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Gnekow Family Winery
Old Vine wines from one of
Lodi’s most highly awarded
boutique wineries.

The state-of-the-art Gnekow Family
Winery is located just outside of
Lodi in the rolling hills between
San Francisco and Yosemite
National Park.

Gnekow Family Winery’s
quaint tasting room proudly
shows off their award-winning
Lodi wines.

The winery’s signature wine –
Old Vine Zinfandel – comes from
80+ year-old vines in the Gnekow
family’s Lodi vineyard.
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Campus Oaks
2012 Chardonnay
The Campus Oaks 2012 Chardonnay is a blend
of fruit from Gnekow Family Winery’s Lodi
vineyard and Collegeville vineyard (located just
southeast of Stockton). This Chardonnay was
barrel fermented, which gives it its rich golden
color. Aromas of honeyed apple, nuts,
lemon-lime, and oak spices complement the full
flavored palate of silky, buttercream flavors with
hints of toasted bread and oak. The Campus
Oaks 2012 Chardonnay is nicely balanced, full
bodied, and ends with a clean, elegant finish.
Try pairing the Campus Oaks 2012 Chardonnay
with poultry, creamy dishes, salmon or lobster.
Gnekow Family Winery’s previous Chardonnay
vintages have garnered ratings as high as
92 Points and are always impressive values.
100% Chardonnay. Enjoy now until 2017.
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2012 Vintage:
GOLD MEDAL SPECIAL SELECTION

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pH. . . . . . . . . . . . . . . . . . .
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

13.3%
3.45
0.64 g/100 mL
840
2017

NEKOW FAMILY WINERY

It all began sometime in 1996, when the Gnekow (pronounced nee-ko) brothers came across a
winery property that was involved in a bank foreclosure. After thorough investigation, Rudy (now 65)
and Sean (now 62) decided there was enough upside potential to purchase the property and winery.
“We bought it because we basically thought we could make money with it,” recalled Rudy
Gnekow during a recent interview. “Neither of us knew much about the winery business but the numbers made sense
and we figured we could learn on the job.”
A year later, Gnekow Family Winery released its first offerings, a tiny (by Central Valley standards) production of
around 1,000 cases. These days, production at the Stockton facility has reached more than 100,000 cases, a tribute to the
Gnekow brothers’ determination and good business judgment.
“We have definitely learned a great deal during the past eighteen years,” declared Rudy Gnekow. “And it hasn’t
always been an easy road to travel. A number of other wineries have come and gone since our inception, and I feel we
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Campus Oaks 2010 Reserve
Old Vine Zinfandel
Lodi is famously well known for its Old Vine
Zinfandel, so it’s no surprise the wine has also
been the backbone of Lodi’s Gnekow Family
Winery. This 2010 Reserve Old Vine Zinfandel
is from 80+ year-old vines with incredible depth
and concentration of berry fruit and spice
flavors – the characteristics we love and
expect in an Old Vine Zin. Produced from the
cooler-than-normal 2010 vintage, the fruit for
this wine had a longer growing season and hang
time, which gave the grapes much more flavor
and texture to contribute to the finished wine.
The Campus Oaks 2010 Reserve Old Vine
Zinfandel is an excellent bottling with spicy,
peppery tones, red berry fruit flavors, and
chocolatey vanilla undertones. Its jammy finish
is balanced with hints of oak and soft tannins.
This wine has great structure and nice balance.
Try pairing this Old Vine Zinfandel with
herbaceous beef stews, grilled vegetables, and
red pepper pesto. 100% Zinfandel. Enjoy now
until 2020.

