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Paint Horse Winery
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aint Horse Winery
From the heart of Sonoma Valley,
comes a family with two distinct
passions in life: Wine and Paint Horses

The Green family’s Sonoma
Valley ranch is home to both
Paint Horses and Vines – in their
minds, the perfect combination!

Paint Horses roam the family
winery’s estate, offering a
beautiful setting unlike any
other in Sonoma County.

Paint Horse Winery sources
prized fruit from three sources:
their own estate vineyard, Rich
Little Vineyard, and Sangiacomo
Family Vineyards.
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2006 CABERNET SAUVIGNON
Paint Horse Winery’s celebrated winemaker, Julia
Iantosca, has created yet another outstanding
Cabernet Sauvignon with the 2006 vintage. This
ripe and beautifully balanced wine comes from
the Sonoma Valley, where temperatures are warm
and well-suited to this big varietal. The Paint
Horse 2006 Cabernet Sauvignon is deep garnet in
color with classic aromas of cassis and ripe berry
with hints of Santa Rosa plum, tea, and cola, as
well as toasty oak and a subtle mineral element.
On the palate, the Cabernet is rich and full of
juicy black berry flavors and fine grained
tannins before leading into a long, smooth finish.
The San Francisco Chronicle International Wine
Competition awards the 2006 Cabernet Sauvignon
the prestigious PLATINUM MEDAL and the San
Diego International Wine Competition follows up
with a GOLD MEDAL. Try pairing the Paint
Horse Cabernet Sauvignon with roast leg of lamb
(see Food for Thought for winery recipe). Aged 20
months in oak. 100% Cabernet Sauvignon.
Enjoy now until 2016.
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2006 VINTAGE:
PLATINUM MEDAL –
San Francisco Chronicle International
Wine Competition

GOLD MEDAL –
San Diego International Wine Competition

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Aging .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

14.6%
20 Months in Oak
875
2016

aint Horse Winery

This month’s Gold Series selection is a bit unusual in the wine industry, in that its wines uniquely portray
the winery owners’ deep affection for their favorite animals. In this case, the prime objects are the breed of
horses known as paints, and made famous by American Indians during thousands of Hollywood western sagas.
The paints have a long and documented history, and are descendants of the horses brought by the Spanish
conquistadores during the 17th Century. They bred with Native American horses and were prized by the Indians for
their stoutness and versatility. The Indians also thought the paints to have magical powers and were greatly treasured by
their owners.
Since it was the Spanish who also introduced vinifera grapes to California, there seemed a natural kinship as well as
a perfect connection for Paint Horse Winery. Paint Horse Winery is located in the Valley of the Moon growing area of
Sonoma Valley, home to many small wineries and numerous agricultural businesses. It sits on twenty acres, including
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2008 CHARDONNAY
New Release! Paint Horse Winery’s 2008
Chardonnay comes from the heralded Carneros
region of Sonoma County. More specifically, this
wine was produced from two of the region’s
most special vineyard blocks – Green Valley and
Sangiacomo, which are incredibly well-known
for their distinctive Chardonnay grapes. Already
awarded a GOLD MEDAL at the San Francisco
International Wine Competition, this Paint Horse
Chardonnay is a big hit and sure to be a quick
sell-out! Its aromas of Pippin apple, pear and
citrus blend perfectly with hints of sweet vanilla
and toasty oak to make a truly unique bouquet.
The texture of the Chardonnay is deliciously
creamy with bright acidity and flavors of ripe
fruit and toasted hazelnuts. So distinctive and
refreshing! Try pairing this 2008 Chardonnay
with shellfish risotto, your favorite chicken
dish, or baked salmon (see Food for Thought
for winery recipe). Aged 9 months in oak.
100% Chardonnay. Enjoy now until 2014.

