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orello Wines
A tiny Santa Barbara Winery makes
a big splash on the Central Coast
with its wide range of premium
small-batch wines.

The skilled Morello owner/winemaker – Nick Morello – produces
everything from Bordeaux to
Rhône to Burgundy for his ultra
boutique winery.

Bentley, the official Morello
Wines mascot, happily partakes
in vineyard rounds with his
owner Nick Morello.

Morello Wines sources fruit
from some of the most sought
after vineyards in Santa
Barbara County.
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2012 Pinot Noir
Morello’s 2012 Santa Barbara County Pinot
Noir is a blend of fruit from Santa Maria Valley’s
famed Sierra Madre Vineyard and Santa Barbara’s
tiny C2 Vineyard. It’s no lie that Pinot Noir
grows spectacularly in these regions, and
blending the fruit from these two sites together
has resulted in the ultimate Pinot Noir with a
gorgeous range of flavor complexities that truly
represent the Santa Barbara County terrior. The
Morello 2012 Pinot Noir is deeply complex,
showing layers of rich lavender and sage spices
mingled with dark cherries, earth, and dried
rose petals. Lush and focused, the palate opens
up with flavors of dark chocolate, black
raspberries and cola. The silky finish is balanced
by crisp fruit notes. Aged 14 months in oak.
100% Pinot Noir. Enjoy now until 2020.
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2012 Vintage:
GOLD MEDAL SPECIAL SELECTION

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pH. . . . . . . . . . . . . . . . . . .
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .
Cases Produced .  .  .  .  .  .  .  .
Drink Now or Up to Year.  .  .

14.5%
3.67
0.62 g/100 mL
456
2020

ORELLO WINES

If any winery could ever state that it was built on love, tiny Morello Wines would surely
fit the bill.
Morello Wines’ two principals, Nick and Julie, fell in love while on a wine tasting
expedition around Temecula in Southern California. They were both 26, eventually
married and quickly succumbed to the lure of the grape. They found the area around Santa Barbara filled with pleasant,
hard-working people who shared their interest in wines.
Fast forward nearly two decades and the Morellos are owners of a smallish boutique winery operation in Santa Barbara
County. A number of factors make Morello Wines a most interesting story.
First, after the initial offering back in 2002 of only 300 cases, Morello Wines has slowly grown to around 2,000
cases, its estimated production for this year. Such incremental growth would bother some wineries but not Nick Morello.
“We believe in growth through profit, and not debt,” he stated flatly. “I don’t really care what others think about
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2012 Chardonnay
Morello chose two desirable locations to source
fruit for his 2012 Central Coast Chardonnay –
the Spanish Springs Vineyards of the Edna Valley and the Sweeney Canyon Vineyard of the
Santa Rita Hills. The Edna Valley is known best
for its premium Chardonnay and the Spanish
Springs Vineyard has produced numerous
award-winning wines over the years. The
Sweeney Canyon Vineyard is one of the oldest
vineyards in what is now known as the heralded
Santa Rita Hills appellation, a region that is
quickly climbing the ranks for growing some of
the Central Coast’s best Burgundian varietals.
Taking the premium fruit from these two sites,
Morello crafted a crisp yet luxuriously rich
Chardonnay that embraces the Central Coast
terrior. Aromas of caramelized apple, candied
lemon peel, hazelnut, quince and nutmeg
mingle together and complement the palate with
notes of light cream, brioche, almond paste and
butterscotch. This is a deliciously complex
Chardonnay from start to finish. Aged 16 months
in oak. 100% Chardonnay. Enjoy now until 2017.

2012 Vintage:
GOLD MEDAL SPECIAL SELECTION

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pH. . . . . . . . . . . . . . . . . . .
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

14.3%
3.42
0.72 g/100 mL
466
2017

growth. There are things I want to
accomplish here and I want to be able
to enjoy the experience of doing them.”
Secondly, for such a smallish
winery, Morello Wines produces a
large number of varietals, generally in
limited quantities. Why so many wines?
“We started making wines with
Bordeaux varietals from the Happy
Canyon AVA and also the East Santa
Ynez District of Santa Barbara
County,” recalled Nick Morello.
“When the wines were finished,
everyone who tasted them felt they
were really good, but asked what I
intended to do about Chardonnay
and Pinot Noir, the varietals that
were really making a name for the
growing area. I wanted to please

everyone (he admits this
might not have been his
best idea), so I began
making those varietals.
The whole scene got out
of control and now we are
producing a wide range of
wines. Most are in small
batches that present another
problem. There are simply
too few cases of each to go
around. The larger resellers
need minimum production
to take any real interest in
a wine. I can’t blame them,
it doesn’t make sense to
put effort into selling a
wine to run out of it in
short course.”

