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2014 VIOGNIER

CALIFORNIA CENTRAL COAST
773 Cases Produced

Fruit from Opolo’s Estate Vineyard and select vineyards in Monterey County make up this classic
Rhône white varietal. It features refreshing aromas of honeydew melon, lemon oil and white peach
leap out upon immediate decanting. Expressive fruit on the mid-pallet features bright citrus, melon
and honeyed pears that are followed up by a crisp, distinctive finish that will linger. 100% Viognier.
Amazing when paired with Frascatelli Carbonara. Enjoy now until 2019.

DOUBLE GOLD MEDAL - San Francisco Chronicle Wine Competition

HOW WE CHOOSE
OUR WINES:
Gold Medal Wine Club
showcases two or more wines
each month from only the best
small wineries of California.
Featured wines include those
which have earned medals
in the top wine-industry
competitions or have been
highly rated by a respected
national wine publication
(see goldmedalwineclub.com/
resources/wine-ratings). On
occasion, we feature a pair
of wines which are newly
released by the winery and
which medals and reviews are
forthcoming. Each and every
selection is a superb wine made
in small quantities and with
very limited distribution. There
are over 3,000 wineries in
California producing thousands
of different wines. Only wines
fitting the above criteria are
considered in choosing the
featured selections each month.
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2013 TEMPRANILLO
PASO ROBLES
1,400 Cases Produced

This varietal is the main grape of Spain’s marvelous Rioja Region. Heady aromas of blackberry and
current on the nose blend with leather, tobacco and cinnamon overtones. Cassis and plum fill the
middle pallet, and well-structured tannins lead directly into a spectacular finish. 100% Tempranillo,
aged 15 months in French oak. Pairs well with Roasted Sweet Potato Chili or Poblanos stuffed with
Chorizo and Chayote. Enjoy now but will age nicely in the bottle until 2020.

SILVER MEDAL - San Diego International Wine & Spirits Challenge

2013 SANGIOVESE
PASO ROBLES
2,100 Cases Produced

This classic Tuscan varietal is from Opolo’s Estate Vineyards. The 2013 Sangiovese is incredibly well
balanced, and exhibits aromas of ripe cranberry, raspberry and cherry, that are expertly framed
with sandalwood and spice tones. It is medium-bodied but expresses a lively finish that will linger
for some time. 100% Sangiovese, aged for 15 months in French oak. Slightly high in alcohol, it will
compliment Chicken Cacciatore, Frascatelli Carbonara or Eggplant Parmesan. Enjoy now until 2023.

SILVER MEDAL - San Francisco Chronicle Wine Competition

Opolo Vineyards

The well-established Opolo Vineyards Winery is definitely making the most of its
newly designated Paso Robles Willow Creek District AVA with award-winning wines.
A chance encounter of two men out for a walk almost
twenty years ago has led to the successful winery operation
that is known today
as Opolo Vineyards.

Co-owners, Rick Quinn and Dave Nichols,
proudly celebrate with a glass of Opolo wine at
their annual Blending Party.

The meeting of
the two, Rick Quinn,
67, and Dave Nichols,
58, took place in
Camarillo, California.
Rick Quinn had just
bought approximately
70 acres of plantable
land near the city of
Paso Robles on the
Pacific Coast, and
found the land was
nearly perfect for
planting grapes.

into a winery. Tanks and barrels were added to accommodate
Opolo Vineyards’ first releases. By 2001, the first thousand
cases of the new entity were offered.
For the record, the name Opolo (pronounced Oh-pōlow) is a Yugoslavian wine name that Rick Quinn admired and
ended up borrowing it for the new winery name. Quinn is also
half Yugoslavian and half Irish.

The ensuing years have been very kind to Opolo
Vineyards. Annual case production has risen to roughly 55,000
cases and will rise even more in the near future. Dave Nichols
went on, “We plan to plant additional vineyards (see Wine
Region) to meet those expectations. Our vineyards on the
western side of Paso Robles are already at full production and
we cannot meet the present demand.”

Dave Nichols was fascinated with Quinn’s account
of the transaction and suddenly realized that he was also
interested in the project. The two became friends and a
partnership developed that ultimately ripened into Opolo
Vineyards.

