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Lake County

Gold Medal Wine Club

The Best Wine Club on the Planet. Period.

Dalliance 2016 Red Wine
California

The Dalliance 2016 Red Wine is a dark, delicious, and sensual blend from certified sustainably farmed
vineyards in Lake County and surrounding regions. A stellar value of exceptional quality, this wine’s lush
layers of unexpected flavors seduce the palate, bringing excitement to any situation where wine enhances the
occasion. Look for aromas of ripe blackberry, pie spice, and rich vanilla, and rich flavors of blackberry, bright
cherry, cinnamon spice, black pepper and toasted oak that linger on the mouth-filling finish. The softly textured
tannins offer a nice balance to the brooding flavors. Try pairing the Dalliance 2016 Red Blend with roasted or
barbecued meat dishes. Aged 9 months in oak. 28% Petite Sirah, 27% Zinfandel, 23% Barbera, 18% Mourvedre,
4% Cabernet Sauvignon. Enjoy now until 2026.

Gold Medal Special Selection

High Valley 2017 Sauvignon Blanc
Lake County, California

Produced from the High Valley AVA in northeastern Lake County, the High Valley 2017 Sauvignon Blanc
comes from Betsy’s Vineyard, where the fruit is characteristically austere with delicate yet balanced flavors. The
high elevations (1,600 to 3,000 feet) and volcanic soils add to the complexity of High Valley’s Sauvignon Blancs,
and the results are truly distinctive wines that represents this isolated region. This delicious Sauvignon Blanc
offers pretty notes of apricot and pear on the nose, with hints of orange blossom. The grapefruit flavors on the
palate show nicely with undertones of lemon grass and a touch of pineapple on the finish. Enjoy the High Valley
2017 Sauvignon Blanc with grilled vegetables, seafood, and salads. Aged in stainless steel. 100% Sauvignon
Blanc. Enjoy now until 2022.

90 Points - Wine Enthusiast magazine

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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Dalliance & High Valley Vineyard

Nestled in the heart of Lake County, California, this pair of terroir-driven, certified
sustainable wineries offer stand-out wine selections that capture the character of this
remarkable winegrowing region.

Home develop its vineyard portfolio for eight of those years. He
decided to go out on his own and began buying properties, mostly
in Lake County, that he felt could provide high-quality fruit that he
would sell to other wineries.”
Clay Shannon’s efforts proved to be wildly successful and he
continued to buy parcels that fit the needs of his burgeoning company.

“His idea was to develop a family of wine brands and
vineyards, each one showing the terroir and flavors of its actual
growing site,” Angie Shannon continued. “At present, we have nine
different brands in our Shannon Ridge Family of Wines and we
produce more than 175,000 cases. That’s a huge jump from the
600 cases we began with back in 2002 when we released our first
wines to the public.”
The view from High Valley is hard to beat! True to its name, the valley is
situated at high elevations ranging from 1,600 to 3,000 feet. Looking down
at Clear Lake, the oldest lake in North America, these vines thrive in one of
the coolest, most isolated appellations in Lake County.

				
This month’s Gold Wine Club selections are unique in
the fact that we are featuring two wineries that share common
ownership, Dalliance and High Valley Vineyard. The selections
originate from a growing area that is unfamiliar to many wine-loving
consumers - Lake County (see Region section), the county located
directly north of Napa Valley and due east of Mendocino’s colder
climate environment. We hope you enjoy this rare opportunity to
taste some of California’s finest small-production varietals.

The company’s Dalliance and High Valley Vineyard
collections both made their debut in 2012. Dalliance, which is
defined as ‘amorous play, frolicking, a little on the side, or as the
French would say - une affaire romantique,’ is a red wine blend
that celebrates the many mysteries and hedonistic pleasures one
encounters on the journey of life. For Clay and Angie, ‘Dalliance’
seemed like the perfect reference for the grapes ‘playing’ or rather,
blending, together. Each vintage, the blend may change to include
different varietals, but typically Zinfandel, Petite Sirah, Barbera,
Mourvedre, and Cabernet Sauvignon are ‘players’ in this brooding,
unexpected blend. The fruit is primarily sourced from the Shannons’
sustainably farmed steep mountain vineyards in Lake County.