When it comes to winemaking duties, Nick Morello
does practically all of the work at his boutique
Santa Barbara County winery. Here he finalizes
blends before allowing the wines to age in barrel.
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Morello Wines’ main emphasis
these days is sourcing high quality
grapes and building long-term
relationships with the growers.
These connections will eventually
allow for expanded production and
a reliable source of fruit for the winery
in future years.

The beautiful Spanish Springs Vineyards
in the Edna Valley is one of the premium
vineyard sources for Morello’s Central
Coast Chardonnay.

Morello points to the process of stirring
wines to create a vortex, then reversing
the stirring in the opposite direction.
This process goes back and forth until
the desired effect is reached.
When the wines are ready for final
blending, Morello calls on his wife Julie
for help. “She has the better palate,”
he confessed. “She can tell minute
differences in taste and flavors. I actually
believe that women are better than men
in this regard. I’ve found out over the
years that women’s palates are more
sensitive to wine than men. Since
women do most of the shopping,
that’s probably a good thing for the
wine industry.”
There is no tasting facility at
Morello Wines and probably won’t
be until the Morellos’ two children
are fully grown. “We’ll see what
happens then,” Morello finalized.
“It would be nice to have a tasting
room, but that’s way in the distance
for us to even think about.”

“My main interest is to source
great grapes,” Morello added. “I believe
in single varietal wines and I need
fruit that is unique to specific vineyards
and adequately reflects the terroir of
His first actual job in the workplace was with
that land.”
Leona Valley Winery in Palmdale, located in
Morello Wines’ label reflects
Northern Los Angeles County. It was 2003
its owner’s unique approach to the

“I believe in single
varietal wines and I need
fruit that is unique to
specific vineyards and
adequately reflects the
terroir of that land.”
industry. The label is actually a
diagram encompassing dynamization,
the process of transforming something
static into something dynamic.
A believer in bio-dynamic farming,
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and the winery was a startup that made
Nick Morello its first winemaker. The
association lasted until 2009 when Morello
left to work on Morello Wines on a full time
basis. He now also serves as a consulting
winemaker to several small wineries including
Brave & Maiden Estate in nearby Santa Ynez.
Morello considers his style of winemaking as
classical in nature, with
a favoring of Rhône
varietals including the
Syrah and Viognier
varietals. He points to
Robert Mondavi’s
Geneviève Janssens as
his biggest influence in
the wine business. He
embraces her philosophy
that creativity in wines
comes from within
utilizing traditional
winemaking techniques.

TWine
he

Wizard
1) When was wine
first discovered?

2) If almost all wine grapes
produce clear juice, how
does wine get its color?
3) What is the most widely
planted grape variety in the
Bordeaux region of France?
See Page 7 for Answers.

About The Winemaker
As far as the winemaking chores
are concerned, Nick Morello does
practically all of the work at his
boutique winery. This is not to
say that he doesn’t pack the
proper credentials.
Nick spent almost four years
in the vaunted confines of the
University of
California Davis,
former home to most
of California’s (and
many foreign)
most successful
winemakers.
He majored in
viticulture/enology
and learned from
his studies.

gold medal spotlight

Nick
Morello
Nick Morello is a
multi-faceted person
who has already had three
different careers at the
youthful age of 46.
After graduating from
the University of Missouri Rolla with a geophysics
degree, he entered the oil business and was quite
successful until a downturn in the oil industry forced
him to alter his plans.
Morello was always an excellent golfer and he
decided to pursue a career as a professional golfer.
He lasted more than five years, mostly on the Nike
Tour for up and coming golf pros.
“In my best year, I earned over $40,000,” he
recalled during a recent interview. “But my expenses
were around $30,000, so I didn’t see much of a
future in golf.”
After meeting his wife Julie, he admits to becoming
engrossed by the wine business.
“We met such wonderful people in the business,” he
related, “and we both felt it was sort of a natural fit.”
The couple settled in Santa Barbara and Morello
Wines became a reality.
Ten years later, the laid back Morello believes it has
all come together for Morello Wines. His favorite grape
varietal has become the Syrah, the darling of France’s
Rhône Valley.
“I’ve always chosen extremely difficult career
choices,” he confessed. “It seems natural to me that
I would favor the Syrah, one of the most difficult
varietals to work with. A French friend of mine once
told me, ‘A Syrah is very much like an adolescent
child. It is good this week and bad the next.
Eventually, they all turn out great but one must
have great patience with them.’”
While his family (that includes a son and daughter)
is Morello’s greatest blessing, he feels that the pleasure
he gives his customers is his best reward from the
wine business.
Continued on page 7

