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NUDSEN VINEYARDS

Embracing a family winegrowing and winemaking legacy in Oregon's
Dundee Hills, Knudsen Vineyards crafts small-lot Pinot Noir and
Chardonnay that reflect the unique attributes of the Knudsen family's land.
Knudsen Vineyards is an iconic
vineyard in the heart of the acclaimed
Dundee Hills AVA, overlooking
Oregon's fertile Willamette Valley, the
majestic Mt. Hood, and the North
Cascade mountain range. Since 1971,
the Knudsen Family has been growing
grapes and making wine in this
breathtakingly beautiful setting, where
premium Pinot Noir and Chardonnay
capture the essence of land's distinctive
terroir.
It all started when Cal Knudsen, a
timber executive and Oregon wine
pioneer, purchased a 200-acre former
walnut orchard with his wife Julia Lee
in Oregon's Dundee Hills. Cal had
fallen in love with the world-renowned
wines of Burgundy and Champagne
and he was convinced that Oregon's
north Willamette Valley - with its
similar climate, topography, and
sedimentary soils - could produce still
and sparkling wines of great quality.
At that time, in 1971, Oregon's
wine industry was embryonic and
when Cal and Julia Lee Knudsen
planted 30 acres of vines the following
year, it became the largest vineyard in
the Willamette Valley. A few years later,
the Knudsens and pioneering Oregon
winemaker Dick Erath formed
Knudsen Erath Winery and built the
first commercial winery in the Dundee

Hills. For more than a decade thereafter,
Knudsen Erath Winery produced Pinot
Noir, Chardonnay, Riesling, and
sparkling wines.
The partnership of Knudsen Erath
ended in 1987 and the Knudsen family
began a twenty-five year hiatus from
family winemaking. In the meantime,
they invested in Argyle Winery to
produce high quality sparkling and still
wines, and they continue to have a
long-term grape supply and vineyard
management relationship with the
winery today.
In 2012, the Knudsen family's
second generation (Cal and Julia Lee's
children), Page, Colin, David, and Cal
Jr., decided to embrace their family's
legacy and honor their parents by
reviving the family winemaking tradition
and establishing a winery operation
under the historic Knudsen Vineyards
label. It is their goal to produce
exceptional quality, distinctive Pinot
Noir and Chardonnay wines from their
own sustainably farmed vineyard in
Oregon's Dundee Hills AVA.
Each of the Knudsen siblings are
directly involved with the winery,
making it a true family affair. Page is the
Managing Partner of Knudsen
Vineyards and has led the family's
return to winemaking. She oversees the
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...continued from front
management of Knudsen Vineyards and the winery and she is deeply committed to supporting
and promoting Oregon's wine industry. Colin oversees the financial, marketing and strategy
aspects of the business, while David and Cal Jr. are engaged in oversight of all operations.
The Knudsen siblings are joined by Winemaker Nate Klostermann, who is also the
Head Winemaker for Argyle Winery. Nate was born in Wisconsin
and after getting a taste of the industry at Falconer Vineyards along
the Mississippi River in Red Wing, Minnesota, he knew this was what he wanted to do. He moved out to
Dundee, Oregon and started as a harvest intern for Argyle Winery in 2005, and after several promotions,
was named their Head Winemaker in 2013, a position he still holds today. At Knudsen Vineyards, Nate is
dedicated to capturing the richness and complexity of the estate fruit and making wines that truly reflect
the unique attributes of this special property.
It is with great pleasure that we introduce our Pinot Noir Wine Club members to Knudsen Vineyards,
a historic label that has crafted premium Pinot Noir since its inception. Cheers!

KNUDSEN 2015 PINOT NOIR

Dundee Hills AVA, Willamette Valley, Oregon
The Knudsen 2015 Pinot Noir comes from the estate Knudsen
Vineyards, located in the heart of Oregon's Dundee Hills. Friendly and
approachable, this Pinot Noir opens with aromas of ripe red cherry,
cranberry, rose, sandalwood, and a touch of earth. The concentrated
palate is wrapped around a core of red fruits with cherry as the
centerpiece. Additional accents include baking spices and brioche.
Elegantly styled with supple tannins, this wine has a robust finish that
builds richness over time in the glass. Aged 16 months in oak. Enjoy!
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Instant! MEMBERSHIP REWARDS PRICING*
Winery Retail Price $45.00

YOU SAVE
12% - 25%
off Winery Retail

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

RECIPE FOR PAIRING

2+ btls.

6+ btls.

12+ btls.

$39.50
$39.50
$37.53

$37.83
$37.00
$35.15

$37.00
$35.75
$33.96

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
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Grilled Hanger Steak with Marionberry Glaze

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.

