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2013 RESERVE SYRAH
RUSSIAN RIVER VALLEY
Just 800 Cases Produced
Dawson Creek Winery’s 2013 Reserve Syrah comes from Sonoma County’s Russian River
Valley. The climate in the Russian River Valley is similar to that of the northern Rhône Valley of France,
Syrah’s ancestral home, and this Reserve bottling from Dawson Creek is stylistically very similar to
the wines from this region. Dark and aromatic, the 2013 Reserve Syrah shows off heaps of bright fruit
with hints of savory spice in the same lush package. Its ripeness plays second fiddle to its fruit, and its
flavors, despite their volume, have yet to begin their inevitable unwinding into greater layering and
accessibility. Aromas of dried berry, pomegranate, licorice and cedar notes combine on the nose and
flavors of black and red berries mix with gamy, spicy notes on the palate. Mouth-watering balanced
acidity lends ample support to the dark-chocolate and cherry finish that lasts and lasts. Aged 8
months in French oak. 100% Syrah. Enjoy now until 2023.

Gold Medal SPECIAL SELECTION

2012 RESERVE Chardonnay
SONOMA COUNTY
Just 575 Cases Produced
Dawson Creek’s 2012 Reserve Chardonnay comes from the Sonoma Valley region of
Sonoma County. After nearly 30 years of winemaking in Sonoma, winemaker Don Baker has learned
many lessons about this growing region. For one, Don Baker has learned that the western and
southwestern regions of Sonoma County are ideal for growing Chardonnay grapes. Here, the cool
maritime influence of the Pacific Ocean arrives in the form of fog each summer evening and it
maintains the bright natural acidity that is vital to the balance of world-class Chardonnays. Light
golden straw in color, this 2012 Reserve Chardonnay opens with tropical fruit notes and hints of
nuanced oak. Aromas of honeyed hazelnuts and freshly-baked brioche mingle with notes of pear,
lemon verbana and clove. While there is a round broadness on the mid-palae, a beam of vibrant
acidity and youthful structure holds the fruit taught, balancing the soil’s signature minerality with
the mature vine’s complexity. With time in the glass, floral aromas of jasmine and honeysuckle come
forward. Aged 3 months in French oak. 100% Chardonnay. Enjoy now until 2017.

Gold Medal Special Selection
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DAWSON CREEK WINERY
Focusing on terrior-driven wines from Sonoma County, Dawson Creek Winery delivers excellent,
ultra boutique bottlings with the help of one of California’s most respected veteran winemakers.
Dawson Creek Winery has been in existence for
over fifteen years and is well on its way to becoming one
of Northern California’s premier niche wineries. It has
survived the difficulties of the latest recession that forced
numerous small wineries out of business. In fact, Dawson
Creek Winery has almost doubled its size to its present
level of around 10,000 cases.
Dawson Creek Winery is the brainchild of Napa
Valley wine entrepreneur Shahin Shababi, 52, who is the
proprietor of a number of Napa Valley wineries including
Stonehedge Winery and Havens Winery and a number of
other small production wineries.
Dawson Creek Winery possesses a most interesting
history, a story worth telling.
Dawson Creek Winery actually began just after the
turn of this century, when the wine was first produced for a
wine distributor in Scandinavia who also sold it to several
European markets. Its name was chosen from a popular
television series of the same name that was a muchadmired show in Scandinavia and seemed to suggest a
distinctive American appeal to the wines. Dawson Creek

A beautiful springtime view of Dawson Creek’s vineyard in
the Russian River Valley of Sonoma County.

Dawson Creek Winery’s wines are all aged in premium French
oak barrels at the company’s state-of-the-art location in
Napa Valley, California.

