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Gold Medal Wine Club

The Best Wine Clubs on the Planet. Period.




Solis 2016 Zinfandel

Estate Grown, Santa Clara Valley AVA 425 cases produced

This excellent estate Zinfandel provides an effective insight into the versatility of the Santa Clara Valley
AVA. Full fruit rocks the nose with bright red cherry, red apple and fresh raspberry scents holding court. As the
palate takes hold, blackberry jam, spiced plum and pepper are combined with savory herbs to provide an amazing
taste adventure. As the wine evolves, dried sage and thyme emerge with raisin and a distinguishable anise over-
flavor that lasts even after the finish.

This wine screams for savory pasta sauces, rich meats and strongly flavored cheeses to accompany it.
100% Zinfandel. Aged in American Oak for 17 months (25% new). 15.0% Alcohol. Enjoy!

GOLD MEDAL SPECIAL SELECTION

Solis 2018 Fiano

Estate Grown, Santa Clara Valley AVA 1194 cases produced

=\

Indigenous to Southern Italy, this exquisite white varietal offers a crisp and refreshing nose with
fresh lemon and lychee for starters. The palate is then delighted with a pineapple and grapefruit mixture that
additionally offers a bright minerality. Also present are hints of lemongrass and a touch of white pepper that add
to the wine’s complexity. A surprisingly long finish awaits the drinker.

This estate grown 2018 Fiano can be enjoyed on its own or paired with seafood sides (crab cakes come
to mind), Thai-inspired dishes, or dishes that can carry a Champagne vinaigrette dressing. 100% Fiano. Unoaked
to provide crispness. Alcohol 13.8%. Enjoy!

GOLD MEDAL - Gifi's Gafllengg wine Comdvo-ﬁhm
DOUBLE GOLD MEDAL + BEST OF SHOW - Cerfral Cosf Wine (m@d“ﬁm

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.




Santa Clara Valley’s historic Solis Winery wins major awards with innovative practices

along with the introduction of an amazing Italian varietal named Fiano.

Solis Winery came into existence in 1989 when David
and Valerie Vanni (vee-anni) purchased a small plot of ground
just outside the City of Gilroy in the Santa Clara Valley that had
been part of the original Rancho de Solis Mexican Land Grant
(around 8,800 acres in total) several centuries before. The acre-
age was also close to a nearby winery and soon became Vanni
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Brothers, Vic (left) and Michael (right) enjoy a glass of their exceptional
estate grown Fiano wine.
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Estate Vineyard. David Vanni immediately replanted the existing
vineyards with varietals he considered more appealing to his
Italian heritage and family.

Two years later the winery became available and the
Vannis were officially in the wine business. They renamed the
winery Solis Winery (it was originally the Bertero Winery after
its [talian immigrant founder Angelo Bertero) and began produc-
ing wines that were soon garnering awards and plaudits from
wine industry periodicals and events. David Vanni had started
making wine in his basement like many others of Italian descent
and made the transition to commercial winemaking without a
proverbial hitch. Solis Winery soon became a mainstay in the ag-
ricultural paradise that was the City of Gilroy and the rich and
fertile soils of the Santa Clara Valley.

In 2007, the winery passed on to the next generation
of Vannis, namely Vic and Michael Vanni. Both were graduates
from nearby Cal Poly at San Luis Obispo, and both held degrees
in related agricultural fields. The progression into the family’s
wine business was totally natural and uncomplicated.

From a rather smallish beginning (less than 1,000 cas-
es were initially produced when the brand first appeared in the
early 1970’s) Solis Winery has grown to a modest 5,000 + cases
at this time.

“We are totally comfortable with our level of produc-
tion,” offered Vic Vanni who runs the business side of Solis Win-
ery. “We own 21 acres of Vanni Estate vineyards that comprises
nearly 95% of our total production. We can control our quality
at Solis Winery with our estate fruit and can be sure we are pro-
ducing some of the finest wines that can be found in the Santa
Clara Valley.”

Continued on Page 4

A scenic view of the winery’s spectacular tasting room that overlooks their
estate vineyards and the Gabilan mountain range. Complete with a garden
area for relaxing while sipping great wine, as well as hosting events such as
weddings, yoga classes, private dinners and more. Stop by and say hi! They're
located on the Santa Clara Valley Wine Trail.




