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hree Saints vineyard

A vivid expression of estate grapes from
the Dierberg Family vineyards, Three
Saints wines represent three of Santa
Barbara County’s premium growing
regions: Santa Maria Valley, Santa Rita
Hills, and Santa Ynez Valley.
Three Saints Vineyard is among
Dierberg’s reputable family of
wines, quickly building a major
presence in the Santa Barbara
wine industry.

Three Saints’ hillside vineyards in
Santa Barbara County produce
some of the most sought after
fruit on the Central Coast.

The Dierberg family hosts their
trifecta of winery brands at a
state-of-the-art winery facility in
the Santa Ynez Valley.
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2006 Cabernet Sauvignon
Three Saints’ 2006 Cabernet Sauvignon comes
from the Dierberg family’s Star Lane Vineyard,
located at the far east end of the Santa Ynez
Valley, in both the warmest and highest elevated
position within the appellation. Nestled against
the slopes of the San Rafael Mountains, the site
and climate mimic those of the best properties in
Bordeaux, France and make an ideal home for
Three Saints’ Cabernet Sauvignon. A Gold
Medal Wine Club Special Selection, this wine is
an exciting find –considering the caliber of
premium grapes sourced, the recently completed
state-of-the-art gravity flow winery, and the
renowned winemaking efforts of Nick de Luca
and Andy Alba. The 2006 Three Saints Cabernet
Sauvignon is beautifully subtle with elegance,
class and sophistication. Extraordinarily complex
aromas of sandalwood and wild briar brush are
freshened by Santa Cruz blackberry and violet
notes. On the palate, the wine is firm, fresh and
striking. The ripe, luscious blackberry fruit
flavors are framed by fine-grained tannins and a
remarkably long finish. 80% Cabernet Sauvignon,
18% Cabernet Franc, 2% Merlot. Aged 12 months
in oak. Enjoy now until 2015.

T

2006 Vintage:
Gold Medal Wine Club
Special Selection - not
sent out for awards
or review!

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

14.9%

Total Acid .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

0.55 g/100 mls

Aging .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

12 months in oak

Drink Now or Up to Year.  .  .  .  .  .  .  .  .  .  .  .  .

2015

hree saints vineyard

With the amazing New Orleans Saints winning the latest Super Bowl in the NFL, there simply couldn’t
be a better year than 2010 to feature wines from the Three Saints Vineyard. While there is no homage to
either Drew Brees or Sean Payton at Three Saints Vineyard, one could say Three Saints Vineyard’s starting lineup is
truly charged with greatness, namely the Three Saints who make up the winery’s AVA’s. The moving artwork that forms
the Three Saints Vineyard label was taken from one of the two remaining centuries-old missions that still remain in
Santa Barbara County. It is a poignant reminder of the great religious past of the lower Central Coast locale and its
wine-based history.
Moreover, the wines of this up and coming Santa Ynez winery have evoked cheers from practically every possible
aspect of the wine business, from the oft difficult press and media to the highly competitive tastings that judge a wine’s
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2007 Chardonnay

2007 Vintage:
Gold Medal Wine Club
Special Selection - not
sent out for awards
or review!

Just the facts:
pH. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.09
Alcohol.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

14.1%

Total Acid .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

0.99 g/100 mls

Drink Now or Up to Year.  .  .  .  .  .  .  .  .  .  .  .  .