Winery became very successful abroad and eventually a
decision to make the wines available in the United States
was made a reality by owner Shahin Shahabi.
“I was really interested in producing a terroiroriented wine that was decidedly non-commercial,”
Shababi remarked during a recent interview. “I wanted
to make a wine that was never diluted or overdone in
any respect. It was my intention to produce wines that
accurately reflected the area in which they were grown.
My company had excellent relationships with growers
throughout Northern California that made everything
possible. It also allowed me to choose fruit from a number
of different areas. The only thing these grapes had in
common was that they were all of extremely high quality.”
Most of the fruit for Dawson Creek Winery comes
from the Sonoma County and Russian River Valley regions.
Fascinatingly, practically every varietal is found (some 36 at
last count) within the confines of the Russian River Valley
and a wide variety of wines are produced by hundreds of
wineries of all sizes and shapes.
Continued on Page 4
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Dawson Creek, Continued

Winegrowing and winemaking in the area
date back to the 19th Century when a large number of
growers emigrated from Europe, with a significant number
coming from Italy. By the start of the 20th Century, nearly
two hundred commercial wineries were known to be in
existence. Prohibition nearly ended the Russian River
Valley’s wine industry, but somehow it managed to survive.
Uniquely, many of the individual vineyards in
Sonoma County and the Russian River Valley are as famous

as the winemakers, a fact that is not the case throughout
California. One of these such winemakers, Don Baker, is the
veteran winemaker behind the Dawson Creek Winery wines.
Together, Shahin Shahabi and Don Baker are an
unstoppable team, crafting ultra boutique Sonoma County
wines for their Dawson Creek Winery label. We hope you
enjoy the fruits of their labor. Cheers!

don baker,
Winemaker

4

Winemaker Don Baker carries a resume that literally could drag along
the ground. Baker, a Philadelphia native, enjoys a career that has spanned
more than forty years in the wine industry.
Baker met his wife Lynn during college in Montana. She was from
Sacramento and Baker soon developed a keen interest in wine. Baker decided
to do something about his fascination and called the dean of viticulture and
enology at the University of California Davis for advice. The dean felt that
Baker’s former forestry courses (and in particular, the sciences involved) gave
the former Marine veteran an advantage and encouraged him to enter school.
A short two years later and Don Baker graduated and successfully made the
jump into the wine industry.
Don Baker is today a classic winemaker, having learned from some of
the leading winemakers in the Napa Valley during his extensive career. His list
of former employers includes the likes of Robert Mondavi Winery, KendallJackson Vineyard Estates, Joseph Phelps Vineyards and William Hill Estate
Winery, to name just a few.
But, more importantly, Baker is also a throwback to earlier European
winemakers who believed in the old adage that Mother Nature provides a
silver platter for winemakers. Don Baker is a firm adherent of leaving the
wines alone as much as possible to allow them to achieve their own greatness.
He says emphatically, “If you just baby it along, it will do wonderfully. Period.”
It is hard to find fault with such a philosophy and the marvelous
record of awards and praises Don Baker’s wines have garnered in the past. His
approach is proven and his attitude is clear. “I want to achieve a good value
relationship first and foremost,” he proclaimed. “My wines will be clean and
well-balanced. With the ability to carefully select the fruit we use, we should
be able to achieve the same quality on a regular basis.”
Into his mid-70’s, Don Baker exudes the energy of a person much
younger than him. He is also the owner (along with his wife Lynn) of an
emerging new winery aptly named LynnDon Cellars.

Food pairings from Dawson creek
Mediterranean-Spiced Lamb Burgers
Pair with the Dawson Creek 2013 Reserve Syrah

1/2 cup mayonnaise
2 Tbs. olive tapenade
1 1/2 lbs. ground lamb
3 Tbs. coarsely chopped fresh oregano
2 tsp. grated garlic
2 tsp. ground coriander
1 1/2 tsp. ground cumin
1 1/2 tsp. kosher salt

1/2 tsp. freshly ground black pepper
1 large egg, lightly beaten
Vegetable oil, for the grill
4 hamburger buns, sliced in half & toasted
1/2 red onion, sliced into 4 rings
1 handful baby arugula
1/2 cup crumbled feta cheese
2 Persian cucumbers, thinly sliced

