was offered a full time position at the winery and moved
his family down to St. Helena. The rest, as they say, is history. Today, Mike makes wine for
a number of different labels (Carter Cellars, Myriad, Quivet, 12c, and Scarlett), many of
which have earned serious recognition in industry periodicals. He brings this incredible
talent, drive, and experience to his newest venture - Ancillary Cellars.

Ancillary 2013 Sun Chase Vineyard Pinot Noir
The Ancillary 2013 Sun Chase Vineyard Pinot Noir was
produced from a high elevation (900-1,400 feet), rock-laden
vineyard in the Petaluma Gap of the Sonoma Coast. Just the
second vintage released from Ancillary, this 2013 Pinot Noir is
an outstanding achievement, exhibiting tremendous depth and
very expressive flavors. Ruby in color, the nose explodes with
red and dark fruits along with earthy spice notes, raspberry, and
a touch of minerality. The palate is amazingly lush with nice
tannin structure and distinctive, vibrant flavors of dark fruit.
Cases Produced: 275 

92 POINTS
- Wine Spectator

92 POINTS
- Antonio Galloni

Enjoy Now Until: 2021

RECIPES FOR PAIRING
Enjoy our extensive collection of recipes
to pair with your favorite wines! Find
these and many more recipes online at
GoldMedalWineClub.com/Recipes.

Gold Medal
MEMBERSHIP
REWARDS PRICING
Ancillary 2013 Pinot Noir

Sun Chase Vineyard, Sonoma Coast

Save 16% - 28% off the Winery Retail Price ($50.00/btl)

Roasted Mushrooms with Herbs

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

2+ btls.
$42.00
$42.00
$39.90

6+ btls.
$40.33
$39.50
$37.53

12+ btls.
$39.50
$38.25
$36.34

24+ btls.
$38.67
$37.83
$35.94

ORDER ONLINE:
GoldMedalWineClub.com
CALL US: 1-800-266-8888
Baked Salmon with Herbs & Lemon

*Effective per bottle prices after Membership Rewards discount is applied at checkout.
Shipping and tax (if applicable) not included in above prices. Membership Rewards
does not apply to Sale or Specials Wines.

