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chesterfield cellars
2011 cabernet sauvignon
lodi
1,080 Cases Produced
The Chesterfield Cellars 2011 Cabernet Sauvignon comes from the Lone Dove Vineyard, nestled
at the base of the Sierra Foothills in Lodi wine country. This twenty-five acre property yields consistent,
high quality fruit, making it a desirable vineyard in the region. Black ruby in color, the 2011 Lone
Dove Vineyard Cabernet Sauvignon offers bright, spicy aromas of cassis, chutney, dried cherries, spicy
cornichon and chocolate nuts. The palate is soft and full bodied with flavors of dark currant, cranberry,
sweet marinated beets, and anise. Beverage Testing Institute calls this “a delicious and satisfying Cabernet
with nice layers of spice and fruit flavors.” Aged 22 months in French Oak. Enjoy now until 2021.   

93 POINTS + GOLD MEDAL

- Beverage Testing Institute’s World Wine Championships

silk oak vineyards
2013 chardonnay
lodi
1,463 Cases Produced
The fruit for Silk Oak Vineyards’ 2013 Chardonnay was hand selected from a handful of top
Lodi vineyards, promoting a range of flavor complexities that find excellent balance in this wine.
Overall, this Chardonnay is rich and concentrated with the perfect blend of fruit and light oak. Intense
notes of pear and grapefruit come through on the silky palate, while subtle nuances of orange, toasty
vanilla, and honey linger on the finish with a touch of cinnamon spice. Aged in oak. 100% Chardonnay.
Enjoy now until 2018.  

94 POINTS + Double gold MEDAL
- San Francisco International Wine Competition

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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chesterfield cellars
Chesterfield Cellars’ history can be traced all the way
back to 1972, when David Chesterfield was a business student
at Indiana University in Bloomington. One of his electives was
a wine appreciation course where Chesterfield was introduced
into the intricacies of wine and winemaking. Chesterfield

With the help of winemaker Nick Morello, Linda and David
Chesterfield secured a small amount of Cabernet Sauvignon
from Lodi’s beautiful Lone Dove Vineyard.

thoroughly enjoyed the class that provided food for thought
as to what he might do at some point during his business
life. Years later, the thoughts resurfaced while traveling
through France’s wine regions and relishing a special dinner
with wine guru Alexis Lichine at his Chateau in Bordeaux.
More than a decade later, David Chesterfield was
involved in the telecommunications industry when he met
a lovely lady named Linda Stark. The two were eventually
married and discovered a mutual interest in wine. They spent
numerous weekends visiting Northern California’s wine
regions and developing discerning palates for exceptional
wines. The topic of one day owning their own winery was a
mutually important subject that had been discussed more
than once between the couple.
It took more than two decades for David and
Linda Chesterfield to realize their dream of owning a
winery. In 2005, the couple enlisted the help of their close
friend Andrew Murray (Andrew Murray Vineyards) and the
first Chesterfield Cellars wines became a reality with the
obtaining of a winery license.
Continued on Page 4

silk oak vineyards
It’s  origin can be traced back almost eight decades,
but Silk Oak Vineyards’ actual history is somewhat clouded.  
It is named for the Silk Oak Tree (Grevillea robusta), and is
often called the Silver Oak, but beyond that little is known.
In 2002, Rudy Maggio bought the existing Oak
Ridge Winery along with the Reynolds brothers, Don and
Rocky. Oak Ridge Winery was founded in 1934 and is the
oldest existing winery in the Lodi, California area.
Since the facility had once been a winemaking
cooperative there were a number of winery brands and
labels associated with the purchase. The new owners
decided to keep just one of those entities, Silk Oak Vineyards.
They also set out to modernize the facilities and make it
into one of the top wineries in the entire Central Valley.
“I’m not entirely sure why we kept Silk Oak
Vineyards, but I’m certainly glad we did,” informed coowner Rudy Maggio. “It is a brand that has quite a nice

Silk Oak Vineyards wines are made at the world-class Oak
Ridge winery facility in Lodi, California.

