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2013 Cabernet Sauvignon
Happy Canyon of Santa Barbara
1,500 Cases Produced
Pugilist Winery’s 2013 Cabernet Sauvignon comes from the famed StarLane Vineyard in the
Happy Canyon of Santa Barbara. This new AVA was established in 2009, and is distinguished from
the Santa Ynez Valley in that it is located further east in a much warmer climate that’s well suited to
Bordeaux-style varietals. The StarLane Vineyard is one of the most renowned in this region, managed by
the Dierberg family who crafts superb wines that are consistently awarded and highly rated. Pugilist’s
2013 Cabernet Sauvignon starts with intriguing aromas of blueberries, dried cherries, and vanilla. On
the palate, the wine is layered with red fruits, dark chocolate, a hint of dried leather, and notes of
Mediterranean herbs. Try pairing the Cabernet Sauvignon with grilled Rib-eye, a burger, or steak frites.
Aged 12 months in oak. 85% Cabernet Sauvignon, 15% Merlot. Enjoy now until 2023.

Gold Medal SPECIAL SELECTION

2013 Viognier
Santa Ynez Valley
1,000 Cases Produced
Pugilist’s 2013 Viognier was produced from the Curtis Vineyard in the Santa Ynez Valley of Santa
Barbara County. The small estate vineyard is nestled on a high mesa amid the rugged terrain of the
Valley. Here, Rhone varietals thrive and produce wines with rich flavors, balance, bright acidity, structure,
and a true sense of place. Two different clones of Viognier are grown at the Curtis Vineyard, which brings
natural complexity and dimension to this wine. The Pugilist 2013 Viognier has fantastic, alluring aromas
of jasmine flowers, honeysuckle, and freshly squeezed limes. On the palate, this Viognier offers a bright,
fresh acidity and flavors that mirror the aromas. Try pairing the Pugilist 2013 Viognier with spicy foods,
shellfish, ceviche, Thai or Indian food. Aged 6 months in oak. Enjoy now until 2018.

Gold Medal Special Selection

How we choose our wines...

Gold Medal Wine Club showcases two 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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Pugilist WINERY
The brainchild of two industry veterans and long time friends, Pugilist Winery is one of Santa
Barbara’s newest and most exciting labels with jaw-dropping delicious wines of incredible value.
Two men who crossed paths more than a dozen
years ago have come together in a new winery project that
is having its inaugural release through the Gold Medal
Wine Club. The two principals are Greg Martellotto and
Mike Roth. When they first met, Mike was the winemaker
at Kohler Winery and Greg was associated with Kohler
Winery’s California distributor.

The new venture will compete in the wine industry
under the Pugilist label, in deference to a long-standing
admiration of the boxing world by co-owner Mike Roth.
“I’ve always been a really keen boxing fan and this is my
chance to show my admiration for the sport,” related Roth.
“And, we have been able to secure the talents of a top
notch artist from New York, Hope Kroll, to do our labels. I
think her work will add a significant element to our wines.
The original artwork she developed is absolutely amazing.”
The initial release of Pugilist Wines will be followed
by the company’s offering of the wines in a number of
different states.
“We intend to concentrate on mostly metropolitan
areas in the beginning,” added Martellotto. “These include
New York, Chicago, Washington D.C. and California to be
sure.” The co-owner also stated that Pugilist Wines could
easily grow to between 5 and 10,000 cases in the not-toodistant future.

Working hard at the Buelton winery facility, Mike Roth
punches down large vats of wine during the fermentation
process.

		
		
		
The friendship grew over a period of years and each man
achieved wine industry success on his own. Greg became
the owner of Martellotto Winery and Mike worked as
winemaker at a number of high quality California wineries.
“We continued to stay in touch over the years,”
remarked Greg during a recent interview. “It developed
that we had a lot of similar ideas about wine type things,
and Mike wound up making some wine for me along the
way. The quality was really first rate and our friendship
continued to grow. Everything finally reached fruition
when we decided to start Pugilist Winery.”