One would not expect to find a large winery in Lake
County, and certainly not one that produces a respectable 175,000
cases each year. But, for sure, that’s only one part of the amazing
story that surrounds our Gold Wine Club selections, Dalliance and
High Valley Vineyard.

The parent company, Shannon Ridge Family of Wines, is the
brainchild of co-owners Angie and Clay Shannon (see Spotlight section)
who began their company back around the turn of the century.

“My husband Clay had worked on the grower side of
the wine business for more than 15 years and had helped Sutter

The wide array of microclimates within Lake County allow the Shannon
family to grow a range of varietals on their certified sustainable vineyards.

continued...
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Joy Merrilees,
Winemaker

To control and operate a winery collection such as Dalliance and High Valley
Vineyard, Clay and Angie Shannon brought in Lake County native Joy Merrilees as director
of winemaking and production. Merrilees possesses a splendid resume that features both
national and international endeavors. She is a protegee of iconic winemaker Jed Steele,
long considered one of California’s top winemakers.  She also had tenures at wineries in
both Washington State and Oregon. When she decided to go abroad, New Zealand and its
ever-emerging array of top flight wines and wineries beckoned.

Over the course of her career she holds a degree in Plant Science and Landscape
Design from Humboldt State University as well as numerous courses at both UC Davis and
Lincoln University in Canterbury, New Zealand.

“Joy is a Lake County woman, and one who knows just about everything about our
area’s grape growing and winemaking side,” commented winery co-owner Angie Shannon.
“Her experience abroad in three of New Zealand’s winemaking areas (Marlborough,
Central Otago and Canterbury) have forged an understanding of both grapes and terrain.
Joy’s husband, Bruce, serves as vineyard manager for the various properties that
constitute the wineries’ vinous portfolio.

Dalliance & High Valley Vineyard
Continued from Page 3

Mourvedre, and Cabernet Sauvignon are ‘players’ in this
brooding, unexpected blend. The fruit is primarily sourced from
the Shannons’ sustainably farmed steep mountain vineyards in
Lake County.

High Valley Vineyard, on the other hand, was made to
be a small collection of wines from the prestigious High Valley
sub appellation of northeastern Lake County. Here, elevations
are between 1,600 and 3,000 feet, and thanks to the cool breezes
from the oldest lake in North America, it is one of the coolest
appellations in Lake County. A herd of 1,000 sheep walk the
Shannons’ vineyards in High Valley, helping compost the weeds
into nutrients for the red, rocky volcanic soils. These are intensely
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flavored grapes and the Shannons craft them into wines that
capture the character of this remarkable region.

Today there are four major vineyards that comprise the
more than 1,100 acres that the winery uses for its all-estate wine
collection. A meticulously restored ancient farmhouse serves
as the company’s tasting facility and is located at the Vigilance
Winery and Vineyard that is located in the Red Hills AVA in Lower
Lake, California.
Wineries such as Dalliance and High Valley Vineyard are
a vital source of “new blood” for the expanding wine industry.
When winery owners offer a variation on already successful
wine entities, everyone wines if the previous quality standards
are observed.

Food Pairings from Dalliance & High Valley Vineyard
Savory Summer Lamb Kabobs
Pair with the Dalliance 2016 Red Wine

1 1/2 lbs lamb sirloin roast,
     cut into 1 1/2 inch cubes
Savory Summer Marinade (recipe follows)
1 small onion, cut into 1 1/2 inch strips
1 red bell pepper, cut into 1 1/2 inch cubes
12-inch wooden skewers, soaked in water

3 Tbs red wine vinegar
3 cloves garlic, mined
2 tsp dried rosemary leaves, crushed
2 tsp dried marjoram leaves, crushed
1 bay leaf
1 tsp seasoned salt
1 tsp finely chopped ginger root

Savory Summer Marinade:
1/2 cup dry red wine or orange juice
1/4 cup fat-free chicken broth
3 Tbs grape jelly
In a medium bowl, blend marinade ingredients. Add lamb cubes; cover, refrigerate and marinate 4 to 24 hours. Mix several times. Remove
meat from marinade and discard marinade. Thread on skewers, alternating meat, onion, and bell pepper. To Broil: Cook lamb 4 inches from
heat source. Broil for 5 to 6 minutes per side or to desired degree of doneness: 145 degrees for medium-rare, 160 degrees for medium, or
170 degrees for well done. To Grill: Cook lamb over medium-hot coals. Grill 4 inches over coals for 5 to 6 minutes per side or to desired
degree of doneness. Cover and let stand 10 minutes. Internal temperature will rise about 10 degrees. Recipe provided by Dalliance.