Continued on Page 5
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Chesterfield Cellars, Continued from Page 3

“We started on a really small scale,” recalled coowner Linda Chesterfield. “Our first releases only totaled
around 650 cases. That minute number allowed us to control
the quality of the wines and led to their ultimate success.”
From the beginning, it was the Chesterfields’ aim
to only produce outstanding wine. “We both agreed that
a major investment in either land or equipment wasn’t a
smart idea,” Linda Chesterfield continued. “We decided
to wait until exceptional fruit could be found that would
guarantee the wine produced would have a reasonable
chance at becoming successful. That meant we wouldn’t
necessarily have an annual production. If we couldn’t locate
the fruit, we would simply pass on that year. We decided to
become a niche winery known for quality rather than an
entity that might or might not produce great wines.”
“And,” added David Chesterfield, “neither of us
wanted to wait the years it would take to find some land
and plant our own vines.  We looked at some parcels in
areas we knew produced great grapes, but never found
anything that fit our needs.”
So now you have successfully located the premium
fruit you need?
“That’s about it,” conceded David Chesterfield. “We
began seeing some amazing wines coming out of the area
around Lodi and we visited the area and took a closer look.
Lodi had always produced great Zinfandels and their Old
Vine Zinfandel wines were about the best around. But these
new wines we were seeing were made from a number of
varietals, a few of which we had never even heard about.
We got together with our new winemaker, Nick
Morello  and we started to track the fruit that was being
produced. We were
amazed by the
quality and quantity
of the fruit and the
diverse areas where
it was grown. We
eventually
found
some
wonderful
Cabernet Sauvignon
and
there
was
enough of it to make
a sizable amount
of wine. Besides,
Cabernet
had
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become one of our favorite reds. It was sort of our family wine.”
Linda Chesterfield also pointed out the economics
of producing enough wine to make a profit. “Unless the
numbers work, there’s really no point in going through the
motions of making the wine. The grapes must be bought
at a certain price and the production must also be carefully
controlled. Then there’s the process of selling the wine.
If you produce more than your distribution channel can
feasibly handle, your profit remains tied up in the inventory.”
It is easy to see why the Chesterfield team has enjoyed
the success it has since its inception. The winery’s classic logo,
in raised black, red and gold are the product of daughter
Kelsey, while son Brett has been involved with the family’s
tasting room and is now spearheading a yet-to-be announced
new venture for the family in the wine and beer industry.

Chesterfield Cellars wines can be enjoyed at Linda and
David’s tasting facility, Corks and Crowns, located in the
‘Funk Zone’ of downtown Santa Barbara.

Stories like that of Linda and David Chesterfield are
good for the wine industry. Anytime a couple can fulfill their
dreams and in the process contribute quality products to the
commercial market is a definite plus for everyone involved.
It is a pleasure to introduce Chesterfield Cellars
to our Gold Series members in the same manner as we
introduced the company’s wines several years earlier
through our Platinum Series. Those earlier wines enjoyed
great success and won many admirers. We know this
present offering is another excellent opportunity to enjoy
an elegant wine at a most reasonable price.

Silk Oak Vineyards, Continued from Page 3

following in the eastern part of the United States. It has
steadily grown to its present level of between 5,000 and
6,000 cases annually.”
Silk Oak Vineyards benefits from the fact that its
mother entity is the largest grower in the entire Lodi AVA
and has plantings of well over 2,500 acres under vine.
“With that many tons of grapes to choose from, we
have been very selective with the fruit for Silk Oak Vineyards.
Our best vineyards are in an area designated as District 11,
and all the Silk Oak fruit emanates from there,” Maggio
added. “District 11 is an exceptional growing area that has
numerous microclimates and terroir characteristics.”
Silk Oak Vineyards has been in existence at least
30 or more years according to Rudy Maggio’s calculations.
“Before we bought the place, I remember seeing Silk Oak
Vineyards on a number of bottles. It was a well-respected
winery with a nice following.”
The recent emergence of the Lodi AVA (See Region
Profile) has propelled wineries such as Silk Oak Vineyards
to the forefront of moderately-priced, excellent price/value
relationship wines. “The quality of fruit usually dictates the
pricing of wine,” Maggio explained further, “and with Silk
Oak Vineyards, we put some of our really top quality grapes
into the mix. Its continued growth shows that its customer
base is definitely pleased with the contents of the bottles.”
Another unique aspect of the winery is the gigantic
tasting facility at the winery in Lodi.  A huge 50,000 gallon
tank that was first used in the mid- 1930’s after the repeal

