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Medal Winning Wines from California’s Best Family-Owned Wineries.

Castoro Cellars
Central Coast

GOLD MEDAL WINE CLUB
America’s Leading Independent Wine Club Since 1992

2013 RESERVE PASOFUSION
Paso Robles
600 Cases Produced
A fusion of some of the best fruit Paso Robles has to offer! Each years, Castoro Cellars blends
together some of their fruit that best defines the Paso Robles region - from the forward berry fruit
notes that are synonymous with the area’s Eastside, to the structure and spiciness that are characteristic
of the Westside. The marrying of these varietals from various Paso Robles vineyards creates a broad
shouldered, hearty blend with a delicious mix of red currants, tarragon, black cherry, and cinnamon
bread aromas. On the palate, the 2013 Pasofusion has layers of complexity that are softened by the
time spent aging in oak barrels. This wine is a unique cellar addition that can be enjoyed with any hearty
entree. Aged 12 months in oak. 40% Primitivo, 35% Syrah, 25% Petite Sirah. Enjoy now until 2023.

Gold Medal SPECIAL SELECTION

2014 CuvÉe Blanc
CENTRAL COAST
550 Cases Produced
The Central Coast, and in particular the region of Paso Robles, is fast becoming a hot spot for
Rhône varietals and Rhône-style blends. This isn’t just limited to red blends either - the white Rhône
blends are proving to be just as exciting as winemakers push their creativity to create truly unique blends
from many different varietals. Castoro Cellars’ 2014 Cuvée Blanc is a delicate, aromatic white wine blend
comprised of 65% Marsanne, 33% Viognier, and 2% Orange Muscat, from a selection of the winery’s best
Central Coast vineyards. Floral and tropical aromas of jasmine flowers, orange zest, mangoes and grilled
pineapple complement a balanced, fresh fruit flavored palate with nice acidity and a lingering finish. The
2014 Cuvée Blanc is an excellent accompaniment to pasta primavera, seared scallops, or soft cheeses.
Aged 3 months in oak. Enjoy now until 2019.

Gold Medal SPECIAL SELECTION

How we choose our wines...

Gold Medal Wine Club showcases two wines each month 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 a pair of 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 3,000 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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castoro cellars
One of the oldest and best known wineries in Paso Robles, Castoro Cellars has been
making ‘dam fine wine’ and earning countless praise and recognition since 1983.
Niels owned no vineyard or winery building
in those days so he purchased grapes from dozens of
different vineyards and leased facilities to make the wine.
“I’ve bought grapes from over 40 different vineyards,”
says Niels. “It has given me great flexibility in producing a
consistently good product every year.” And that consistency
has paid off. Throughout the 1980s, they methodically
carved a small but comfortable niche in the wine market.

Located on the Westside of Paso Robles, Castoro Cellars is
offers a quaint, inviting setting for wine country visitors. The
property includes a lively tasting room, outside grape arbor,
a Zinfandel vineyard, cork trees (only 20 years until they
harvest their own cork!), and a private Disc Golf Course.

Niels and Berit Udsen began their winery in 1983
while Niels was still working at Estrella River Winery.
Gaining valuable experience in just about every phase
of the business, he would make his own wine on the
weekends and his wife, Berit, would go out and sell it. “At
first we just wanted to make a few barrels of wine for our
friends and family,” recalls Niels. “Everyone thought it was
great wine so we started selling to area restaurants and
stores. We just kept making more and more each year.”
By 1986 things got to be more than Niels could
handle on a part-time basis, so he quit Estrella River
to devote full time to his own venture. “We had no
employees,” states Niels. “It was just my wife and I doing
everything.” Out came a thousand cases, then two the next
year, then three the year after that. “We made a little bit
of a lot of different wines for a winery of our size,” admits
Niels. Aside from the Zinfandel that a lot of wineries were
giving up on in the mid 1980s, Niels crafted small batches
of Cabernet Sauvignon, Chardonnay, Sauvignon Blanc and
White Zinfandel.

