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OKOMO WINERY

With a focus on Dry Creek, Russian River Valley, and Sonoma
Coast fruit, Kokomo Winery crafts ultra premium single vineyard
wines that represent true varietal character and a distinct terrior.

N

estled in the emerald hills of
beautiful Dry Creek Valley, Kokomo
Winery prides itself on making small
production, single-vineyard wines
from Dry Creek and the Russian
River Valley. With a terrior-driven
philosophy in mind, owner Erik
Miller teams up with his best friend
Josh Bartels to make wines as
individual and unique as the
vineyards they were born from.
Originally from Kokomo, Indiana,
Miller had always dreamed of moving
west and after graduating from
Purdue University in 1999, he set his
sights on Sonoma County to pursue
his dreams. With a degree in
Organization,
Leadership,
and
Supervision, Miller first dabbled in
business and financial planning, but
quickly found it was not the path for
him. He took a chance working the
harvest at nearby Belvedere Winery
and never looked back.

The big red barn at Kokomo Winery’s home, Timber Crest
Farms; winery partners Randy Peters, Erik Miller, and Josh
Bartels; a junk yard of old Sterling trucks is a fascinating sight
behind the winery facilities; ripening Kokomo wine grapes; a
beautiful panoramic view of Dry Creek Valley vineyards.

Taken under the wing of Belvedere
winemaker Troy McEnery, Miller
immediately fell in love with the
wine industry and knew this was
what he wanted to do for the rest of
his life. It wasn’t discovering that rare
glass of Burgundy, and it wasn’t after
touring the majestic wineries of
Bordeaux; but instead, it was the
manual labor, the time spent in the

vineyard, the work in the cellar, the
creativity, the chemistry, and
everything in between. It was the
whole winemaking experience that
drew Miller to discover his true
passion.
Immediately following that harvest
at Belvedere, Miller enrolled in
eonology classes at nearby UC Davis
and came in contact with Amphora
Winery owner Rick Hutchinson in
2003. Hutchinson offered Miller a
full-time cellar worker position. The
transition from a large-scale 100,000
case winery to a tiny 2,500 case
winery was a refreshing change for
Miller, and he embraced the rustic,
boutique winery atmosphere.
In 2004, Miller was offered some
Cabernet Sauvignon from Mounts
Vineyard and he decided to
experiment
with
his
own
winemaking. Hutchinson allowed
him to use Amphora’s winery space,
and Miller was on his way. That
bottling marked his first release and
Kokomo Winery was born.
Kokomo was named for Miller’s
hometown in Indiana, although
many assume it refers to a certain
Beach Boys song. The coastal cypress
tree on the wine label was chosen to
signify his move out west.
continued on Page 2
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KOKOMO WINERY, Continued from Page 1

For the second vintage of Kokomo wines, Miller called on his
best friend from Purdue, Josh Bartels, to come out and help.
Bartels had worked in a local wine shop while in Indiana and
shared Millers’ growing passion and knowledge for fine wines.
The offer to move out west and be a part of the new venture was
too hard to pass up, and Bartels became Kokomo’s assistant
winemaker.
With Bartels on board, the two upped production and expanded
on the wines being made. Following the 2006 harvest, they were
able to move Kokomo Winery into its own facility at Timber
Crest Farms in Dry Creek Valley. The site was home to a 150
acre vineyard that had been farmed by Randy Peters since 1974,
and showed serious potential for the growing boutique winery.
Peters eventually became a partner in Kokomo Winery in 2008,
creating a great opportunity for Miller to have a stable source of
premium grapes, and also giving Peters the chance to break into
the winery business as he’d always dreamed of. Having farmed
the land for so long and knowing the different blocks and soil
types, Peters chooses the Kokomo vineyard rows accordingly and
secures the best fruit for their allocation.
Kokomo Winery currently produces between 5,000 and 6,000
cases of mostly Zinfandel, Chardonnay, and Pinot Noir, with
smaller amounts of Cabernet Sauvignon, Sauvignon Blanc, and
Petite Sirah. The wines are produced exclusively from Randy
Peters’ vineyard sites within Dry Creek Valley, Sonoma Coast,
and Alexander Valley appellations. With their partnership,
Miller has the opportunity to be extremely selective in choosing
the best possible grapes for his various wines.

Fog nestles in the Sonoma Coast appellation, providing an ideal setting for
growing Pinot Noir; Timber Crest Farms is home to Kokomo Winery, its
production facility, and the rustic tasting room located amongst the aging barrels.
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BOUT THE VINEYARD

The grapes for this lovely
Kokomo 2008 Pinot Noir
come from Randy Peters’
own site, Peters Vineyard,
in the western Sonoma
Coast appellation. Just
15 miles from the coast
with consistent fog and
cool sea breezes, Peters
Vineyard is the perfect location for producing Pinot Noir. The
fruit is allowed long growing seasons and extended hang time,
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Now entering its eighth year of production, Kokomo Winery
has joined the elite boutique wineries of Sonoma County and
gains more 90+ ratings and Gold Medals with each anticipated
release. Not bad for someone who just 10 years ago participated
in his first harvest! We invite you to enjoy Kokomo’s latest
achievement, as they are truly a producer to watch. Cheers!

promoting fully developed fruit loaded with complexity and
bright flavors.
The Sonoma Coast appellation contains more than 500,000
acres, mostly along the coastline of the Pacific Ocean. Extending
from San Pablo Bay down to the border of Mendocino County,
the appellation has a broad range of microclimates, but is known
overall for its cooler climate and higher rainfall. Some of the
state’s best Pinot Noirs come from this world-class region.