Silk Oak Vineyards’ 50,000 gallon tank Tasting Room offers
one of the most unique settings for tasting wines in Lodi.

of Prohibition in December of 1933, serves as the setting for
tasting samples of Silk Oak Vineyard.  
First used for wine storage by Roma Wine
Company, the huge edifice was later purchased from
Mid-Valley Winery and re-erected in its current location.
All floors, staves and tank top are originals while the roof,
doors and windows were added in 1965 when the reerection took place. Its location on Hwy 12, beckons all
visitors to its warm and cozy confines.
Silk Oak Vineyards is that rare opportunity to
taste wines from a superior growing area that is made by a
Laotian winemaker (see Winemaker Profile). In addition to
being a great wine value, its palate appeal makes it savor
like a much more expensive wine. Enjoy!

Silk Oak Vineyards wines originate from the District 11
growing region of Lodi wine country. With its range of
microclimates and soil types, District 11 is a well respected
area to grow wine grapes.
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Food pairings from
chesterfield & silk oak
Rosemary and Garlic Braised Lamb Ribs
Pair with the Chesterfield Cellars 2011 Cabernet Sauvignon

3-4 lb. rack of lamb ribs
1 head garlic
2 sprigs fresh rosemary
2 cups red wine
2 Tbs. clarified butter
Sea salt
Cracked black pepper
Soak the lamb in red wine, herbs, salt and pepper for up to 24 hours.
Using a cast iron pan, sear the lamb ribs on high heat for 1-2 minutes on each side. This will lock in the juices and keep the
meat tender. If the ribs are extremely fatty, no need to use clarified butter here. Coat the pan with clarified butter before if
they are not. Use a roasting pan and bake the ribs at 350 degrees for roughly 45 minutes. This will vary depending on how
large the lamb ribs are. Include the marinade you used as well as chunks of garlic and rosemary. Add some more fresh herbs
(rosemary, thyme, whatever you want) to the drippings of the pan and simmer on low until the sauce reduces to a syruplike consistency. Set the braised lamb ribs on some greens and drizzle the red wine/lamb dripping reduction over the ribs.

Shelly’s Mushroom Risotto with
Fresh Baby Greens Salad
Pair with the Silk Oak Vineyards 2013 Chardonnay

2 1/2 cups Arborio rice
3 1/2 cups chicken stock
4 cloves crushed garlic
2 shallots, diced fine
3 Tbs. Italian parsley, chopped fine
3 Tbs. unsalted butter
3 Tbs. olive oil

2 oz. dried Porcini mushrooms
1 cup grated Asiago cheese
1/2 cup heavy cream
1 cup fresh English peas
1 cup Silk Oak Chardonnay
Salt and pepper to taste

Place Porcini mushrooms in 1 cup of boiled water and set aside.
In a shallow, large skillet, brown parsley, garlic, shallots, butter, and olive oil. Add Arborio rice and toast slightly. Add
1 cup of chicken stock at a time, waiting for each to reduce before continuing to add. Stir occasionally. After all the
chicken stock is evaporated, add porcini mushrooms and water they’ve been soaking in. Add English peas and Silk Oak
Chardonnay. Simmer until liquid is dissolved. Add the heavy cream, Asiago cheese, and salt and pepper to taste.
For the Salad: In a large bowl, place all of the salad ingredients (8 cups baby greens, 1 thinly sliced apple, 1/2 cup toasted
walnuts, 1/2 cup crumbled Gorgonzola cheese, and 1/2 cup pomegranate seeds). Whisk together dressing ingredients (1
cup olive oil, 1/2 cup apple cider vinegar, 2 tsp. fine sugar, 1/2 tsp. white pepper, 1/2 tsp. kosher salt, 1 tsp. Dijon mustard)
in a small bowl until sugar is dissolved. Add dressing to salad right before serving and toss.  
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Wine wizard:
test your WINE iq!
1. What is the Brix scale?
2. When does veraison occur
in the ripening process?
3. What is the significance
of a cold soak?