2010 Vintage:
GOLD MEDAL SPECIAL SELECTION

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pH. . . . . . . . . . . . . . . . . . .
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

14.5%
3.58
0.66 g/100 mL
1,020
2020

have been quite fortunate in that
regard.”
Gnekow feels that the fact that
Gnekow Family Winery produces a
good deal of its fruit from its own
vineyards is one of the factors in the
winery’s success. “We bought 30
acres about 11 miles southeast of the
winery, just into the Sierra Foothills.
The fruit from those acres is very
consistent and allows us to develop
profiles for our wines that we are
able to duplicate from year to year.
Consistency is the key to wines at
our price level and consistency is
what allows a winery to develop
a real following. Many of our
customers found us when we
started and have stuck with us

for many years. Without
them, our job would have
been a great deal more
difficult.”
While the venerable
Zinfandel varietal has been
the mainstay of Gnekow
Family Winery and its
mainstay Campus Oaks
portfolio, the winery also
produces Chardonnay,
Cabernet Sauvignon,
Syrah, Merlot and Pinot
Grigio. Thanks to its
multi-talented winemaker,
Frenchman Christophe
Legrandjacques, it also
produces a well-respected
sparkling wine that has

Rudy Gnekow (president) and Chris Legrandjacques
(winemaker) are surrounded by a passionate,
hard-working team at Gnekow Family Winery.
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gained awards and a dedicated
following.
“We are a multi-purpose facility,”
Rudy Gnekow explained. “We produce
our own wines and also serve as a full

The Gnekow Family Winery tasting room
is open daily and gives visitors a beautiful
setting to enjoy their award-winning
Campus Oaks wines.
custom crush facility for other
wineries.” Former and present
customers include the likes of
Kendall-Jackson Vineyard Estate,

“To be included in the
best value list for the
entire world, well that’s
really something. It’s a bit
humbling but it speaks to
what we are accomplishing
at our winery.”
– Rudy Gnekow
Hess Collection, Ravenswood Winery
and Seven Deadly Zins.
While Christophe Legrandjacques is
the winemaker, a good deal of teamwork
goes into the winery’s final blends.
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“I always ask Chris to follow a
profile we use for a particular wine,”
added Gnekow. “He always provides
me with three choices. Then we sit
down and taste what’s in front of us.
If we both agree on the final blend,
then we go for it. If not, I usually defer
to Chris. He has the better palate and
can discern subtleties in the wines.
I don’t have his palate, I just know
what I like in a wine.”
Gnekow agrees that Zinfandel has
been the backbone of the winery since
its inception and proudly points out
that their Zinfandel has graced the
pages of the Wine Spectator no less than
three times in the past year for its
incredible value.
“We were one of only three
California wines that made the paper’s
Best Global Values listing. Global…
that really speaks volumes about our
wines. To be included in the best value
list for the entire world, well that’s really
something. It’s a bit humbling but it
speaks to what we are accomplishing
at our winery.”
Rudy Gnekow also speaks of
possible entrance into the Pinot Noir
arena, when and if he can be
competitive and still generate a profit.
“It’s all about money and staying in
business,” he finalized. “If you don’t
make money, you can’t stay in business.
It’s just that simple.”

TWine
he

Wizard

1) How does barrel fermentation
affect the finished wine?
2) Which varietal is Lodi
best known for?
3) How did many of Lodi’s wineries
survive during Prohibition?
See Page 7 for Answers.

About The Winemaker
It is somewhat unusual to find a
French winemaker plying his trade in
California’s Central Valley. One such
person is Christophe Legrandjacques,
winemaker for Gnekow Family
Winery. Legrandjacques attended
Dijon’s Ecole National Superior
d’Agronomie, one of France’s
well-respected agricultural schools.
What’s more, his impressive resume
in France began with G.H. Mumm
champagnes in the revered town of
Reims. Legrandjacques next toiled
at the Chateau de Cantegrive, a
large wine estate and possibly
the area’s top producer in
Bordeaux’s Graves Region.
Legrandjacques came to California
some eight years ago after a stint as a
winemaker at Worden Winery near
Spokane in the State of Washington.
He also served as winemaker at San
Juan Vineyards, an island vineyard
located in Harbor, WA.
Legrandjacques brings a firm
hand to Gnekow Family Winery. His
classical background fits in perfectly
with Gnekow Family Winery and
their particular attention to detail in
their wines. As a tribute to his loyalty
and professionalism, Legrandjacques
currently enjoys a minority ownership
position in the operation.

