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It’s a not so unusual story of a pair of college
friends who attended the University of California
Davis, long heralded as the premier learning place for
so many gifted winemakers and the backbone for
today’s modern California wine industry.
But, as luck would have it, there’s more to this
particular story, in fact much, much more.
The friends, Ted Henry, and Lisa Michaud,
were both members of the
Cal Ag Marching Band, the
college’s notorious marching
group. They met, soon fell in
love and married. Ted, who had
started in pre-med, switched to
enology after taking a wine
appreciation course. It should
be noted that Ted soon fell in
love with wine and winemaking.
Both were from Northern
California, Ted from San
Ramon and Lisa from Napa.
With deep appreciation for
the wine business, both chose
to make the wine industry
their careers.
Switch forward to 2005, and Ted has already
compiled an outstanding resume, with the likes of
Trinchero Family Vineyards and Jarvis Winery, while
Lisa can list the likes of iconic Diamond Creek
Vineyards and ZD Wines on her sheet.
The pair then decided to go it on their own,
and Prime Cellars becomes a reality.
“To me, it was something like finally being able
to have total creative control of my product,” informed
Ted Henry. “I had worked at a number of wineries
and each was different in its approach. Some of the
differences were subtle, but they amounted to giving the
wines a particular style. I had my own style of wine in
mind, one that featured crisp acidity and was bright and
colorful. Most importantly, I wanted my wines to be
extremely food friendly, so that’s the course I set.”
By the way, the name of the venture, Prime
Cellars, is a story unto itself.
“The word prime kept coming up whenever we
started searching for a name,” Henry continued. “A lot
of names were already taken but prime was used often to
describe the prime vineyards, prime grapes, and the like.
The more we used the word, the more we liked it. Prime
seemed related to many things within the wine industry
so we felt it was a natural.”
The Henrys went to local Napa graphic artist
Sarah Lucas for their label. They both feel that Lucas
was able to portray with her design, “a powerful, but
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rustic feeling with a certain vibe to it.”
Prime Cellars’ initial release of a miniscule 100
cases came in 2007. Production in 2010 will be around
600 cases, just less than the 1,000 case-level that Ted
Henry has forecast for the near future.
Henry says that the turning point for their winery
came with a 93 rating by the well-respected Wine
Enthusiast for their 2006 Cabernet Sauvignon. As soon
as the magazine appeared,
Prime Cellars was inundated
with calls for purchase and sold
out in days.
“What amazed me was
the fact that many people
actually sought us out and
found out where we were,”
Henry added, “It was a very
exciting time for all of us.”
Since 2008, Prime
Cellars has occupied space at
another
Napa
facility,
Fontanella Family Winery,
owned by one more of the
Henry’s UC Davis classmates,
Jeff Fontanella. Ted Henry
calls it a “great place with wonderful facilities with
which to make wine and a truly harmonious
atmosphere in which to work.”’
Prime Cellars wines mirror the terroir of their
grapes’ locale, in this case the Coombsville growing
area just outside Napa city. Coombsville has long
been home to superior vineyards and grapes and
features an extended growing season for its vines. Such
extended growing time is beneficial to Cabernet
Sauvignon, Ted Henry’s favorite varietal. Henry is also
pleased with the fact that Coombsville is currently
awaiting its own appellation status, a significant
marketing plus for the grapes.
With relatively little wine to sell at present,
the Henrys have relied on a winery mailing list and
distribution in two states, California and Georgia.
Most of Prime Cellars’ wines are sold on-premise
(through restaurants) and Ted Henry thinks that will
not change in the future.
“Our customer base has become incredibly
loyal,” he stated. “And we continue to sell out each
succeeding vintage. We believe it is a good thing to
reward customer loyalty in that manner.”
The Henrys have two young children and
Lisa Henry handles all the winery’s business needs
by herself.
“We like it that way, and intend to keep Prime
Cellars small,” Henry concluded.

The road to great wine begins at your door.
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Dear Platinum Series Members,
We are happy to share this limited production wine with you.
Prime Cellars is one of those wineries that was created by a husband
and wife team. After accumulating years of experience in some of
Napa Valley’s top wineries we decided it was time to make a go of it
on our own. As a winemaker I wanted complete control over the vision
of my wine. After many years and many vineyards in different areas of
Napa, I fell in love with a district in the Southeastern part of Napa
known as Coombsville.
The entire production of our 2007 District 4 Cabernet Sauvignon
wine is 304 cases, sourced from some of the top vineyards in the
Coombsville area of Napa Valley. This up and coming area is one of
the most interesting regions of Napa and it is becoming a bigger player
in the world of wine every day. The soils are volcanic in nature and
full of pumice rock that aid in drainage. I am always amazed at the
structured wines that come from this area and how well they work with
food. We hope that you enjoy the wine and we wish you the best in the
world of food and wine.
Cheers,

Ted Henry
Winemaker
PRIME Napa Valley
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asting Notes

304 Cases Produced
Prime Cellars’ 2007 ‘District 4’ Cabernet
Sauvignon is the winery’s third vintage of
‘District 4.’ The Cabernet continues to
show off the structure and acidity that
comes from the fruit grown in the cool
volcanic soils of Napa Valley’s esteemed
Coombsville region. Bursting with ripe
berry fruit and rich, concentrated flavors,
the 2007 ‘District 4’ Cabernet Sauvignon
is deliciously dry and full-bodied with
wonderful texture. Wine Enthusiast magazine
gives the Chronicle Cabernet 92 Points
and the Los Angeles International Wine and Spirits
Competition awards a Best in Class and
Gold Medal. The San Francisco Chronicle names
the 2007 Cabernet a Recommended Wine:
“Ted Henry turned out an impressive
textbook Cabernet for his own label from
Coombsville-area fruit. The acidity’s a bit
forward – in a good way – giving a tension
to notes of tobacco, blackberry leaves and
coffee bean. The oak is subtle, and taut
blackberry fruit is held together by firm
tannins.” Try pairing the Prime 2007
‘District 4’ Cabernet Sauvignon with
grilled tri-tip, barbecued ribs, and blue
cheese burgers. 98% Cabernet Sauvignon,
2% Cabernet Franc. Enjoy now until 2017.
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A Napa Valley wine crafted from
prime Coombsville vineyards, the 2007
‘District 4’ Cabernet Sauvignon has been
getting some serious attention from several
wine experts. Crafted from one of the most
exciting regions in the Valley, Ted Henry is
thrilled with his latest release that depicts the
area of Napa he is truly in love with. Enjoy!
The Prime 2007 ‘District 4’ Napa
Valley Cabernet Sauvignon retails winery-direct
for $39.00 per bottle. As a Platinum Series
member your very special pricing is as follows:

2-Bottle Members.  .  .  .  .  .  .  .  .  .  .  . $31.00 /bottle*
4-Bottle Members &
Multi-Series Members. .  .  .  .  .  .  . $29.00 /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

PLATINUM SERIES IS PRESENTED BY GOLD MEDAL WINE CLUB, SANTA BARBARA, CALIFORNIA 1-800-266-8888