Place the mayonnaise and tapenade in a medium bowl and mix to incorporate.
Place the lamb, oregano, garlic, coriander, cumin, salt, pepper, and egg in a large bowl and, using your clean hands, mix until
just combined. Split the meat into 4 equal portions and shape each piece into a patty that is half an inch thick and roughly
half an inch wider than the burger buns.
Heat a grill pan or outdoor grill to medium high (about 450-550 degrees). When the grill is ready, use tongs to rub the grate
with several layers of paper towels soaked in vegetable oil. Place the patties on the grill, close the grill, and cook, making
sure you do not press down on the patties, until grill marks appear on the bottom, about 3 minutes. Flip each patty and
cook with grill closed until the patties are firm to the touch, about 3 more minutes. Remove to a clean plate and let rest in a
warm place for a few minutes. Spread about 1 Tbs. of the mayonnaise on each top and bottom bun. Divide red onions and
cucumber slices amongst burger roll bottoms, top with a patty, then garnish each with arugula and feta. Top with the bun
and serve immediately. Recipe provided by Dawson Creek.

Roast Chicken with Tangerines
Pair with the Dawson Creek 2012 Reserve Chardonnay

One 6-lb. roasting chicken
2 garlic cloves, thinly sliced
6 rosemary sprigs
3 tangerines, washed & halved
2 Tbs. extra virgin olive oil
1/2 cup dry white wine
1/4 cup honey

Salt & freshly ground pepper
1 3/4 cups chicken stock

Preheat the oven to 425 degrees. Set the chicken on a rack in a roasting pan and stuff the cavity with the garlic, rosemary,
and 4 of the tangerine halves. Tie the legs together. Juice the remaining 2 tangerine halves. Rub the oil over the chicken.
Pour the wine and tangerine juice over the chicken, drizzle on the honey, and season with salt and pepper.
Roast the chicken for 20 minutes. Add 1 cup of the broth to the pan, cover the pan with foil and reduce the oven temperature
to 375. Roast the chicken for 40 minutes. Add the remaining 3/4 cup of broth to the roasting pan. Cover and roast for 50
minutes longer, or until an instant read thermometer inserted in an inner thigh registers 165 degrees. Transfer the chicken
to a carving board and let rest for 15 minutes. Strain the pan juices into a saucepan and skim the fat. Carve the chicken and
serve with the pan juices.
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: SHAHIN SHAHABI
Shahin Shahabi
and his family have
been in the wine
business for more
than four decades.
They began as
wine importers in
Southern California
and
became
successful enough
to allow Shahabi
to start his own
ventures
nearly
twenty years ago.
He first acquired
the well-respected
Stonehedge Winery
and reestablished
it as a formidable
Napa Valley entity
that has a huge following throughout the country. But his
experience in his family’s wine import business opened
additional doors for the native of Iran.
Speaking of Iran, Shahabi hails from the ancient
Persian City of Shiraz, famous for incredible rugs that bear
the town’s name. Legend also has it that the original grape
that bears the name of Shiraz also originated in the city.
Holy men supposedly carried the vines to the south of
France where the noble Syrah is the main varietal found
in France’s Rhone Valley. Other planters took the same
rootstock to Australia where the modern Shiraz (same
spelling) is the backbone of Australia’s burgeoning wine
industry.
Shahabi is quite realistic when it comes to his
Dawson Creek Winery. “I have always made Dawson Creek
a limited production brand, and it’s only available in a few
markets. I have always stressed the terroir from which the
fruit originates, so I can control the quality and produce
wines that offer truly great values to my customers. I would
prefer to remain small in this regard, since the bigger
wineries always seem to encounter sourcing problems as
they tend to grow larger.”
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Shahabi admits that there are a few states that
have Dawson Creek wines but he is not intent on increasing
his distribution at this time. “I produce just enough wine to
satisfy my needs and that formula has worked well for me
since Dawson Creek Winery’s introduction. I won’t change
something that’s working so well.”
Grapes for this month’s Gold Series selection
originate from the heralded Russian River Valley of Sonoma
(see Wine Region story), one of Shahabi favorite growing
areas. “The grapes from Russian River are usually on the
fantastic side,” he related. “We have ongoing relationships
with some really top growers so we are always assured to
getting the best fruit.”
Shahin Shahabi is a veteran businessman who
realizes the fact that niche wineries have their place in the
wine industry. He continues to produce high quality wines
with little fanfare and excellent results. He is content with
gradual growth in his varied operations and has developed
a fierce cadre of loyal supporters and customers for his
stable of wines.
Shahin Shahabi is perfectly comfortable in his role
as owner of a winery such as Dawson Creek. Enjoy!

