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2013 ‘Fog king block’ Pinot Noir
Monterey County
800 Cases Produced
The maritime influence of the Pacific Ocean creates morning fog and afternoon winds, which is
an ideal climate combination for the production of world-class Pinot Noir. This ‘stream of winds’ directly
affects the Loma Vista and Sarmento Vineyards, from which the 2013 ‘Fog King Block’ Pinot Noir is from
and takes its name. The estate Loma Vista Vineyard is nestled in Arroyo Seco, while the estate Sarmento
Vineyard is located in the Santa Lucia Highlands, both calling the greater Monterey County AVA home.
Traditional winemaking techniques were used to preserve the individual flavors (terrior) of each parcel
of land. The Windstream 2013 ‘Fog King Block’ Pinot Noir is a rich and full-bodied wine with aromas of
red berries, clove, and oak spice and ripe flavors of black cherry and raspberry. The mouthfeel is soft and
round with a lingering finish. Aged 10 months in oak. Enjoy now until 2021.

Gold Medal SPECIAL SELECTION

2013 ‘fog QUEEN block’ Chardonnay
monterey county
575 Cases Produced
The Windstream Cellars 2013 ‘Fog Queen Block’ Chardonnay was produced from a pair of
vineyards (same as the 2013 ‘Fog King Block’ Pinot Noir) in the Northern Monterey County AVA, the
Loma Vista Vineyard and Sarmento Vineyard. Both of these sites are estate vineyards and meticulously
cared for in order to insure the ultimate level of grape quality. The cool, windy climate paired with the
loamy sand soils of Northern Monterey creates a unique terrior that’s perfectly suited to Chardonnay.
Windstream’s 2013 ‘Fog Queen Block’ Chardonnay is luscious and well-structured with aromas of bright
tropical fruits and hints of vanilla and spice. The mouth-filling ripe flavors of pear and guava linger on
the finish. 100% Chardonnay. Enjoy now until 2018.

Gold Medal SPECIAL SELECTION

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.
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windstream cellars
Celebrating the all-important coastal winds and their impact on growing wine grapes,
Windstream Cellars releases Burgundian-style wines from estate-grown, wind-influenced vineyards.  
This month’s Gold Series selection, Windstream
Cellars, was originally introduced to the wine world
through the Gold Medal Wine Club in 2010 due to the
winery’s close association with Gold Medal throughout the
years. An initial bottling of approximately 1,500 cases has
risen just slightly to around 2,000 cases.
“This is a project that I had long wanted to
complete,” remarked Windstream owner and winemaker
Anthony Riboli. “It was a wonderful opportunity to
combine two opposite approaches to winemaking.”
Riboli explained further that, in addition to
himself, French winemaker Arnaud Debons serves as cowinemaker for all Windstream Cellars wines.
“We both bring different expertise to the table,”
Riboli continued. “Arnaud is a classical French winemaker
with an Old-World approach. I am more Californiaoriented, and definitely a disciple of what many call NewWorld winemaking techniques.

The Riboli family owns vineyard properties throughout California
in only the most prestigious growing regions - Santa Lucia
Highlands, Arroyo Seco, Soledad, Napa Valley, and Paso Robles.

“The fact is that Arnaud and I both tend to push
each other due to the differences in our approach. We are
both seeking higher quality, and that is the main aim of
our winemaking. Sometimes we disagree strongly, but we
work together to find pieces of the puzzle that make wines
great. You can say we work toward a common ground, and
we exchange ideas all the time.”
Windstream Cellars focuses on vineyards within
California’s Central Coast where the wind is a major factor
in producing world-class fruit. The vineyards are all estate
farmed to insure the highest quality fruit possible.
“We have some really tremendous vineyards
to work with, and that is the basic necessity to making
really quality wines. If you don’t start with quality fruit,
the greatest winemakers in the world would be unable to
make the fruit into quality wine.”

Windstream Cellars wines share tasting room space with the
other boutique winery labels in the Riboli family wine domain,
including San Antonio Winery, San Simeon, and Riboli Family
Wine Estates. The family currently operates three tasting
room locations in Los Angeles, Ontario, and Paso Robles.