(Answers on backside of newsletter)

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!

Just 891
Cases Produced !

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:

JAQK Cellars 2008 ‘Black Clover’ Merlot
93 POINTS + GOLD MEDAL - Beverage Testing Institute
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Chesterfield cellars
In the spotlight:
Linda & David chesterfield

The fact that Chesterfield Cellars is indeed a family
affair makes it difficult to spotlight a single individual
that could be credited with the entity’s success. Since the
winery’s inception ten years ago, both David and Linda
Chesterfield have contributed equally to the operation in
different but complementary ways. David oversees the
sourcing and production aspects for Chesterfield Cellars
while Linda provides the sales, distribution and accounting
side. Both are involved in the day-to-day management and
operations. Their son and daughter, Brett and Kelsey, are
also involved in many aspects of sourcing and marketing
for Chesterfield Cellars.
Both principals are elated at the success of
their four-year old tasting facility, Corks and Crowns
(www.CorksandCrowns.com), located in Santa Barbara’s
eclectic ‘Funk Zone’. The area is near Santa Barbara’s Stearns
wharf, bounded by Hwy 101, Cabrillo Blvd., and Garden
and State Streets. The Funk Zone (Where History Becomes
Hip) hosts a remarkable 25 winery tasting facilities (many
are on the so-called Urban Wine Trail), along with artisan
shops, art galleries, hip restaurants, microbreweries and
even a distillery. The Funk Zone is a definite must-see when
exploring Santa Barbara and its inviting community.
Corks and Crowns has become the place to winetaste by offering not only Chesterfield Cellars wines but a
wide range of ultra and luxury premium wines from smallproduction wineries throughout the state. Nowhere else
in the area can you taste individual flights of wine ranging
in value from $20-$150 per bottle—all medal-winners or
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rated 90+ points. They even have flights of craft beers
available (crowns, are the craft beer bottle tops). Together
with comfy, relaxed décor and a cozy-feeling fireplace in
the corner, it’s no wonder the tasting room draws a crowd!
The Chesterfields also happen to be the proprietors
of Gold Medal Wine Club which they started back in 1992.
For almost 25 years, Gold Medal Wine Club has introduced
hundreds of small, family-owned wineries to members
across the country. Launched at a time even before wineries
had their own wine clubs, David and Linda recognized the
beginnings of a direct-to-consumer thirst for high-quality,
small-production wines not readily available in local
markets. These small, family-owned wineries who were
essentially farmers concentrating on growing grapes and
making wine, now had a marketing partner with whom to
introduce their artisan wines directly to consumers across
the country. It has been the proverbial win-win ever since.
That demand continues even stronger today as the
number of small wineries in California has exploded. Every
small winery has an intriguing story to tell. What are the
backgrounds of the owners? How did they get into the wine
business? What is their vision? These questions and more
are answered in the club’s various newsletter publications
put together by the professional marketing team at GMWC.
Each and every wine featured in the wine club
is poured at their Corks and Crowns tasting room. Club
members enjoy the benefits such as free flight tastings for
themselves and up to four guests in attendance as well as
reduced prices for special events. The Chesterfields personally
invite all members of Gold Medal Wine Club for a free
tasting should you find yourself in beautiful Santa Barbara!

Santa Barbara’s Corks and Crowns offers a beautifully inviting
atmosphere to relax with friends and family while enjoying
premium, award-winning wines from California and beyond.

CHESterfield’s
WINE REGION:
Lodi

The Lodi Wine Country has
emerged as one of California’s most
popular
wine
destinations,
finally
attracting the attention it deserves. The
Lodi AVA was so designated in 1986
and encompasses a large growing
area south of Sacramento
and northeast of Stockton,
California. It is multifaceted land bounded
i
d
by the foothills of the
o
L
Sierra Nevada Mountains
Range. At present, more
than 100,000 acres are
planted to grapevines making the Lodi AVA the largest grape
producing region in the United States. More than 80 bonded
wineries exist within the AVA’s boundaries and the number

