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The Best Wine Club on the Planet. Period.

2013 VINTNER’S RESERVE MERITAGE
RANCH 32, MONTEREY COUNTY

2,540 Cases Produced
The word “Meritage” is loosely defined as made with only Bordeaux varietal grapes. This excellent
Vintner’s Reserve is an example of a Meritage from Ranch 32 that contains 47% Cabernet Sauvignon,
30% Merlot and 23% Petite Verdot, three of Bordeaux’s premier grapes. The individual lots were blended
just prior to bottling. The nose features aromas of blackberries and dark plums with ingrained overtones
of mocha, tobacco and dark chocolate. These flavors carry through nicely with a near perfect soft tannin
feel that morphs into a lingering, sustained finish. Aged 18 months in oak. Pair with any hearty dish or
meat such as grilled lamb or prime rib. Try aged goat cheese for dessert. Drink now and until 2025.

GOLD MEDAL - Riverside International Wine Competition

2013 CABERNET SAUVIGNON

LONG VALLEY RANCH, MONTEREY COUNTY
HOW WE CHOOSE
OUR WINES:
Gold Medal Wine Club
showcases two or more wines
each month from only the best
small wineries of California.
Featured wines include those
which have earned medals
in the top wine-industry
competitions or have been
highly rated by a respected
national wine publication
(see goldmedalwineclub.com/
resources/wine-ratings). On
occasion, we feature a pair
of wines which are newly
released by the winery and
which medals and reviews are
forthcoming. Each and every
selection is a superb wine made
in small quantities and with
very limited distribution. There
are over 3,000 wineries in
California producing thousands
of different wines. Only wines
fitting the above criteria are
considered in choosing the
featured selections each month.
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1,200 Cases Produced
Pacific Ocean air sweeps down the wondrous Salinas Valley each afternoon to cool the vineyards of Long
Valley Ranch as much as 50 degrees on certain days. This condition increases the grapes’ hang time
which allows them to ripen slowly and gain depth and intensity. Aromas of ripe plums, blackberries and
blueberries fill the nose and are integrated with toasty oak spice and mocha flavors. The mouthfeel is
plush and round and is complimented by a soft tannin structure that frames the dark fruit flavors. The
finish is rich and abundant and will become a fond memory long after tasting. Aged 8 months in French
oak. Try a Roasted Duck or Venison dish to bring out the complexity of this marvelous Bordeaux-style
Cabernet Sauvignon and add aged Brie for your post-meal delight. Drink now and until 2023.

GOLD MEDAL SPECIAL SELECTION

2013 CHARDONNAY

METZ ROAD, MONTEREY COUNTY

1,600 Cases Produced
The Chardonnay varietal has long been a treasured grape of Monterey County. This 2013 Estate
Chardonnay is from the famed Riverside Vineyard located on a high bench overlooking the Salinas River.
The soils are well-drained and formed of decomposed granite. Made in a true Burgundian style, the nose
provides initial scents of butter and toast that give way to red apples, pineapples, white peaches, pears,
nutmeg, vanilla and slate. This abundance of fruits follows through on the palate that is full and powerful
with a distinctive mineral component lasting into the finish. Said finish is lively and firm with traces of oak
spice. A roasted chicken with tangerines would compliment this exceptional white wine, while salmon
rillettes (using anise liqueur) will also flatter the Chardonnay. Drink now and until 2020.

GOLD MEDAL SPECIAL SELECTION

These terrific Monterey County brands offer a unique insight and perspective
into the region considered California’s most versatile growing area. Each
winery accurately reflects the essential terroir of its origin.

Ranch 32

Located in the heart of Monterey County, Ranch
32 emerges from the westerly foothills adjoining the
area’s scenic benchlands. Great wines originate from
perfectly-situated vineyards and Ranch 32, with a blessed
microclimate and gentle slopes of Lockwood shaly loam
soils, is such a place.

Juice spills from Ranch 32’s recently
harvested grapes just before they are
taken to be crushed.

		
It is part of two
appellations, Hames Valley
AVA and San Lucas AVA,
both of which are sub
appellations of Monterey
County AVA. Its location in
the southern (warmer) part
of the county, allows ample
summertime sun to reach
the Bordeaux varietals that
comprise the Vintner’s
Reserve 2013 Meritage.
This extended hang time
allows the fruit to develop
complex flavors and intense
varietal character.

