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ADIA Winery
Dedicated to crafting the finest Bordeaux
and Rhône varieties, NADIA eloquently
expresses the Santa Barbara Highlands’
remarkable high-elevation terrior.

Owner Selim Zilkha named his
winery after his daughter Nadia,
which translates to “hope” in
Russian and “delicate” in Arabic.

Nadia’s Santa Barbara Highlands
Vineyard was one of the first SIP
(Sustainability in Practice)
Certified vineyards by the Central
Coast Vineyard team.

The vineyard site sits at an
impressive 3,200 feet above sea
level and is particularly well
suited to Bordeaux and
Rhône-style varietals.
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2011 Cabernet Sauvignon
NADIA’s 2011 Cabernet Sauvignon comes from
the unique Central Coast winegrowing region of
the Santa Barbara Highlands. The winery’s
premium certified sustainable vineyard is located
at 3,200 feet above sea level in this northeastern
Santa Barbara County region, and provides an
ideal setting for growing both Rhône and
Bordeaux-style varietals. NADIA’s 2011 Cabernet
Sauvignon includes small amounts of Cabernet
Franc and Merlot and the finished blend is a
focused, supple Bordeaux-style wine. The wine
unveils aromas of velvety currant and plum
entwined with hints of juniper berry and a touch
of orange peel. Opulent in mouthfeel, the 2011
Cabernet Sauvignon boasts soft tannins and a
whisper of sweet oak that linger on the lasting
finish. Robert Parker calls the NADIA 2011
Cabernet Sauvignon “An outstanding blend…
dishes out deep, rich aromas and flavors of ripe
blackberry, spice, toast and chocolate. Beautifully
balanced…it’s already approachable and delicious.”
Aged 16 months in oak. 92% Cabernet
Sauvignon, 6% Cabernet Franc, 2% Merlot.
Enjoy now until 2020.

N

2011 Vintage:
90 POINTS
– Robert Parker

GOLD MEDAL
– San Francisco International
Wine Competition

BEST BUY IN THE MARKET
– Connoisseurs’ Guide

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

14.2%
3.71
0.55 g/100 mL
16 months in oak
2020

ADIA WINERY
NADIA Winery is the direct result of a successful operation that came in existence due to a

remarkable turn of events. It is necessary to delve into the past of that productive winery to fully

tell the story of this month’s Gold Series selection, NADIA Winery.
The story begins more than thirty years ago when a productive businessman named Selim

Zilkha founded Laetitia Vineyard and Winery in the coastal foothills of the Arroyo Grande Valley. The area is about
midway between Santa Maria and San Luis Obispo, right off the famed Highway 101. It is a perfect place to grow
Burgundian grapes such as Pinot Noir and Chardonnay. It is not, however, the perfect place to grow Bordeaux and
Rhône-style varietals.
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2012 Sauvignon Blanc
New release! NADIA’s 2012 Sauvignon Blanc is
a California spin on a Bordeaux native. Grown
at NADIA’s remote Santa Barbara Highlands
Vineyard in northeastern Santa Barbara County,
this 2012 Sauvignon Blanc saw an ideal growing
season with consistently warm weather and an
extended ripening period. The result was
gorgeous, expressive, evenly ripe fruit – what
every winemaker hopes for! Bursting with
aromas of lemon curd, nectarine and a familiar
hint of freshly cut grass, the NADIA 2012
Sauvignon Blanc shows bright flavors of lime
and kiwi, complemented by vanilla crème and
fresh peaches. This Sauvignon Blanc finishes
long with intense notes of lemon zest. To achieve
added richness and complexity, winemaker Eric
Hickey chose to age the NADIA Sauvignon
Blanc in a combination of stainless steel tanks
and neutral French oak barrels. An excellent
Sauvignon Blanc that will continue to garner
praise and awards in the coming months.
100% Sauvignon Blanc. Aged 6 months
(60% in stainless steel; 40% in French oak
barrels). Enjoy now until 2017.

2012 Vintage:
GOLD MEDAL SPECIAL SELECTION

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

13.2%
3.41
0.69 g/100 mL
6 months
2017

But, Selim Zilkha was determined
to grow and produce top-flight

producing world-class fruit.
“I am first a

Bordeaux and Rhône-style varietals.

businessman,” Zilkha

Some thirteen years ago, an opportunity

pronounced. “I wanted

arose in the form of a vineyard located

something that could be

in the Santa Barbara Highlands, a

a sustainable business.

high altitude vineyard at the very

Even though Laetitia

back of Santa Barbara County.