WINE REGION:
Russian River Valley

Sonoma’s Russian River Valley has
always been considered the crown jewel
of the Sonoma Valley growing region for
its incredible fruit and the diversity of its
varietals, both white and red. Its total
acreage amounts to about 18% of
the total vineyard acreage in
Sonoma County.
		
Geographically,
the
prime
growing
sian
s
area
lies
between
u
R
r
the southerly cities of
Rive y
e
l
l
Sebastopol and Santa
Va
Rosa and the more northern
cities of Healdsburg and Forestville. It is centered on the
Russian River and was granted AVA status in 1983.
The land was formed millions of years ago by the
collisions between the North American and Pacific tectonic
plates. Eruptions of volcanic vents then deposited ash

on layers of eroded bedrock forming sandstone of loam
that is known as Goldridge soil. This particular type of soil
produces miraculous results when growing vines.
The Russian River Valley is also characteristically
cool (winds flow through the Petaluma Wind Gap and
are channeled down by the Russian River) and heavily
affected by incessant fog owing to its proximity to the
Pacific Ocean’s maritime influence (some parts are only
ten miles away from the ocean). The area has achieved
wonderful successes in the growing of Chardonnay and
Pinot Noir, two cool climate varietals that thrive within the
Russian River Valley’s chilly climate.

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:

Claiborne & Churchill 2012 Pinot Noir
SILVER MEDAL WINNER
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Wine wizard:
test your WINE iq!
1. For wine bottles stored on their side, should they be rotated on
occasion or left alone?
It’s best to leave the bottles alone. There’s a myth that if you rotate
your bottles, you’ll help keep the sediment (a harmless byproduct of
aging) from accumulating, but by rotating the bottle, you’re actually
just mixing the sediment into the wine instead of leaving it in place.
The best thing for a wine is to keep it stored on one side until you’re
ready to serve it, and then gently stand the bottle up so the sediment
goes down to the bottom. This allows you to pour the wine while leaving
the sediment behind. Why not just store the bottles upright? You don’t
want to do this because it puts the cork at risk of drying out and
compromising the seal.
2. What is the process of riddling?
Riddling is an ancient process in sparkling wine production. In this stage
of the process, wine bottles are placed on special racks that hold them
at a 45 degree angle, with the cap pointed down. Once a day, or every
two days for Champagne, the bottles are given a slight shake and turn,
alternating from the right to the left, and then put back in the rack
with the angle gradually increased. This pushes the sediment toward the
neck of the bottle, and after 2 to 10 weeks, the sediment is removed
prior to finishing and corking.

The Gold Medal Wine Store
Membership Rewards Saves you 24% to 41% off Dawson Creek wines!

Gold Medal Membership Rewards Pricing*

Retail Price
at Winery

DAWSON CREEK
2013 Reserve Syrah

$32.00/btl.

2012 Reserve Chardonnay

$25.00/btl.

2+ btls. 6+ btls.

12+ btls. 24+ btls.

2-Bottle Members:

$24.00

$22.33

$21.50

$20.67

4-Bottle Members:

$24.00

$21.50

$20.25

$19.83

2-Bottle Members:

$19.00

$17.33

$16.50

$15.67

4-Bottle Members:

$19.00

$16.50

$15.25

$14.83

*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.