2012

measure in competitions.
Begun in 2001 with an initial
release of around 800 cases, Three
Saints Vineyard has grown to around
6,000 cases during its first decade of
existence. According to owner Jim
Dierberg, Three Saints Vineyard
fulfills a most important role in the
overall operation of his multi-faceted
wine setup.
“The way we have things
organized, there is a great deal of
attention paid to individual vineyard
production and the like,” he
commented. “We even go so far as to
take it to individual barrels to provide

our wineries with specific
flavors and characteristics.
When we are finished with
our estate wines, there is
a good amount of really
excellent wine that remains
for us to utilize.
We take this unused
juice and then make it into
Three Saints Vineyard
wines in a particular style
and sell it at about half the
price as our other estate
wines. Keep in mind it is all
estate grown and produced,
but the reality is that the

A Gold Medal Wine Club Special Selection, the
Three Saints 2007 Chardonnay comes from a
unique ranch site within the Santa Maria Valley
with gently rolling hills and soils that are truly
uncharacteristic of the growing area – producing
Chardonnays with more power and structure
than expected. Similar to the famed Burgundy
region of France, this site is known for its
phenomenal wines with wonderful, brisk acidity
and bright citrus flavors layered with rich hazelnut
tones. The winemaking techniques employed for
these Chardonnays have evolved over the course
of the last several vintages and, with the 2007
vintage, Three Saints feels they have achieved the
best expression of fruit yet from this prosperous
vineyard site. The Three Saints 2007 Chardonnay
is bursting with aromas of papaya, grapefruit,
lemon oil and tropical flower scents. It is nicely
balanced with creamy hazelnut notes and flavors
of lemon rind, lemon curd, and lemon blossoms.
With its bright but lushly textured mouth feel,
the 2007 Chardonnay drinks deliciously now,
especially when paired with rich seafood dishes
and even light meat courses. 100% Chardonnay.
Enjoy now until 2012.

The newly completed cutting-edge winery
facility in California’s charming Santa
Ynez Valley is a breathtaking new home
to the Dierberg Family of Wines.
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Three Saints wines become instant
bargains.”
Dierberg feels that this factor allows
a number of new consumers to try
Three Saints Vineyard that ordinarily
wouldn’t be able to enjoy the higher
priced wines. “Cost is always a significant
factor in choosing a wine,” he added.

Award-winning winemaker Nick de Luca
takes a moment to enjoy the view of
Dierberg’s premium estate vineyards.
“Three Saints Vineyard allows people a
way to try our wines at a significant
price break, since all the wines are
basically made the same. Many who like
the Three Saints evolve into the estate
wines, and we have new loyal customers.
The ones who don’t have gotten a
relative bargain in the wines and they
are also happy. It’s a real win-win

vintage. “When someone who loves
wine latches on to a wine that he
knows is a real bargain, it’s hard to ever
let go,” he related. “Some of our Three
Saints customers actually prefer Three
Saints to some of our other wines. I’m
sure price plays a part in it all, but it’s
nice to have such a set of circumstances
to surround our wines.”
Three Saints Vineyard is an
excellent example of a well thought out
operation that gives something back to
the consumer. This is not the case with
all wineries and Jim Dierberg should be
commended for his unselfish gesture
toward consumers in general. It is
one of the reasons his wineries are
so successful.

Nick de Luca is known for his
rigorous fruit selection methods and
his attention to minute detail in his
winemaking duties. He has stated
publicly, “You only rarely come across
that special bottle that really turns your
head and forces you to rethink everything
you thought you knew about great
wine. That’s the wine I’m trying to
make—individual, complete and 100%
genuine. The main thing
is never to believe in your
own voodoo too much to
change your mind.”
Winemaker Andy Alba,
also 34, shares winemaking
responsibilities with
deLuca. A veteran of
famed Edna Valley
Winery, Alba has been involved with
Three Saints Vineyard for a number
of years and brings formidable Central
Coast experience to the mix.

“Keep in mind it is all estate
grown and produced, and the reality
is that the Three Saints wines
become instant bargains.”
situation for everyone involved.”
Jim Dierberg feels that Three Saints
Vineyard has evolved into a unique
brand of its own, complete with a cadre
of followers that eagerly await each new
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Wizard

1) What’s the best way to chill a
bottle of wine quickly?
2) What is riddling?
3) Which grape variety is used in
Beaujolais wines?

See Page 7 for Answers.