The
Wine
Region
The fact that Santa Barbara County
is one of California’s biggest growing
regions allows for multiple and vastly
different growing areas within its
boundaries. Morello Wines sources
nearly all of its fruit from Santa Barbara
County; that includes Bordeaux varietals
(Cabernet Sauvignon, Petit Verdot and
Malbec) from the hot climates of Happy
Canyon AVA, and other varietals (Syrah,
Viognier, and Chardonnay) from areas
that run from mild to extremely cold
along the California Coastline.

Morello buys grapes from areas that
are beneficial to that specific varietal, and
feels that such particulars are paramount
to producing exceptional wines. Nick
Morello has spent almost a decade
learning about the areas in Santa Barbara
County where varietals are their happiest
and produce the finest fruit.

Page 5

Easy Duck
Cassoulet

Smoked Salmon
and Bowtie Pasta

food for thought
Pair with the Morello 2012 Santa Barbara County Pinot Noir

Pair with the Morello 2012 Central Coast Chardonnay

Ingredients:
4 cans white beans
1 can red beans
1 bulb garlic
1 onion
2 carrots
2 stalks celery
4 duck leg/thigh combo

Ingredients:
1 lb dried Bowtie Pasta (or your favorite)
1/4 lb Smoked Salmon with black pepper
1 cup of frozen peas
1/3 cup shredded Parmesan cheese
4+ Tbs olive oil
Salt
Pepper

4 andouille sausages
Tarragon
Panko breadcrumbs
1 cup chopped parsley
4 strips thick bacon
Salt & pepper
Pinch of red pepper flakes

Preparation:
There are many options for this dish, depending on your ingredient availability
and personal taste. You can purchase duck confit, make it yourself, or pan fry/bake
the duck legs. Traditionally, the whole leg quarter and a whole sausage are
plated together. We like to make it more like a stew, by slicing the sausage and
de-boning the duck to bite sized pieces. Sometimes we call it, “French Chili.”
Chop garlic, onion, carrots and celery and sauté lightly in olive oil. Put aside.
Lightly sauté the confit duck until almost done in fat. Render duck fat. Cook the
bacon, but not crispy. Cook the Andouille sausage until almost done.
In large casserole, put garlic, onion, carrots, celery, drained beans, a couple
sprigs of tarragon, cooked bacon, sausage, salt/pepper, red pepper to taste,
and duck. Add a little duck fat to taste too!
Cover and bake at 375 degrees for 45 minutes. Cover with panko & parsley.
Bake uncovered at 375 degrees for 15-20 minutes more. Serve and enjoy!
Recipe provided by Owner/Winemaker Nick Morello.

Preparation:
This recipe is a great pantry dish. You can make it about as
quickly as boiling pasta! Depending on the flavor and strength
of the Salmon, the amounts of each ingredient should be
adjusted to your desired tastes.
Cook the pasta normally and drain. While pasta is boiling, cube
or tear apart the Smoked Salmon and separate from skin, into
bite sized pieces.
Mix in Smoked Salmon, frozen peas, Parmesan cheese and
olive oil, all to taste. Season with Salt & Pepper to taste.
Serve and enjoy!
Recipe provided by Owner/Winemaker Nick Morello.

Find these recipes and all of your favorites online at www.GoldMedalWineClub.com/recipes.
We have a delicious collection of entreé recipes to pair with your favorite Gold Medal wines.
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add a plus! bottle

TWine

to your next wine delivery!

he

Plus! wines are all highly-rated, very small production wines with
availability too limited for all regular club members to receive. Only
Plus! Program participants receive these rare gems!
The Plus! Program automatically adds on a special wine to
each regular scheduled wine delivery, or as often as you like!