“We will see
how our product is
initially
received
and take it from
there. We have
some excellent fruit
available and that is
a real plus as far as
filling future needs,”
he informed.
The wines
will be made at a
new winery facility
in Buellton, the
small Central Coast
town that rose. . .
Mike Roth spends some quality time in the vineyards,
personally checking the grapes to determine
the optimal time for harvest.

Continued on Page 4
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Pugilist Winery, Continued

to fame in the movie Sideways. “We are not far from
the Hitching Post Restaurant that was also prominently
featured in the well-received film,” said Martellotto.
New ventures such as Pugilist Winery are
incredibly important to the wine industry in that they
offer the drinking public unique opportunities to sample
innovative wines that reflect the ongoing tastes of a wide
variety of consumers.
Gold Medal Wine Club is happy to welcome
Pugilist Wines to our extensive portfolio of high caliber
wineries. Enjoy!
The Happy Canyon of Santa Barbara AVA is a bucolic canyon
of large horse ranches and hillside vineyards. It’s unique
microclimate of hot temperatures and mineral terrior creates
an excellent growing region for Bordeaux-style varietals. It’s
here that Pugilist sources its Cabernet Sauvignon.

Mike Roth & Greg Martellotto,
Winemakers
As in numerous startup winery operations, the owners also serve
as winemakers. In this case, both Greg Martellotto and Mike Roth are
winemakers in their own right, but Roth takes the ultimate responsibility
for the new releases of Pugilist Wines.
His resume is lengthy and includes a number of top wineries (see
Spotlight for list) that has provided Roth with a plethora of winemaking
experience. To have Napa Valley, Sonoma County and lately, Santa Ynez
Valley, expertise is paramount in assuring the success of Pugilist Wines.

Mike Roth is also a winemaking realist. “I prefer really minimalist
contact with the grapes and wine,” he declared. “I firmly believe that
the winemaker should let the fruit speak for itself. I also realize that
wine is made in the winery and not in the vineyards.”

Such a viewpoint is refreshing in the highly competitive winery
business where small subtleties often dictate the characteristics of a wine.
Mike Roth believes his fruit is exceptional and that he only enhances
what nature has generously provided for him.
Roth is most certainly a happy winemaker, doing a job he truly
cherishes and enjoys. This feeling is exemplified in the initial release of
Pugilist Winery, and its celebrated winemakers.
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Food pairings from Pugilist
Steak-Frites

Pair with the Pugilist 3013 Cabernet Sauvignon

Your favorite cut of beef steak (Rib
eye, porterhouse, or flank work well)
4 Tbs. butter
3/4 cup red wine
Salt & pepper to taste

For the Frites:
3-4 cups vegetable oil
2 lbs. Russet potatoes, peeled & dried,
cut into 1/2 inch sticks
Salt & pepper to taste

Preheat oven to 325 degrees.
Season meat liberally with salt and pepper.
Using an iron skillet or other thick bottom sauté pan, melt butter on high heat. Add steaks before butter burns. Sear on
both sides; about 4 minutes per side per 3/4 inch of thickness. At this point, the steaks are rare. If you’d like, finish the
cooking in the oven 4-10 minutes more, depending on your preference. If you wish to make a red wine sauce, add the
red wine to the sauté pan and reduce by 50 percent. You may wish to add an additional Tbs. of butter. Pour over steaks
prior to serving.
For the Frites: In a deep fryer or heavy deep pot, heat the oil. Use a deep fat thermometer to heat until 325 degrees. Add
potatoes 1 cup at a time. Cook for 4-5 minutes and remove with a slotted spoon to paper towels on a plate. Let cool 30 min.
up to 6 hours. Repeat the process above prior to serving. Enjoy! Recipe provided by Pugilist Winery.

