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The Best Wine Clubs on the Planet. Period.

2012 Petite Sirah
Lake County, California

1211 cases produced

Concentrated aromatics of boysenberry, plum and violets make the nose of this varietal something to
behold. The palate experience shows some spice-laden texture that display huckleberry, blackberry and
coffee with traces of black pepper, chocolate and mild cedar that give way to vanilla oak that allows the
flavors to linger on the palate for longer than expected. This is a sophisticated wine and should be enjoyed
with a truly refined food accompaniment. Aged 22 months in American oak barrels. 13.86% alcohol.

Gold Medal - Lake County Wine Competition

4 Silver Medals - SF Chronicle Wine Competition, North of the Gate Wine Competition,
Harvest Challenge Wine Competition, West Coast Wine Competition

2012 Cabernet Sauvignon
Lake County, California
HOW WE CHOOSE OUR WINES:
Gold Medal Wine Club showcases
exceptional wines 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 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
4,000 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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1429 cases produced

A nose of red currant and cherry is complimented with hints of a spicy forest floor. Palate wise, the true
Cabernet Sauvignon effect provides supple tannins and meaningful oak flavors. Rich cherry is present,
bathed in vanilla and accompanying traces of coffee and chocolate that provide a long and lasting finish. A
breathing period is recommended for this hearty Cabernet Sauvignon, either through decanting or simply
allowing 15 -30 minutes for the wine to aerate. Aged 22 months in a combination of French Oak (80%) and
American Oak (20%). 14.09% alcohol.

Double Gold Medal + Best of Class - North of the Gate Wine Competition
Gold Medal - Lake County Wine Competition

2015 Chardonnay
Lake County, California

1070 cases produced

The nose of this beautiful Chardonnay combines zesty aromatics of freshly squeezed lemons with traces
of white peach and green apple, a delight to any sensory appreciation. As the palate takes over, honeydew
melon, pear and tropical fruit are delicately combined with tiny traces of lemon-lime and lychee that dazzle
even the experienced taster. 13.75% alcohol.

Silver Medal - SF Chronicle Wine Competition

2016 Sauvignon Blanc
Lake County, California

500 cases produced

The growing area around Kelseyville is well-known for its Sauvignon Blancs. This nose provides aromas of
fresh lemon, honeydew melon and tropical fruit mingled with traces of lemongrass. As this wine reaches
the palate, zesty apple flavors emerge along with cantaloupe and lemon-lime to provide a creamy and
vibrant mouthfeel with an active acidity. A lingering presence also delivers an aftertaste to remember.
13.7% alcohol.

Gold Medal + Best of Class of Varietal - California State Fair Wine Competition
Silver Medal - SF Chronicle Wine Competition

Cache Creek Vineyards

This Unequivocal and Empathetic Lake County Winery’s Story Will
Bring Tears to Your Eyes—And a Great Assortment of Wines to Your Palate!

The ensuing years have been very kind to Cache Creek
Vineyards and Winery and to the Van Pelt Family in particular.
Today’s Cache Creek Vineyards and Winery has grown into
a 4,000-case operation that produces seven different varietals
plus an assortment of blends and dessert wines.

The name Cache Creek derives from an actual creek that
parallels the winery property and makes its way through Lake
County before winding up in neighboring Yolo County. The
acreage is part of the Snow Mountain Wilderness Area, an
expansive area of some 60,000 acres that includes a good part of
the Mendocino National Forest in Northern California.
The Cache Creek gates welcome visitors to their beautiful tasting room
located just minutes off Highway 20. Not only will the wine delight, but their
expansive picnic grounds, bocce court and maybe even catching a glimpse of
the Tule elk grazing makes the experience one to remember.

When Don Van Pelt took over the running of his family’s
Cache Creek Vineyards and Winery (Pronounced cash) some
fifteen years ago, he did it with the intention of carrying on his
father’s legacy and dream of creating a wine entity that would
rival some of the finest wineries in Northern California.
Originally, the fledgling winery carefully planted a total of 75
acres on their expansive 590-acres of land, comprised of several
varietals, Chardonnay, Sauvignon Blanc, Cabernet Sauvignon to
name a few. The idea was to grow and sell their high-quality fruit
to other wineries in the surrounding Napa and Lake Counties,
while also creating a thriving environment for the herd of Tule
elk and other animals that roamed the property.