Winemaker

Solis Winery

Continued from Page 3

Michael Vanni is two years younger than his brother Vic and has served as Solis Win-
ery’s winemaker since the year 2010. He holds an Agriculture Engineering Technology de-
gree from Cal Poly San Luis Obispo and has been a winemaker for practically his whole life.
After finishing college, he apprenticed with Barry Jackson, Solis Winery’s winemaker at the
time, during which the winery received numerous medals and a host of high individual scores
from industry periodicals.

While Michael and Vic co-own Solis Winery, Michael prefers to stay in the background
and let his wines do all the talking for him. “We concentrate on making mostly small lots of
wine, generally between 300 and 400 cases. When we get a Double Gold (as was the case with
the 2018 Fiano Estate) or any high-caliber award, we take time to celebrate with our family
and friends. We made the decision to remain small and control our quality and that’s the real
key to our success. My brother, Vic handles the winery and I am responsible for our estate
vineyards and our wines. It has turned out to be a marvelous success for us both,” he asserted.
“Vic's degree focused on the business side of the business while mine was on the wine produc-
tion side. From our viewpoints, it has always been a win-win situation for our family.”

Solis Winery rests at the foot of the vibrant green Ga-
bilan Mountain Range and offers a stunning view of the sur-
rounding area. “Our tasting facility is definitely user-friendly,”
added Vic Vanni, “and our back porch is among the most re-
laxing spots in wine country to sit and enjoy our wines and
surroundings. I use the word ‘idyllic’ to describe the experi-
ence and so do many of our friends and customers.”

Solis Winery is that rare exception to larger, more
commercial wineries. It has chosen to remain small and pro-
duce top quality wines rather than expand its production.
We salute the Vanni Family and their Solis Winery and are
delighted to offer our Gold Wine Club members some of their
remarkable, award-winning wines. Saluta e divertiti!




Pineapple Fried Rice

Pair with the Solis Winery 2018 Fiano

1 cup uncooked jasmine rice 2 tablespoons minced garlic

2 cups water 2 teaspoons minced ginger

1 pineapple 4 ounces shrimp, peeled and deveined

1 tablespoon fish sauce 1/2 cup diced red bell pepper, 1/4-inch dice

1 tablespoon soy sauce 1/2 cup green peas, fresh or frozen, defrosted
2 teaspoons palm sugar 1/4 cup sliced green onions

1 teaspoon curry powder black pepper, as needed for seasoning

2 tablespoons vegetable oil cilantro leaves, for garnish

1/4 cup minced red onion

In a 3-quart sized saucepan, add rice and water. Bring to a boil and then turn down heat to a simmer and cover with a lid. Simmer rice for 10 to 12
minutes, or until all of the water is absorbed and rice is tender. Remove rice from the heat and allow to sit covered for 5 to 10 minutes. Fluff rice with a
fork and allow to cool while preparing the pineapple fried rice ingredients.

Cut the pineapple in halflengthwise and carve out wedges from both sides of the core. Carefully cut out the core, to create a hollow bowl. Scrape the
inside flesh with a spoon if needed after removing the core. Cut the removed pineapple flesh into 1/2-inch pieces, reserving about 1 cup.

In a small bowl mix together fish sauce, soy sauce, sugar, and curry powder. Heat a wok or large sauté pan over high heat. Add the vegetable oil, once
hot add the onions, ginger, and garlic, stir-fry for 30 seconds. Add the shrimp and cook until it turns pink in color, about 2 minutes. Add the bell pepper
and peas, cook 1 minute. Add the rice, constantly stir to combine and cook for 2 minutes. Add the fish sauce mixture and stir to combine. Add the diced
pineapple and green onions, stir to combine.

Season rice with black pepper as desired. Transfer rice into pineapple bowl and garnish with cilantro leaves.