is increasing every year. In fact, many wine enthusiasts are
surprised to learn that Lodi vineyards produce more wine
than Napa and Sonoma combined.
While an actual part of the great Central Valley,
Lodi’s unique position opposite the wind gap leading inland
from the Golden Gate Bridge affords a temperature range
that is narrower than in other parts of the Central Valley.
This allows for excellent climactic conditions and grape
vines that enjoy great duration. There are numerous ‘old
vine’ plantings that are more than 100 years old and still
productive. Lodi is widely known as the Zinfandel Capital of
the World with vines dating back to 1888. But few people
outside of the wine industry realize that Lodi is also North
America’s leading producer of Cabernet Sauvignon, Merlot,
Chardonnay and Sauvignon Blanc. There is a saying around
Lodi that there is a varietal grown for everyone’s taste - the
only challenge is finding your favorite.

nick morello,

chesterfield cellars Winemaker
Winemaker Nick Morello is certainly a man with many varied
interests. He had already pursued careers in the oil business and as
a professional golfer (he played several years on the Nike Tour) prior
to becoming interested in wine. He is also another of the cadre
of California winemakers produced by the University of California
Davis’s esteemed viticulture/enology department.
Experience wise, Morello entered the wine workplace in 2003
with Leona Valley Winery, located in Northern Los Angeles County.
After six years, he left to devote his time to his own brand, Morello
Wines, a company that has enjoyed a great deal of success in Santa
Barbara County producing small lot wines. He also presently consults
for Brave & Maiden Estate in the nearby Santa Ynez Valley.
Nick Morello’s passions are Rhone varietals such as Syrah and
Viognier, but he is equally at home with Chardonnay and Cabernet
Sauvignon. “The important thing is making a truly balanced
wine,” he recently commented. “That’s where the real talent lies in
winemaking. Many people can make wines, but only a few can make
a real wine that accurately reflects the terroir of the land on which
the grapes were grown.”
9

silk oak vineyards
IN THE SPOTLIGHT: RUDY maggio

Managing Partner Rudy Maggio, 75, feels as if
he’s been in the wine business since he was born.
He points to his grandfather, Angelo Maggio, who
immigrated to America in 1906 from his home in Genova,
Italy at the tender young age of fourteen. Maggio spoke
no English and travelled with a loan of about $100 dollars
in his pocket. Like many other immigrants, Angelo Maggio
was in search of the great American dream. He married
another Italian immigrant, Louisa Maggio (no relative and
from a different part of Italy) and settled in the Lodi area of
California’s Central Valley. The Maggios planted their first
vineyards in 1925.
Angelo’s son, Roy, and his wife Lydia BelluominiMaggio (also the daughter of an Italian immigrant),
followed in their parent’s family farming operation until
Roy was stricken with polio.
“When my father was afflicted and lost the use of his
legs, I began working in the business at the age of eleven,”
Rudy Maggio recalled. “There really wasn’t much choice
to it, the work needed to get done and I was available.”
The farming proved successful and Rudy and his
father ventured into the grape shipping business through
a company called the Rivera Fruit Company that sold most
of their fruit to Canada.
“In 1980, I took over sole control of our family’s
business and I stopped shipping grapes abroad and started
selling our fruit to local wineries. I think it was a smart
move on our part,” he continued, particularly when you
see what’s happened to the Lodi AVA during recent years.”
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The Maggio Family farming operation has grown
significantly in the past three and one-half decades. The
family grows a variety of varietals including zinfandel,
cabernet sauvignon, chardonnay, pinot gris, pinot noir,
muscat, white riesling and petite sirah that encompasses
some 2,500 acres of planted vineyards.  This is perfect for
Rudy Maggio, who admits to being a farmer at heart.
The Lodi AVA is divided into seven sub appellations,
each of which articulates the wide diversity of terroirs that
exist within the vastness of the major AVA. Rudy Maggio
enjoys extensive plantings (over 700 acres of zinfandel
alone) in the fashionable District 11 growing area (west of
the Sierra Foothills in San Joaquin County and the lower
parts of Sacramento County) and feels the fruit from these
vineyards is among the best in Northern California.
“The terroirs in District 11 are incredibly resourceful
and produce high quality fruit for a number of varietals. It
makes the job of winemaking relatively easy,” Maggio added.
Rudy’s two daughters, Raquel and Shelly, work
daily in the winery and assure the fact that additional
generations of the family will be involved in the vineyard
and winery operation for many years to come.