2008 VINTAGE:
GOLD MEDAL –
San Francisco International
Wine Competition

Just the facts:
Alcohol.  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Aging .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

14.3%
9 Months in Oak
525
2014

three and a half that are under vine.
The remainder of the property also
houses the eight paint horses that
constitute owners Bruce and Liz
Green’s current paint herd.
The Greens have been into
paint horses for nearly three decades
and the winery is their homage to
these wonderful and truly beautiful
animals. According to Bruce Green,
the couple rides their horses on every
occasion, both in western pleasure
and also trail riding.
“There is nothing better in the
world,” he remarked, “than to take
some time with friends and spend
time outside with the horses. It’s as
if you are in a different world. It’s

easy to forget about business
and actually get caught up
in the moment.”
Paint Horse Winery
became a reality in 1997,
when the Greens first
purchased the property.
Some vineyards were
already planted, but
needed a great deal of
work. The Greens
improved the existing
vineyards and planted
two more acres, mostly
to Merlot and Cabernet
Sauvignon.
“Then we started
making a little wine for

The Green family is totally in love with their
horse and winery business in Sonoma’s Valley
of the Moon.
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ourselves and then even more. In fact,
we made a good deal of wine. An
amateur winemaking contest came
along and we won a slew of gold
medals. It was just enough to hook us
on the wine business. We told ourselves
that if we didn’t sell all that we made,
we could easily drink whatever was left.”
The first release of only 600 cases
came in 2004 and was met with

The Green family’s paint horses play
near the winery’s estate vineyards in
Sonoma County.

extremely good reviews and scores.
However, Bruce Green decided on
a different venue in which to sell
his wines.

“An amateur winemaking
contest came along and we
won a slew of gold medals. It
was just enough to hook us on
the wine business.”

the internet. It was something of a
gamble but it seems to have worked.”
Present production for Paint Horse
Winery has risen to around 800 cases,
but will probably remain at that level
until Bruce Green’s plan for the future
is put into effect.
“It might be another two or three
years,” he explained. “But, we already
have the permits in hand to build a
new winery and tasting facility. That
eventuality would certainly cause us to
increase our production. In fact, it is
entirely possible that the tasting facility
will precede the winery. That might
happen as soon as 18 to 24 months
from now.”
Paint Horse Winery is one of
the true gems to be discovered while
visiting Sonoma Valley’s cavernous
reaches. It is reminiscent of the
small businesses of decades ago that
were the very foundation of Sonoma
winemaking.
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Wizard

1) What is the fastest way to chill
a bottle of white wine?
2) Vertical tasting vs. horizontal
tasting. What’s the difference?
3) How does a wine’s
temperature affect the way
it tastes and smells?

See Page 7 for Answers.

About The Winemaker
In 1993, Iantosca moved to Lambert
Bridge Winery as winemaker and later as
general manager. She is presently associated
with Vinquiry, a wine laboratory service
that provides winemakers for small wineries
and entities. Iantosca also serves as
winemaker to two
additional small
wineries. Her interest
lies mostly in Merlot
and Bordeaux
varietal blends, a

“We took a look at the incredible
difficulty involved in finding
distribution for Paint Horse Winery,”
he continued. “So we decided to try
and sell most of our production via

TWine

perfect fit for Paint
Horse Winery’s most
specific portfolio.

Paint Horse Winery’s veteran
winemaker, Julia Iantosca, has over
30 years of experience in making
wines around the Sonoma Valley. She
first interned with Dry Creek
Vineyards and later received a degree
in fermentation sciences
from UC-Davis. She
moved to the Sierra
Foothills and worked for
Stevenot Winery located
in Calavares County for
the next two years. She
then returned to
Sonoma as winemaker
for William Wheeler
Winery, a position she
held for eleven years.

gold medal spotlight

Bruce
Green
Bruce Green is 54,
and incredibly laidback
for a multi-business
owner. After graduating
from San Francisco City
College with a degree in Hotel & Restaurant
Management, Green opted to reopen the Brookside
Winery Tasting Room in Las Vegas. He next worked
for catering giant ARA in Las Vegas, and eventually ran
two of the company’s major catering venues in that city.
In 1984, Bruce Green went into business for
himself, and founded Coastal International Trade
Show Exhibit Services. The company provides
finished carpentry and general contract services to
hotels, condos, retail and multi-residential users and
is considered a leader in its field.
The native San Franciscan became interested in
wine in his early twenties, but never dreamed he would
one day be in the winery business.
“I’m a person that believes that opportunities
sometimes come along in life and then you decide,”
he offered during a recent interview. “My wife and
I loved to drink wine and we had some success as
amateur winemakers, so we decided to take the plunge.
We do things differently at Paint Horse Winery, where
we much prefer to kick back and enjoy our wines with
our customers and friends.”
Green feels that his winery and grape growing
business allows him to be more in tune with the land
he owns and says that he truly enjoys the farming
aspect at Paint Horse Winery.
“We are always out of doors,” he continued, “and
stay active. It is also a marvelous way to include my
family in these activities.”
Green’s family includes his wife Liz and sons Liam,
14, and Luke, 2. Daughter Lana is 12. All help around
the ranch, particularly during crush when time is
important. Liz Green also serves as the winery’s
general manager and handles most of the marketing
and general office work.
The fact that the Greens have weathered the
latest hurdle that the wine business has experienced
is a testament to their devotion and true grit. The
recession-led problems of the past three years that
plagued the entirety of the wine industry were significant
to the small operation, but are now behind them.
“I definitely see improvement in the overall wine
business,” Green added. “The thing we had to do was
attempt to keep our customer base in tact while many
larger wineries were offering discounts on their wines
of as much as 50%. The glut in the wine market was
significant, and many small wineries were forced to
shut their doors.”
Continued on page 7

