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EFT COAST CELLARS

One of the most forward-thinking wineries in the state of Oregon, Left
Coast Cellars utilizes a variety of sustainable, organic, biodynamic, and
earth friendly farming practices to produce their award-winning wines.

T

he Willamette Valley is
Oregon’s leading wine region with twothirds of the state’s wineries and
vineyards and over 300 wineries dotting
its vast, varied, and visually breathtaking
landscape. It is also recognized as one of
the premier Pinot Noir producing areas
in the world, with dozens of family
owned, boutique estates taking
advantage of the ideal maritime climate
the Valley has to offer. Many of these
producers
are
environmentally
conscious and sustainably driven,
wanting to protect the state’s pristine
ecology, but one of the leaders of the
pack is Left Coast Cellars, this month’s
Pinot Noir Series selection.

Suzanne Larson with her children and vineyard manager Luke
McCollum at the Left Coast Cellars estate; The grand iron gate
at the estate’s entrance offers a prelude to what’s inside; Winefilled barrels age at Left Coast’s estate winery; Sculptures can be
seen throughout the Left Coast property; Left Coast’s 21kW
ground-mounted solar array by their Latitude 45 vineyard
provides 100 percent of the power for the winery’s guest
cottage, front gate, all estate irrigation and landscaping needs.

Left Coast Cellars was founded in
2003 by Suzanne Larson and her
family in Rickreall, Oregon, a town
fifteen minutes northwest of Salem,
Oregon and just west of the EolaAmity Hills sub-appellation boundary.
Since day one, the winery and
surrounding vineyards have been built
on passion and a love of the land that is
often taken for granted. Upon entering
the winery’s iron-gate entrance, one
can’t help but enjoy the jaw-dropping
beauty of the pastoral grounds. From
the spring-fed lake that naturally
irrigates the vines through a gravity-fed
system, to the old growth white oak
trees, hazelnut trees, orchards, organic
vegetable gardens, fields of wildflowers,

truffle trees, estate beehives, and not to
mention the meticulously tended
grapevines, the Left Coast Cellars estate
is simply a delight for the senses and
the product of the Larsons’ daily efforts
and dedication to land-use diversity.
The 130 acres of vineyards are planted
on varying soils, elevations, and slopes
throughout the 356-acre property, and
it is this diverse combination of
geography and geology that gives Left
Coast Cellars wines a distinct sense of
pride and place.
Suzanne Larson is of Scandinavian
decent with farming in her blood,
her great grandparents having
immigrated from Norway to
northern Washington where they
settled and built a family farm. She
also found inspiration for Left Coast
Cellars while studying abroad in
Tuscany and spending time in the
Italian countryside. Here, she canned
tomatoes, gathered mushrooms,
cured olives and prosciutto, and
stomped grapes to make her very first
wine. It was a life-changing
experience that left quite the
impression on Suzanne, and her
winery tasting room’s Farm Fresh
Market approach certainly draws
from these memories. In the 1970s,
Suzanne spent time living in France,
and it was here, among the worldclass estates of Burgundy, that she
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caught the ‘Pinot-bug’ and began her love affair with the
fascinating varietal.
Fast forward to 2003 when Suzanne moved her family from Colorado
to the ‘left coast’ when she acquired the Willamette Valley property
that would become Left Coast Cellars. The winery name also points
to the left-handedness streak that runs through the Larson family.
Luke McCollom was one of the first hires that Suzanne made, and his
background in the California wine industry was put to good use from
the start. After graduating from Cal Poly San Luis Obispo, Luke
gained viticulture and winemaking experience at Napa’s esteemed
Harlan Estate and the Central Coast’s Meridian Vineyards. He has
worked hand in hand with the Larson family to develop Left Coast’s
vineyards and to produce wines that adequately represent this very
special place. Luke began as Left Coast’s founding winemaker and
now stands as the vineyard manager, overseeing the biodynamic and
organic farming methods on the estate’s 130 acres of grapevines.
Another item of note is that the Left Coast Cellars property is
directly intersected by the 45th parallel, the same latitude that runs
through many of the great vineyard properties in France. Many of
the winery’s vineyard block names were inspired by Suzanne’s time
living in Paris: Field of Dreams, Latitude 45, Left Bank, Right Bank,
The Bench, Truffle Hill, and The Orchards. Each block has a
distinctive character suitable for various clones of Pinot Noir, Pinot
Gris, Chardonnay, Pinot Blanc, Viognier, and Syrah.

Left Coast Cellars’ pristine vineyard blocks create a magical setting on the
property; Uncorking a Left Coast Cellars wine; Luke McCollum checks one
of the estate’s 35 bee hives that produces the winery’s honey, sold in the Farm
Fresh tasting room.
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Left Coast Cellars is truly one of Willamette Valley’s gems and it is our
pleasure to feature one of their latest, most successful releases. Cheers!

BOUT THE VINEYARD
At Left Coast Cellars, every day truly
is Earth Day, as the team utilizes
a variety of sustainably, organic,
biodynamic and earth friendly
farming practices in the vineyard.