About The Winemaker
Nick de Luca, 34, Director of
Winemaking, has been in the wine
industry since the early 1990s, and
has amassed an impressive resume
with a number of notable wineries.
His early stints include the highly
respected Sonoma County wineries
Cline Cellars and Fisher Vineyards
and also a longer role with iconic
Williams-Selyem Winery of Russian
River and ultra Pinot Noir fame.
Nick also
managed to
travel (in 1999
and 2000) to
New Zealand
where he
honed his
winemaking
skills among
several Kiwi
vintners.

gold medal spotlight

The
Wine
Region

Jim
Dierberg
Jim Dierberg and his wife Mary have been in the
winery business for more than 40 years, first in Missouri
and more recently in Santa Barbara County, California.
Jim attributes his interest in wine to the fact that
Mary’s family were once vignerons (grape growers) in

Three of the highly respected wine
growing sub regions of Santa Barbara
County comprise the sources for Three
Saints Vineyard. From the northern part
of the county are found the grapes from
the Santa Maria Valley’s Dierberg Vineyard and its respected Burgundian varietals.
Further to the South, the suddenly much
in demand fruit from the newly designated
Santa Rita Hills AVA is home to another
vineyard bearing the Dierberg Family
name. And, directly to the east of the
Santa Rita Hills AVA lies the much larger
Santa Ynez AVA. One of its most easterly
vineyards is the famous Star Lane Vineyard
that produces mostly Bordeaux varietals

France, a facet that provided the impetus for the couple
to first attempt to enter the wine business.
While Jim Dierberg’s first business was banking,
it is easy to see his heart and soul are now solidly
implanted in the wine industry, both on a growing and
winery basis. His other wine businesses, Dierberg
Estate Vineyard and Star Lane Estate Vineyard are
listed among the finest in the entire Central Coast
Region and have been rewarded with numerous
accolades and praises.
Jim Dierberg’s commitment to his wine’s ultimate
quality has been a thing of beauty. For instance, the
vines that comprise Star Lane Vineyard are located
in the extreme eastern edge of the Santa Ynez Valley,
originally thought to be unfit for growing top notch
grapes.
“I really believe that some of the original farmers
failed to go far enough East into the mountains,” Dierberg
explained. “The heat increases as you get farther away
from the coast and as the elevation also increases.
Our Bordeaux blocks are where the most heat is
concentrated and where the soils seem most suited.”
Continued on page 7

“No viticultural region in America has
demonstrated as much progress in quality
and potential for greatness as the Central
Coast.” – Robert Parker
in an extremely hot climate. These
diverse growing areas within the rather
large Santa Barbara County locale provide
a great deal of flexibility for the Three
Saints Vineyard.
All of the above appellations can be
considered red hot to current consumer
tastes. The wines from these fairly recent
AVA’s have leapt to fame during the
past decade (somewhat fueled by the
well-respected movie Sideways that was
filmed around the area) and show no
signs of waning in popularity. Many
other wineries have begun utilizing grapes
from these areas as a means of improving
their own wines, a fact that has been a
boon to the area’s growers and has
increased the overall status of the region’s
existing wineries.
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Filet Mignon with
Blue Cheese and
Cabernet Sauce

Chicken Piccata

food for thought
Pair with Three Saints 2006 Cabernet Sauvignon

Pair with Three Saints 2007 Chardonnay

Ingredients:
1 Tbs. Butter
½ cup minced White Onion
3 cloves Garlic, minced
1 Tbs. chopped fresh Thyme
¾ cup low-sodium Beef Broth
1 cup Three Saints 2006 Cabernet (reduced over medium heat for 20 minutes)
1 Tbs. Vegetable Oil
4 Filet Mignon steaks (1 ½ inch thick)
¾ cup crumbled Blue Cheese
¼ cup Panko Bread Crumbs