A

BOUT THE WINEMAKER
Winemaker (and owner) Erik
Miller has a specific philosophy
when it comes to crafting his
award-winning wines, and his
enthusiasm for the land and
terrior of his vineyards is readily
evident. Miller’s goal at Kokomo
is to make wines that, rather
than leave his mark, show the
distinct terrior, character, and
flavor from where they are from.
With an emphasis on single

vineyard wines, Miller utilizes small production techniques and
his relationships with the growers to craft wines that are outstanding
and unique.
At Kokomo, Miller is all about balance. He wants his wines to be
enjoyable on their own, but also with food; he wants wines that can
be cellared and aged, but also excellent while they are young; and he
wants wines that have enough acidity, but also show the varietal
character with enough flavor and complexity that sets them apart.
His attitude and passion for the industry is so genuine and
refreshing, that it is easy to see why Kokomo Winery has garnered
the success and reputation it holds today.

K OKOMO 2008 ‘PETER’S VINEYARD’ RESERVE PINOT NOIR
Crafted in a classic Burgundian style, Kokomo’s 2008 ‘Peter’s
Vineyard’ Reserve Pinot Noir is rich cherry in color with
smoky, vanilla aromas and flavors of ripe strawberries and
spice. Silky, well-structured, and balanced, this Pinot Noir has
vibrant acidity, an amazing complexity, and a velvety finish.
Wine Enthusiast calls it “Almost indistinguishable from a
Premier Cru Beaune Burgundy.” An excellent wine offered at
an unbeatable value!
Cases Produced:
Alcohol:

485
14.1%

93 POINTS!
- Wine Enthusiast

93 POINTS!
- Pinot Report

Barrel Aging:
15 months
Enjoy Now Until:
2014

DOUBLE GOLD MEDAL
- SF Chronicle Wine Competition

DOUBLE GOLD MEDAL

REORDERS

- Indy International Wine Competition

G O L D M E D A L W I N E S TO R E

Retail Price
Club Price
KOKOMO Winery-Direct
2-bottle Members
			

Club Price
4-bottle Members
And Multiple Series Members

2008
Pinot Noir

$36.50/btl. Save 24%

$48.00/btl.

$39.00/btl. Save 19%

SAVE up to
24% OFF
Winery
Direct

These special prices are available only to club members, gift recipients and gift givers. Remember to login to see these prices online!

REORDER ONLINE: www.goldmedalwineclub.com
Toll Free: 1-800-266-8888 Fax: 1-800-266-8889
2 bottle min. order. Availability is extremely limited Note: Shipping and tax (if applicable) not included in the above prices. Call for details.
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ECIPES

Perfect Pairings For Pinot Noir
Apricot-Cured Pork Chops
The Brine:
4 cups water
1/2 cup salt
1/4 cup sugar
2 Tbs. cracked pepper
4 bay leaves
1 onion, chopped
1 carrot, peeled and chopped
1 celery rib, chopped
2 cups apricot nectar (available fresh
or as concentrate)

Apricot Vinegar Glaze:
1/4 cup apricot nectar (available fresh
or as concentrate)
1/4 cup fruit-flavored vinegar
(such as raspberry)
1/2 cup sake (Japanese rice wine)
1 clove garlic, pressed
salt & freshly ground pepper

The Chops:
4 center-cut pork loin chops,
1 1/4 to 1 1/2 inches thick
olive oil for sauteing
Apricot Vinegar Glaze (recipe follows)
Apricot Vinegar Glaze: In a nonreactive saucepan, combine the apricot nectar with the
fruit vineyard, sake and garlic. Simmer the mixture until it reduces in volume by half, to
about 1/2 cup. Season to taste with salt and pepper. Set aside.
The Chops: To make the brine, combine all the ingredients, except for the apricot nectar,
in a saucepan. Bring to a boil over high heat, then remove from heat and let cool. When
cool, add the apricot nectar, and refrigerate until cold.
For brining, use a heavy-duty tub, an earthenware crock, or stainless steel bowl. Fro the
brine to do its job, there must be enough to fully cover the meat. Add the pork chops
to the cold brine. Cover with plastic wrap and weight chops with a plate, if necessary, to
keep them completely covered. Refrigerate for 6 to 12 hours. (The longer the chops stay
in the brine, the deeper the resulting hamlike flavor.)
Remove the chops from the brine and pat them dry. Use a skillet large enough to hold all
four chops. Add just enough oil to coat the bottom, and heat the skillet over moderately
high heat. When the skillet is hot, add the chops and brown them on both sides, about
3 to 4 minutes per side. Transfer the pan to a 325 degree oven and continue cooking the
chops until they are no longer pink at the bone, about 7 to 10 minutes.

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!

Remove the chops from the pan and keep them warm. Discard the fat from the pan and
add the Apricot Vinegar Glaze. Bring the glaze to a boil, scraping the pan to dissolve any
browned bits, then remove from the heat. Add any juices that have collected around the
chops to the glaze. Unmold the Sake Rice onto heated plates Transfer the chops to the plates
and spoon the glaze over them. Serve with a green vegetable of your choice. Serves 4.

Gold Medal Wine Club
5330 Debbie Road, Suite 200
Santa Barbara, California 93111
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Toll Free: 1-800-266-8888
Fax: 1-800-266-8889
www.goldmedalwineclub.com