The close-knit team at Silk Oak Vineyards shares
a celebratory toast to the holiday season.

Silk oak’s
WINE REGION:
Lodi

As more and more consumers
become aware of the incredible
improvement in wines from the Lodi AVA, it
seems reasonable that certain wineries rise
to the top of the pile. Silk Oak Vineyard
is actually part of the larger Oak Ridge
Winery operation and lays claim
to being the oldest operating
winery in the entire region.
Lodi’s location
(unique
Mediterraneani
Lod
like climate, featuring
warm days and coastal
evening breezes) between
San Francisco Bay and the Sierra Nevada foothills contains

numerous microclimates and a variety of outstanding
terroirs for viticulturists to work with. A huge influx of new
winery entities has propelled the region into the upper
strata of well-respected growing areas. A host of new
plantings assures the Lodi AVA region of continued success
in competitions and in industry periodicals.
There are well over a thousand different wine
entities with ties to the Lodi AVA and the number is
growing steadily. The fact that practically any varietal is
at home somewhere within the Lodi AVA is an incredible
incentive to wineries who need to fulfill specific needs.

chue her,

silk oak vineyardS Winemaker
There’s a good possibility that Silk Oak Vineyard Winemaker Chue
Her is the only California winemaker of Laotian heritage. Her’s family came
to the United States via Thailand at the end of the Vietnam War and settled
in the Central Valley of Northern California. After high school, Her attended
Cal State Stanislaus and then graduated from the UC Davis’ well-respected
viticulture and enology program. Along the way, Chue Her worked for the
likes of Bear Creek Winery (Lodi), Cacciatore Fine Wines (Pixley), ASV Wines
(Delano) and the much heralded Napa Valley Robert Mondavi/Baroness
Phillipine de Rothschild joint venture property, Opus One Winery.
Now in his third decade as a winemaker, Her brings a fierce dedication
toward making “the best quality wines at affordable prices, regardless of
the regions, appellations and terroirs of the wine grapes used.” He also
stated that “the price on the bottle is rarely the best measurement of the
wine inside.” Such a fresh approach is somewhat unique within winemaker
circles and makes Chue Her’s wines all the more interesting to try.
Chue Her also takes advantage of the fact that his team of winemakers are
able to implement quality measures in larger batches than many other wineries.
“A third of our red wine fermenting tanks are open-topped,” Her explained.
“These tanks are large, but fermenting takes place in a way that is similar to
smaller micro bins. Instead of doing punch-downs during the fermentation
period, we actually do pump-overs on the wine. This allows our staff to work
more efficiently while maintaining the high quality we always are seeking.”
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Wine wizard:
test your WINE iq!
(the Answers)

1. The Brix scale is used to measure the sugar density of grapes,
and as grapes ripen, the Brix level increases. During fermentation,
approximately 50 percent of the sugar in grape juice can be
converted into alcohol, so in order to produce dry table wines,
grapes should be harvested between 23 and 26 degree Brix to
achieve the desired alcohol level of 11 to 13 percent.
2. Veraison is the stage when grapes begin to soften and change
their color. At the beginning of veraison, grapes are hard, green,
and about half the size they will reach when they fully mature.
The end of this 30 to 45 day period signals the coming of
harvest.
3. Often after wine grapes have been sent through a crusherdestemmer, they are kept in a cool environment of 10 degrees
Celsius for several days. This cold soak helps emphasize brighter
fruit notes and a deeper color in the finished wine.

The Gold Medal Wine Store
Instant! Membership Rewards Saves you 17% to 38% off these great wines!

Retail Price
at Winery
Chesterfield Cellars
2011 Cabernet Sauvignon
Silk Oak Vineyards
2013 Chardonnay

$29.00/btl.

$18.00/btl.

Gold Medal Membership Rewards Pricing*

2+ btls. 6+ btls.

12+ btls.

2-Bottle Members:

$22.00

$20.33

$19.50

4-Bottle Members:

$22.00

$19.50

$18.25

2-Bottle Members:

$15.00

$13.33

$12.50

4-Bottle Members:

$15.00

$12.50

$11.25

*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 Specials Wines.