Long Valley Ranch

The great Salinas Valley is also known as the Long
Valley, a name coined by writer John Steinbeck due to its
nearly 100-mile length. Cradled between the Gabilan and
Santa Lucia mountain ranges, this bountiful stretch was
carved out by the Salinas River millions of years ago and
holds some of the world’s richest farm and vineyard land.
These estate vineyards have been farmed for over 40 years
in the Long Valley by the same family who consider Long
Valley ranch as a true gift from Mother Nature.
For sun-loving Cabernet Sauvignon, these estate
vineyards are located in the southern reaches of Monterey

County, where sunshine-filled days are followed by the
cooling maritime influence in the late afternoons.

The long growing season of Monterey County
allows the grapes stay on the vine until that ideal moment
when they have reached full flavor development. Longer
time on the vine means the grapes ripen slowly and evenly.
Long Valley Ranch is a perfect example of this and the style
and structure of the resulting wines are a direct reflection
of the estate vineyards’ unique landscape of the Monterey
appellation.

Long Valley Ranch’s ideal climate for varietals such as Chardonnay, Pinot
Noir and Cabernet Sauvignon. The grapes from the estate vineyards are
harvested at their peak, lending the finished wines intricate and full flavors.

Metz Road

Metz Road is primarily committed to the
sustainability of its vineyards. 100% of Metz Road vineyards
are officially certified by the California Sustainable
Winegrowing Alliance, a statewide certification program
that provides third-party verification of a winery’s
commitment to continuous improvement and the adoption
and implementation of sustainable grape growing practices.
Continued on Page 4
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Vincent Catalaa

RANCH 32 WINEMAKER

Born and raised in Saint Jean, a suburban town near Toulouse, France, Catalaa
holds a Master’s of Science in Enology and Viticulture from University Paul Sabatier
in the same city. He interned in both France and South Africa before immigrating to
the United Sates. Other notable winery jobs include Château Saint Auriol (Corbieres),
Blossom Hill Winery and Josh Jensen’s heralded Calera Wines where he served as an
assistant winemaker.

Catalaa, now 40, considers himself an accomplished cook and delights in
pairing specific wines with foods. His first wine experience was at aged 2, when his
parents offered him some that had been watered down. His preferences tend toward
older Bordeaux-style wines, particularly ones that have had a chance to develop in
the bottle. Although, he has recently become a convert to California Pinot Noirs and
particularly the elegant, silky ones reminiscent of fine Burgundies.

METZ ROAD

The making of Ranch 32’s 2013 Meritage is right up Vincent Catalaa’s alley.
The combination of Cabernet Sauvignon, Merlot and Petite Verdot is widely used
around Bordeaux and is considered as classical blending.

Continued from Page 3

The vineyard minimizes water usage through 100%
drip irrigation and uses cover crops to naturally improve
soil health, prevent erosion, control vine vigor, and promote
sustainable health of the vineyard. Practicing low impact
methods to control pests while promoting beneficial insects
and microbiologic activity, as well as utilizing over 250 owl
boxes to control rodent populations naturally and help
the local raptor population, are just a few of Metz Road’s
sustainable vineyard practices.
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Continued on Page 6

Food Pairings from the featured Vineyards
LAMB CHOPS WITH GOAT CHEESE & HERBS
PAIR WITH THE RANCH 32 2013 VINTNER’S RESERVE MERITAGE
2 sprigs fresh rosemary
2 sprigs fresh thyme
½ cup soy sauce
¼ cup balsamic vinegar

2 cloves garlic, finely chopped
12 baby lamb chops, 3-4 ounces each
Pepper
One 8-ounce log fresh goat cheese

Preheat oven to 425°F. Finely chop the rosemary and the thyme and combine. Set aside. In a bowl,
mix the soy sauce, balsamic vinegar, and garlic. Arrange lamb chops on a foil-lined baking dish with
deep sides. Season the lamb with pepper (no salt is necessary because of the soy sauce), pour the soy sauce mixture over the
meat. Slice the goat cheese log into 12 rounds and place one round into each lamb chop. Sprinkle the herb mixture over the
cheese. Roast the chops for approximately 15 minutes; broil for a minute or two until the cheese takes on a golden color. Enjoy
garlic mashed potatoes, broiled Asparagus, a side of Arugula Salad and of course the Ranch 32 Meritage.

