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A FENÊTRE WINES

Taking his love of wine to the next level, Sommelier Joshua Klapper
develops an award-winning, Old-World inspired, terrior-driven
winery on California’s Central Coast.
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ommelier turned winemaker
Joshua Klapper is the founder of this
month’s Pinot Noir Series selection,
La Fenêtre Wines. Joshua began
making wines in 2005 on California’s
Central Coast and realized that his
Sommelier training had been the
perfect preparation. Today his smallproduction winery turns out
exceptional wines that could rival any
on the Central Coast.
Joshua Klapper grew up in
Manhattan, New York and though
he always had an insatiable thirst for
learning, he decided not to pursue
college immediately after high
school. Instead, he followed the
nontraditional path and started a
professional serving career at New
York’s Coco Pazzo restaurant.

This month’s featured La Fenêtre Pinot Noir comes from
the Presqu’ile Vineyard in the Santa Maria Valley; Grapes are
punched down to further extract color and flavor; Owner/
winemaker Joshua Klapper cleans a Pinot Noir tank after
primary fermentation; Joshua closely inspects his wines as they
age in barrel.

After just one year, Joshua found
himself amidst the elite working at
Café Boulud - he was just nineteen
years old and one of the youngest
servers ever to work at the acclaimed
restaurant. Over the next three years,
Joshua became an expert at blind
tasting, he mastered the art of food and
wine pairing and was exposed to some
of the most renowned winemakers and
vintages in the world. He also
participated in weekly wine seminars
that further opened his mind and
palate to the expansive world of wine.
It is easy to see why Joshua’s time at

Café Boulud is what lead him to his
great passion in life - wine.
In 2001, Joshua had the opportunity
to move west, enroll at USC’s
Marshall School of Business, and be a
part of the opening team for one of
Los Angeles’ most acclaimed
restaurants, Sona. The restaurant
opened the following year, and after
just 6 months, Joshua’s talents from
Café Boulud were greatly recognized
and he was offered the distinguished
position of Wine Director. He even
earned a Level I Sommelier
Certification, and designed a wine
list that was nationally recognized
and earned Sona a coveted Grand
Award from Wine Spectator in 2006.
After years of tasting wines
professionally and then visiting the
winemakers and regions he respected
most, Joshua decided it was time to
get his hands dirty and take on the
next challenge - winemaking. Unlike
most winemakers starting out, Joshua
had a unique advantage. He had built
strong relationships with many
California winemakers through his
work in the restaurant industry, and
thus had access to some of the state’s
most renowned vineyard properties.
Plus, let’s not forget Joshua was an
expert both at tasting and selling
wines, so his palate was a force to be
reckoned with.
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LA FENÊTRE WINES, Continued from Page 1

Joshua decided to focus on California’s Central Coast, specifically
in the Santa Barbara County region, since Pinot Noir and
Chardonnay were well-suited to its cooler climate and these were
his two favorite varietals. He made his first batch of wines in 2004,
sourcing fruit from the famed Bien Nacido Vineyard and Santa
Barbara Highlands Vineyard and released a total of 225 cases.
2005 marked the first official vintage from Joshua’s boutique wine
label he named La Fenêtre.
The name La Fenêtre is French for The Window, and ties to a
specific quote by Ladybird Johnson - “Art is the window to a man’s
soul.” For Joshua Klapper, wine is the expression of his art, and
thus, his window.
In 2006, 2007, and 2008, Joshua Klapper worked the harvests at
the Santa Maria Valley’s Qupé and Au Bon Climat wineries where
he was mentored by Jim Clendenen, Bob Lindquist and Jim
Adelman. Not only did he master the laborious work of picking and
crushing, but he learned the intricacies of blending and creating his
own personal style. Joshua used Qupé and Au Bon Climat’s
winemaking facility for his La Fenêtre wines up until 2010, when he
moved to the Central Coast Wine Services center in Santa Maria.
La Fenêtre Wines has grown to include Syrah and Grenache, in
addition to the Chardonnay and multiple vineyard-designated
Pinot Noirs. In 2008, Joshua added a sister label to La Fenêtre that
he named À Côté, French for Next Door. These wines are meant for
everyday drinking and include a Chardonnay, Syrah/Grenache
blend, Pinot Gris, Pinot Noir, and Riesling. He currently produces
2,000 cases for La Fenêtre and 4,500 cases for À Côté.