Greek-Stuffed Artichoke Hearts, Sous Vide Style
Pair with the High Valley 2017 Sauvignon Blanc

1/2 tsp cumin
Lamb Stuffing:
Sea salt and freshly ground pepper, to taste
1 sweet onion, diced
2 garlic cloves, thinly sliced
Lemon & Garlic Yogurt:
4 Tbs olive oil
5 garlic cloves, roasted
1/4 cup heavy cream
1/2 cup fresh lemon juice
5 slices white bread, crust removed, diced
1 cup Greek yogurt
1 1/2 lbs ground lamb
4 tsp mayonnasie
3 eggs, beaten
Artichoke Hearts:
3/4 cup Feta cheese
6-8 large fresh artichokes
1/2 cup bread crumbs
1 Tbs olive oil
1/4 cup Kalamata olives, sliced
1 Tbs butter
2 Tbs olive oil
2 sprigs thyme
2 Tbs fresh parsley, minced
2 tsp lemon juice
1 tsp oregano
For the Lamb Stuffing: In a pan, sauté onion and garlic in oil until soft. Add cream and bread cubs; soak for 15 min. In a bowl, add bread
cubes, lamb, eggs, cheese, bread crumbs, olives, oil, parsley, oregano, cumin, salt and pepper; mix well. For Yogurt: In a blender, mix garlic,
lemon juice, yogurt, and mayonnaise until smooth. Season as needed. Store in refrigerator until ready to use. For Artichoke Hearts: Clean
the artichokes, saving the hearts only. Submerge artichoke hearts in lemon water. In a sous vide bag, place artichoke hearts in a bath
with oil, butter, thyme and lemon juice. Cook in water bath or steamer for 20 min. or until tender. Fill artichoke
hearts with lamb mixture; bake at 350 degrees for 12-15 min. Serve artichoke hearts with the Lemon and
Garlic Yogurt. Recipe provided by the American Lamb Board.
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Clay Shannon,
In The Spotlight

From the beginning, Dalliance and High Valley Vineyard
Co-Owner Clay Shannon was thought to dance to his own
music. Instead of heading to college after high school, the now
53-year-old turned entrepreneur had started a construction
company that included plumbing and woodworking. After
that, the Santa Rosa native found his real meaning when he
succeeded in finding a vineyard job in nearby Kenwood.

“I guess it’s the combination of freshly turned soil
and the diesel emitted by the tractor,” he confessed in a recent
interview. “I just really love it. Then, there’s the combination of
the great mountains around Lake County and the red dirt that
abounds throughout the area. It makes for great farming and
the conditions are near perfect for vineyards.”
Back in 1985, Clay Shannon managed a vineyard job
with the huge Trinchero Family Estates (Sutter Home Family
Vineyards et al.) consortium and stayed there eight years. After
that period, Shannon decided to go it alone and the first of the

Shannon Ranches
came into fruition.

“I had seen a great deal of various locations around
Napa and Sonoma, and was particularly intrigued by Lake
County to the north.  It seemed like a great area to begin with,
and some of the really top growers were already planted in
Lake County,” he continued.

Clay Shannon’s initial purchases of vineyard land has
increased substantially and the company currently has over 1,100
acres under vine. A large amount of the fruit produced goes into
his company’s estate program, such as this month’s Gold Wine
Club selections, Dalliance and High Valley Vineyard. The reminder
(approximately 60%) is sold to the likes of Robert Mondavi
Winery, Beringer Vineyards, Camus Vineyards and a host of other
high-profile wineries.

Additionally, Shannon owns a vineyard management
company under the aegis of Shannon Ranches and annually
farms another 3,500 acres of vineyards for various owners.

He has also overseen the development of nine estate
brands of his own, including Dalliance and High Valley Vineyard.
These smaller brands are important to Shannon because they
allow him to experiment with different varietals and highlight
the unique terroirs his vineyards grow in.

While things are going well for Clay Shannon, his
perspective is trained toward the future. “It is my sincere
desire to have something I can leave for my grandchildren to
enjoy,” he postulated. “Maybe in 30 years, they will be able
to say my grandfather started all this 50 years ago, and their
grandchildren can say the same thing after 100 years. It’s really
my dream.”