Niels developed another niche during that
period. He recognized that wineries on the Central Coast
needed “custom-crush” services readily available. A lot
of wineries like his were still too small to have their own
crushing equipment. And even more wineries did not
have on-premise machinery to bottle the finished wine.
Consequently, Niels purchased a large Europress for these
small wineries to have available to lease. He also developed
a mobile bottling line that could be transported right to the
winery site. Now, instead of having to transport grapes and/
or finished wine to other parts of California, wineries had
a local source. With less handling and faster turn-around
time, a potentially better quality wine could be made.

Castoro Cellars sources grapes almost exclusively from their
750 acres of estate grown, sustainably farmed vineyards.
One of these vineyards, appropriately named ‘Stone’s Throw,’
surrounds the winery property and is merely a “stone’s throw”
from the tasting room and offices.

Continued on Page 4
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Castoro Cellars, continued

By the early 1990s there were no facilities available
on the Central Coast that were big enough to house his
rapidly growing custom-crush operation and his own
ever-expanding wine business. So in 1991, the Udsens
found a permanent facility for their enterprises – an old
abandoned winery building located in the same area,
situated on 200 acres of land. The land surrounding the
building has been planted with various varietals including
Viognier, Cabernet Sauvignon and Petite Sirah and since it
is just a stone’s throw from the office at the winery, it was
named accordingly – “Stone’s Throw Vineyard.” Niels took
advantage of yet another opportunity by purchasing two
more separate vineyards in the area that came up for sale.
He knew they were excellent vineyards because he had
been buying fruit from both locations for a number of years.
Niels and Berit have grown from making a few barrels
of wine for their friends in a rented corner of someone else’s
winery, to developing a 15,000-ton custom-crush operation
and a 60,000-case winery. And they are now in their own
building, with their own equipment, using grapes from their
own 750-acres of vineyards! Quite the accomplishment.
The Udsens actually acquired three vineyards,
one named Hog Heaven after the wild hogs that roam the
property. The second vineyard is named Blind Faith, after the
circumstance to buy the vineyard came up when Niels’s wife
was in Denmark. The two made a quick decision to purchase
the property based on blind faith. The third vineyard, Dos
Viñas, is named for the two varietals grown on the property:
Zinfandel and Sauvignon Blanc. Shortly thereafter, additional
land was purchased on the west side of the appellation. The

Castoro Cellars’ beautiful mediterranean-style Tasting Room
is located on the Westside of Paso Robles and open seven
days a week. Plan a visit and take advantage of tasting some
of the best estate grown wines Paso has to offer!

350 acres of new property surrounds the tasting room and
contains the newly planted Bethel Road and Cobble Creek
vineyards. Organically farmed, the Bethel Road Vineyard
contains various varietals with Zinfandel being the primary
vine and it has become a pet project for Niels and Bimmer.
Castoro Cellars still produces many different wine
varietals, most of which are crafted in very limited quantities.
“We’d like to build up production on all of our wines,” admits
Niels. “But we’ll do it like we always have – by ramping up
slow and easy.” Their method has certainly paid off as the
winery is now one of the most prominent on the Central
Coast with the hundreds of awards earned over the years.

TOM MYERS,
Winemaker
Tom Myers is one of the most highly respected winemakers in California.
He has been crafting wines in the Paso Robles region since 1978,
and has been involved, in one way or another, with every vintage at
Castoro Cellars. Myers began his winemaking career at Estrella River
Winery, which is where he met and mentored Niels Udsen. Niels went
on to create the Castoro Cellars brand and in 1990, Myers joined the
Castoro team as Head Winemaker. Voted the 2002 Winemaker of the
Year by the California State Fair, Myers takes an active role in the local
wine industry and is fully committed to the Castoro Cellars brand.
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Food pairings from Castoro Cellars
North Carolina style Pulled Pork Sandwich
Pair with the Castoro 2013 Reserve Pasofusion

5 lbs boneless pork shoulder, with skin
Kosher salt & freshly ground black pepper
1 cup apple cider
1/2 cup distilled white vinegar
1 head garlic, cloves peeled

BBQ Sauce:
1 cup cider vinegar
6 tbsp sugar
4 tbsp ketchup
2 tbs honey
1 tbs crushed red pepper
2 tsp kosher salt
1 tsp freshly ground black pepper

