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LUE CAPE CELLARS

Fulfilling a longtime goal of making wines of distinction, winemaker
Kim Hartleroad honors his late mother by establishing a new awardwinning boutique winery in Santa Barbara County.
In 1980, Blue Cape Cellars’
winemaker Kim Hartleroad traveled
to Napa Valley in what proved to be
an eye-opening experience into the
world of great premium wine. Kim
was a technical writer working for the
Teledyne Corporation in Mountain
View, California and quickly made
the study of winemaking his full-time
hobby. He began working weekends
at nearby Gemello Winery and
participated in a harvest at Adler Fels
Winery in Santa Rosa.
After moving to Phoenix, Arizona in
the mid 1980’s, Kim continued his
passion
for
wine,
developing
relationships with chefs, winemakers
and other wine professionals he met in
the area, including the Faiveley family
who owns a winery in France’s famed
Burgundy region and introduced Kim
to the great Pinot Noir varietal.
Over the next few years, Kim
involved himself in as many areas of
the wine industry as possible, including
stints as a monthly wine columnist and
running promotional events for
Washington State’s Hedges Winery
and Robert Mondavi’s Woodbridge
Winery. Kim also enrolled in UC
Davis’ Winemaking for Distance
Learners program and was one of the
first Arizona graduates in 2006.
Once finished at UC Davis, Kim
became the assistant winemaker at
Santa Barbara’s Summerland Winery,

where he helped produce several Gold
Medal Pinot Noir single vineyard
wines. It was Summerland’s head
winemaker, Etienne Terlinden, who
helped orchestrate Blue Cape Cellars’
home at the custom crush winemaking
facility, High Life Wines, in Santa
Barbara a few years later.
In 2012, Blue Cape Cellars was
founded by Kim Hartleroad and
business partner James Peck, finally
achieving a long-time dream of
establishing
premium
winery.
Production is tiny at just 500 cases per
year and includes Pinot Noir, Pinot
Grigio, and the upcoming release of a
Chardonnay.
The Blue Cape Cellars name and
logo honor Kim’s late mother Aletha
who proudly wore a blue cape in her
duties as a caring registered nurse. The
golden fields of grain pictured on the
label are reminiscent of the golden
wheat she grew up around on her
family’s farm in Kansas.
The Blue Cape Cellars wines are
made in Santa Barbara and feature
Santa Rita Hills and Los Alamos
vineyards. Kim still resides in Phoenix,
Arizona, but travels to California as
often as possible. He looks forward to
retiring from his corporate job and
moving to California within the next
two years to be at the winery full time.
Cheers to this passionate new Santa
Barbara producer!

ABOUT THE WINEMAKER
Kim Hartleroad has dreamed of starting his own winery for many years, and it
is with great pride that this dream became a reality in 2012. Just prior to creating
Blue Cape Cellars, Kim was awarded the Society of Wine Educators’ Certified
Specialist of Wine certification in 2011. Coupled with his UC Davis winemaking
education, winery promotional and marketing history, his stint as a wine columnist,
and years of teaching wine classes to top restaurants, makes Kim an incredibly wellrounded winemaker and certainly someone who is passionate about the industry
in its entirety. We are pleased to feature Kim Hartleroad’s inaugural release, an
award-winning wine that garnered one of just twenty-five Double Gold Medals
given out at the 2014 San Francisco International Wine Competition. Bravo!

BLUE CAPE 2012 PINOT NOIR
The 2012 Pinot Noir was crafted from premium Santa Rita
Hills grapes, including fruit from the Rio Vista Vineyard and
Hayes Ranch Vineyard. Deep garnet in color, this wine has a
bright taste to it with layers of strawberries, cherries, and spice.
Its silky texture reflects the style and unique terrior of the Pinot
Noir from California’s Central Coast. Aged in French Oak for
16 months. 100% Pinot Noir.
Cases Produced: 249

96 POINTS +
DOUBLE
GOLD MEDAL
- San Francisco International
Wine Competition

Enjoy Now Until: 2019

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.

Instant!
MEMBERSHIP
REWARDS PRICING
Blue Cape 2012 Pinot Noir
Santa Rita Hills

Save 17% - 31% off the Winery Retail Price ($36.00/btl)

Roasted Mushrooms with Herbs

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

2+ btls.
$30.00
$30.00
$28.50

6+ btls.
$28.33
$27.50
$26.13

12+ btls.
$27.50
$26.25
$24.94

ORDER ONLINE:
GoldMedalWineClub.com
CALL US: 1-800-266-8888
Brussels Sprouts Pizza
with Balsamic Red Onions

*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.