gold medal spotlight

The
Wine
Region
While the actual winery location

Rudy
Gnekow

is in Stockton (and is the only winery

It seems as if Rudy Gnekow is having the time
of his life operating a full-scale winery just outside
Stockton, California. Even though he is a latecomer
to the wine business, it is apparent that his former
business expertise in a related field has carried him
through some tough times to his company’s present
successful status.
Rudy is president of Gnekow Family Winery, the
producer of Campus Oaks wines that are this month’s
Gold Series selections. He believes that his former
experiences in the retail grocery field provided him
with an excellent business foundation for establishing
his winery.
“I was associated with American Stores (Lucky
Stores, Alpha Beta, etc.) and based out of San Jose.
I served in a number of positions and eventually
wound up as a wine buyer for a new store that we
opened in North San Jose. I started learning about the
wine business and what made it work. I investigated
the wine industry’s leading brands and also what
customers were buying. The data I received also showed
me what these customers liked, their preferences.
From that point on I learned a great deal about the
wine business that has helped me with Gnekow Family
Winery and our Campus Oaks wines.”
What is the biggest problem you have faced? “Most
certainly it is the distribution network, the way wines
are actually sold. This has changed a great deal since
we entered the business. Distributors are no longer
interested in building brands, but prefer just taking
orders. Smaller wineries have a great deal of trouble
competing. It’s just the way it is.”

of the thriving Lodi grape growing

located in Stockton), the greater part of
the grapes come from vineyards located
more than 11 miles away in the vicinity

Continued on page 7

region. Long famous for its Old Vine
Zinfandel, (many vines are over 80 years
old) the area has recently gained plaudits
and international respect for a number
of additional varietals. Over 70 wineries
currently call the Lodi area home and the
number increases annually.

Gnekow Family Winery farms about
39 acres of vineyards, a fact that assures
continuing consistency for its portfolio
of fine wines. Additional varietals are
outsourced from wine producing regions
like Mendocino and Napa Valley as well
as smaller growing locales.
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Citrus Salmon

Zinfandel and Black
Pepper Marinated Tri-Tip

food for thought
Pair with the Campus Oaks 2012 Chardonnay

Pair with the Campus Oaks 2010 Reserve Old Vine Zinfandel

Ingredients:
4 (4 oz.) wild salmon fillets
3 tsp. olive oil
4 (12 inch) squares of parchment paper
1 blood orange, sliced into rounds
1 lemon, sliced into rounds
1 lime, sliced into rounds
1 bunch fresh dill weed
½ tsp. lemon pepper

Ingredients:
1 Tri-tip, approximately 1 to 1 ½ in. thick
(about 2 lbs.)
2 bottles of Campus Oaks Old Vine Zinfandel
6 sprigs fresh thyme
4 sprigs fresh savory
1 clove garlic
1 shallot chopped coarsely

Preparation:
Preheat the oven to 450 degrees Fahrenheit.
Brush each piece of salmon on both sides with a light coating of olive
oil. Fold each sheet of parchment in half and use scissors to round
out the corners so that it is almost a circle. Open the sheets back up.
Place the salmon fillets skin side down onto the center of each piece
of parchment. Sprinkle with lemon pepper, then place a sprig of dill
onto each fillet. Cover with one slice of orange, one slice of lemon
and one slice of lime per serving. You may add more to taste. Lay
another sprig or two of dill over the citrus slices.
Fold each piece of parchment up and over the fillets. Holding both
edges of the parchment together, roll the edge down making several
folds as you go, until the fish fillets are tightly sealed in their packets.
Place packets on a baking sheet.
Bake for 12 to 15 minutes in the preheated oven, or until fish is able
to be flaked with a fork. You may need to open one of the packets to
check. To serve, place packets onto serving plates and use scissors
to cut an X in the center, being careful not to cut the food.
Recipe provided by www.allrecipes.com.