For the pork: Preheat the oven to 350 degrees. Make small holes all over the pork skin with a thin sharp knife; this will help
the skin to render during cooking. Generously sprinkle pork all over with salt and pepper. Add the pork, apple cider, white
vinegar, and garlic to a Dutch oven or heavy-duty pot. Make sure to massage the liquid all over the pork. Cover with a tight
fitting lid and place in the oven, skin-side up, for 3 hours total cooking time. After 1 1/2 hours, turn the pork over, skin-side
down, and baste with the cooking juices. Continue to cook, covered, for the remaining 1 1/2 hours. The pork should be
fork tender and golden brown around the edges. The cooking liquid will have reduced and become richer in color. Let the
pork rest, uncovered, in the pot. For the BBQ Sauce: Heat the vinegar and sugar in a medium saucepan over medium
heat until the sugar dissolves. Off the heat, stir in the ketchup, honey, red pepper, salt and black pepper. When the pork
is cooled, shred the meat by hand or with forks. Run a knife through the meat once or twice until the strands are about
1/2-inch long. Recombine the chopped meat with the braising juices and garlic. Add a desired amount of the BBQ Sauce,
depending on how much vinegar you want, and serve the rest on the side. Spoon the pulled pork on a bun and top with
slaw. Recipe sourced from www.cookingchanneltv.com.

Lemon Butter Seared Scallops
Pair with the Castoro 2014 Cuvée Blanc

1 tbsp unsalted butter
1 lb scallops
Kosher salt and freshly ground black pepper, to taste
For the sauce:
2 tbsp unsalted butter
2 cloves garlic, minced
Juice of 1 lemon
Kosher salt and freshly ground black pepper, to taste
2 tbsp chopped fresh parsley leaves
Melt 1 tbsp butter in a large skillet over medium high heat. Remove the small side muscle from the scallops, rinse with cold
water and thoroughly pat dry. Season scallops with salt and pepper, to taste. Working in batches, add the scallops to the skillet
in a single layer and cook, flipping once, until golden brown and translucent in the center, about 1 to 2 minutes per side. Set
aside and keep warm. To make the lemon butter sauce, melt 2 tbsp butter in the skillet. Add garlic and cook, stirring frequently,
until fragrant, about 1 minute. Stir in lemon juice; season with salt and pepper, to taste. Serve scallops immediately with lemon
butter sauce, garnished with parsley, if desired. Recipe sourced from www.damndelicious.com.
Find this recipe and all of your favorites online at GoldMedalWineClub.com/recipes. We have a delicious collection of
entrée recipes to pair with your favorite Gold Medal wines!
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IN THE SPOTLIGHT: Niels Udsen
dozens of wineries throughout the state, he was hired by
Estrella River Winery.
Ironically, it was located very near San Luis Obispo
where he attended school. There he paid his dues as a
“cellar rat” before graduating to various other duties. “I
did a little bit of everything while I was there,” he recalls.
“It was a good way to learn the business.”
And learn he did. Under the direction of Estrella’s
then winemaker, Tom Myers, Niels learned all aspects of
winemaking from the ground up. The Paso Robles AVA
was still in it infancy for winery development and Niels
took advantage of working with a leading winery in the
developing region.
“I had no idea what I wanted to do,” Niels Udsen
candidly says about his career plans. “Until one of my
last classes in my final year of college.” At the time, Niels
was a student at California Polytechnic University in San
Luis Obispo, studying Agriculture. That particular course
required him to do a marketing project and vineyard
feasibility study for nearby winery, Zaca Mesa. “From that
point on I knew I wanted to be in the wine business,” he says.
Niels was born and raised on California’s Central
Coast, in the city of Ventura. His father is from Denmark
and came over in the late 1940s with a dream to be an
American farmer. “I spent a lot of summers in the field,”
Niels remembers. His father’s dream turned into a highly
successful business that produced bulk-seeds for use by
farmers and packaged seeds for consumers.
When Niels was a teenager he went to live in
Denmark with the family of his father’s best friend. The
trip proved to be a fortuitous event in Niels’ life. While he
was there he met his future bride, Berit. He also learned to
make wine, taught by his father’s friend. Not yet knowing
the impact that visit would have on his life, Niels returned
to California to finish high school and college. He and
Berit kept in touch through the years and when Niels went
back to Denmark after college they got married.
When the newlyweds returned to California, Niels
was willing to take on just about any job that would get
him into the wine business. After knocking on the doors of