Potato and Cauliflower Curry
Pair with the Pugilist 2013 Viognier

2 Tbs. ghee (butter or vegetable oil)
1 large onion, finely diced
1 tsp. whole cumin seeds
2 tsp. curry powder
1/2 tsp. crushed red pepper (optional)
6 cloves garlic, minced
1 lb. cauliflower, cored & cut into
1-inch square pieces

1 lb. potatoes, peeled & quartered
1 jalapeño, seeded & finely diced
1 inch square piece of ginger, grated
1 (14.5 oz.) can diced tomatoes with juice
3/4 cup water
Salt & pepper to taste
1/4 cup chopped fresh cilantro

Heat oil in large skillet over medium heat. Add onion and cumin seeds and cook, stirring, until onion is translucent and
cumin seeds are fragrant, about 3 minutes. Add curry powder and garlic and cook 1 minute. Add potatoes, cauliflower,
jalapeño, ginger, tomatoes, water, and salt and pepper. Heat until bubbling, then reduce to simmer. Cover and cook, stirring
occasionally, until potatoes are tender, about 25 minutes. Mix in fresh cilantro leaves. Adjust salt and pepper. Serve with
Basmati rice and Cucumber Raita. Enjoy! Recipe provided by Pugilist Winery.

Find this recipe and all of your favorites online at GoldMedalWineClub.com/recipes. We have a delicious collection of
entrée recipes to pair with your favorite Gold Medal wines!
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IN THE SPOTLIGHT: Mike Roth
Anyone
who
has met Pugilist
Winery’s co-owner
Mike Roth will
agree he is a most
interesting fellow
and a person with
some
specific
ideas about his
profession.
Roth is a native
of
Lakewood,
New Jersey and
also a graduate of
East Carolina University with a Geology major. Roth, now
45, figured out early in his career that food would be an
integral part of whatever path he chose to follow.
“I became quite interested in food, and even
considered becoming a chef,” he recalled. “But, along with
the food aspect I began to develop a deep interest in
wine and its influence on and accompaniment with quality
cuisine. Once I realized that, I knew it was the beginning of
my career.”
Roth traveled west and enrolled in Fresno State
University’s excellent enology and viticulture program and
eventually received his degree. He then began a most
interesting and well-traveled career with a number of
prominent California wineries.
Included were stints at venerable Grgich Hills
Estate in Napa Valley along with Napa’s Saddleback
Cellars and its venerable owner Nils Venge. He became
winemaker for Stonehedge Winery in St. Helena and
also for high quality Ruts Cellars’ collection of excellent
Sonoma Valley varietals. More recently he moved south
to the Central Coast and to the Santa Ynez Valley where
he was winemaker at Demetria Estate Winery. He next
became winemaker at Kohler Winery in the heart of Santa
Barbara County.
His friendship with Martellotto Winery’s Greg
Martellotto resulted in the establishment of Pugilist
Winery in late 2014.
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“We both wanted the same thing and it turned out
that Pugilist became the correct vehicle,” Roth continued.
“I was willing to try and make some specific wines that hit
certain price points and utilized some of our local fruit. I
was particularly pleased with the Happy Canyon fruit and
its intensity. The Canyon has ideal conditions for certain
varietals and I wanted to make use of that quality.”
While the winery plans to expand its operations,
Roth is keenly aware of his limitations as a winemaker.
“I only want to make wines I can handle physically,”
he explained further. “I don’t want to get so big that I have
to give orders for someone else to produce the wine.”
Roth is also a master of understated one-liners.
For instance, “Food tastes better with wine, and people
you share it with become more interesting as the meal
progresses.” And, another of his favorite sayings is, “Wine
is the ultimate compliment to food; one can’t be enjoyed
without the other.”
Mike Roth also owns a small three acre vineyard in
Los Alamos, slightly north and west from the new Pugilist
Winery in Buelton. He hasn’t decided on what to do with
the fruit but concedes the chance of some estate bottlings
sometime in the future.
Mike Roth is the perfect fit for a venture like
Pugilist. His work ethic and past performance results both
point to the ultimate success of the new winery.
“We have to wait and see what the public thinks,”
he offered. “In the end, the consumer is the final judge.
I’ve always felt if you give the public a good tasting wine
at a reasonable price, the chances are good that you will
be successful.”
Mike Fox is a no nonsense type of person that is
incredibly serious about his work. He is joined at the winery
by Craig Winchester, a friend (and political science major)
from his college days. Both are dedicated to their present
task of establishing Pugilist Winery as a permanent entity
among the burgeoning colony of wineries that comprise
the Central Coast Region.