“Our basic intent was to become farmers and sell all the
grapes we produced to the local wineries that were beginning
to crop up along the Central Coast,” informed Nichols during a
recent interview. “Rick was also an amateur home winemaker
so I started making some wines myself. Our wines were quite
successful among our friends and family, so we expanded our
production a bit.”
The business of growing grapes flourished, but soon
an abundance of fruit in the Central Coast region forced the
partners to open a winery. An old tractor shed was converted

The Opolo Vineyards are “SIP” Certified (Sustainability in Practice) and strive
for a strong collaborative relationship with their land. Not only are they
caretakers for the environment with row crops, owl boxes and constructed
wetlands, but they also use sustainable methods in their winery.

Continued on Page 4
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Rick Quinn, Dave Nichols and Chris Rougeot
WINEMAKERS

Part of Opolo Vineyards’ continuing success is the fact that both of its co-owners,
Rick Quinn and Dave Nichols are very involved with the winemaking and hospitality sides
of the winery. The pair started as home winemakers and parlayed their success into today’s
55,000 case winery. As Opolo Vineyards continued to grow and prosper, the team grew
to include Winemaker, Chris Rougeot and Assistant Winemaker James Schreiner. Chris’
advanced experience with a wide range of varietals has proven him the ideal winemaker
for Opolo.
Perfecting and blending both
Opolo’s estate grown wines and grower
selects, Chris curates stunningly artful
wines to suit many palates. James first
joined the Opolo family by grilling and
serving Cevapi Sausage on the patio.
Years later, James has honed his cellaring
and winemaking skills to collaborate
with Chris in producing our favorite
Opolo wines.

OPOLO VINEYARDS

Chris Rougeot checks the progress of the aging wine inside
Opolo’s French Oak barrels.

Continued from Page 3

A new facility was completed in 2003 adjacent to the
original winery building. Five years later, an Inn was opened
that allowed Opolo Vineyards’ customers to experience the
wine industry first hand. Three bedrooms to choose from and
breathtaking views are standard fare for The Inn at Opolo.
The overriding facet of the operation is the successful
long-term partnership between Quinn and Nichols. The fact
that Opolo Vineyards is a partnership rather than a corporation
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is somewhat of a rarity in the California wine industry. It is also
a marvelous example of a hobby for two men that turned into a
successful business.

Opolo Vineyards had garnered numerous excellent
scores and medals in competitions with various industry
periodicals also commenting on the excellence of their wines.
The consumer following that Opolo Vineyards has developed is
a devoted bunch. We hope you enjoy these spectacular wines!

Food Pairings from Opolo Vineyards
ROASTED SWEET POTATO CHILI

PAIR WITH THE OPOLO 2013 TEMPRANILLO OR 2013 SANGIOVESE
½ lb dry black beans - soak
overnight in cool water
1 – 2 jalapeños, roasted
2 sweet potatoes, roasted
1 Tbsp olive oil
1 large onion
1 Tbsp chili powder

1 tsp smoked paprika
1 tsp ground black pepper
½ tsp ground white pepper
½ tsp ground coriander
½ tsp cinnamon
1 chipotle pepper in adobo
sauce, chopped

½ Tbsp ground cumin
4 slow roasted tomatoes
3 cloves garlic, roasted
2 cups homemade chicken
or vegetable stock
29 oz hominy
1 Tbsp tomato paste

Rinse beans, place in a non-reactive bowl and cover with 3 inches of water. Soak overnight. Preheat the oven to 350
degrees. Place the sweet potatoes and jalapeño on a baking sheet and roast for 30 minutes. Remove and set on a clean
cutting board, place the chipotle in adobo, slow roasted tomatoes and roasted garlic. Using a chef’s knife, chop the vegetables together
until they form a paste. Heat the Dutch oven or saucepan over medium heat. Add the olive oil and heat. Add onions and cook until they
become translucent. Add spices cooking until fragrant ~ approximately 2 minutes. Add the chipotle paste and cook for 2 minutes. Add
chicken stock, black beans, hominy, sweet potatoes, jalapeños and tomato paste. Bring to a boil and reduce heat to low and simmer for
1 hour. Ladle into warmed bowls, top with chopped cilantro, sour cream and sliced avocado.

