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The story behind this emerging, high quality
winery is not completely unfamiliar to anyone interested
in newer California wineries.
It involves a motivated Mexican immigrant
(Lupe Maldonado) who left his small village (Atacheo,
in the State of Michoacan) some 44 years ago, and came
to Napa Valley in search of a better life for himself and
his family. Lupe worked tirelessly for Sterling Vineyards
and eventually was asked to help Peter Newton in the
establishment of his iconic Newton Vineyards.
Lupe saved his money and in the mid 1990’s was
eventually able to purchase an
unwanted 10-acre parcel of
pasture land in Jamieson
Canyon, below the City of
Napa and in close proximity to
San Pablo Bay. By now, Lupe
Maldonado was considered an
expert grower. With the help of
his family, he set out to grow
Chardonnay on his new land.
The vineyard was named “Los
Olivos” in honor of some
nearby olive trees and the
production of high quality
Chardonnay was begun.
Meanwhile, Lupe’s son
Hugo, was himself quite busy acquiring a degree in
viticulture and enology from prestigious UC Davis,
former home to many great growers and vintners. Upon
graduation, Hugo had a plan for his family’s wine future
that he immediately put into action.
The Maldonado Family scoured the area in
Napa Valley and finally settled on a 12-acre hillside
parcel located at the upper end of the valley above the
City of Calistoga. Again, it was property that no one
really cared about and the price was right for the
Maldonados. The family set about clearing the land and
digging a pair of caves that connected at their backs.
“It was really back breaking work,” described
Hugo Maldonado. “The job took us quite some time to
complete. We wanted to do everything right and make
the place special to everyone who would come to see it.”
When the excavation was complete, the crush
pad was added immediately in front of the entrance to the
caves and the business was set to begin processing grapes.
Hugo Maldonado had also set up a small
vineyard management company in the valley that helped
with fruit to begin the family’s own winery label. The
initial Maldonado Vineyards release came in 2002, a
whopping total of only 227 cases.
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“We have been very fortunate to grow our
production to around 4,000 cases for this year,”
Maldonado informed. “And, our three-year plan is to
increase our production to between 5,000 and 7,000
cases. At that point we would still be a boutique winery,
but we would still control our quality. Any larger and
you begin to have problems with your quality.”
It is the Maldonados’ ultimate goal of creating a
family legacy for future generations of their family that
makes Maldonado Vineyards so special. A number of
family members participate in the daily operation of the
winery and vineyards.
As you would expect,
Lupe Maldonado, now 72, is
active in the daily maintenance
of the vineyards. Hugo’s wife,
Lydia, serves as the office
manager as well as handling a
good deal of the sales and
marketing efforts. Hugo’s
sisters, Judy and Gina, also
assist in sales and marketing as
well as office duties. Hugo
Maldonado’s daughter, Mayra,
is a student at Fresno State in
viticultural studies and assures
a new generation of winemakers
for the Maldonado Vineyards organization.
Along with a number of other small production
Mexican-American wineries, Maldonado Vineyards is
another example of hard work, good timing and a keen
insight as to what it takes to make a winery successful in
today’s highly competitive California wine industry.
Maldonado Vineyards’ wines have received high scores
and numerous medals since inception and seem destined
to continue this trend into the future.
Its winery is compact and charming, as are the
personalities of the persons involved. The winery itself is
a tribute to the American spirit of innovation and enterprise.
Its wines are esteemed across the country and seem
destined for a new category in wine stores and on wine
lists that features Mexican/American wineries and wines.
A great tribute to Maldonado Vineyards
occurred when its 2009 Los Olivos Chardonnay was
featured at a White House dinner during the closing
days of the last Bush presidency.
“It was as if we had reached a pinnacle,” added
Hugo Maldonado. “There could be no greater honor
for any winery than to be served by the president of
the United States at an official dinner. It was a most
humbling experience for us all.”
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to your next wine delivery!

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!
$35-$45 each delivery

This month’s Platinum Series featured Plus! wine:

Calcareous 2008 Syrah

WINE OF THE YEAR + 93 POINTS
Just 260 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Dear Platinum Series Members,
I grew up working alongside my father in some of the most
prestigious vineyards in the Napa Valley. My father always spoke
of a great desire to someday farm his own land. Approximately 20
years ago he purchased a small hay field in the most southern part
of Napa. He cleared the land, planted Chardonnay, and started
living his dream…
Our “Los Olivos” Vineyard has been producing exceptional
Chardonnay grapes from the start. We have been blessed with
consistent quality year after year. The constantly cool, foggy
conditions in Jamieson Canyon allow the grapes to ripen slowly
and develop a beautiful acidity, which give this wine its enticing
attributes. It was naturally fermented in barrel and aged in French
oak for 20 months.
This wine has enjoyable richness and a full-bodied mouthfeel
that is balanced with great minerality and bright acidity.
Growing these grapes and turning them into our own wine is
truly a joy for us
Enjoy!

Hugo Maldonado
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asting Notes

94 POINTS +
HIGHLY RECOMMENDED
-Wine Spectator

Just 470 Cases Produced!
This may be your new favorite Chardonnay!
Maldonado’s ‘Los Olivos Vineyard’
Chardonnay is consistently one of the family
winery’s best wines, and the 2009 vintage
proves to be even richer than in the past, with
a little more caramel-nut flavors on the even
longer finish. This is a Chardonnay that will
seriously wow you! The grapes for this wine
are grown and produced from the Los Olivos
Vineyard in Napa’s Jamieson Canyon, one of
the coolest regions in Napa Valley where the
grapes are limited and highly desirable. On
the nose, this Chardonnay has complex
aromas of pineapple, butterscotch, brown
sugar, banana and citrus while the rich palate
exudes flavors of fig, honeysuckle, pineapple
and citrus with hits of vanilla and toasted
almonds. Maldonado’s Chardonnay boasts
a mouth-coating creaminess and long,
persistent finish that makes it so irresistible,
and so distinctive. Wine Spectator says the
Maldonado 2008 ‘Los Olivos’ Chardonnay
is “Pure, rich and deep, dense and focused,
with nectarine, honeysuckle, fig and citrus,
gaining depth and dimension on the finish,
where the flavors linger.” 100% Chardonnay.
Enjoy now until 2014.
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The Maldonado 2009 ‘Los Olivos
Vineyard’ Chardonnay is an incredibly special
find and a rare offering. Wines with such
lofty ratings and tiny production sell out
almost immediately from the winery, but we
were lucky enough to secure just a handful of
cases for our Platinum Series members. Our
availability is extremely limited, so order early
to take advantage of this dynamite feature!
The Maldonado 2009 Los Olivos
Chardonnay retails winery-direct for $42.00
per bottle. As a Platinum Series member your
very special pricing is as follows:

2-Bottle Members.  .  .  .  .  .  .  .  .  .  .  . $35.00 /bottle*
4-Bottle Members &
Multi-Series Members. .  .  .  .  .  .  . $33.00 /bottle*
*2 bottle min. order [Plus shipping]
Call:
1-800-266-8888
Fax:
1-800-266-8889
E-mail: orders@goldmedalwine.com
Website: www.GoldMedalWineClub.com
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