The
Wine
Region
Even though Sonoma Valley is
quite large in acreage, the grapes for
Paint Horse Winery come from but
three sources. The Merlot is mostly
estate-grown on Paint Horse’s own
vineyard, while some of the Cabernet
Sauvignon originates from the Rich Little
(not the well-known comedian) Vineyard
just off Highway 12, adjacent to the
B.R. Cohn Winery. The Chardonnay is

Sangiacomo Family Vineyards is Paint
Horse Winery’s favorite source for top notch
Chardonnay.
purchased from the heralded Sangiacomo
Family Vineyards (another Hwy 12 fixture
for many decades) that has long been
considered one of Sonoma’s top sources
for highest quality Chardonnay grapes
and the winner of numerous gold medals
for its fruit.
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Roast Leg of Lamb

Baked Wild Salmon

food for thought
Pair with Paint Horse 2006 Cabernet Sauvignon

Pair with Paint Horse Chardonnay

5-7 Pound Whole Leg of Lamb
3 Tablespoons of chopped fresh rosemary
4 cloves of minced garlic
2 teaspoons of fresh lemon juice
2 teaspoons of balsamic vinegar
2 ounces of honey
1 teaspoon of ground pepper
1 teaspoon of sea salt

4 each 4-6 ounce Wild Salmon fillets
1/3 cup of melted unsalted butter
2 tablespoons of honey
2 tablespoons of fresh lemon juice
4 tablespoons of Dijon mustard
1/2 cup of dried corn bread crumbs
1/4 cup of chopped pecans
5 teaspoons of chopped fresh parsley

Preparation:
Mix the rosemary, garlic, lemon juice, balsamic vinegar, honey, pepper
and salt. Place the leg of lamb in a shallow pan or Pyrex pan, lather in
marinade and refrigerate overnight with a cover.
Preheat oven to 425 degrees and place the lamb in a roasting pan and
brush with the marinade.
Roast the lamb for approximately 90 minutes in the oven at 425
degrees. Check the internal temperature of the meat with a meat
thermometer to insure that the internal temperature is a minimum of
150 degrees. Remove the roast and let stand for 15 minutes before
carving with a carving knife.
Deglaze the roasting pan with Cabernet Sauvignon for an additional
optional au jous and serve in a sauce boat with a small ladle.

Preparation:
Mix in two separate bowls:
#1: melted butter, Dijon mustard, lemon juice and honey
#2: corn bread crumbs, chopped parsley and chopped pecans
Rinse the Wild Salmon Fillets, remove any visible bones and
place in a shallow pan. Brush the Salmon Fillets with the
contents of bowl #1 with a pastry brush.
Sprinkle the contents of bowl #2 on the Salmon Fillets. Bake
the Salmon Fillets in a preheated oven at 400 degrees for
15-17 minutes. Serve and enjoy!

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:
B & E Vineyard 2007 Red Rhythm Blend

BEST OF CLASS + JUDGE’S CHOICE + GOLD MEDAL
Just 825 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Bruce Green
Spotlight, continued from page 5
Green is also keen on the fact that his winery blends so well with
the other pure enjoyment of his life, the care and handling of the
paint horse. He and his family have been involved with the paint
breed for thirty years and are delighted to introduce others to their
wonderful pastime.
“We schedule private events at the ranch and include the horses
in the events,” Green finalized. “It really works out well. Everyone
enjoys the experience of being close to the horses and it makes the
events something out of the ordinary. Besides, my family enjoys
hosting events the most, and that’s really the most important thing
in the long run.”
The Greens seem to have it all going in the right direction. They
are proud of their accomplishments and totally in love with their
winery and horse business. With the prospect of a new tasting facility
and winery on the horizon, Paint Horse Winery’s future seems even
brighter. It is also entirely plausible that the Green children will
follow their parents into the winery business, one of Bruce Green’s
greatest hopes.
Paint Horse Winery is a gift to all wine aficionados. It is a small,
independent operation that is a throwback to the tiny, family-owned
wineries of the past. It is a step back in time that should not be missed
if the occasion ever arose to enjoy its hospitality and fine wines.