Cache Creek Vineyards and Winery has also been devoted
to sustainable farming practices since its inception - part of
their vision of creating a wildlife haven. In 2017 their hard work
paid off and the winery was designated as part of the California
Sustainable Winegrowing Alliance.
“We’ve planted a variety of grasses on around 35 acres for
the Tule elk and other animals to feed on and to attract beneficial
insect predators,” added Don Van Pelt. “It’s all about making my
Dad’s dream come true.”

Sometime in the future Don Van Pelt indicated his intention
of enlarging the venue space at Cache Creek Vineyards and
Winery to make his ranch more of a destination site for winery
events and related occasions. “It’s actually quite beautiful around
here, and there’s a definite commune with nature. We also want
Continued on Page 4

After receiving more than stellar responses to their fruit,
the Van Pelt family decided to try their hand at making wine
themselves. In 2005, the winery’s first release became a reality,
a total of but 500 cases.

“I felt it was up to the rest of our family to carry forward and
honor my father’s memory,” recalled Van Pelt during a recent
interview. “It was 2004, he had just died, and we hadn’t even
released our first wines. It seemed like a large responsibility to
carry, but it was his wish and it was up to my family to see it
through.”

Margie and Don Van Pelt, Owners
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Derek Holstein,
Winemaker

Cache Creek’s first and only winemaker Derek Holstein is a veteran winemaking practitioner
whose roots in Lake County are a testament to his ability and constancy. Holstein spent 12
years as winemaker at Lake County’s most famous and lauded establishment, the exceptional
Guenoc Estate Vineyards Winery. Prior to that, Holstein’s resume includes a number of wellknown posts including four years as winemaker for the huge Trinchero Family Estates (think
Sutter Home for starters and 39 additional brands) and assistant winemaker jobs at Domaine
Chandon and Christian Brothers Winery. He is also the proprietor of Renaissance Rhapsody, Inc.
a consulting and custom wine making operation.
In his own words, “Mine is a challenge of vision and communication. Each unique harvest
once again gifts our human hands with the glorious fruit of the vine. Time spent walking hill and
valley vineyards tunes my heart and mind for what lies ahead. I merely read the signs, seeking
to bring balance and cohesion. Each year, I hope. May the gifts of that harvest, through loving
care and collaboration create a thing of beauty.”
That, we believe, says it all.

Cache Creek Vineyards
Continued from Page 3

to build on our varietals and, by enhancing the property, we
figure to be able to do that.”

The wines of Cache Creek Vineyards and Winery fulfill
a definite need in the incredibly competitive world that is
today’s wine industry. Wines that are 100% Estate Grown and
carefully crafted to mirror the land and their surroundings
will never go out of style.
We salute Cache Creek Vineyards and Winery for their
exciting portfolio of varietal choices. We know our Gold Wine
Club members will enjoy the experience of tasting these
remarkable wines. Cheers!
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Cache Creek Vineyard Tasting Room Bar

Food Pairings from Cache Creek Vineyards
Beef Stroganoff

Pair with 2012 Cabernet Sauvignon or 2012 Petite Sirah
2 lbs. beef sirloin or tenderloin steak,
cut into thin strips
Salt & pepper to taste
4 T. butter, divided
2 c. sliced mushrooms
1 large onion sliced
2 cloves garlic minced

1/4 c. all-purpose flour
3 c. beef broth
2 t. Worcestershire sauce
1 t. Dijon mustard
1 t. paprika
1/2 c. sour cream
10 oz. cooked egg noodles

Slice the beef across the grain into thin strips; add salt and pepper to taste. Melt 2 Tbs. butter in a large skillet over
medium-high heat. Sear beef strips until browned on all sides. Remove from pan and set aside. Melt the remaining
2 Tbs. of butter in the same skillet. Cook the mushrooms, onions, and garlic until tender. Sprinkle flour over the
cooked vegetables in the skillet, stir for one minute. Turn the heat to low and whisk in beef broth slowly. Allow
broth mixture to simmer and thicken. Once the mixture has thickened, stir in the Worcestershire, Dijon, paprika
and sour cream. Stir in strips of beef and simmer over low heat for 5 minutes. Serve over egg noodles.

