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Paso Robles

Two students who attended Stanford University more than
three decades ago in pursuit of their MBAs and who eventually
became lifelong friends are the co-owners of an intriguing
winery operation in Paso Robles.

Officially known as The Farm Winery, the venture offers a
unique approach to operating a successful business.

It all started when Santiago and Mercedes Achaval, natives
of Argentina, made their first pilgrimages to the Napa Valley
with their friends Jim and Az Madsen. The couples bonded
and Achaval literally succumbed to his first wine encounter.
After graduation, he returned to Argentina and began his
quest for making Argentine Malbec, his country’s premier
varietal. Much success followed and Achaval became one of
Argentina’s leading winemakers.
The families remained close and visited each other
repeatedly through the next three decades. In the early
1980’s, Jim and Az Madsen returned to their honeymoon
site in Paso Robles. Spurred by his friend’s success in
Argentina, Jim Madsen proposed an idea to the Achavals
that would involve some investment in the fledgling wine
region that was Paso Robles at the time.
A deal was struck and the basics that would
eventually produce The Farm Winery slowly took place.

“We wanted to produce the finest wine
possible,”recalled Jim Madsen. “Santiago believed
that a great wine is 90% related to where the
grapes are grown, so we began looking for
vineyard land. What we found was that certain
parts of vineyards produced excellence in
different varietals, but very few vineyards
produced quality fruit across the board.”
It was at that point that the future of their
new venture became clear to the two co-owners.

“I was convinced that if were able to talk the
vineyard owners into leasing us specific rows
and blocks of their vineyards that we could farm
and control, we would have the best possible
fruit to choose from. It was a win-win for both
sides. The growers were assured of making a
profit even if the yield turned out to be small. We
could farm the vines and were in control of our
quality,” explained Jim Madsen.

An agreement was eventually made with growers and The
Farm Winery became a reality.

“We chose The Farm as our name in respect for the land and
its influence on the grapes,” he added. “The land we own has an
old barn that dates back to 1910 and looks just like an old farm.
The barn is one of the oldest buildings of its type still standing
and is an integral part of our label (designed by Az Madsen) and
has been a big hit with our customers and industry periodicals.”
The Farm Winery’s first release of a microscopic
300 cases occurred in 2009 and was warmly received. A
number of accolades and excellent scores made the winery
an instant success.

		
“Santiago had always garnered extremely high
scores with his Argentine wines,” Madsen inserted. “So
when we scored so well we all were completely delighted
and thrilled.”
The Farm Winery’s production has leveled out
around 800 cases during the ensuing years and will
probably remain at that level for the foreseeable future.
“We have no other employees other than ourselves,”
Madsen informed. “We do all the work and want it to
remain that way. We have great faith in the new
Adelaida sub district AVA (so designated in 2014) and
the future of Westside Paso Robles as a growing
area. The limestone base of the locale and the
complexities that Mother Nature provides make
the fruit flavors exceptionally concentrated and
capable of making truly great wines.”
Santiago Achaval comes to the Central Coast
six times a year and stays the necessary five to
six weeks during harvest. He lives with the
Madsens in their Paso Robles home.
The Farm Winery is an excellent example of
a different perspective in the winery business.
By taking all the risk regarding the vineyards,
The Farm Winery has been able to achieve
superlative results with their wines.
The wine industry needs such forward
thinking to continue its development and
growth. We are indebted to The Farm Winery for
their insight and competence.
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94 POINTS

2013 Touchy-Feely, Paso Robles

— Purely Domestic Wine Report

93+ POINTS

— Robert Parker’s The Wine
Advocate

93 POINTS

— Antonio Galloni’s Vinous

93 POINTS

— International Wine Review
241 cases produced
The Farm Winery’s 2013 Touchy-Feely is a
blend of 80% Grenache and 20% Syrah from
the Terra Bella Vineyard in the Adelaida District
of Paso Robles. Brilliant ruby red in color, this
attractive red blend offers fragrant aromas
of ripe, soft raspberry, cherry, black currant
and cola. The palate is full bodied, seamless
and nicely focused with expressive flavors of
berry preserves, spice, and cherries with an
effortlessly integrated acidity. It has a lovely,
velvety frame with fine-grained tannins and
a persistent freshness that lifts on the long,
lingering finish. The addition of the Syrah
is what gives this wine its added depth and
roundness, while maintaining its elegance and
overall silky texture. Aged 24 months in oak.
Enjoy now until 2023.
INSTANT
Membership Rewards Pricing*

Winery Retail Price
$60.00/btl.

2-Bottle Members:
4-Bottle Members:

2+
btls.

6+
btls.

12+
btls.

$50.00 $48.33 $47.50
$50.00 $47.50 $46.25
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You Save 17% to 23%
off Winery Retail Price

Add a Plus! Bottle to your next wine delivery
$39-$49 per delivery

Jim and Azmina Madsen

This month’s Platinum Plus!
Featured Wine:

The Plus! Program automatically adds on one special wine to each pureCru 2012 ‘CFM’ Red Blend,
regularly scheduled wine delivery, or as often as you like! Plus! wines
Napa Valley
are all highly-rated, very small production wines with availability too
limited for all regular club members to receive. For more information, 90 Points + Gold Medal - LA Int. Wine Comp.
Best of Class - SF Chronicle Wine Comp.
visit: GoldMedalWineClub.com/plus
194 Cases Produced

Shipping and tax (if applicable) not included in above prices.
*Effective per bottle prices after Membership Rewards discount is applied at checkout. Membership Rewards does not apply to Sale or Special-Offer Wines.  

1-800-266-8888GoldMedalWineClub.com

