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ruchard
Vineyards
Through hard work and

devotion, Truchard Vineyards has grown
exceptional grapes for over 30 years and
helped pioneer grape growing in the
illustrious region of Carneros.
An old barn on the Truchard
Vineyards property was converted
into a winery and became the
symbol for Truchard Vineyards.

Truchard wines are produced
with the vineyard in mind;
they have always considered
themselves “a big vineyard
and a small winery.”

Over the past 31 years, the
Truchard Estate Vineyard has
grown to 400 acres, of which
270 acres are planted.
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2006 PINOT NOIR
Truchard Vineyards’ 2006 Pinot Noir was
produced from the winery’s estate where
vines are planted in several select sites that
take full advantage of the thin soils, rolling
hills, and cooler temperatures that combine
to make the Carneros region ideal for
Pinot Noir. The vines range from 10-32
years in age and provide a unique element
of aromatic fruit, spice, and texture to the
finished wine. Truchard’s 2006 Pinot Noir
has rich, smoky aromas of plum, wild
strawberry, and rhubarb, accented with
subtle notes of citrus blossom and tea. The
mouthfeel is silky-smooth, with flavors of
cranberry, black cherry, and sweet vanilla. Bright
acidity and delicate tannins focus the palate
and provide a lingering finish of spice and red
fruit. Wine News magazine rates the Truchard
2006 Pinot Noir 92 Points and Wine Enthusiast
awards it 91 Points, calling it an “elegant
exposition of Carneros Pinot Noir.” This subtle
wine captures classic Pinot character with
finesse, yet bright fruit flavors, and proves to
pair well with lamb, smoked salmon, and filet.
Aged 10 months in oak. 100% Pinot Noir.
Enjoy now until 2014.

T

2006 VINTAGE:
92 POINTS – WINE NEWS MAGAZINE
91 POINTS – WINE ENTHUSIAST

Just the facts:
pH. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Alcohol. . . . . . . . . . . . . . . . . . . . . . . . . 
Total Acid . . . . . . . . . . . . . . . . . . . . . . . 
Aged. . . . . . . . . . . . . . . . . . . . . . . . . . . 
Drink Now or Up to Year. . . . . . . . . . . . . 

3.41
14.1%
0.71 g/100 mls
10 months in oak
2014

ruchard vineyards
The dichotomy that is Truchard Vineyards has become the largest vineyard and winery operation within

the exalted Carneros Appellation of Napa Valley. Located near the southern end of Napa Valley (where the
long and stretchy fingers of San Pablo Bay touch the land), the 400 acres of Truchard Vineyards are arguably

the finest in the Napa Valley for Burgundian varietals. The acreage comprises 16 different parcels of land that all touch in
one way or another. More than 270 acres are under vine and are sold to a large number of topflight wineries (20) within the
area. “It’s not that we went out searching for additional land,” began Dr. Tony Truchard, co-owner of Truchard Vineyards
with his wife Jo Ann. “It just sort of happened over a long period of time. People came to us and we wound up making a
deal with them.”
Along the way, the reputation of Truchard Vineyards continued to grow as the Carneros area began earning the
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2005 SYRAH

2005 VINTAGE:
SILVER MEDAL – SFBJ AMERICAN
FINE WINE COMPETITION

‘WINE OF THE WEEK’ –
WASHINGTON TIMES

Just the facts:
pH. . . . . . . . . . . . . . . . . . . . . . .
Alcohol. . . . . . . . . . . . . . . . . . . .
Aged. . . . . . . . . . . . . . . . . . . . . .
Total Acid . . . . . . . . . . . . . . . . . .
Drink Now or Up to Year. . . . . . . .

3.75
14.3%
10 months in oak
0.65 g/100 mls
2015

plaudits of wineries and wine writers

from my medical practice

on an international basis.

and I wanted to start a

“We normally sell almost 70%

winery,” Truchard added.

of our grapes,” informed Dr. Truchard.