Halibut with Beurre Blanc Sauce
Pair with 2016 Sauvignon Blanc or 2015 Chardonnay
½ c. dry white wine (Cache Creek
Sauvignon Blanc is perfect!)
½ c. white wine vinegar
4 T. finely chopped shallots
2/3 c. heavy cream
½ t. salt

1/8 t. white pepper, or to taste
2 cups (4 sticks) unsalted butter, cut into
tablespoon-sized pieces and chilled
8 pieces halibut
parsley, minced for garnish

Sauce: Boil wine, vinegar, and shallots in a 2-3-quart heavy saucepan over moderate heat until liquid is syrupy
and reduced to 2-3 tablespoons, about 5 minutes. Add cream, salt, white pepper and boil 1 min. Reduce heat
to moderately low and add a few Tbs. butter, whisking constantly. Add remaining butter a few pieces at a time,
whisking constantly and adding new pieces before previous ones have completely liquefied (the sauce should
maintain consistency of hollandaise), lifting pan from heat occasionally to cool mixture. Remove from heat, then
season to taste with salt and pepper and pour sauce through a medium-mesh sieve into a sauceboat, pressing on
and then discarding shallot.
Fish: Season fish with salt and sauté in a little olive oil or butter. Turn it once, let the other side color, and serve it
immediately with beurre blanc and garnish with minced parsley.
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Bill Van Pelt
In The Spotlight

It might seem a bit unusual to
feature someone in our Spotlight
Section who has passed away some
fifteen years ago but in the case of
Bill Van Pelt, the founder of Cache
Creek Vineyards and Winery, you will
understand by reading further.

Bill Van Pelt

Bill, or ‘Poppo’ to everyone who knew him, purchased a large
590-acre property in the eastern foothills of the Mayacamas
Range in southern Lake County in 1997. Lake County boarders
northern Napa County and its prize assortment of Napa Valley
wineries. To say the land and property was remote would be
an understatement, a huge underestimation. Numerous forms
of wildlife inhabited the locale including otters, beaver, wild
turkeys, dear and others, but a herd of Tule elk is the area’s
main visceral colonizers - and the main source of inspiration
for Bill Van Pelt.
On his first visit to the property, Poppo Van Pelt was
greeted by this herd and instantly fell in love with the amazing
animals. Tule elk, by the way, are only found in California.
Their name is derived from the tule, a species of sedge native
to freshwater marshes on which the Tule elk feeds. There are
around 5700 of the species left, a sufficient number for them to
not be considered as endangered. They are also the smallest of
the wapiti in North America with weights ranging from around
400 (female) and 500 (male) pounds.

Back to our story. Poppo Van Pelt visited the Tule elk on
his ranch on a daily basis and took pains to ensure his herd
had anything and everything it needed; a measure that began
before the vines were even planted on the property.
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Don Van Pelt family

In 2000, when Van Pelt and his son Don decided to dedicate
a portion of their land to vineyards, they took into consideration
the elk and their needs for migration and water access. The
drainage system put in place for the vineyards was designed
to direct any excess water and rainfall into various waterholes
that dot the property; providing the flourishing wildlife with
plenty of water. For Van Pelt, the accommodation was nothing
more than a friend doing another friend a particular service.
Over the years a true relationship developed between the
animals and Van Pelt that would last until Van Pelt’s untimely
death in 2004.

“My Dad would be happy with what has been achieved
here,” commented Don Van Pelt. “It was always his dream to
offer his wonderful elk a truly marvelous place where they
could thrive. At his memorial in 2004, the elk actually made an
appearance to say goodbye to him. It was a truly heartwarming
moment for us all. I know he was looking down with a big smile
on his face.”
The Cache Creek story began like many others in the wine
industry, by growing stellar grapes which then developed into
producing their own outstanding wines. But for Poppo Van Pelt,
his story is unique in the wine world and serves as a memento
of great relationships that are possible with sustaining efforts
from both parties. It could serve as a lesson to us all.