Vineyard was already

Conditions here were far different

established for its excellent

from the windy and Pacific-influenced

Burgundies, everyone on

environment that influenced the
Arroyo Grande Valley.
As the fruit from this vineyard
began maturing, it was evident that
this microclimate was capable of

Vineyard manager Lino Bozzano and
President/winemaker Eric Hickey proudly
our team felt this new
show off their top shelf estate vineyard,
vineyard was capable of
which has already produced some of the
producing Bordeaux and
highest quality sustainably grown wines
Rhône wines that could easily
on the Central Coast.
equal its cousins at Laetitia.”
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A decision was made to

The first release of NADIA Winery

dichotomize the two operations and

occurred in 2004, a tiny 300 cases

create an entirely different name for

of Cabernet Sauvignon. The winery
has prospered and grown in a steady
fashion and will produce around 6,000
cases this year. “We have a three-year
plan that would take NADIA Winery
to between 10 and 12,000 cases,” Zilkha
explained. “A great deal depends on the
conditions of the wine industry.”
Zilkha also confirmed that NADIA
Winery has developed a loyal following
since its exception.

NADIA shares a tasting room with its sister
winery, Laetitia Vineyard and Winery, in
Arroyo Grande. The tasting room is perched
on a hilltop surrounded by vineyards with
picnic area, bocce ball courts, and a walking
trail – all with breathtaking ocean views.

All wines are produced at Laetitia
under the care of Winemaker Eric

TWine
he

Wizard

1) What does it mean for
a vineyard to be certified
sustainable?
2) How many Rhône
varietals are there?

Hickey and his staff.
Nadia Zilkha has had a major role
in the development of her name brand
in the form of marketing and promotion

3) Why are oak barrels
used for aging wine?

since the inception of the label.
the Santa Barbara Highlands wines.
Zilkha decided that the only way he
could express the essence of the new
endeavor was to name it after his only

Why capitalize the name NADIA at
every occasion?
“It is quite simple,” Selim Zilkha
explained. “Every time it appears in
capitals we are emphasizing the true

“Everyone on our team
felt this new vineyard was
capable of producing
Bordeaux and Rhône wines
that could easily equal its
cousins at Laetitia.”
– Selim Zilkha

See Page 7 for Answers.

About The Winemaker

beauty of the name. People see it and

President and Head Winemaker

don’t forget it. That’s why I named it

Eric Hickey has been involved with

after my wonderful daughter.”

the Laetitia Estate since 1988 when

The future seems quite promising
for NADIA Winery and its small
collection of varietals. NADIA Winery
is a case of doing something simple and
doing it right. Great grapes generally
produce great wines and NADIA

he was just sixteen years old. He has
overseen the NADIA production
since its inception in 2000 when
it became a ‘cousin label’ to the
Laetitia wines. With a winemaking

Winery seems to have

style that balances

ample supply of each.

Old World tradition

It is a pleasure to

with cutting-edge

introduce our Gold Series
members to this wine
daughter, NADIA. By the way, Nadia

treasure from the Santa

means ‘hope’ in Russian and ‘delicate’

Barbara Highlands

in Arabic.

Ranch. Enjoy!

California, Eric
consistently produces
generous, articulate
wines that are true to
the character of his
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wineries’ estates.

gold medal spotlight

The
Wine
Region

Eric
Hickey
Eric Hickey is 41 years old, and is one of the happiest
and most successful persons in the wine industry. Like
this month’s featured winery, his story bears repeating.
Hickey started in the wine business at the age of
sixteen working the crush at his favorite vineyard
at the time, called Maison Deutz. Deutz was a
French-style sparkling wine operation that was founded
in Arroyo Grande Valley along the Central Coast.
Hickey enjoyed the experience immensely and also
the opportunity of working closely with French
winemakers. After graduating from high school, Eric
joined the Maison Deutz operation on a full-time basis.
“I tell everyone who asks that I graduated from
the School of Laetitia,” Dickey joked during a recent
interview. “The fact is, what I said is actually quite
true. I have worked every single job at the winery and
have learned from the best.”
Eric Hickey’s best in this case is his father, Dave
Hickey, who began as a production assistant at Maison
Deutz and later became winemaker when the sparkling
wine operation was sold and renamed Laetitia Vineyard
and Winery. Dave Hickey had risen to the position of
Sparkling Winemaker at Maison Deutz and continues
to produce marvelous sparkling wines for Laetitia.
“My Dad taught me everything about the business,”
Eric confided. “He also insisted that I travel to France and
see just how wines were made over there.” Eric managed
stints in Burgundy, the Rhône Valley and Bordeaux to
increase his working knowledge of winemaking.
In 2000, Laetitia Vineyard and Winery owner
Selim Zilkha decided to make Eric the head winemaker
and general manager of his operation. When NADIA
Winery was founded shortly afterwards, Eric Hickey
assumed the role of president and winemaker.
Hickey is also a fervent proponent of the NADIA
Winery vineyard operation at Santa Barbara Highlands.
Continued on page 7