The Presqu’ile Vineyard in Santa Maria Valley has long been recognized as a
perfect terroir for dense, powerful, yet distinctly elegant fruit; Joshua Klapper
and Alex Katz inspect each barrel and choose the best for the La Fenêtre wines.
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BOUT THE VINEYARD

The Presqu’ile Vineyard is
located in the Santa Maria
Valley, a ribbon of land
between the Pacific Ocean
and the Central Coast’s San
Rafael mountains that sees
near perfect conditions for
growing Chardonnay and
Pinot Noir. The vineyard is
located in such a place that it receives the right balance of cool
maritime breezes and the warm California heat.
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In 2010, Joshua was joined by his best friend Alex Katz, who now
serves as the General Manager, Partner, and CFO for the winery.
Joshua’s wife Chiasa also helps out, taking care of the customer
service and administration side of the company. Together, they are
seeing La Fenêtre grow into a leader in California’s movement
back to more balanced, food friendly, and terroir-driven wines.
They are thrilled with the success of their small label and look
forward to expanding further in the coming years.

Planted in the late 1990’s (when the vineyard was called Addamo),
this vineyard has long been recognized for its powerful yet elegant
fruit. The Presqu’ile Vineyard is now owned by the Murphy family
who has a passion for perfection and will spare no cost in the
growing of each grape cluster. The section La Fenêtre’s fruit comes
from is one of the most perfectly manicured blocks of Pinot Noir
that owner/winemaker Joshua Klapper has ever seen and he is
thrilled to have the opportunity to consistently source from this
remarkable site.
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BOUT THE WINEMAKER
La Fenêtre’s Owner and Winemaker
Joshua Klapper has a deep passion for
the world of wine. After years working
in the restaurant industry and serving
as a Wine Director and Sommelier at a
top Los Angeles restaurant, Joshua
decided to try his own hand at
winemaking. After mentoring with
top winemakers on the Central Coast,
Joshua developed his signature style
and began sourcing from some of
California’s most respected vineyards.

While the classic, Old World wine regions of Burgundy, Bordeaux,
and the Rhône are his benchmarks, Joshua also stays true to the

terrior of the vineyards from which his wines originate. He finds the
Central Coast wine region to be exactly in tune with his favorite
varietals and wouldn’t choose to work anywhere else.
“The terroir of the Central Coast is unmistakable,” Joshua Klapper
has said, “and the wines from this region possess intense flavor and
unique character. I love the wines of this region.”
It is his undeniable passion, meticulous winemaking techniques,
and focused vision on crafting elegant, artistic, Old World-styled
wines that has made La Fenêtre an immediate favorite among savvy
wine enthusiasts on the Central Coast.
Joshua and his wife Chiasa live in Arroyo Grande with their two
children, Lily (6) and Alex (4).

L A FENÊTRE 2010 ‘PRESQU’ILE VINEYARD’ PINOT NOIR
Produced from the Santa Maria Valley’s Presqu’ile Vineyard in
the cool Solomon Hills region, the 2010 La Fenêtre Pinot Noir
is deep red in color with ripe fruit components and spicy,
peppery notes. Flavors of cherry, cranberry, currant, cola, and
cinnamon blend seamlessly on the palate and extend into the
long, complex finish of red apples, nutmeg, and mouth coating
soft tannins. This Pinot Noir is dense and powerful, yet distinctly
elegant. Try pairing the La Fenêtre 2010 Presqu’ile Vineyard
Pinot Noir with roasted chicken or turkey and barbecued steaks.
Aging:
19 months in oak
Cases Produced:
314
Enjoy Now Until:
2018

93 POINTS

GOLD MEDAL WINE STORE

- Wine Enthusiast

LA FENÊTRE

Retail Price
at the Winery

Members Only
Special Pricing

2010
Pinot Noir

$49.00/btl.