Wine Region:
Lake County

The Lake County wine region, north of
Napa County in Northern California, has
made huge strides in establishing
itself as a major wine producing
region. Now home to around 25
wineries and seven designated
American Viticultural Areas
(AVA). While the area started
in the wine business back in the
late 1800s, the advent of the Prohibition era in the 1920s, saw
almost all the vines replaced with other crops such as pears and
walnuts. It was not until the 1960s that the growers got back to
planting grapes.

In 1965 only about 100 acres were under vine, while today
that total is over 8,000 acres. The late return to wine means that
most of the vineyards are planted with premium varietals and
employ the latest technology for getting the most out of the crop.
The region is home to Clear Lake, the State’s largest inland body
of water which influences the growing climate.
Our featured winery, Cache Creek Vineyards and Winery
is one of such wineries located in this remote AVA. Not only
do they fall into the category of wineries benefiting from the

newer wave of vineyards in the region, but they also had the
luxury of designing and planting their vineyards how they saw
fit in order to get the most out of their property. Of the 590 acres
that comprise the Cache Creek Ranch, 74 are currently under
vine. The area has come into its own of late after supplying a
number of Napa Valley (and other areas) wineries with fruit
for many years.

Each of the seven AVAs in the area (Benmore Valley, Clear
Lake, Guenoc Valley, High Valley and Red Hills Lake County,
Big Valley District and Kelsey Bench) takes advantage of the
cool winters and quality volcanic soils to produce a variety
of excellent varietals. You will find small vineyards growing
intensely flavored Cabernet Sauvignon, Petite Sirah, Syrah,
Merlot and Sauvignon Blanc and more.

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:

Vagabond 2013 Syrah, Napa Valley AVA
92 POINTS - James Suckling
90 POINTS - Connoisseur’s Guide

Retail Price at the Winery: $60.00
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Wine Wizard:
Test Your Wine IQ!

Do all wines undergo malolactic fermentation?
The vast majority of red wines undergo malolactic fermentation and a handful of white ones too, mostly Chardonnay. Malolactic
fermentation is a process in winemaking in which tart-tasting malic acid, naturally present in grape must, is converted to a softer
lactic acid. Malolactic fermentation tends to create a rounder, fuller mouthfeel and in Chardonnay a buttery feel on the palate.
Malolactic fermentation generally enhances the body of the wine and produces a softer palate experience. Many winemakers
prefer to have the malolactic fermentation occur when the wine is in the barrel during the aging period. It can also be referred to
as a secondary fermentation.

Does Champagne go through malolactic fermentation?
This is not an easy question to answer. Most winemakers prefer malolactic fermentation as a secondary fermentation, hoping to
introduce notes of pastries and butter to the wines. Some winemakers choose to avoid malolactic fermentation altogether due to
the by-products that are generated during the process that modify the organoleptic profile of the wine. The majority of winemakers
adopt a pragmatic view, considering it necessary for some wines but not for others. Told you this wasn’t an easy question to answer.
What is the most popular wine in the world?
If you said Italy’s (and California’s) Pinot Grigio, you would be correct. The Pinot Grigio is dry and easy drinking and has garnered
huge numbers of fans during its rise to the top of the charts. The ever-popular Chardonnay comes in second place and is the most
planted varietal in the entire world. It might be hard to believe but Pinot Noir leads the reds contingent followed by the catch-all
selection of rose wines that are grown and made all over the world. The treasured Cabernet Sauvignon comes in fifth in popularity, a
fact that many red drinkers would readily dispute.

The Gold Medal Wine Store

Instant! Membership Rewards saves you 20% to 35% off Cache Creek Vineyards wines!

CACHE CREEK
VINEYARDS
2012 Petite Sirah

Lake County, California

2012 Cabernet Sauvignon
Lake County, California
2015 Chardonnay

Lake County, California
2016 Sauvignon Blanc

Lake County, California

Retail Price
at Winery
$35.00/btl.
$35.00/btl.
$20.00/btl.
$20.00/btl.

Gold Medal Membership Rewards Pricing*

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

2+ btls.

6+ btls.

12+ btls.

$25.00

$23.33

$22.50

$25.00
$25.00
$25.00
$17.00
$17.00
$17.00
$17.00

$23.33
$22.50
$22.50
$15.33
$14.50
$15.33
$14.50

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

$22.50
$21.25
$21.25
$14.50
$13.25
$14.50
$13.25

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