6 green cardamom pods
1 stick of cinnamon
1 bay dried leaf
1 Tbs. coarse fresh ground black pepper
¼ cup honey
Sea salt to taste

Preparation:
Pour 2 cups of Campus Oaks Old Vine Zinfandel into a non-reactive saucepan, and bring to a
boil. Remove from the stove, and add the thyme, savory, garlic, shallot, cardamom, cinnamon,
cloves and bay leaf. Set aside to cool, allow the flavors to infuse into the Zinfandel.
Rub the Tri-tip with the coarse ground black pepper. Put the Tri-tip in a Zip Lock bag, add the
cooled marinade and seal. Marinate for 2-4 hours in the refrigerator.
Place another 2 cups of Zinfandel (the rest can be used by the Chef while the Tri-tip cooks!)
into a non-reactive saucepan and place on the stove over high heat. Reduce the volume until
just ¼ cup remains; add the honey and season to taste with sea salt. Set aside.
Light the barbeque with mesquite wood and allow the coals to heat up. After the coals are
ready, set up the grill for indirect cooking by placing the coals on one side only. Remove the
Tri-tip from the marinade and season with sea salt. Place on the hot grill opposite the coals.
Cover the grill, adjust the vents and cook until the internal temperature reaches 125 degrees
for rare (our favorite). You should turn the Tri-tip every 5 minutes to assure even cooking.
The time will vary depending on the size of the Tri-tip, the heat of the grill, and the desired
wellness you prefer your meat cooked. In the last 3-5 minutes before the tri-tip is done,
brush with the Zinfandel and honey reduction. This will give the meat a nice glaze. Be sure
to monitor the heat of the grill, as too high of a heat will cause the honey in the glaze to
caramelize very quickly. You can reheat the marinade and boil for at least 5 minutes, strain
and thicken with cornstarch for a nice sauce.
Allow the tri tip to rest for at least 10 minutes prior to slicing. Thinly slice across the grain of
the meat and sprinkle with fleur de sel. Plate immediately after serving. Serve with choice of
roasted vegetables, potatoes, and/or rice.
Recipe provided by Gnekow Family Winery.

Find these recipes and all of your favorites online at www.GoldMedalWineClub.com/recipes.
We have a delicious collection of entreé recipes to pair with your favorite Gold Medal wines.
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add a plus! bottle

TWine

to your next wine delivery!

he

Plus! wines are all highly-rated, very small production wines with
availability too limited for all regular club members to receive. Only
Plus! Program participants receive these rare gems!
The Plus! Program automatically adds on a special wine to
each regular scheduled wine delivery, or as often as you like!

Wizard

Don’t miss out on another shipment!
Join the Plus! Program today!
$18-$22 each delivery
Last month’s Gold Series featured Plus! wine:

Evidence 2010 “The Proof” Cabernet Sauvignon
GOLD MEDAL SPECIAL SELECTION
Just 250 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Rudy Gnekow

Spotlight, continued from page 5

The best aspect of the business you enjoy most? “I believe it is rewarding
to be able to share our wine with people. When someone enjoys a bottle
of Campus Oaks or one of our other wines, it is positive reinforcement
that we are doing something right. It proves our ability to understand
our customers’ needs. It’s one thing to be profitable and make money,
but there is a genuine feeling I derive from producing something that
actually makes people happy. I get a great deal of satisfaction when
our customers give us feedback. We take this information seriously
and act on it, even if it means tweaking the wines a little bit.”
Rudy Gnekow is also a most practical man. When it came to
selecting his new winemaker some eight years ago, he posted an ad
and received more than twenty responses. Over several weeks, he
narrowed the list down to three and interviewed each applicant. He
finally chose the youngest, a Frenchman, to be the new winemaker,
a rarity in the Central Valley family of winemakers. Today, he recalls
that important conclusion.
“The decision to choose Chris (Legrandjacques) was a most
fortunate one,” he firmly stated. “He has proven to be a most dedicated
employee, and not a person that takes short cuts in his work. His
classical background in wine allows him to follow the protocol we
establish for each wine, and that is important for consistency in our
products. And, Chris and I rarely disagree. I don’t want to be a
winemaker, and he doesn’t want to run the company. It’s a perfect fit.”
So is Rudy Gnekow a perfect fit for his company. His personality
and spirit will continue to make it a real factor in the California
wine industry.