VENISON BURGER WITH BRIE CHEESE

PAIR WITH THE LONG VALLEY RANCH 2013 CABERNET SAUVIGNON

1 lb. venison ground
1/2 onion
1 clove of garlic
1 tsp smoked paprika

2 Ciabatta rolls
1 bag of mixed leaves
6 slices of brie
1 tbsp Chutney

Take your ground venison and place it into a medium-sized mixing bowl. Chop the onion and garlic
into really fine pieces and add to the bowl. Add in the smoked paprika, season liberally (to your
taste) and mix together. Cover and refrigerate for 45 minutes. Take the venison mixture out of the fridge and make into balls,
flatten each to make into a patty. Grill on at medium heat until preferred doneness. Slice the rolls in half and toast them slightly.
Build your burger. Start from the bottom up. First the bun then the lettuce, add the burger, cheese and finally the chutney and
the top of the roll. Serve with a side Pear Gorgonzola salad. Take a bite, take a sip of the Cab to see how they complement each
other. Here’s to you. Enjoy!

ROASTED CHICKEN WITH TANGERINES & OLIVES
PAIR WITH THE METZ ROAD 2013 CHARDONNAY

4 whole chicken legs
3 oranges, unpeeled and quartered (or
tangerines)
2 tablespoons honey

3 tablespoons orange juice (or tangerine
juice)
2/3 cup pitted green olives

Preheat oven to 400. Place chicken skin side up on roasting pan, sprinkle with salt and pepper. Toss
olives and oranges around the chicken. Roast for 35 minutes. Remove pan from oven. In a small
bowl whisk together the orange juice and honey and brush over chicken. Return pan to oven and continue to roast for about 10
min. or until chicken is golden and cooked through. Serve with rice, pasta or a grain and a glass of Metz Road 2013 Chardonnay.
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Dave Nagengast,

LONG VALLEY RANCH WINEMAKER

A long time participant of the winemaking art, Dave Nagengast has proved
his worth in a number of winemaker’s jobs. Storrs Winery, Mirassou Vineyards and
San Martin Winery as well as Scheid Vineyards were all stops for Nagengast. He is a
former collegiate discus thrower at Cal State University Fresno from where he holds
a degree in Agricultural Science with an emphasis in Enology.

Dave works closely with Greg Gonzalez, the person in charge of tending the
Long Valley Ranch’s extensive vineyards. Gonzalez is dedicated to his job (he calls it
an obsession) and is also an avid gardener who grew 15 different types of Chilies last
year that he gave to friends and neighbors. His favorite quote, “There is no such thing
as a typical day in the grape business.”

Marta Kraftzeck,
METZ ROAD WINEMAKER

Monterey native Marta Kraftzeck is a graduate of University of California
Davis, a learning ground for many of today’s top winemakers. In 1980, Marta
worked a harvest in Southern France (Cucugnan) and credits the experience with
her entry into the wine industry. Her former credits include the heralded Monterey
Peninsula Winery (more medals than any other winery on a per capita basis) and
Château Julien where she was the winemaker/viticulturist for over twenty years.

She is a fan of Spanish food and wines and has many other interests within
the wine realm. She is involved with Les Dames d’Escoffier, a non-profit group that
raises money for women in the hospitality, food and wine industries. This Estate
Chardonnay from the Riverview Vineyard expresses the unique terroir of the cool
section of Monterey County. In Marta’s view the wine is a steely, sculptured style of
Chardonnay with distinctive minerality.
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Wine Region:

MONTEREY COUNTY

		
Since all of our Gold Wine
Club Selections originate within the
confines of Monterey County region,
it is necessary to examine the
entire Monterey growing area.
Historically, Franciscan Friars,
in the early Spanish mission of
Soledad, planted wine grapes over
two hundred years ago. Now, this area has multiplied in size to
include around 46,000 acres of planted vineyards.

In Monterey County, Chardonnay is an especially
important grape as it comprises 50% of total grape acreage.
Currently, the northern areas of the county are heavily planted in
Chardonnay, Pinot Noir, Riesling, and Pinot Blanc. In the warmer
southern areas, red grapes such as Cabernet Sauvignon (the
second largest variety), Merlot and Zinfandel are common. It
offers variations of geography and climate ranging from the cool
steep slopes of the Santa Lucia Mountains to the warmer climate
of the valleys. These conditions include ancient soils, warm
sunshine, cooling ocean breezes and fog that allow this wine
region to produce a wide range of styles. The Salinas Valley is the
primary grape-growing area in Monterey County; in addition, the
Carmel Valley, Hames Valley and the San Antonio Valley are also
designated AVA appellations.
Flanked by the Gabilan mountain range to the east and

the Santa Lucia Mountains to the west, the 90-mile long Salinas
Valley maintains benefit from its cool coastal conditions due to
the influence of the Monterey Bay. Under these waters lies the
deepest submarine gorge on the West Coast of the United States,
known as the Monterey Canyon which almost perfectly bisects
the seafloor of the Bay and causes a condition called upwelling.