Moroccan Lamb Meatballs in Tomato Sauce
Pair with the Solis Winery 2016 Zinfandel

1 1b ground lamb 1/4 teaspoon freshly ground black pepper
1 egg, lightly beaten 2 tablespoons olive oil

1 clove garlic, very finely chopped

2 tablespoons panko crumbs

1-1/2 tablespoons fresh mint leaves, finely chopped
1 tablespoon fresh parsley, finely chopped

1/2 teaspoon ground cinnamon

1/2 teaspoon ground coriander

1/2 teaspoon ground cumin

1 teaspoon salt

For the tomato sauce:

2 tablespoons olive oil

1/2 cup onion, chopped

3 cloves garlic, very finely chopped

2 cups diced tomatoes, undrained
1/2 to 1 teaspoon cinnamon

1/2 to 1 teaspoon ground coriander
Salt and freshly ground black pepper

Combine the lamb, egg, garlic, panko, mint, parsley, cinnamon, coriander, cumin, salt and pepper in a large bowl. Form the mixture into 16 to 18
meatballs about 1-1/4-inches in diameter. Heat the olive oil in a large, heavy skillet over medium-high heat. Add the meatballs and cook until lightly
browned on all sides, about 3 minutes total. Transfer the meatballs to a plate, drain the excess fat from the pan and return it to the stove. To make the
sauce, heat the olive oil over medium heat. Add the onion and sauté until soft and translucent, 3 to 4 minutes. Add the garlic and continue cooking until
fragrant, 1 minute longer. Stir in the tomatoes. Add a 1/2 teaspoon each of cinnamon and coriander and season to taste with salt and pepper. Cook for
2 minutes, then taste again and adjust the spices as desired. Return the meatballs to the pan and turn several times to coat them with the sauce. Cover
and simmer slowly until the meatballs are cooked through, 6 to 8 minutes. Transfer the meatballs and sauce to a serving dish, garnish with parsley and
serve with steamed white rice.

Recipes Sourced from Vic Vanni,
Solis Winery Owner/Grower.




In The Spotlight

Vic Vanni, 50, is the second generation of his family to
be in the wine business. He is extremely happy with his job and
the fact that it offers him an opportunity to mix with his friends
and customers.

“Our family has always been agriculturally-oriented,”
he recalled during a recent interview. “We were originally in the
cut-flower business in Watsonville and when it came time to
go to college, it seemed natural for me to study agriculture. Cal
Poly taught me the business side of agriculture and I hope I have
been able to put what I learned to good use.”

Many successes, in the form of multiple awards and
high scores for Solis Winery, have followed Vic Vanni through
his wine career. Some of the awards bear interesting stories.

“Take the 2018 Estate Fiano, for example,” he further
explained. “It's not a varietal you see every day and, in truth, is
only raised by a few growers. My Dad and Uncle made a trip to
Italy and discovered the Fiano varietal in the Campania Region and
liked it because it was a high-yield grape. It took well to our soils
and recently, in 2019, took Best of Show at the Central Coast Wine
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Competition. Now more growers are planting Fiano and the
varietal has truly come into its own. Who would have thought?”

In the eyes of Vic Vanni, it’s all about his family’s
[talian heritage and insuring its legacy to future generations.
“As in many Italian families, my Dad started off making wine
for the family in our basement. We had this wine at all family
gatherings and dinners. It wasn’t always the same, but it was
part of our heritage, so everyone drank it. Some batches
were better than others, but everyone survived. Dad really
became a winemaker when we acquired the winery next to
our property. My brother Michael and I intend to carry on
our family tradition and produce the best wines possible.”

Vic Vanni is also fascinated by the history of Solis
Winery which can be traced back to the 18th Century. Macario
Castro was a sergeant in the Spanish Army who arrived in
the area in 1784. His son, Mariano Trinidad Castro, acquired
the first parcel of land at the beginning of the 19th Century
and moved his family in 1805 to what was then Rancho de
Solis after its original owner, Joaquin Solis. Early plantings
made the property one of the first in the entire Santa Clara
Valley, and is considered one of the oldest commercial wine
producing regions in California.

What about making wine in Gilroy, the city that bills
itself as Garlic Capital of the World?