FRASCATELLI CARBONARA
PAIR WITH THE OPOLO 2014 VIOGNIER
1 tablespoon extra-virgin
olive oil
6 ounces pancetta, sliced ¼
inch thick and cut into 1
inch strips
1 cup heavy cream

Freshly ground black
pepper, to taste
½ cup freshly grated
Parmesan cheese
½ cup grated pecorino
cheese, more for serving

1 large egg yolk
Cold water
2 tablespoons kosher salt
1 pound semolina flour,
about 2 ½ cups

In a large skillet, heat olive oil. Add the pancetta and cook over moderate heat until crisp, 7 minutes. Drain the pancetta in
a strainer over a bowl; reserve 2 Tbs of fat. Add cream to the skillet and bring to a simmer over moderate heat. Grind black
pepper into the cream, add in Parmesan and the pecorino, stirring until cheese is blended into the cream, 2 minutes. Scrape the mixture
into a bowl and let cool. Whisk in the egg yolk, pancetta and reserved pancetta fat and refrigerate. Boil 4 quarts of water; add salt.
Spread the semolina on a large, rimmed baking sheet. Put 1 cup of cold water in a bowl. Dip fingertips in water and scatter drops over
the surface of the semolina until the entire surface is covered with drops. With a rubber spatula, turn the moistened semolina over on
itself, tossing to form small lumps. Shake pan to spread the loose semolina in an even layer. Repeat with more water until almost all of
the semolina is formed into irregular, pea-sized lumps. Shake the Frascatelli in a colander to remove any loose semolina. Heat the Dutch
oven or saucepan and add olive oil. Add onions and cook until translucent. Pour the Frascatelli into the boiling water and cook until al
dente, 4 minutes. Meanwhile, in a large, deep skillet, reheat sauce over moderately low heat, stirring constantly. Drain the Frascatelli,
add it to the sauce and bring to a simmer, stirring. Serve Frascatelli in bowls with grated pecorino.
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David Nichols,
IN THE SPOTLIGHT

As part of the enduring partnership that has owned
Opolo Vineyards since its inception, Dave Nichols is a type of
no nonsense individual that is perfectly suited for his role in
the winery.
The Southern California native (San Fernando Valley)
originally intended a career as an electrical engineer with a
degree through Cal State Northridge. He later matriculated to
Pepperdine University where he earned a Master’s in Business
Administration.

He is very candid when it comes to his wine experience
when he first entered the business. “I was completely fascinated
with the idea of the wine industry but really knew nothing
about it. I trusted my partner Rick Quinn with knowing what
we had to do to succeed. Nichols followed in Quinn’s footsteps
and began making his own homemade wine. After his efforts
proved to be successful, he was all for the move to vintner
when the opportunity arose.
“It is almost incredible that my taste and Rick’s are
the same about 95% of the time,” he declared. “When we do

the final blends of
each wine, we are in
agreement on just
about
everything.
We both enjoy fruit
forward wines with
soft tannins. We feel that these sort of wines appeal to the
greatest number of consumers. As long as our wines show
good fruit and are well balanced, we are both quite satisfied.”

Nichols is also aware of the changes in approach that
have taken place in the Paso Robles growing area (see Region
Section) since Opolo Vineyards was founded. “When we started,
grape growing around Paso wasn’t that sophisticated. There
was more emphasis on quantity than quality. About 20 years
ago, there was a major shift toward quality. That shift is the
major reason that Paso Robles fruit is in such great demand.”
While Nichols credits the overall move toward quality
for his winery’s success, he is also careful to point out that
the local terroir on Opolo Vineyards’ 270-planted acres also
deserves plaudits for its role.