Upwelling brings the frigid water of the deep sea to the
surface, cooling the marine air that hovers over the Monterey
coast. Each morning, the rising hot air from the Salinas Valley
pulls the fog and chilled marine air down its corridor until midday when its greeted by the dependable afternoon winds that
come howling down the vineyards. This combination results in a
cooling down effect that allows the grapes to ripen more slowly
and evenly.

Many eons ago the mouth of the valley all the way to
Salinas was swampland. The word “Salinas” itself means marsh,
and the biomass and teeming microbial activity of the wetlands
left the silty earth deeply enriched with nutrients. What’s left
today in the bottom of the 5-mile-wide, 60-mile-long Salinas
Valley is a patchwork of weathered alluvial and sedimentary soils
suspended over two aquifers, one 180 feet down, the other 200
feet below that — a masterpiece of natural engineering.

Add a Plus! Bottle

In other words, it is a perfect area for growing grapes.

TO YOUR NEXT WINE DELIVERY
The Plus! Program automatically adds one special wine to each regularly scheduled wine
delivery, or as often as you like! Plus! wines are all highly rated, very small production wines
with availability too limited for all regular club members to receive.

Join Today! $18-$22/DELIVERY

This month’s Gold Club featured Plus! wine:

Fiddlehead 2014 Gruner Veltliner
90 POINTS - Stephen Tanzer’s International Wine Cellar

Retail Price at the Winery: $28.00
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Wine Wizard:
TEST YOUR WINE IQ!

What are the names given to large wine bottles?
Nebuchadnezzar is the title for the largest bottle type in wine. It’s equivalent to 20 regular bottles. Other bottles include the
Balthazar (16 bottles), Salmanazar (12 bottles), Methuselah (8 bottles), Jeroboam (4 bottles) and Magnum (2 bottles). Most of the
names were inspired by Biblical characters. Nebuchadnezzar was King of Babylon, Balthazar was one of the Wise Men, Salmanazar
was the Assyrian King, Methuselah was the oldest man and Jeroboam was the first king of the Kingdom. There are also some lesser
used bottles including Melchoir (24 bottles), Solomon (26 bottles) Sovereign (33.3 bottles), Goliath (36 bottles and Melchizedek (a
whopping 40 bottles).
When and why were the first wines produced?

Thanks to carbon dating, evidence of winemaking and wine consumption can be found as early as the Neolithic era (8,500 - 4,000
BC). The hunter-gatherers of this time (the late Stone Age) were likely to have happened upon the natural phenomenon of fermented
grapes and enjoyed its taste and intoxicating properties. Although the exact time and reason wine was ‘created’ is arguable, we do
know it quickly spread across Europe and Central Asia while integrating itself into the lives of the people and religious practices.
Some of the oldest signs of viticulture can be found in modern day countries such as Georgia, Iran, Greece, and Turkey.

The Gold Medal Wine Store

Instant! Membership Rewards saves you 10% to 47% off these featured wines!

RANCH 32
METZ ROAD
LONG VALLEY RANCH
2013 Meritage,

Monterey County

2013 Chardonnay,
Monterey County

2013 Cabernet Sauvignon,
Monterey County

Retail Price
at Winery
$20.00/btl.
$35.00/btl.
$20.00/btl.

Instant! Membership Rewards Pricing*

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

2-Bottle Members:
4-Bottle Members:

2+ btls.

6+ btls.

12+ btls.

$21.00

$19.33

$18.50

$18.00
$18.00
$21.00

$18.00
$18.00

$16.33
$15.50
$18.50

$16.33
$15.50

*Effective per bottle prices after Membership Rewards discount is applied at checkout.

$15.50
$14.25
$17.25

$15.50
$14.25

www.GoldMedalWineClub.com/store
1-800-266-8888

These special discounts are available only to club members, gift recipients and gift givers.
2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices.
Membership Rewards does not apply to Sale or Special Offer Wines.