Vic Vanni feels that the area has changed drastically
in the past two decades and no longer produces or grows a
great amount of garlic. The name has stuck, and it gives the
place a sense of identity. He feels that the soils that abound
on his ranch and all-around Gilroy are near perfect for grape
growing and that the numerous medals and scores his brother
Michael and Solis Winery has achieved speak for themselves.
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% - Santa Clara Valley AVA
% %{\ The Santa Clara Valley AVA is a large
% . area of more than 330,000 acres of

g which more than 1500 are planted
#. .t - a in vine. It is home to more than
“% . 4# 35 wineries and is close in
A : i proximity to Silicon Valley and

v a natural visiting site for any

visitors to the area. The AVA was
established in 1989 and contains two

sub appellations, Pacheco Pass AVA and San Ysidro District AVA.

In 1798, the first European cuttings were planted at
historic Mission Santa Clara that are believed to be California’s
first plantings. By mid-19th Century, the Santa Clara Valley
had more vineyard acreage and more wineries (over 100)
than any other county in California. The area is blessed with
an incredible Mediterranean climate and naturally rich (and
minerally) soils where vineyards thrive and excel.

Soils vary in the region, from limestone to granite
based and many contain the near perfect balance of nutrients
necessary to produce high-quality grapes. Excellent drainage
throughout the area increases the grape quality and adds to
the terroir factor that has become increasingly important to
high-caliber wines. Some of California’s greatest wineries had

Add a Plus! Bottle

operations in the Santa Clara valley including Charles La Franc,
Paul Masson, Almaden, Martin Ray, Ridge Vineyards, David
Bruce Winery, ]. Lohr Vineyards and a number of others.

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.

This month’s Gold Club featured Plus! wine:
Markus Wine Co., 2017 “Nero” Red Blend

Bora Gill Creek Ranch, Lodi

92 Points + Editors’ Choice - Wine riffusias
200 Cases Produced
Retail Price at the Winery: $28.00




Test Your Wine IQ!
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Where was the first-recorded producing winery located?

The oldest recorded history of a producing winery was in Armenia, a landlocked country in the area of the South Caucasus
Mountains. The winery is believed to have operated around 4100 BCE, long before the Greeks and Romans began their wine
experience. The Phoenicians are credited to spreading wine throughout the Mediterranean, first to the Greeks who later spread it
to the Romans who are credited with making the beverage the incredibly popular international drink it is today. The Greeks and
Romans even dedicated their wines to their favorite gods, Dionysus in Greece and Bacchus in Rome. Of the two, Bacchus is more
celebrated and definitely more inebriated.

Are you ready for a blue wine?

Really, now, are you serious? Definitely so. The idea seems to have originated in Spain where winemakers mixed red and white grapes
sourced from both France and Spain. To get the trademark blue color, the dye indigo tine was combined with anthocyanin, a pigment
that naturally occurs in grape skins. Neither of these words excites the palate, but these are the facts. Next, zero calorie sweeteners
are also added, a factor that supposedly enhances the blue wine ‘s flavor. Surprisingly, there’s no rush to import the blue wine into the
United States, a fact that must be considered a real boon to our delicate palates.

What do olive oil, chocolate and port wine have to do with longevity?

The world’s oldest recognized person was Jeanne Louise Calment of Arles, France who lived to the ripe old age of 122 years and 164
days. She outlived both her daughter and grandson. Calment attributed her longevity in great part to a diet of olive oil, port wine and
1kg of chocolate per week, a rather unusual combination to understand. Her life was well documented (born February 21, 1875 and
died August 4, 1997. A documentary film on her life was released in 1995, entitled Beyond 120 Years with Jeanne Calment.

The Gold Medal Wine STore

g Instant! Membership Rewards saves you 37% to 49% off Solis wines!

Retail Price Gold Medal Membership Rewards Pricing*
at Winery 2+btls. 6+btls. 12+ btls.

Solis 2016 Zinfandel 2-Bottle Members: $19.00 $17.33 $16.50
E 1 lley AVA IY] )
S (B, i ATV 77N 4-Bottle Members: $19.00 $16.50 $15.25

Solis 2018 Fiano 2-Bottle Members: $19.00 $17.33 $16.50
Estate Grown, Santa Clara Valley AVA TS e M $19.00 $16.50 $15.25

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

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.

| WINE CLUB
800-266-8888 ey www.GoldMedalWineClub.com