Ingredients:
4 skinless, boneless Chicken Breasts
1 Egg
3 Tbs. Lemon Juice
¼ cup all-purpose Flour
1/8 tsp. Garlic Powder
1/8 tsp. Paprika
¼ cup Butter
2 tsp. Chicken Bouillon powder
½ cup boiling water

Preparation:
Melt butter in a skillet over medium heat. Add the onion, garlic and thyme. Cook,
stirring constantly, until onion is tender. Stir in the beef broth, scraping any onion bits
from the bottom of the pan, then stir in the Three Saints Cabernet. Bring to a boil, and
cook until the mixture has reduced to about 1/2 cup. Set aside. This may also be
made ahead of time, and reheated.
Preheat the oven to 350 degrees F (175 degrees C). Heat oil in a cast-iron or other
oven-safe skillet over high heat. Sear steaks quickly on both sides until brown, then
place the whole pan into the oven.
Roast steaks in the oven for about 15 minutes for medium rare - with an internal
temperature of 145 degrees F (63 degrees C). You may adjust this time to allow the
steaks to finish just below your desired degree of doneness if medium is not what you
prefer. Remove from the oven, and place on a baking sheet. Stir together the panko
crumbs and blue cheese. Top each steak with a layer of this mixture.
Preheat the oven’s broiler. Place steaks under the preheated broiler until the cheese
topping is browned and bubbly. 3 to 4 minutes. Remove from the oven, and let stand
for at least 15 minutes before serving. Serve with warm Red wine sauce.

Preparation:
In a small bowl, beat the egg together with 1 tablespoon
of the lemon juice. Set aside.
In a shallow bowl or dish mix together the flour, garlic
powder and paprika. Dip the chicken in the egg/lemon
mixture, then in the seasoned flour.
In a large skillet, melt butter/margarine and brown the
coated chicken pieces.
Dissolve the bouillon in the boiling water, then add the
remaining 2 tablespoons of lemon juice. Pour liquid into
skillet. Cover and let simmer for 20 minutes, turning
chicken pieces after 10 minutes, until chicken is tender.
Garnish as desired and serve.

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!

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

Vino Con Brio 2007 Zinfandel

Gold Medal— California State Fair Wine Competition
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Jim Dierberg

Spotlight, continued from page 5

If initial results are anything to judge by, it would seem that
Dierberg was most correct about his assessment. Star Lane Vineyard
has already become one of the most respected Bordeaux vineyards
in the Central Coast Region. The same can be said for his original
Dierberg Estate Vineyards in Santa Maria and the Santa Rita Hills
that are stars in their own right and produce incredible Burgundian
fruit. Since Three Saints Vineyard utilizes the same fruit as its
expensive cousins, it is safe to assume that real quality can be
found in Three Saints wines.
Dierberg is also fiercely independent about his grape growing.
“We don’t buy a single grape from anyone,” he revealed. “Besides,
there aren’t many Bordeaux varietals grown around here anyway.
I guess we are the real pioneers when it comes to growing Cabernet
Sauvignon and the like.”
Dierberg is content with the accolades his Three Saints Vineyard
wines have garnered but admits that he still has a number of goals to
achieve. “You are always correcting and adjusting,” he concluded.
“That’s the only way to make even better wines. Since the three
vineyards we use make up a specific triangle, that’s also a real plus.
Many people believe that a pyramid is a source of power and a
number of our customers have pointed out that is good for the wine.
I’m not sure about all that, but it certainly can’t hurt.”
Jim Dierberg is also extremely proud of the fact that his wineries
have become more of a family operation. He points to his daughterin-law, Jaimin Dierberg, as a prime example. She has successfully
marketed the Dierberg wines in Singapore, China, Taiwan and Japan
and intends to work on other markets in the future.