Save 22%-34% online!

Order Online: www.goldmedalwineclub.com/winestore
Toll Free: 1-800-266-8888
These special discounts are available only to club members, gift recipients and gift givers. Remember to login to see your prices online!
*2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices. Call for details.
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ECIPES

Perfect Pairings For Pinot Noir
Chicken Breasts with Rosemary and Thyme
4 large rosemary sprigs
4 large thyme sprigs
4 skinless chicken breast halves, on the bone
1/2 tsp. crushed red pepper
Salt & freshly ground black pepper
2 Tbs. extra-virgin olive oil
1/2 cup chicken stock
1 tsp. all-purpose flour mixed with 2 tsp. water
Preheat the oven to 375 degrees. Press a rosemary and thyme sprig on each chicken breast. Sprinkle
the chicken with the crushed red pepper and season with salt and black pepper.
In a large nonstick, ovenproof skillet, heat the olive oil until shimmering. Add the chicken breasts,
herb side down, and cook over moderately high heat until lightly browned, about 5 min. Season
the chicken with salt and black pepper, turn and cook until lightly browned, 2 to 3 min. longer.
Transfer the skillet to the oven and roast the chicken for 20 min. or until the juices run clear when
the breast is pierced near the wing joint.
Transfer the chicken breasts from the skillet to a platter, cover and keep warm. Pour off any fat in
the skillet and set the skillet over a burner. Add the chicken stock and cook over high heat, scraping
up any bits stuck to the bottom of the pan. Whisk the flour and water mixture into the skillet
and boil until slightly thickened, about 1 min. Pour the pan sauce into a bowl and serve with the
chicken. Recipe sourced from foodandwine.com.

Filet Mignon with Mushrooms and Pinot Noir Sauce
2 (8-oz.) filet mignon steaks
Kosher salt and freshly ground black pepper
2 bacon strips
2 Tbs. extra-virgin olive oil
1 pound assorted mushrooms (such as
shiitake, crimini, and chanterelle,
stemmed & halved)

1 Tbs. finely chopped garlic
2 sprigs fresh rosemary
2 cups Pinot Noir
2 Tbs. prepared demi-glace
2 Tbs. unsalted butter

Preheat oven to 375 degrees. Season both sides of the filet mignon generously with salt and pepper.
Wrap a piece of bacon around the sides of each steak and secure with butcher’s twine. In a large
heavy, ovenproof skillet, heat the olive oil over medium-high heat until almost smoking. Place the
steaks in the hot pan and cook until well seared on one side, about 3 min. Turn the steaks over;
there should be a nice crust on top. Add the mushrooms, garlic, and rosemary; give everything a
good stir and transfer the pan to the oven. Roast for 10 to 12 min. or until the steaks are cooked
medium-rare.
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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Remove the steaks, mushrooms, and rosemary to a platter; cover to keep warm. Return the pan to
the stove over medium-high heat. Deglaze with the wine, scraping up all the yummy bits in the
bottom of the pan. Mix in the demi-glace, stirring to combine. Put the steaks and mushrooms
back in the pan and coat in the pan sauce. Finish with a couple of tablespoons of butter to make
it rich. Put the steak and mushrooms on two serving plates and cut off the butcher’s twine from
the filets. Pour the wine sauce on top and garnish each plate with a roasted rosemary sprig. Recipe
sourced from foodnetwork.com.

Gold Medal Wine Club
5330 Debbie Road, Suite 200
Santa Barbara, California 93111

Toll Free: 1-800-266-8888
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