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UTTON ESTATE WINERY

This incredible Russian River Valley winery produces
remarkable Pinot Noirs from the largest and most heralded
vineyards in the entire state using sustainable farming practices.
The legend of Dutton Ranch and
its fabulous fruit continues to grow
(literally) and the list of awards and
accolades earned by its vintners is too
large to even count. Hundreds of
wineries purchase Dutton Ranch fruit
and a large number refer to its origin
when producing finished wines.
This month’s Pinot Noir Wine Club
selection has the added distinction of
being produced by Dutton Ranch’s
fifth-generation owners, Joe and Tracy
Dutton through the aegis of their
Dutton Estate Winery.
The actual location of Dutton Estate
Winery is in the Green Valley AVA of
the Russian River Valley. It was founded
in 1995 with the intent of producing
but two varietals, Chardonnay and
Pinot Noir. While Joe Dutton directs
the rambling vineyards (more than
1200 acres of grapes and 200 acres of
apples) and properties of Dutton
Ranch, it is his partner and wife Tracy
who oversees Dutton Estate Winery as
her main function.
The pair were perfectly suited.
Tracy’s family (the Kozlowski’s) were
also farmers who built a prosperous
business (mostly apples and berryrelated items) from their location
that just happened to border the
original Dutton Ranch property. As
in a Hollywood epic, the youngsters
fell in love and married. The rest, as

they say, is history.
“We realized early on,” recalled Joe
Dutton, “that some of our vineyards
were absolutely ideal for raising
Chardonnay and Pinot Noir. We saw
how well others were doing with our
fruit and decided to do our own thing.
But we are like the other wineries in
the respect that we are but one of the
hundreds of customers buying fruit
from Dutton Ranch. I admit we might
have a bit of insight as to which fruit
to buy, but practically all of the fruit is
of a certain caliber and the awards our
fruit and the resultant wines have
garnered speak for themselves. We
farm our dirt meticulously and feel it
represents the best in terroir the
Russian River Valley has to offer.”
Dutton Estate Winery has also
become an extension of the Joe and
Terry Dutton Family. Oldest daughter,
Kyndall is the administrative coordinator
and hospitality ambassador for Dutton
Estate Winery. Kylie is the national
brand ambassador as well as the
harvest coordinator. Youngest daughter
Karmen is also expected to join the
family business in the near future.
“Our family is a team of forwardthinking farmers that binds succession
for the future to sustain Sonoma
County agriculture through our
vineyards and our wines,” stated Tracy
Dutton. “I feel very blessed.”

ROBERT "BOBBY" DONNELL, WINEMAKER
While Joe Dutton is considered winemaker, Robert ‘Bobby’ Donnell is Dutton Estate Winery’s
consulting winemaker. Originally from just outside Dallas, Donnell joined the wine industry in 2000.
Donnell has held jobs at some of Napa Valley’s top entities, Beringer Vineyards, St. Clement Vineyards,
Provenance Vineyards. He obtained his Winemaking Certificate from famed UC Davis in 2009 and
became assistant winemaker, then winemaker for Amici Cellars where he made some of the most
celebrated and highly scored wines in Napa Valley.
At one point, Donnell found his true calling in crafting wines from the
Pinot Noir and Chardonnay varietals. He moved his family to Sebastopol (his
wife is also a winemaker) to pursue his craft. In 2017, Bobby joined Dutton Estate Winery for what he
considered ‘his dream job’ as a consulting winemaker and has made the most of his chance. He works
closely with both Joe and Tracy Dutton (along with Terry Adams, Dutton’s original winemaker) in crafting
the Dutton Estate Winery portfolio to rest among the very finest in California.

2015 ‘KARMEN ISABELLA’ PINOT NOIR

92 POINTS

– Planet Grape Review

Dutton Ranch, Russian River Valley, Sonoma County
Named for the Dutton’s youngest daughter. Aromas of raspberry, cherry and
jasmine are intermingled. On palate, notes of Himalayan blackberry, marionberry,
red currants and boysenberry blend with sweet tobacco leaves and earthiness. The
aftertaste features a taste of Santa Rosa plum that fades into a citrusy pomegranate as
it recedes.
Try a pinkish lamb chop or other delicate meat with this beauty. Alcohol 14.1%.
Aged for 10 months in French Oak (34% new). Fruit was harvested at night.

90 POINTS

– The Wine Advocate

90 POINTS
– International
Wine Report

1140 cases
produced

Instant! MEMBERSHIP REWARDS PRICING*
Winery Retail Price $47.00

YOU SAVE
15% - 27%
off Winery Retail

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

2+ btls.

6+ btls.

12+ btls.

$40.00
$40.00
$38.00

$38.33
$37.50
$35.63

$37.50
$36.25
$34.44

RECIPE FOR PAIRING
Enjoy our extensive collection of
recipes to pair with your favorite
Gold Medal wines!
Find this recipe and many more
online at:
GoldMedalWineClub.com/Recipes
Mushroom and Walnut Pâté

ORDER ONLINE:
www.GoldMedalWineClub.com
CALL US:
1-800-266-8888

*Effective per bottle prices after Membership Rewards discount is applied at checkout.
Shipping and tax (if applicable) not included in above prices. Membership Rewards does not apply to Sale or Specials Wines.