Wizard

A n s w e r s
1) One of the best techniques is to submerge the
bottle in a mixture of ice, water, and salt. Within ten
minutes, the wine should be ready for drinking! Salt
water is the fastest way to cool your wines because
salt water lowers the freezing point of the ice,
which allows the water to be colder. Water also
absorbs more heat from the wine than air can,
which is why wine cools faster in water than it
does in the freezer where cold air is used as the
cooling mechanism.
2) Riddling is one step of the Champagne-making
process in which the bottles are placed in racks,
holding them at a 45-degree angle with the cork
pointed down. Every few days, the bottles are
turned gradually, pushing the sediment toward the
neck of the bottle. The angle increases for 6-8 weeks
until the bottle is pointed straight down. At this
point, the sediment can be removed and the bottle
re-corked, finishing the winemaking process.
3) Beaujolais wines are made from 100 percent
Gamay grapes. The wine’s style is typically light
and fruity, and meant to be consumed young.
Beaujolias can even be served chilled. Typically
a very affordable wine, Beaujolais wines are
among the best-selling wines from Burgundy in
the United States.

T

he art of
fine wine

Summer Picnic was
painted by Lowell
Herrero, whose
dynamic life has
spanned the
Great Depression,
the Second
World War, the
rise of the Silicon Valley, and the dawn of the
21st century. He enjoys traveling for further
inspiration, and his passion of living is clearly
seen in his art.
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the grapevine
Enter for your chance to win a Windstar
Rome to Venice Cruise getaway! Gold Medal Wine Club

“‘Summer Time and the Living is Easy’

is teaming up with Windstar Cruises, offering a once-in-a-lifetime opportunity to sail with
top chefs, wine experts, authors and other noted celebrities from around the world! This summer,
we are giving away a fabulous vacation package – 7 days and 6 nights aboard Windstar’s
Rome to Venice Cruise where passengers will experience some of the top vineyards and most
exciting winemakers in the world while traveling in ultra-luxurious accommodations. From
wine tasting in Capri and Croatia, to fine dining and wine seminars from guest winemaker
passenger Eric Dunham (of Dunham Vineyards), this is a trip you won’t want to miss!
Windstar’s sleek, white-sailed yachts keep raising the bar in luxury cruising and take guests
beyond the beaten path on a voyage that’s 180° from ordinary. Accommodations are for two
and the vacation package includes all meals. Visit GoldMedalWineClub.com/contest to
Enter for your chance to win this ultimate getaway adventure!

in the south with this light, effervescent
Chardonnay [Handley Cellars 2007
Chardonnay].”
– Suzanne LeBland
“Very pleasant and smooth wine
[Handley Cellars 2006 Pinot Noir].”
– Steve Endicott

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

Reorders

Offering Three Saints wines to our Gold Series members is truly a treat! The 2006 Cabernet Sauvignon and 2007 Chardonnay,
although not yet sent out for review, are more than worthy of your attention – delivering the reputable winemaking talents of Nick
de Luca (the hotshot behind Dierberg and StarLane’s chart topping wines) at prices simply
too good to pass up. Enjoy this month’s selections, and stock up while you can, because these
are certain to sell out quick!

Save up to 30%
off Winery Direct

		
Retail Price
Club Price
Three Saints Vineyard
Winery-Direct
2-Bottle Members
				
2006 Cabernet Sauvignon *

2007 Chardonnay *

$22.00/btl.

$17.00/btl. Save 23%

$15.50/btl. Save 30%

$20.00/btl.

$15.00/btl. Save 25%

$14.00/btl. Save 30%

2 bottle minimum, per wine, per order

Reorder Online: www.GoldMedalWineClub.com
Toll Free: 1-800-266-8888

Fax: 1-800-266-8889

Gold Medal Wine Club – 5330 Debbie Road, Suite 200 • Santa Barbara, California 93111
*Availability is extremely limited

Club Price
New
4-Bottle Members
And Multiple Series Members

Note: Shipping and tax (if applicable) not included in the above prices. Call for details.

If you are also a
2-bottle member of
another Series, you are now
eligible to receive the 4-bottle
member prices above!
New