6

While he was there, the winery had begun to
lease their facilities to independent winemakers who were
producing their own private-label wines. Niels figured he
could do that as well, so he too began making wine. He
stayed at Estrella River for five years, until 1986 when his
own winemaking venture required full attention.
Niels and Berit (or “Bimmer,” as her friends call her)
live about a half-mile from the Castoro Cellars tasting room
just off Highway 46, near Templeton. They have two boys,
Max, and Luke, so family remains a top priority to them
and Luke is actually now involved in the family business,
helping with sales, marketing, and social media duties.
Oh, and by the way, the name “Castoro” is the
Italian word for beaver, which was Niels’ long-time
nickname as he was growing up. He had always like the
name Castoro and it seemed an appropriate name for his
“dam fine wine!”

WINE REGION:
Paso Robles

Castoro Cellars is situated within
California’s Central Coast in the Paso
Robles appellation. Although many
consider Paso Robles a newly emerging
wine region, the winegrowing roots of
the area date back to the late 1700s.
Over the course of the past two
centuries, the acreage of
wine grapes has flourished
in this region, growing
from approximately 40
o
Pas s
acres
of grapevines in
le
Rob
1873, to over 200 acres
in 1952, and reaching well
over 32,000 acres in 2014. Today, that number continues
to grow!
Paso Robles’ semi-arid climate, range of soils
and topographic varieties creates an ideal growing
environment, especially for heartier red grape varieties, as

it brings out the large fruit component and ripe characters
that dominate the region’s wines. Castoro Cellars grows
a large range of varietals and produces many different
wines and blends to represent the countless possibilities
the region offers.
Castoro Cellars farms over 750 acres of vineyards
in Paso Robles, 350 of which are certified organic by
CCOF. All of the vineyards are SIP Certified, which stands
for Sustainability in Practice. Castoro also sources fruit
from a handful of local growers.

ADD A PLUS! BOTTLE
to your next wine 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.

JOIN TODAY!
$18-$22/DELIVERY

This Month’s Gold Series featured Plus! wine:

Windrun 2012 Pinot Noir
93 POINTS + GOLD MEDAL - Beverage Testing Institute

7

Wine wizard:
test your WINE iq!
What is the difference between sweet wine and dry wine?
Although this seems like an easy distinction (one is sweet and one is
not), there’s actually more to it than that. Both sweet and dry wines
are defined by their levels of residual sugar (sugar that is left in the
wine after fermentation has been completed). Other factors such as
acidity, tannins, and alcohol and can effect the perception of what is
sweet and what is dry, but it all comes down to the residual sugar. Here
are some of the most common processes when creating a sweet wine:
1) Allowing the grapes to further mature on the vine, which creates a
higher sugar level in the fruit and thus a higher level of residual sugar
after fermentation; 2) Adding sugar to the juice to achieve the desired
level of sweetness; 3) Stopping the fermentation process before it has
finished its cycle; 4) Picking the fruit before they have fully matured and
then drying the grapes in the sun to produce more sweetness.
What is the average alcohol content in wine?
The average alcohol content in wine is between 12 and 15%. Winemakers
actually have to pay a higher tax rate on wines that are over 14%
alcohol by volume.

The Gold Medal Wine Store
Instant! Membership Rewards Saves you 24% to 44% off Castoro Cellars Wines!

Retail Price
at Winery

CASTORO
2014 Cuvée Blanc

$25.00/btl.

Central Coast
2013 Reserve Pasofusion
Paso Robles

$38.00/btl.

Gold Medal Membership Rewards Pricing*

2+ btls. 6+ btls.

12+ btls.

2-Bottle Members:

$19.00

$17.33

$16.50

4-Bottle Members:

$19.00

$16.50

$15.25

2-Bottle Members:

$26.00

$24.33

$23.50

4-Bottle Members:

$26.00

$23.50

$22.25

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

Order Online: www.goldmedalwineclub.com/store
Call Toll Free: 1-800-266-8888
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.