Because United States county names
automatically qualify as legal appellations
for wine, a number of Central Coast
counties fall into this category. One such
entity is Santa Barbara County, home to
this month’s Gold Series selection,
NADIA Winery. The grapes for NADIA
Winery come from the very end of Santa
Barbara County, in an area known as the
Santa Barbara Highlands. The area is
actually part of the high desert and the
vines are grown at an altitude of 3,200
feet, among the highest elevations in
California. There are very few vineyards
located in the Santa Barbara Highlands,
but the fruit has been deemed as
“absolutely terrific” by NADIA Winery
President and Winemaker Eric Hickey.

“When we saw the quality of this
vineyard we were amazed,” Dickey stated.
The fruit develops a ripeness that is
reminiscent of Washington’s crops.
The fruit has good acidity and is perfect
for Bordeaux and Rhône-style varietals.
The Cabernet Sauvignon in particular is
world-class fruit. It is possible to make
some really distinctive wines from our
Santa Barbara Highlands Ranch. All of
NADIA Winery’s production is made
from these remarkable grapes.”
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Crab Cakes with
Lime Ginger Sauce

Cioppino

food for thought
Pair with the NADIA 2012 Sauvignon Blanc

Pair with the NADIA 2011 Cabernet Sauvignon

Ingredients:
Crab Cakes:
½ - ¾ cup finely diced celery
½ large red onion, finely chopped
1 large red bell pepper, finely diced
3 cups cooked Dungeness crab meat,
(large can) well drained and
picked over
2 eggs
1 cup mayonnaise
Juice of ½ lemon
1 tsp. White Worcestershire Sauce
Dash of Sriracha Hot Chili Sauce
1 Tbs. minced fresh chives
(or green onion tops)
1 tsp. minced fresh thyme
1 tsp. minced fresh garlic
1 Tbs. minced fresh parsley
Fresh ground salt and pepper
1 ½ (+/-) cups panko crumbs

Ingredients:
¼ cup extra virgin olive oil
1 tsp. crushed red pepper flakes
2-3 flat fillets of anchovies, drained
1 ½ lbs. cod, cut into 2-inch chunks
1 (14-oz.) container of chicken stock
1 (32-oz.) can chunky style crushed tomatoes
4 sprigs fresh thyme, leaves removed, about 1 Tbs.
1 handful flat-leaf parsley, chopped
6 cloves garlic, crushed
1 bay leaf, fresh or dried
2 celery ribs, chopped
1 medium onion, chopped
1 cup good quality dry white wine
8 sea scallops
16-20 raw mussels, scrubbed
8 large shrimp, peeled and deveined
Salt and pepper

Lime Ginger Sauce:
1 cup sake
¼ cup fresh or bottled lime juice
1/3 cup white wine vinegar
1 Tbs. minced fresh ginger
1 Tbs. minced fresh garlic
½ cup heavy cream
1 ½ sticks cold unsalted butter
¼+ cup Thai Sweet Chili Sauce

Preparation:
For the Crab Cakes: Mix all ingredients together and form a small scoop about
1 – 1 ½” thick and about 2 ½” around. Refrigerate overnight in an airtight
container, layered between pieces of wax paper. Place crab cakes on a lightly
greased cookie sheet. Bake at 350 degrees for 15-20 minutes. Flip, bottoms
should be browned, and cook on other side for an additional 15-20 minutes.
Serve immediately.
For the Lime Ginger Sauce: In a heavy saucepan over medium heat, combine
sake, lime juice, vinegar, ginger, and garlic and bring to a boil. Reduce by 90%
to a light syrup. Add cream and reduce by 60%. Reduce heat to low and gradually
whisk in the cold butter. Whisk in chili sauce. Salt and pepper to taste.

Preparation:
In a large pot over moderate heat, combine oil, crushed pepper,
anchovies, garlic, and bay. Let anchovies melt into oil. Chop celery and
onion near stove and add to the pot as you work. Sauté the vegetables
for a few minutes to begin to soften, and add wine to the pot. Reduce
wine a minute, then add chicken stock, tomatoes, thyme, and parsley.
Bring sauce to a bubble and reduce heat to medium low. Season fish
chunks with salt and pepper. Add fish and simmer 5 minutes, giving the
pot a shake now and then. Do not stir your soup with a spoon after the
addition of fish or you will break it up. Add shrimp, scallops, and mussels
and cover pot. Cook 10 minutes, giving the pot a good shake now and
again. Remove the lid and discard any mussels that do not open.
Carefully ladle stew into shallow bowls and pass bread at the table.