A n s w e r s
1) Typically, wines go through primary fermentation
in stainless steal tanks and then are sometimes moved
to a barrel for secondary fermentation and aging.
Barrel fermenting is labor intensive, but some
winemakers choose to do it to give the wine a very
distinct, round texture and more pronounced spice.
The process can be very beneficial to white wines
since they lack the tannins of reds, and can instead
draw tannins from the oak.
2) Zinfandel! Lodi, California is the self-proclaimed
Zinfandel Capital of the world, producing over 40% of
California’s premium Zinfandel. Many of the region’s
most distinctive wines come from the thousands of
acres of “old vines” – some dating back to the 1880’s.
Growers, vintners, and consumers from around the
world are quickly discovering the distinctive character
of Lodi Zinfandel.
3) While the enactment of Prohibition posed a real
threat to Lodi wine grape growers, and some wineries
did close, it turned out that Prohibition became a very
prosperous time for Lodi growers. The business just
changed from making wine to shipping fresh grapes.
Since home winemaking was allowed under the
Volstead Act, the demand for wine grapes actually
increased during Prohibition. The repeal of Prohibition
in 1933 signaled the rebirth of the Lodi winery
industry, and many new wineries were built.

T

he art of
fine wine

Painted by
award-winning
artist Caroline
Henry, Watercolor
of Lodi Vineyard
& Mustard Bloom
depicts bright yellow mustard growing among
the dormant vines of a Lodi vineyard in
January.
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the grapevine
Treat yourself to the ultra-premium wines of our Platinum Series wine club!
This upper-level series features rare, 90+ rated, collectible wines from California’s top

“Our experts have these two wines some
of the best marks of any of the bottles we
tried…both wines were ‘crowd pleasers.’”

winemakers and distinguished boutique wineries – including some pre-releases and
exclusives made available only to our members. Each monthly

– Wall Street Journal

shipment includes two different wines, mostly reds with a few
different whites throughout the year. As part of your Platinum Series

“A subscription to the Gold Medal Wine
Club is a great way to discover superb,
small production wines typically not
available in stores.”

delivery, you will also receive full color publications with
information about the featured wines, tasting notes, a history
of the winery, and a personal note from the winery’s owner or

– Food & Wine magazine

winemaker to enhance your wine tasting experience. The Platinum
Series shipments range from $79 to $99 and make a great gift
too. For more information and to join the Platinum Series, visit
us at GoldMedalWineClub.com or call us at 1-800-266-8888.

The Gold Series features wines from only the best small wineries of California. The selected wines
have earned medals in the top wine-industry competitions or have been highly rated by respected national
wine publications. On occasion we feature a wine of high medal-quality with very limited availability that
may not be submitted to these venues for review.

The gold medal wine store
Gnekow Family Winery

Retail Price
at the Winery

Members Only
Special Pricing

2012 Chardonnay

$18.00/btl.

Save 17% - 40% online!

2010 Reserve Old Vine Zinfandel

$24.00/btl.

Save 17% - 34% online!

Order Online: www.goldmedalwineclub.com/winestore
Toll Free: 1-800-266-8888
These special discounts are available only to club members, gift recipients and gift givers. Remember to login to see your prices online!
*2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices. Call for details.

Gold Medal Wine Club - 5330 Debbie Road, Suite 200 • Santa Barbara, California 93111