“The wineries that we were

“The other 30% goes into our program

selling our fruit to were

for Truchard Vineyards wines, and

making great wines and

that amounts to around 15,000 cases

winning medals and awards

on an annual basis.”

and I felt strongly that we

The second aspect of the

could do the same. We had

dichotomy, the winery also called

a great French name and a

Truchard Vineyards, began operation

wonderful old barn that

more than two decades ago when the

could be easily converted to

Truchards opted to open a winery on

a winery.”

their property with which to make
their own wines.
“I was getting ready to retire

Truchard Vineyards’ 2005 Syrah comes
from the winery’s estate vineyard where
the vines benefit from the unique
combination of soil, exposure, and cool
Carneros temperatures. The region’s
mild summer climate gradually ripens
the estate’s Syrah grapes, allowing for
an extremely long “hang time” that
promotes an elegant wine with intense
aromas, rich flavors and beautiful
structure...very reminiscent of the northern
Rhône. Floral aromas of ripe plum,
cassis, and blackberry are highlighted in
the wine with milder notes of vanilla,
earth, and white pepper coming though
in the background. The mouthfeel is rich,
layered with flavors of black cherry, berry jam,
and red currants, followed by mineral and
cracked black pepper nuances. Mouth-filling
tannins provide an opulent finish of fruit and
spice that linger on the palate. Truchard’s
2005 Syrah was awarded a Silver Medal at the
SFBJ American Fine Wine Competition in addition
to being named a “Wine of the Week” by the
Washington Times newspaper. Try pairing this
award-winning 2005 Syrah with barbecued
lamb, ribs, and robust lasagnas or casseroles.
Aged 10 months in oak. Enjoy now until 2015.

That event occurred
in 1989 with the initial

With the addition of Truchard Vineyards’
10,500 square foot wine cave, the winery
has become a beautiful, modern facility in
the Carneros wine region.

offering of only 1,000 cases.
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The winery prospered and reached its

of the winery operation on a daily basis.

present day levels by design. A few years

The couple’s two sons, Anthony II, 35,

later, a 10,500 square foot wine cave

and John, 38, also play a part in the

was added, making the winery a

winery’s function. Anthony serves as

beautiful state-of-the-art winemaking

the sales and marketing arm while John

facility and a showplace for the

helps out on an as needed basis. John

Carneros region.

owns his own vineyard management
company as well as his own winery
(John Anthony Vineyards) and makes
his equipment and workforce available

TWine
he

Wizard

1) Does grape juice provide the
same health benefits as red wine?

to Truchard Vineyards.
Truchard Vineyards is a rarity
in the Napa Valley wine colony in
that it is an established winery that
has chosen to remain small as far as

Visitors to Truchard Vineyards enjoy a
barbecue and wine tasting event with
views of the estate’s gazebo, wine cave,
and vineyards.

production is concerned. Many of
the startup wineries in the area chose
expansion as their goal and are no
longer in business for one reason

2) Which has a higher alcohol
content, red or white wine,
and why?
3) Which factors allow red wines
to age longer than white wines?
See Page 7 for Answers.

or another. We are delighted that
“We are very comfortable with

Truchard Vineyards chose the more

the way things are now and with the

conservative approach and are

number of cases we produce. If we get

delighted to be able to share its

any larger, we will have to increase our

wonderful wines with you. Tours are

staff and will lose a little of our hands

encouraged at Truchard Vineyards,

on approach to making our wines,”

but on an appointment only basis

he continued.

due to space restrictions.

“The wineries that we were
selling our fruit to were making
great wines and winning medals
and awards and I felt strongly
that we could do the same.”
The old barn became the symbol
for Truchard Vineyards and adorns the
top of the wine label.
Truchard Vineyards is truly a family
affair with both Dr. Tony Truchard and
wife Jo Ann handing different aspects
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De Ianni joined Truchard Vineyards
in January of 1998 and has been
responsible for most of the winery’s
award winning wines. His
unique philosophy includes
a hands-off approach to
winemaking. He has stated,
“Do all of the hard work in
the vineyard and the
winemaking is easy. Let the
vineyard express itself.”