WINE REGION:

Santa Barbara County
The rapid ascent of fruit quality
from California’s Santa Barbara County
has been well documented for the past
decade, with numerous wineries enjoying
the benefits of the lower Central Coast’s
varied growing areas.
For Pugilist Winery, two
specific sub-areas produce
the grapes for their initial
releases.
These
are
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Santa Ynez Valley AVA.
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Happy Canyon
Cou
(the name was given back
during Prohibition because of the illegal spirits and wines
stored there) AVA is nearly 24,000 acres located in the
eastern part of Santa Ynez Valley. Its AVA status is recent,
dating back to November, 2009. Happy Canyon possesses a
warm climate and distinctive climactic and soil composition

from other Santa Barbara wine regions. Most Bordeaux
varietals (Cabernet Sauvignon, Merlot, etc.) flourish here
due to the longer hang time and extended growing season
and have rivaled similar varietals grown in France.
The larger Santa Ynez Valley AVA is home to the
greatest concentration of wineries in Santa Barbara County.
It contains more than 43,000 acres of planted vineyards
and has been an AVA since 1983. The cooler western part
of the valley is home to Chardonnay and other Burgundian
varietals that benefit from the cooling maritime influences.
More than thirty different varietals can be found in Santa
Ynez Valley AVA, making it one of the most broadly planted
growing regions in California.

ADD A PLUS! BOTTLE
to your next wine delivery

The Plus! Program automatically adds on 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 Series featured Plus! wine:

Watkins Family Winery 2008 Zinfandel
GOLD MEDAL WINNER - Sonoma County Harvest Fair
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Wine wizard:
test your WINE iq!
1. How can barrel fermenting benefit a white wine?
Barrel fermenting is common for white wines since they lack the tannins
of red wines, and can instead draw tannins from the wood barrels. Also,
barrel fermenting leaves light flavors of butter, spice, and oak in the
finished white wines, with a rich, creamy texture that is often desirable
for Chardonnay producers. Fermenting in stainless steel tanks would
instead showcase vibrant, crisp fruit flavors common in Sauvignon Blancs.
2. What affect does barrel aging have on wine?
In barrel aging, subtle flavors are imparted on the wine and different
types of oak (French or American, for example) give different levels of
flavor to the wine. As the wine rests in the barrel, it also goes through
subtle chemical changes, resulting in greater complexity and a softening
of the harsh tannins and flavors present at the end of fermentation. The
effect of specific wood on different wines is the subject of great discussion
and experimentation among winemakers throughout the world.
3. What is the life expectancy of the average wine barrel?
The average wine barrel has a useful life expectancy of five years. New
oak barrels impart the most flavor to wine in their first year, and less
and less each year following. Once the barrel has been termed ‘neutral,’
the oak has little flavor components left to impart on the wine. At this
time, wineries can choose a method to help extend the life of the barrel,
or use it as a neutral wine storage unit.

The Gold Medal Wine Store
Membership Rewards Saves you 15% to 36% off Pugilist wines!

Gold Medal Membership Rewards Pricing*

Retail Price
at Winery

PUGILIST
2013 Cabernet Sauvignon

$32.00/btl.

2013 Viognier

$20.00/btl.

2+ btls. 6+ btls.

12+ btls. 24+ btls.

2-Bottle Members:

$25.00

$23.33

$22.50

$21.67

4-Bottle Members:

$25.00

$22.50

$21.25

$20.83

2-Bottle Members:

$17.00

$15.33

$14.50

$13.67

4-Bottle Members:

$17.00

$14.50

$13.25

$12.83

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

Order Online: www.goldmedalwineclub.com/store
Call Toll Free: 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.

