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Silver Stone Wines owner/winemaker Dan
Kleck is a most unique individual within the
constituency of the California wine industry. His career
path must be considered circuitous, even considering
the sometime evanescent aspect of California
winemaking.
Oddly enough, Kleck’s interest in wine began
when he was 16, when he accompanied his parents to
the Tabor Hill Vineyard in Michigan. He pocketed a
pack of matches and called the winery three
years later and asked for a job. In 1979, he
moved to Long Island and began
working in New York’s fledgling
upscale wine industry, much of
which was located on Long
Island. During his nineteen-year
stint in New York, Dan Kleck
worked for a number of wineries
and finally became winemaker
for Palmer Vineyards, one of the
leading wineries on the East
Coast.
A chance meeting at
Palmer with iconic winery owner
Jess Jackson and his wife led to a
job offer in California. Jackson
was impressed with several of
Kleck’s wines and was looking at the time for someone
to run his Monterey winery. In addition to his winery
duties, Jackson offered Kleck the opportunity to help
develop Kendall-Jackson’s elite Artisans and Estates
umbrella of wineries.
Kleck jumped at the chance and moved to
California in 1997. He was successful in his new role
and stayed with Kendall-Jackson for five years. Along
the way he made important contacts with a number of
the small growers and startup wineries that inhabit the
Central Coast. “There were a number of small growers
who were looking for direction, and my wife Debra and
I were ready to set out on our own,” Kleck recounted.
“I had started making Silver Stone while I was still on
Long Island and was able to put out several vintages of
assorted varietals. When the occasion arose, I jumped at
the opportunity of continuing the wines in such a marvelous area as the Central Coast.”
Drawing from his knowledge on the job
running Kendall-Jackson, Dan Kleck carefully chose the
location for the new version of Silver Stone Wines. He
finally settled on tiny and historic Paso Robles,
the ambient town that serves as the Central Coast’s
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northern border. “I just love it around here,” Kleck
beamed. “Paso is everything anyone could ever ask for.
The fruit this region produces is as good as anywhere
in California and the people are the salt of the earth.
Most of us are trying to make impressive wines while
relearning the craft of winemaking.”
Kleck’s Silver Stone (named for the glistening
connection of minerals and earth) took to its new
surroundings and was soon winning a multitude of
medals and much critical acclaim that was
highlighted by the selection of one of its wines
as Best in Show of the Mid State
Fair, Paso Robles’ top judging.
From his early release of just
300 cases when Silver Stone
made its first appearance in Long
Island, the winery has grown to
its present level of just over 2700
cases, a level Dan Kleck feels will
accommodate him for the time
being. “I am really satisfied with
our production and the superior
quality I have been able to
achieve. At this level I can really
control the quality aspect of our
wines. Unless I decide to take on
an investor and grow Silver Stone
quite a bit, I think we will remain right where we are.”
Nothing like success to back up Kleck’s
statement. Silver Stone sells all the wine it produces and
has a fiercely loyal following that suits Dan Kleck to the
proverbial “T.” He has entered the California wine
industry by a path seldom used by his winemaking
cohorts, and has taken his surroundings by storm.
“I have always been something of a pioneer in the wine
business,” Kleck recalled. “When I first started in
Michigan and then again during my time on Long
Island, it was always the same. Everyone was just getting
started and the conditions were usually unbearable. If
anyone should be used to difficult growing environments,
I guess it would be me or someone just like me.”
His wide experience has led to a number of
winemaker consultant contracts with emerging wineries
such as Donati Family Vineyards, Orchard Hill
Vineyard, and Whalebone Vineyard.
Silver Stone Wines also operates a successful
combination art, jewelry, and wine gallery on the square
in Paso Robles, a must for any visitor to the town.
We are pleased to feature Silver Stone Winery
as this month’s Platinum Series selection.
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Dear Platinum Series Member,
Syrah is perfectly suited to the slightly warmer inland region of
Paso Robles, on California's Central Coast. Our 2003 Syrah is crafted from
a Paso Robles Westside, Templeton Gap planting in fractured shale and
limestone soil. Made from the small-berry Syrah Noir clone, this vineyard
yields grapes with thick skins, which provide deep pigmentation and full,
rich tannins in the wine. Balanced vine growth, meticulous vineyard
management and outstanding ripeness of fruit characterize the grapes we
select from this appellation. This Syrah was entirely small-bin fermented,
with manual punch-down cap management to provide supple tannins
and optimal color extraction. A two-week native yeast fermentation was
followed by gentle pressing off the skins, and the new wine was pumped
directly to barrel. Lush, dark-berry intensity oozes from the fruit grown
on the hills and benchlands of Paso, making this a full-blown, highly
expressive style of wine.
I believe that this is his most intense, delicious Syrah ever, with
multiple layers of complexity and flavor!
Enjoy!

Dean Kleck
Owner/Winemaker

If you are passionate about Syrah,
or relatively new to this varietal, the 2003
Silver Stone Syrah is a bottle to be opened
and enthusiastically shared with friends.
Winemaker, Dan Kleck believes that this
is his most intense, delicious Syrah ever,
with multiple layers of complex flavors and
the judges agree. This superb 2003 Syrah
won two Best of Show, two Best of Class
and a barrel-full of Gold Medals which
include: the California Mid-State Fair Wine
Competition— Best of Show, Best of Class,
Gold Medal, the Orange County Fair Wine
Competition— Best of Show, Gold Medal,
the New World International Wine Competition—
Best of Class, Gold Medal, the Los Angeles
County Fair Wine Competition— Gold Medal,
and the San Francisco Chronicle Wine Competition–
Gold Medal. Dense and chewy, offering
a refreshing creation of blackberries,
licorice, new saddle leather, and pepper.
Full-bodied, with a beautiful texture and
lingering smooth finish. Aged in oak 18
months. 100% Syrah. Bottled unfined
and unfiltered. Enjoy now until 2014.
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The Silver Stone 2003 Syrah Paso
Robles retailed direct (before it sold out) at
the winery for $28.00 per bottle. As a
Platinum Series member your very special
pricing is as follows:
Half-Case-$25.00 /bottle ($150.00)
Full-Case-$22.00 /bottle ($264.00)
[Plus shipping]
Call: 1-800-266-8888
Fax:
1-800-266-8889
E-mail: orders@goldmedalwine.com
Reorder Web Site:
www.goldmedalwine.com/member
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