Left Coast is one of 14 wineries to
complete Oregon Environmental
Council’s Carbon Reduction
Challenge and one of the charter members of The Climate
Registry, an initiative representing the largest greenhouse gas
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Visitors are delighted upon entering Left Coast Cellars’ tasting
room, a pine-accented, rustic structure nestled among some of the
oldest oak trees in the valley. Here, one can sample the limited
production, award-winning wines that Left Coast Cellars has to
offer and have a farm fresh bite to eat from the estate Cafe’s seasonal
menu. Estate-made honey and jam are available, along with
produce-driven offerings from the organic gardens, and cage-free
eggs from the estate chickens and ducks.

reduction effort in U.S. wine industry history. The winery also
has two solar installations that generate the vast majority of their
electricity, and the property’s 17-acre spring-fed lake collects rain
water for gravity-fed irrigation to the vines.
Left Coast Cellars is planted to 130 acres of grapevines that are
carefully managed by Luke McCollum. Located in Oregon’s
Willamette Valley, this property has a misty, cool climate
that is ideal for producing world-class Pinot Noir and other
Burgundian-style varietals. The Willamette Valley AVA was
established in 1984 and has become a renowned wine growing
region known around the world.
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BOUT THE WINEMAKER
Joe Wright joined the Left
Coast Cellars team in Rickreall,
Oregon in 2011. He was drawn
to the diversity of Left Coast’s
356-acre estate and is now
devoted to carefully crafting
exclusively estate-grown wines
that represent the special
character of the site.

managed a fine wine shop for several years. When he arrived in
Oregon, Joe landed a ‘cellar rat’ position at Willamette Valley
Vineyards and eventually became their assistant winemaker from
2000 to 2002. Following his tenure there, Joe started his own
winery, Belle Vallee Cellars, and spent the next 9 years producing
and blending Pinot Noir from several of Oregon’s premier
vineyards. He was thrilled by the opportunity to work at Left
Coast Cellars and continue focusing on premium, Willamette
Valley Pinot Noir.

Joe joined the Oregon wine
industry in 1996 after leaving
Aspen, Colorado, where he

Joe Wright’s winemaking talent has grown immensely over the years
and his success can be measured in the astounding number of
awards and ratings he has achieved for the Left Coast Cellars brand.

L EFT COAST 2010 SUZANNE’S ESTATE PINOT NOIR
Left Coast Cellars’ 2010 Suzanne’s Estate Pinot Noir is 100%
estate grown and produced, blending fruit from only the best
barrels of the vintage to craft this reserve offering. Aromas of
musky cherry pits, dark berries, white pepper and allspice
mingle on the nose and complement the sleek, refined palate
with flavors of tangy black raspberry, bitter cherry, blackberry,
and an exotic touch of blood orange. Soft tannins add just the
right amount of support to this Pinot’s bright fruit flavors and
linger on the long finish. Aged in oak.
Cases Produced:
Enjoy Now Until:
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92 POINTS

90 POINTS

- Wine Spectator

- Stephen Tanzer’s
International Wine Cellar

New! Gold Medal Membership Rewards Pricing:*
You Save 17% - 30% off the Winery Retail Price!

LEFT COAST
2010 Pinot Noir,
Suzanne’s Estate

Retail Price
at Winery

Gold Medal Membership Rewards Pricing*

2-Bottle Members:

$45.00/btl.

4-Bottle Members:
Charter Members:

2+ btls.

6+ btls.

12+ btls.

24+ btls.

$37.50
$37.50
$35.63

$35.83
$35.00
$33.25

$35.00
$33.75
$32.06

$34.17
$33.33
$31.67

Order Online: www.goldmedalwineclub.com

Toll Free: 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.
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ECIPES

Perfect Pairings For Pinot Noir
Roasted Grapes in Pinot Noir
6 cups red seedless grapes, about 2 lbs.
1 cup red or sweet white onion, thinly sliced
2 Tbs. olive oil
1/4 cup Pinot Noir
Salt, to taste
Preheat oven to 450 degrees.
Combine the grapes, onions and olive oil in a sheet pan. Bake, stirring once after 20
minutes, until grapes are browned and begin to collapse, 40 to 45 minutes.
During the last 15 minutes, stir in the Pinot Noir.
Remove from oven and add salt, to taste. Let cool and allow juices to thicken, then pulse
lightly in a food processor.
Serve warm or at room temperature over brie or goat cheese, and spread on bruschetta.

Tapenade and Gorgonzola Spread
2 garlic cloves
1 anchovy fillet
1/4 tsp. ground allspice
1 tsp. dried oregano
1 tsp. Tabasco sauce
2 tsp. coarse grained mustard
1/2 cup pitted kalamata olives
1 cup pitted California black olives
1/2 cup pimento stuffed green olives

1/4 cup capers
2 Tbs. fresh squeezed lemon juice
1/2 cup olive oil
1/4 cup finely chopped fresh parsley
For the Gorgonzola Spread:
1/2 cup Gorgonzola
1/4 cup cream cheese
1/4 cup half & half

In a food processor, process to mince the garlic cloves and anchovy fillet.
Then add the allspice, oregano, Tabasco sauce, mustard, and olives to the food processor
and pulse several times just to chop the olives. Do not puree.
Remove ingredients from food processor and put in a bowl. Stir in the capers, lemon
juice, olive oil and parsley. Without parsley, the mixture will keep refrigerated for
months. Spread on bruschetta, pizza, focaccia, toss in pasta salad, etc...or enjoy with the
Gorgonzola Spread!
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!

For the Gorgonzola Spread, combine the Gorgonzola and cream cheese in a food processor.
Blend until creamy. Add just enough half & half to make the mixture spreadable. Spread
on bruschetta, then top with the Tapenade. Enjoy!

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

