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ONTAGNE RUSSE

Embracing the roller-coaster ride of winemaking, garagiste winemaker
Kevin Bersofsky specializes in small-production wines from cool-climate
regions in California.
Montagne Russe is a small-batch
production winery that got its start in
a little Napa Valley garage in 2006.
The winery now sources fruit from
several growers in the cooler California
regions, especially those in the Sonoma
Coast and Russian River Valley, and
the wines are starting to earn some
serious attention. Kevin Bersofsky is
the owner/winemaker behind the
brand, and his journey into the wine
business was anything but expected.
Born in Syracuse, New York and
raised in Rockville, Maryland, Kevin
Bersofsky was first introduced to wine
as an undergraduate student at
Cornell. He took a course on wine
(thanks to Cornell having one of the
world's best hotel administration
programs) and was immediately drawn
to the fascinating intricacies of
growing, producing, and tasting.
Kevin finished his studies and started
his career as a mechanical engineer. He
then worked for a large consulting
firm that involved a lot of travel, and
still not feeling inspired, started
attending culinary school on the
weekends as he had loved cooking
since he was a child. Shortly after 9/11,
Kevin decided to follow his passion
and started working as a line cook at a
number of Los Angeles restaurants.
Once day, he got a call asking if he
wanted to work in production for a

Napa Valley winery, and little did he
know that decision would change his
life forever. Now in Napa Valley, Kevin
rallied some friends together to buy
some fruit, which they crushed and
fermented in his garage. The rest was
history - few years later, Montagne
Russe was born.
The name of Kevin's winery,
'Montagne Russe,' literally translates
to "Russian Mountains," but the term
in French means "roller coasters." It is
a fitting name as Kevin once designed
roller coasters as an engineering
undergraduate, but it is also a reminder
to enjoy the ride - both hands in the
air, with all of the thrilling up's and
down's of winemaking.
For Montagne Russe wines, Kevin
hand picks only tiny vineyards that
truly specialize in their craft and
produce exceptional grapes, exclusively
within California's cool climate
regions like Sonoma Coast, Russian
River Valley, and Mendocino. The first
official vintage for Montagne Russe
was 2015 and it was met with rave
reviews. We are proud to feature this
shining star newcomer to our Pinot
Noir Wine Club members and
applaud the roller coaster ride Kevin
himself took to pursue his passion and
partake on this promising new
adventure. Cheers!

KEVIN BERSOFSKY, WINEMAKER
For Kevin Bersofsky, the winemaking philosophy for Montagne Russe wines is simple - taking
what the vineyards give him each year and basically doing his best to get out of the way. He believes it
all starts in the vineyard, and thus, only works with growers who farm their own land in the Sonoma
Coast, Russian River and Mendocino appellations. It is important to Kevin that the vineyard owners
live and breathe their terroir - that they know every inch of soil, every stone
and every vine. While many of the vineyards Kevin sources fruit from can be
considered difficult - cooler weather, varying microclimates, elevations and
soil types - it is also what contributes to the wines' complexity. These vineyard
sites are exceptional and under-the-radar, offering geologically unique
characteristics that, in turn, create phenomenal grapes and stellar wines.
While Kevin may have started off with a focus on Syrah, his portfolio has certainly expanded over the
years to include several Pinot Noirs, Cabernet Sauvignon, Chardonnay, a white blend of Pinot Gris and
White Pinot Noir, and a Rosé of Pinot Noir. From humble beginnings in a Napa Valley garage, Kevin
Bersofsky has emerged as an award-winning winemaker and certainly one to watch.

MONTAGNE RUSSE 2018 PINOT NOIR

Sonoma Coast

The Montagne Russe 2018 Sonoma Coast Pinot Noir integrates the
best of Kevin Bersofsky's seven Sonoma Coast single vineyards.
With plenty of cedary notes amid the red currant and dried berry
flavors, this Pinot Noir is backed by fresh acidity with nuances of
cherry, leather and graphite. The spicy finish offers unique hot stone
and slate accents that nicely balance this structured and flavorful
wine. Aged 10 months in French oak. 100% Pinot Noir. Enjoy!

92 POINTS

– James Suckling

91 POINTS

– Wine Spectator

350 cases
produced

Instant! MEMBERSHIP REWARDS PRICING*
Winery Retail Price $32.00

YOU SAVE
9% - 25%
off Winery Retail

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

RECIPE FOR PAIRING

2+ btls.

6+ btls.

12+ btls.

$29.00
$29.00
$27.55

$27.33
$26.50
$25.18

$26.50
$25.25
$23.99

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

Duck Confit Salad with Arugula and Pomegranate

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.