Men such as Clay Shannon don’t come along very often.
It still remains to be seen what he can accomplish in his lifetime.
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Wine Region:
Lake County

Some
wine
insiders
consider
California’s Lake County as the hottest
(in terms of sales potential) growing
area in the State.

Lake County was a victim of
Prohibition, at least according to
its grape production. It wasn’t until
the 1960’s that grape production
reappeared as the more southerly growing areas (mostly Napa
Valley and Sonoma County) began experiencing suddenly
diminishing growing sites. In the late 1980’s, growing grapes
suddenly became big business in Lake County. Today some 10,000
acres (or more) are planted and the area is in high demand. Prices
paid for high quality grapes topped western neighbor Mendocino
County for the first time in history in 2014.

One of the secrets to Lake County is the geological
differences found throughout the entire area. Clear Lake is the
county’s primary source of water as well as America’s oldest
surviving lake. Numerous volcanoes dot the landscape offering a
wide array of rocks and soils that offer farmers a wide swarth for
planting their precious vines. The High Valley appellation, where

this month’s featured Sauvignon Blanc is from, actually sits 300 feet
above Clear Lake. This topographically isolated valley has a young
volcanic cinder cone, Round Mountain, that divides the east and
west portions. It is a viticulturist’s dream with its impressive array
of soils, along with steep mountain ridges and flat valley floors.
Cool breezes from the lake below and nearby Mendocino National
Forest get trapped inside the valley, which is key to the excellent
quality and very interesting variety of wines produced there.

There are an abundance of micro-climates throughout
Lake County that offer several sites for a wide array of varietals to
nature and flourish.

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.

268 Cases
Produced!

Join Today! $18-$22/Delivery
This month’s Gold Club featured Plus! wine:

Parmeson 2014 Zinfandel, Russian River Valley
90+ POINTS - International Wine Review
Retail Price at the Winery: $35.00
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Wine Wizard:
Test Your Wine IQ!

When were oak barrels first used for the storage and aging of wine?
The use of oak has been prevalent in winemaking for at least two millenia, first coming into widespread use during the Roman Empire. In
time, winemakers discovered that beyond just storage convenience, that wine kept in oak barrels took on properties that improved the
wine by making it softer, and in some cases, better tasting. Robert Mondavi is credited with expanding the knowledge of winemakers in
the United States about the different types of oak and barrel styles through his experimentation in the 1960s and 1970s.

How much wine evaporates from an oak barrel in one year?
The porous nature of an oak barrel allows some levels of evaporation and oxygenation to occur in wine, but typically not at levels that
would cause spoilage. In a year, the typical 60-gallon barrel can lose anywhere from 5 1/2 to 6 1/2 gallons of wine through evaporation.
This is actually a good thing, allowing the wine to further concentrate its flavor and aroma compounds.

How are oak barrels made?
Oak barrels are vital for wine production and have been used for centuries for storing and transporting wine. To this day, they are used
for the fermentation and aging of the majority of serious red wines - and a good number of white wines too. The starting point in barrel
construction are long pieces of oak called staves. These are seasoned outdoors for two or three years before being carefully shaped. The
exact shape is important because when they are brought together and curved into shape, the barrel must be watertight, without any
gluing or mechanical fixing of the staves. Heat is used to help bend the staves, in conjunction with pressure from metal hoops. Once
the barrel is constructed, it is toasted over a flame. The level of toast matters in terms of the flavor impact it will have on the wine
being stored in it. After toasting, the hoops are removed from the middle of the barrel and the outside is sanded, then the hoops
are reapplied and knocked into position. At this point, they are ready to store wine!

The Gold Medal Wine Store

Instant! Membership Rewards saves you 15% to 39% off Dalliance & High Valley wines!
Retail Price
at Winery

Dalliance 2016 Red Wine,
California

High Valley 2017 Sauvignon Blanc,
Lake County

$20.00/btl.
$27.00/btl.

Gold Medal Membership Rewards Pricing*

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

2+ btls.

6+ btls.

12+ btls.

$23.00

$21.33

$20.50

$16.00
$16.00
$23.00

$14.33
$13.50
$20.50

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

www.GoldMedalWineClub.com/store
1-800-266-8888

$13.50
$12.25
$19.25

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.