Wizard

A n s w e r s
1) Need a bottle of wine chilled in a hurry? Don’t
fret – and don’t put it in the freezer. Here’s a
simple, guaranteed quick method to chill that bottle
fast. Place the bottle in a large bucket and fill with
ice and cold water. The bucket should be big enough
that most of the bottle is submerged in the ice water.
The last step? Add a large handful of salt to the ice
water. The salt reduces the freezing point of water
and will help lower the temperature quite a bit. Your
wine will be ready to go in just 15 minutes!
2) While both vertical and horizontal wine tastings
highlight differences between similar wines, the set
up is quite different. In a vertical tasting, different
vintages of the same wine type (ex: Cabernet
Sauvignon) from the same winery are tasted.
Vertical tastings help emphasize differences
between various vintages. In a horizontal tasting,
the wine types and vintages are all the same, but
the wines are from different wineries. Horizontal
tastings help emphasize differences in winemaking
styles winery to winery.
3) Wine temperature is one of the most commonly
overlooked guidelines when serving wine, and it
greatly affects the taste and aromas of wine. If a
wine is served too warm, the alcohol tends to
evaporate quickly, unbalancing the wine and
causing it to lose structure and body, in addition
to distorting the aromatics. If a wine is served too
cold, the aromas can be withheld, while acidity
and tannins are emphasized. It’s best to serve red
wines slightly cooler than room temperature, and
white wines much cooler, and ideally chilled.

T

he art of
fine wine
Vineyard Canter
was painted by
Ivetta Harte, an
award-winning
equestrian artist
whose pieces
often times have
a story or dream
behind them.

Page 7

the grapevine
Summer is a great time to visit California wine country – the
vineyards are green and the grapes are ripening as the wineries prepare for the upcoming
harvest. Summertime is also when the wine industry hosts a number of popular
festivals and events, where
visitors can taste special wines
LA Wine Fest, Los Angeles, June 9-10th
Pinot Days, San Francisco, June 16th
and eat delicious local foods.
Taste of Orange County, Irvine, June 16-17th
Here’s a selection of our
Ventura County Wine Trail Celebration, Ventura, June 21st
top wine festival picks this
Lake Arrowhead Art & Wine Festival, Lake Arrowhead, June 23-24th
season, happening all over
Santa Barbara Wine Festival, Santa Barbara, June 30th
California!
Central Coast Wine Classic, Pismo Beach, July 12-15th
Stay
tuned
on
California Wine Festival, Santa Barbara, July 19-21st
our
Facebook
page
30th Annual Home Winemakers Classic, Napa Valley, July 21st
(facebook.com/WineClubs)
Taste of Camarillo, Camarillo, July 28-29th
for even more updates
Los Angeles Food & Wine Fest, Los Angeles, August 9-12th
Monterey 20th Annual Winemakers’ Celebration, Monterey, August 11th
on this summer’s best
Capitola Art & Wine Festival, September 8-9th
wine events!

“We love being a member and I believe
we have for almost 15 years!”
– F. Phillips
“This has been a fantastic wine club! I
recommend you regularly to friends.”
– E. McGovern

Harvest Wine Weekend, Paso Robles, October 21-23rd

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

Paint Horse Winery’s two distinct and compelling passions, paint horses and premium wines, come together in their wonderful
Sonoma Valley winery, and we are eager to present their latest award-winning achievements to you this month! Winemaker Julia
Iantosca brings over 25 years of winemaking experience to Paint Horse, and her talent can be
tasted in each of these specially selected Gold Series features. Order soon, because these are
sure to sell out quickly!

Save up to 38%
off Winery Direct

		
Retail Price
Club Price
Paint Horse Winery
Winery-Direct
2-Bottle Members
				
2006 Cabernet Sauvignon*

2008 Chardonnay*

$25.00/btl.

$17.00/btl. Save 32%

$15.50/btl. Save 38%

$22.00/btl.

$16.00/btl. Save 27%

$15.00/btl. Save 32%

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