About The Winemaker
Winemaker Sal De Ianni (eye-ann-ee)
is a Wisconsin (Milwaukee) native
and another in the long line of
successful UC Davis-educated
winemakers. De Ianni discovered
wine while attending Northwestern
where he received a BS in Chemistry
and a MS in Analytical Chemistry.
His second masters, this one in
Enology, came in 1996. His work
resume includes stints at Hess
Collection and Cuvaison Winery
in Napa Valley
as well as a
brief work
experience
at the ultrapremium Pierro
Margaret River
Vineyards
in Western
Australia.

gold medal spotlight

The
Wine
Region

Tony and Jo Ann
Truchard

Anyone who has ever had the pleasure of meeting
Dr. Tony Truchard and his lovely wife Jo Ann will tell
you they are the complete couple that compliments each
other in the multi-faceted industry that is the California
wine business. The pair is as well respected as their
wines, which have won too many medals in the history
of Truchard Vineyards to count.
How this doctor of internal medicine and his wife
came to be in the wine business is the kind of story
that Napa Valley and its environs are famous for.
The Truchards came to California in 1972,
when Tony was still in the military and serving his
commitment to the US Army. Both were from small
towns in Texas and Tony’s family had owned and
operated a farm for many years. Tony’s grandfather,
Jean-Marie Truchard had emigrated from France
(Lyon, the culinary capital of France) in the late 19th
Century and settled in Texas. Jean-Marie decided to
attempt vineyards and a winery in southern Texas but
climate and soils forced him to settle for a farm involving
cattle and the like. Little Tony Truchard soon learned
that he loved to grow things, a factor that would influence
his later life’s work.
The army base in Northern California allowed the
Truchards easy access to Napa Valley and the rest of
the great vineyard land of California. In 1974, the couple
began actively seeking some land with the idea of growing
grapes to sell to existing wineries. The California wine
boom was in its infancy and the Truchards made the
most of their excellent opportunity.
Continued on page 7

It can be properly stated that Truchard
Vineyards is the most important vineyard
owner in the Carneros growing region
due to their overall acreage. Lying at the
bottom of both Sonoma County and
Napa Valley, the Carneros Region is
arguably the finest for Burgundian grapes,
namely the Chardonnay and Pinot Noir.
Touching the upper reaches of San
Pablo Bay (San Francisco Bay) the often
fog-shrouded confines of the Carneros is
perfect for the ill-tempered Burgundian
varietals. As the sun burns off the morning
fog, a near perfect environment for

Truchard’s Estate Vineyard is a series of
hills and valleys with various combinations
of terrain, geology and marine-moderated
temperatures that provide unique winegrowing
conditions and result in one of the most
diverse estate vineyards in California.
Chardonnay and Pinot Noir emerges for
the hot afternoons. After sunset, the daily
rejuvenation of grapevines begins again as
temperatures fall and the fog returns.
More specifically, Truchard’s estate
vineyard is comprised of a series of hills
and valleys, which contain a variety of
soils: clay, shale, sandstone, volcanic rock
and ash. The various combinations of
terrain, geology, and marine-moderated
temperatures provide unique winegrowing
conditions. Currently the vineyard grows
10 different grape varieties, making it one
of the most diverse estate vineyards in
California.
Truchard Vineyards uses only their
estate-grown fruit for its upscale portfolio
of wines.
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Pork Chops with
Pinot Noir and
Mushroom Hash

Rib Eye Steaks with
Tomato-Basil Relish

food for thought
Pair with 2005 Truchard Syrah

Pair with 2006 Truchard Pinot Noir
4 pork chops (boneless, 1 ½ inches thick)
Salt & pepper
4 Tbs. extra virgin olive oil
2 leeks
1 cup hazelnuts, roughly chopped
½ cup dried sweetened cranberries
1 cup Pinot Noir
1 cup chicken stock

¼ cup butter, divided
2 shallots, thinly sliced
½ lb shiitake mushroom caps, sliced
4 cups kale, chopped (1 bunch)
1 (15 oz) can beets, drained and sliced
8 oz. blue cheese, crumbled
4 slices whole wheat bread (thickly sliced)
3 Tbs. chives, chopped