“We have the best of all worlds on our property. The
Pacific coastal influence is well documented and the calcareous
soils (of a chalky or limestone type) allow our vines to develop
deep roots. Most years, our west side vines are dry farmed, the
climate in that area is that benign. When you add in the fact
that the mean temperatures are ideal for what we are trying to
accomplish, it becomes a win-win situation.”
It seems that Dave Nichols’ life is apparently absolute.
He is completely comfortable with his partner of nearly twentyfive years and is totally laissez-faire in his role as winery owner.
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Wine Region:
PASO ROBLES

		
For many years it was a
simple fact that the Paso Robles
Appellation of California’s Central
Coast had soared in reputation
as one of the finest growing
areas within the entire state. For
the past two decades, the fruit
produced around the appealing town
has become a must for many serious wineries, including many
of the iconic Napa Valley and Sonoma County wine producers.
Two years ago, the Paso Robles growing area was split
into eleven sub-appellations in order to help the consumer
better understand the great diversity in terroir that existed
within the region. Among the new entities was the Paso Robles
Willow Creek District AVA where Opolo Vineyards is located.

Almost 90% of the grapes used by Opolo Vineyards
originate within the Paso Robles Willow Creek District AVA,
with the remainder being sources from the surrounding Edna
Valley AVA to the south.			

Opolo Vineyards was one of the early growers that
saw promise in the region. “We foresaw the rise in prominence
of the Paso fruit when we first bought our land,” commented
Co-Owner Dave Nichols. “We were told that the area was
second to none in several aspects of grape growing. That early
information has certainly proven to be true. We are about to
plant another 25 acres on property we own that is contiguous
to our present acreage, and are even considering another
50 acres for planting in the immediate future. We have also
planted some 63 acres of walnuts that also happen to really
enjoy the area.”

Add a Plus! Bottle

TO YOUR NEXT WINE DELIVERY
The Plus! Program automatically adds one special wine to each regularly scheduled wine
delivery, or as often as you like! Plus! wines are all highly rated, very small production wines
with availability too limited for all regular club members to receive.

Join Today! $18-$22/DELIVERY

This month’s Gold Club featured Plus! wine:

Opolo 2011 “Montagna-Mare” Red Blend
GOLD MEDAL - San Francisco Chronicle Wine Competition

Retail Price at the Winery: $28.00
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Wine Wizard:
TEST YOUR WINE IQ!

Did the Viognier grape almost become extinct?
In the late 1960s just 40 acres of Viognier vines were all that remained in the world, located exclusively in the vineyards of Condrieu
and Château-Grillet (Rhône Valley). Happily, the 1970’s saw new life breathed into the near-extinct variety, by the Yalumba Winery
in Australia’s Eden Valley and a handful of Californian wine growers (including Opolo). During the 21st Century, Viognier has had
a remarkable renaissance, and is now found in France, Italy, Spain, Switzerland, the U.S., Chile, Argentina, South Africa, Australia,
New Zealand and even Japan. In some instances the plantings remain experimental, as in Rioja and Piedmont, where local wine
laws impose restrictions on how the variety can be used. In other locations, notably California and Australia, Viognier has emerged
as a prestigious niche varietal.
Does smelling the cork make any real difference?

Contrary to the traditional belief, smelling the cork reveals little about the wine. Instead, if a server or sommelier hands you a
cork, you should look for the date and other identifying information (inexpensive wine won’t have these features). Additionally,
look for mold, drying, cracking, or breaks in the cork. These are positive signs there might be something amiss with the contents
inside the bottle.

The Gold Medal Wine Store

Instant! Membership Rewards saves you 19% to 36% off Opolo wines!

OPOLO

2013 Tempranillo,
Paso Robles

2013 Sangiovese,
Paso Robles

2014 Viognier,

California Central Coast

Retail Price
at Winery
$26.00/btl.
$25.00/btl.
$24.00/btl.

Gold Medal Membership Rewards Pricing*

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

2-Bottle Members:
4-Bottle Members:

2+ btls.

6+ btls.

12+ btls.

$20.00

$18.33

$17.50

$21.00
$21.00
$20.00

$19.00
$19.00

$19.33
$18.50
$17.50

$17.33
$16.50

*Effective per bottle prices after Membership Rewards discount is applied at checkout.

$18.50
$17.25
$16.25

$16.50
$15.25

www.GoldMedalWineClub.com/store
1-800-266-8888

These special discounts are available only to club members, gift recipients and gift givers.
2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices.
Membership Rewards does not apply to Sale or Special Offer Wines.