Wizard

Don’t miss out on another shipment!
Join the Plus! Program today!
$18-$22 each delivery
Last month’s Gold Series featured Plus! wine:

Alma Sol 2010 Cuatro Caminos Proprietary Red Wine
GOLD MEDAL – Monterey Wine Competition
Just 96 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Nick Morello

Spotlight, continued from page 5

“I have gotten emails at 2:30 in the morning about how good
my wine was for someone,” he continued. “That’s what it is all about.
I don’t craft my wines for high scores; in fact I don’t even enter them
in competitions. A wine designed for a high score is not always that
drinkable. Everyone says my wines are made for people to enjoy and
I’m perfectly happy with that.”
Morello also feels that his wines have earned the tag of enduring,
a relative rarity in today’s wine market. A recent communication
from one of his customers alluded to the fact that the customer had
recently opened a 10-year-old bottle of Morello and declared the
wine ‘phenomenal.’
Such plaudits are the essence of Nick Morello’s psyche and life.
He is most contented sitting in his backyard with a group of friends
enjoying food and several (make that numerous) bottles of wine
whenever the occasion arises.
“I have no regrets,” he said emphatically. “I wouldn’t change
anything the next time around. I have a wonderful family and a great
group of friends who enjoy doing what Julie and I enjoy. If someone
has a better way of living, please let me know.”
Nick Morello is not the typical winery owner or winemaker. He
adamantly believes in himself and his wines, no holds barred. His
small winery produces incredibly good wines that appeal to most
palates and taste groups. Morello Wines’ pricing ratio embraces his
philosophy that wine is made for everyone to enjoy and should be
priced accordingly.

A n s w e r s
1) Wine was discovered about 6,000 years ago in
either Mesopotamia, Palestine/Israel, or what is now
called Georgia. It originally fermented by accident
when native yeasts stuck to grapes stored in
containers turned the sugars in the grapes into
alcohol. The ancient Egyptians refined the sciences
of both grape growing and winemaking and included
wine in burial crypts for consumption in the afterlife.
The Greeks spread winemaking throughout the
Mediterranean, and the Romans turned it into a big
business. The Spanish exploration of the New World
brought winemaking to the Americas, while other
Europeans took it to Australia, New Zealand, and
South Africa.
2) Red wines get their color from the skins, which
are included in the mix when a red wine is fermented.
White wines usually are fermented only from juice,
so they are much lighter in color. Roses, which are
pink in color, are typically made from starting a
fermentation with red wine juice and skins, and
then removing the partially fermented wines from
the skins after a short period.
3) Merlot is the most widely planted grape variety
in the Bordeaux region of France. Around the world,
Merlot is the fifth most planted wine grape.

T

he art of
fine wine

Vineyard Gold was
painted by B.J. Stapen
and depicts an
autumn vineyard in
the Santa Ynez Valley.
B.J. has been painting
and studying art since
she was a child and prefers to paint outdoors
in and around Santa Barbara.
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the grapevine
“My wife and I are NOT wine experts.
However, we do enjoy drinking wine,
we enjoy learning about new wines and
tasting wines, and most importantly,
sharing wines. This club has been SO
MUCH for us, for years. We even
have shared a membership with our
daughter. Learning, tasting, sharing,
and drinking wines with family and
friends . . . it doesn’t get much butter
than that. Someday, maybe we will
become experts.”
– J. Yakim

Coming soon! We are excited to
announce a brand new wine club series we’ll soon
be adding to our Gold Medal Wine Club portfolio
– the Garagiste Series! Gara-what, you ask? The word
garagiste (pronounced gar-uh-zheest) is a French term
that has been used to describe breakaway, maverick
winemakers who produce small batches of wine
without following the traditional rules of winemaking. The Garagiste Series celebrates this
independent winemaker spirit and embraces the cutting-edge movement that has produced
some of the most exciting wines in the world. Each wine featured in this series is handcrafted
by passionate, skillful winemakers in very small quantities – in fact, this series only features
artisan winemakers who make less than 1,500 cases total, meaning these wines are virtually
impossible to find in the marketplace. If you love the thought of finding rare and
fascinating wines before they are discovered, the Garagiste Series is the perfect choice.
Wine selections are mostly from California, but occasionally from Oregon and
Washington. Enjoy 2 or 4 bottles each delivery, shipped every other month. For more
information, or to inquire about becoming a Charter member, please call 1-800-266-8888
or visit GoldMedalWineClub.com. The first Garagiste Series shipment is scheduled for
May 2014 – don’t miss out!
The Gold Series features wines from only the best small wineries of California. The selected wines
have earned medals in the top wine-industry competitions or have been highly rated by respected national
wine publications. On occasion we feature a wine of high medal-quality with very limited availability that
may not be submitted to these venues for review.

The gold medal wine store
Morello Wines

Retail Price
at the Winery

Members Only
Special Pricing

2012 Pinot Noir

$28.00/btl.

Save 25% - 40% online!

2012 Chardonnay

$22.00/btl.

Save 23% - 42% 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.

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