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
This month’s Gold Series featured Plus! wine:

Fess Parker 2010 Santa Rita Hills Pinot Noir
92 POINTS + GOLD MEDAL WINNER
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Eric Hickey

Spotlight, continued from page 5
“I just love the fruit that comes from there,” he added. “It has
everything you could ask for and its approachability makes for some
really super wines. The vineyard is large enough to eventually produce
enough fruit to really expand our NADIA operation.”
Eric Hickey calls on his assistant winemaker and the pair decides the
final blends. His goal for the future is to continue to produce extremely
high quality wines and remain at the same price points as today.
“We have developed a fiercely loyal fan base that has fallen in
love with the softness and friendliness of our wines. It would be foolish
to change something that has done so well. If we can maintain our
current price points, our great price/value relationship will also
remain intact. The only thing that will happen is that our fan base
will increase and that’s the dream of every winery.”
Eric Hickey and his wife Kim intend to maintain the Hickey
tradition of winery involvement with their two daughters, Cheyenne,
16, and Riley, 14. Both young ladies have indicated their interest in
following their father into the wine industry.
“Cheyenne worked this year’s crush for several days,” Eric added
proudly. “And she did quite well for herself. Riley seems to have an
inclination toward our tasting room and is always hanging around
there and helping out. I would be just delighted to have them working
beside me in the future.”
The future seems quite bright for both Eric Hickey and NADIA
Winery. Their wines have received rave reviews and great scores in the
past and should continue to do so in the future. Hickey has assembled
a top vineyard and winery team (Vice President of Operations and
Vineyard Manager Lino Bozzano has worlds of Central Coast experience
and a top resume) to insure his winery’s continued success.
Eric Hickey is a throwback winemaker who apprenticed with
experts and became as good as his teachers. He is an excellent role
model to anyone who believes that practical experience is the real
key to success.

A n s w e r s
1) At NADIA, sustainability is a concept that carries
over into every aspect of the estate, whether that’s
using goats instead of herbicide for weed control,
reusing compost, water reclamation, ensuring
employees receive proper benefits, and contributing
to the local community. This certification promotes
the most environmentally safe, viticulturally and
economically sustainable farming methods and
qualifying requires passing a rigorous test. NADIA
was one of the first sustainably certified vineyards
by the Central Coast Vineyard Team.
2) The French government recognizes 22 varieties
in the various appellations that comprise the large
and diverse winegrowing region of the Rhône Valley.
American Rhône-style wines are made from the same
grapes that have flourished for centuries in France’s
Rhône Valley, and their growing popularity in the
United States speaks to their versatility with food, their
wide range of rich flavors, and the skills of American
winemakers.
3) Oak barrels have long been used as containers for
aging wine. Aging in oak typically imparts desirable
flavors to the wine, including vanilla, butter, and spice,
while also softening the color, tannin profile, and
texture of the finished wine. Barrels also create a
low level of evaporation and low exposure to oxygen
allowing the wine to mature properly.

T

he art of
fine wine

Sauvignon Sunset was painted by Karen Winters
in the Paso Robles region of California’s
Central Coast.
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the grapevine
Cheers! It’s time for our celebrated Sparkling Wine special and this
year, we are pleased to featured a limited production, highly-rated selection
from Sonoma’s highly acclaimed Iron Horse Vineyards.
The 2007 Ocean Reserve is a special cuvee created in partnership with National

“This has been a fantastic wine club!
I recommend you regularly to friends.”
– E. McGovern

Geographic. For each bottle sold, Iron Horse Vineyards donates $4 to National
Geographic’s Ocean Initiative, which establishes marine protected areas and
supports sustainable fishing practices around the world. Who knew saving
the planet could be so delicious!

“We love being a member and I believe
we have for almost 15 years!”
– F. Phillips

The 92-POINT (Wine Enthusiast) rated Iron Horse’s 2007 Ocean Reserve
delivers soft, appealing aromas of grilled citrus, freshly baked bread, and
ripe apple nuances. On the palate, tantalizing flavors of grapefruit, lime,
hazelnut, vanilla, and brioche are rich and intricately intertwined with a
long, refreshingly crisp finish. A world-class sparkler and the perfect
complement to any celebration!
Order this limited release sparkler today at GoldMedalWineClub.com
or by calling 1-800-266-8888.

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
NADIA Winery

Retail Price
at the Winery

Members Only
Special Pricing

2011 Cabernet Sauvignon

$35.00/btl.

Save 31% - 43% online!

2012 Sauvignon Blanc

$18.00/btl.

Save 11% - 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.

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

