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Diamond Series
Von Strasser Winery
For a man who has already accomplished a great deal for his
49 years, Rudy von Strasser might seem a great deal older to
the casual observer.
Now a seasoned veteran within the wine industry, von
Strasser first entered the wine business in 1989 via a
rather circuitous route. After graduating from the
University of New Hampshire in 1980 with a thesis on
hard-cider production under his belt, he set about to
rejuvenate the cider industry. After a stint with Robert
Mondavi, he was instead drawn to the wine industry
and enrolled in UC Davis, graduating in 1985. A family
friend offered him an introduction to Baron Eric de
Rothschild at Chateau Lafite-Rothschild and
Rudy became the first American intern at the
venerable chateau (The result was so successful,
that each year since the Chateau has chosen a new
Davis graduate to work as an intern at the winery).
After his year was up, Rudy returned to Napa
Valley and worked for both Trefethen and
Newton. In 1989, immediately after his marriage
to his wife Rita, the couple began looking for a
vineyard property on which to make their home.
A small block of property came on the market on
Diamond Mountain that was originally planted in
1970 and was known as Roddis Cellars, but was
currently being used by its then owner the British
Gilby Gin family as a corporate retreat. In 1990,
the von Strassers bought the estate and began the
task of renovating and modernizing the property.
After several acquisitions, today’s von Strasser Estate
comprises approximately fifteen acres of prized vineyards.
Rudy immediately knew his Diamond Mountain property was
something special. Having already developed a deep passion
and talent for producing Cabernet Sauvignon, he was

committed to finding a parcel of land in a microclimate blessed
with the ability to grow and produce the finest red wines in
Napa Valley – wines worthy to carry the von Strasser family
name. The Diamond Mountain site proved to be just that, and
Rudy was thrilled with his fortuitous find.
Several years later, Rudy von Strasser began the
problematic task of petitioning the Bureau of Alcohol,
Tobacco and Firearms to acknowledge Diamond
Mountain as an official American Viticultural Area
(AVA). He enlisted the help of many of his neighbors in
the project and doggedly pursued his task. In late May of
2001, the undertaking was completed and the resultant
Diamond Mountain Region wines were allowed to
use the “Diamond Mountain District” appellation
on their labels. By doing so, the BATF acknowledged
both the history (150 years of grape farming) and
the great quality of the wines produced by
Diamond Mountain’s vintners.
With Rudy von Strasser, smaller is better as long as
smaller is considered in concert with quality. His
station within the confines of the Diamond
Mountain appellation (comprising only 5,300 total
acres, of which just over 500 are now actually
under vine) assures that his desire for a diminutive,
high quality facility will continue to be fulfilled.
Away from the winery, Rudy can be found spending
time with his three children or enjoying the outdoors.
He is apt to go snowboarding, hunting, fishing, or
bow shooting, and actually teaches archery for 4H
in Calistoga. Rudy enjoys working with kids, and
wants his own to grow up knowing how to care for vines as
well as learning the art of making wine. His family life is
clearly all-important to him, and his winery’s current 5,000
total case production level provides him with ample outlets
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for his enthusiasm and energy. He never regrets his exodus
from the Eastern environment his Wall Street father
offered him and his proximity to big business.
Since von Strasser Winery was founded in 1990, Rudy has
maintained the role of full-time winemaker and is gifted
with the achievement of building one of the gems of
Diamond Mountain. He describes the von Strasser wines as
longlived, elegant, and easy to understand – enjoy the 2006
von Strasser Estate Cabernet Sauvignon and you will see
what he means. Cheers!

A ccolades and T asting N otes
Von Strasser 2006 Estate Cabernet Sauvignon
93-Points, Wine Enthusiast — “Von Strasser continues to produce stunning Cabernets that are not only
delicious when released, but ageable. This estate bottling is superbly rich in cassis and cedar, and while
the tannins are thick, they’re sweet and intricate.”
Winemaker Notes — “Only the darkest, most extracted lots from our estate vineyards are used in making
this wine. Deep garnet in color, this supple treat displays aromas of black cherry candy, cola, and cedar.
Flavors of vanilla and sarsaparilla are interwoven with notes of white pepper and cassis. The 2006 Estate
is dense and brooding with a luscious, slightly sweet finish that lingers on. Especially tasty with 5-10
years of age, it’s a great pairing for duck or steak.”

A dd a Plus! Bottle

Reorder

to Your Next Wine Delivery
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 regularly scheduled
wine delivery, or as often as you like!

Winery Direct: $80.00 / bottle
Gold Medal Wine Club Member Price:

$69.00 / bottle
Save 14% plus Rewards
Now you can get instant Membership Rewards!
Combine Any Wine from Any Series in your shopping cart
and get these additional savings...

6+

12+

Bottles

Bottles

2-Bottle Members

-$10

-$30

4-Bottle Members

-$15

-$45

Rewards

Don’t miss out on another shipment!

Join the Plus! program today!
$60 - $90 each delivery
This month’s Diamond Series featured Plus! wine:

Donum 2009 Carneros
West Slope Pinot Noir

97-POINTS - Wine Enthusiast
Just 250 Cases Produced.
www.GoldMedalWineClub.com/PlusWines
800.266.8888

*Membership rewards apply to regularly priced wines only.
2 bottle min. per wine, per order. Shipping and tax (if applicable)
not included in above prices. Call for details.
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