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To say that Catherine Blagden, owner of Blagden Wines, is
an interesting person would be a gross understatement.
Blagden is a multi-talented, multi-degreed (as in education)
native of Boston who discovered an interest in wine when she
was a youngster in a family she describes as “true foodies with a
real love for wine.”

A graduate of Colby College (Maine), Catherine Blagden
eventually secured masters degrees from Stanford University
and lastly, at the University of California Davis where she acquired
her credentials for the wine industry.
Blagden admitted she once thought of becoming a
doctor and originally followed that path in her education.
She took a number of pre-med courses, but ultimately
decided a medical career wasn’t for her. “I just couldn’t find
the proper attachment I needed to continue, so I changed
course. I also spent months in South Africa and worked the
harvest there to gain experience.”
Catherine Blagden eventually found her way to San
Francisco, the doorway to California’s incredible wine
industry. It was there that some of her ‘foodie’-oriented
friends suggested she investigate the world of wine she truly
enjoyed. Blagden took the advice and enrolled at UC Davis.
“When I was young, my parents and I had blind
tastings all the time,” recalled Blagden. “I really began
to enjoy wine from a different perspective. UC Davis
made it all come together and allowed me to become
a winemaker. I enjoyed the experience immensely
and set out to do something special with my career.
This gratification of the great grape has stayed
with me throughout my experiences as a
winemaker and as a winery owner.”
Blagden was working as a winery consultant
when she started her own operation called
Blagden Wines. “I had several clients, but
eventually realized I needed to put more time into
my own winery and that was really the beginning.”
Blagden Wines made its debut on the national
scene in 2006 with a smallish release of around
400 cases. In the ensuing years, Blagden Wines
has produced wines at around that same level.

“It is always my intent to make really highquality wines that are consistent from vintage to
vintage,” she informed. “Each vintage is different

and maintaining a dependable style is important to a successful
winery. Every year is diverse and it’s my job to see that everything
comes together correctly.”
And Blagden Wines has enjoyed more than its share of
accolades during its decade-plus existence.

“I don’t send my wines out to many competitions or periodicals,”
she admitted. “But I am delighted when experts single out one of my
wines as exceptional. It means I’m doing my job at a high level.”
		
Blagden Wines’ label is a matter of classic simplicity
and elegance that fits Catherine Blagden to the proverbial ‘t.’

As far as the future is concerned, Catherine Blagden is
currently investigating the possibility of moving her operation
to a new location. There is also the option of constructing a
winery, but she is practical in her view on that possibility.
“When the time is right, I will know what to do and that will be
that,” she added.

There is also the idea of a marriage of health and
wellness when combined with wine. “This has always been in
the back of my mind. I think a facility that combines both of
these aspects could prove quite useful to a large number of
people. Since part of my education is in health and wellness,
and the other is in winemaking, it seems like a natural fit. It
will take additional exploration, but the idea of combining
the two makes perfect sense to me.”
		
At this point in its existence, Blagden Wines
seems in a perfect position to move forward. Its wines
are prized by the consuming public and it continues to
garner high scores and accolades from wine experts.

Catherine Blagden’s philosophy is the open
key to her success. She has stated, “Being a
winemaker is definitely the best job I could ever ask
for. I work in the vineyards, receive the grapes, make
all fermentation and barrel decisions and help
design the packaging. I believe my job is creative,
artistic, scientific, environmental, and social.”
It is evident that Catherine Blagden is a most
remarkable woman. She loves people, her winery,
and life in general.

It is with great pride that we present this
remarkable 2017 Chardonnay from the heralded
Sangiacomo Vineyard. We trust you will enjoy this
amazing wine from this storied winery to its fullest.
Enjoy!

The Best Wine Clubs on the Planet. Period.

Blagden | 2017 Chardonnay, Sangiacomo Vineyard, Sonoma Coast
93 POINTS +
GOLD MEDAL
—Tastings.com
(Beverage Testing Institute)

134 cases produced
Produced from the renowned Sangiacomo
Roberts Road Vineyard in the Sonoma Coast,
the Blagden 2017 Chardonnay is balanced,
complex, and a beautiful representation of
this site’s special terroir. Golden in color, this
Chardonnay opens with aromas of lemon curd,
tangerine peel, kiwi, meringue, and saline with
hints of citrus blossom against a slight vanilla
backdrop. As it opens, you can also smell night
jasmine, apple, honeydew melon and sweet
nectarine. On the palate, the velvety entry
coats the mouth with golden delicious apple,
almond and beeswax, with other notes of citrus
peel and pineapple, all centered around a firm
yet elegant citrus fruit core. The long finish
brings minerality, stone fruits and a subtle oak
undertone with racy acidity. Aged 16 months in
oak. 100% Chardonnay. Enjoy!
INSTANT
Membership Rewards Pricing*

Winery Retail Price
$58.00/btl.

2-Bottle Members:
4-Bottle Members:

2+
btls.

6+
btls.

12+
btls.

$49.00 $47.33 $46.50
$49.00 $46.50 $45.25
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You Save 16% to 22%
off Winery Retail Price

Add a Plus! Bottle to your next wine delivery
$45-$60 per delivery

The Plus! Program automatically adds on 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. For more information,
visit: GoldMedalWineClub.com/plus

This month’s Platinum Plus!
Featured Wine:

Keplinger
2015 ‘Mars’ Red Blend,
Moon Mountain, Sonoma
94 Points - Jeb Dunnuck

225 Cases Produced

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