Preparation:
Preheat a large skillet over medium high heat. Season chops with salt and pepper. Add
2 Tbs. extra virgin olive oil to the hot skillet and the chops. Cook chops 3 to 4 minutes on
each side. While they cook, split leeks lengthwise, slice in ½ inch half-moon pieces and
wash vigorously under running water in a colander to release sand. Shake to dry.
Preheat a second large skillet for your hash over medium-high heat. Add nuts to the skillet
and toast 2 to 3 minutes, then remove and reserve them. To chop skillet, add another
tablespoon extra virgin olive oil and the leeks. Cook the leeks until tender, 5 minutes. Add
cranberries and Pinot Noir to the pan. Scrape up the pan drippings and stir in chicken
stock. When sauce comes up to a bubble, add the chops back to the pan and reduce heat
to simmer. Finish cooking chops through, 10 minutes.
To the hash skillet, add a tablespoon extra virgin olive oil and 1 Tbs. butter. When butter
melts into oil, add shallots, then mushrooms and cook 5 minutes, then add kale. Wilt the
kale into the pan and season with salt and pepper, to taste. When kale is hot and wilted,
add beets and gently combine. Season to taste with salt and pepper.
Preheat broiler. Pull chops from their sauce. Raise heat and bring sauce back to a bubble.
Cut off 4 thick slices of whole-grain bread. Char bread under broiler on each side while you
finish the sauce. Add 2 Tbs. butter to the sauce to give it gloss and weight and turn off
heat. Pour sauce over the chops. Serve hash alongside the chops and top with crumbles of
blue cheese and reserved nuts. Spread charred bread with remaining butter and sprinkle
liberally with chopped chives.

4 boned beef rib-eye steaks (1 ½ inches thick, 12 to 16 oz. each)
3 Tbs. balsamic vinegar
3 Tbs. olive oil
1 lb. firm-ripe tomatoes
2 Tbs. chopped fresh basil leaves
1-2 cloves garlic, peeled and minced
Salt & fresh cracked pepper
Preparation:
Trim excess surface fat from steaks. Rinse steaks and pat dry;
set in a single layer on a plate. In a small bowl, mix half the
vinegar and half the olive oil. Rub mixture all over steaks to coat.
Let stand for a least 15 minutes, or cover and chill up to 4 hours.
Meanwhile, rinse, core, and coarsely chop tomatoes. In a bowl,
mix tomatoes, basil, garlic, and remaining balsamic vinegar and
olive oil. Add salt to taste.
Lay steaks on an oiled barbecue grill over a solid bed of hot
coals or high heat on a gas grill; close lid on gas grill. Cook
steaks, turning once, until browned on both sides and done to
your liking in center of thickest part, 10 to 13 minutes for
medium rare. Transfer steaks to plates. Let rest in a warm place
for 3 to 5 minutes. Add salt and pepper to taste and garnish with
tomato-basil relish.

Find these recipes and all of your favorites online at www.GoldMedalWineClub.com/recipes.
We have a delicious collection of entreé recipes to pair with your favorite Gold Medal wines.
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add a plus! bottle

TWine

to your next wine delivery!

he

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!
$18-$22 each delivery
This month’s Gold Series featured Plus! wine:

Lone Madrone 2006 Zinfandel
A Gold Medal Winner!

Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Tony & Jo Ann Truchard
Spotlight, continued from page 5
According to Jo Ann Truchard, “We bought some land in what
was then called South Napa Valley, a 21-acre parcel that was formerly
a prune orchard,” she recalled. “There were some concerns about
water availability but the government agency helped us out and we
decided to buy the property.”
The land in the sleepy section of Napa Valley eventually became
known as Carneros, and was ultimately recognized by most growers as
the best possible land for Chardonnay and Pinot Noir in Napa Valley.
Carneros was granted its own appellation in 1983, and the Truchards
were well on their way to becoming the largest landowners in the
whole of Carneros.
“Tony still had his practice and we were selling fruit to all the top
wineries,” Jo Ann Truchard continued. “Around 1990, we decided to
do it for ourselves and actually start Truchard Vineyards winery. Tony
decided to end his practice the following year and devote all his time
to the vineyards and the winery. We were blessed with the success we
have enjoyed, but my husband has been successful at everything he
has ever attempted, so I guess I wasn’t really surprised with the
achievements of our wines.”
Along the way the Truchards had six children, two boys and four
girls. Both boys are in the wine business and the girls are now married,
having worked in the winery and vineyards when they were younger.
The entire family continues to promote Truchard Vineyards whenever
possible and have stayed a really close knit family.

Wizard

A n s w e r s
1) According to R. Curtis Ellison, doctor and professor
of medicine and public health at Boston University
Medical School, “Grapes, especially Concord red
grapes, have many of the polyphenols present in red
wine. Some studies have shown that large amounts
of red grape juice lower the risk of cardiovascular
disease. The effects of grape juice, however, are
much less than those of red wine, as fermentation
increases the beneficial effects. Further, much of
the protection against heart disease from moderate
drinking comes from the alcohol itself. So, grape
juice is good for you, but wine is better.”
2) In general, red wines have higher alcohol content
than white wines, but it varies from wine to wine
because alcohol directly correlates to the ripeness
(sugar content) of the grapes. As grapes ferment,
the sugar converts to alcohol. Red wines tend to be
picked at a higher ripeness (more sugar) than white
wines, which is a combination of both winemaking
style and the physiology of the grape.
3) The ability to age wines is influenced by the
grape variety, vintage, viticultural practices, wine
region and winemaking style. Red wine’s higher
levels of flavor compounds, such as phenolics
(tannins), increase their ability to age as compared
to white wines. The process of making white wines,
which includes little to no skin contact, means that
white wines have a significantly lower amount of
phenolic compounds, lower acidity levels, and low
extract, which results in less aging time.

T

he art of
fine wine

Vineyard Landscape
was painted by
Jeffrey B. Smith, a
California watercolor
artist who enjoys
creating work that
celebrates the
magnificence of the state’s landscape.
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the grapevine
Save up to 45% OFF when you reorder your favorite wines!

“I have to tell you last year in 2009 I
stumbled upon Gold Medal’s website just
browsing around looking for a wine club
gift. The quick processing and ease of the
website and customer service was great,
hence is what brought me back to Gold
Medal. The wines my father-in-law received
were outstanding and he is a difficult
man to shop for. The presentation,
accuracy of delivery and the product that
is offered receives 5 stars. I want to say
Merry Christmas and Happy New Year
and you can definitely know that for
the next occasion, as a customer I will
definitely be back!”
– Danielle Melchoirre

Our online Wine Store offers incredible values on hard-to-find, award-winning wines and
as a wine club member, you receive special additional discounts – one of Gold Medal Wine
Club’s most popular member benefits. Perusing the Wine Store, you will find a collection
of wines featured in each of our 5 wine club series (Gold Series, Platinum Series, Pinot Noir
Series, International Series, and Diamond Series), but keep in mind that these small production,
medal-winning selections don’t last long! We recommend ordering early to secure your
allocation…and keep checking back to find new selections each month!
The online Wine Store also features an
assortment of trendy, top-of-the-line wine
accessories, and limited edition Gift Baskets
filled with gourmet treats and award-winning
wines. Whether you’re shopping for great
gift ideas or a nice treat for yourself, visit
GoldMedalWineClub.com/winestore today,
and start shopping our online wine store!

The Gold Series features wines from only the best small wineries of California. The selected wines
have earned medals in the top wine-industry competitions or have been highly rated by respected national
wine publications. On occasion we feature a wine of high medal-quality with very limited availability that
may not be submitted to these venues for review.

The gold medal wine store

Reorders

The wines of Truchard Vineyards are hand-crafted using traditional winemaking techniques, and exemplify the high quality
fruit of this unique estate. They are truly “wines with a sense of place” that have garnered much critical appreciation over the years.
With vintages named among Wine Spectator’s Top 100 wines of the world and the winery named
Estate Winery of the Year by Wine & Spirits on two different occasions, Truchard Vineyards
has become one of the most celebrated wineries within the exalted Carneros region.

Save up to 49%
off Winery Direct

		
Retail Price
Club Price
Truchard Vineyards
Winery-Direct
2-Bottle Members
				
2006 Pinot Noir*

2005 Syrah*

$35.00/btl.

$19.00/btl. Save 46%

$18.00/btl. Save 49%

$28.00/btl.

$16.00/btl. Save 43%

$15.00/btl. Save 46%

2 bottle minimum, per wine, per order

Reorder Online: www.GoldMedalWineClub.com
Toll Free: 1-800-266-8888

Fax: 1-800-266-8889

Gold Medal Wine Club – 5330 Debbie Road, Suite 200 • Santa Barbara, California 93111
*Availability is extremely limited

Club Price
New
4-Bottle Members
And Multiple Series Members

Note: Shipping and tax (if applicable) not included in the above prices. Call for details.

If you are also a
2-bottle member of
another Series, you are now
eligible to receive the 4-bottle
member prices above!
New