The Windstream Cellars project had been on the
table for several years before reaching fruition. Riboli
credits a minor upturn in the wine business as providing
the perfect opportunity to launch his new wine entity.
Continued on Page 4
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Windstream Cellars, continued

Windstream was chosen as the name for the
project because Riboli wanted a name that was easily
identifiable by the wine buying public and a name that
resonated the unique relationship between the Pacific
coastal winds that regularly provide vineyards along the
Central Coast with a myriad of possible scenarios.
“Anyone that has ever attended vineyards in this
area knows how dominating the winds can be,” added Riboli.
“It is safe to say the winds can either make you or break you,
so it is necessary to pay close attention to them on a daily
basis. Windstream is simply our way of paying homage to
such an important factor in the grapes’ development.”
Windstream Cellars plans additional wines for its
smallish portfolio, but the focus will remain on the Central
Coast and in those areas particularly influenced by the wind.
While Windstream Cellars is still very young, its
grapes have excellent pedigrees that insure good quality
and depth. We are proud to feature the latest releases
from this growing family winery and salute their unique
approach to winemaking, blending the best of Old World
and New World together to create a style all their own.

The Riboli family feels very blessed to have four generations of
family contributing to the success of the family wine domain
that began nearly 100 years ago with the founding of San
Antonio Winery in 1917.

anthony riboli & arnaud debons,
Winemakers
It is quite rare that two winemakers share the winemaking
responsibilities for a particular winery, but that’s exactly the case
with the wines of Windstream Cellars. Frenchman Arnaud Debons
hails from a small town outside Toulouse in southern France where
he worked for several French wine entities. His career also brought
him to the prestigious Napa Valley winery, Newton Vineyards, which
participates in a French winemaker exchange program. At Newton,
his wines won numerous awards and accolades. He joined the Riboli
Family of wineries twelve years ago (2003) and has had a hand in
making a large number of their award-winning wines.
Anthony Riboli earned a masters in enology from UC Davis
in 1998 that speaks for itself. While he runs the majority of the
Riboli Family wineries, he has developed a special interest in working
closely with Arnaud Debons on the Windstream Cellars project due to
their dissimilar approaches to winemaking. Anthony finds the entire
experience a “great deal of fun and an excellent experience.”
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Food pairings from windstream
Linguine with Tuna Puttanesca
Pair with the Windstream 2013 ‘Fog King Block’ Pinot Noir

1 (5 oz.) can albacore tuna,
   packed in olive oil
12 oz. linguine pasta
1 (28 oz.) can San Marzano plum
   tomatoes
1/2 cup cherry tomatoes, halved
2 Tbs. capers, drained
2 Tbs. kalamata olives

2 Tbs. extra-virgin olive oil
4 cloves garlic, thinly sliced
4 basil leaves, torn, plus more for garnish
1 tsp. fresh parsley, chopped, for garnish
1/4 to 1/2 tsp. red pepper flakes
Salt and freshly ground pepper,
   season to taste

Bring a large pot of salted water to a boil. Add linguine and cook until al dente. Drain pasta, reserving 1/2 cup pasta
water.
Heat the olive oil in a large skillet over medium heat. Add the garlic and red pepper flakes to cook, about 1 to 2 min. Add
capers and olives and cook for 2 min.
Crush tomatoes into skillet with your hands; reserve the juices. Cook until tomatoes are slightly dry, about 2 min.
Add reserved tomato juices, basil, and salt to taste. Cook until sauce thickens, 1 to 2 min. Add tuna with its oil, breaking
it up with a fork, and season with salt. Add sauce and reserve pasta water and toss.
Season with pepper. Garnish with cherry tomatoes, parsley, and more basil. Recipe provided by Windstream Cellars.

Risotto with Butternut Squash and Leeks
Pair with the Windstream 2013  ‘Fog Queen Block’ Chardonnay

2 cups Arborio rice or medium-grain rice
1 large butternut squash (~2lbs.), peeled, seeded, cut into 1/2 inch pieces
3 large leeks (white and pale green parts only), thinly sliced (~3 cups)
4 Tbs. extra-virgin olive oil
6 cups vegetable broth
1/2 cup whipping cream
2 Tbs. fresh sage, chopped
1/2 cup Parmesan cheese, grated
Salt and freshly ground pepper, season to taste
Preheat oven to 400 degrees. Place squash on large rimmed baking sheet. Drizzle with 2 Tbs. oil and sprinkle with salt
and pepper. Toss to coat. Roast until tender and beginning to brown, stirring occasionally, about 40 min.
In a large saucepan, bring stock and whipping cream to a simmer. Reduce heat to low and cover. Add rice and stir for 1
min. Add 1/2 cup vegetable broth and simmer until absorbed, constantly stirring. Add remaining vegetable broth 1/2 cup
at a time, allowing it to absorb each time. Continue to stir constantly until rice is tender and mixture is creamy, about 25
min. Add roasted squash, Parmesan cheese, and sage.
Heat 2 Tbs. oil in another large saucepan over medium heat. Add leeks and fry until golden brown, about 10 min. Season
to taste with salt and pepper. Top risotto with leeks and serve warm. Recipe provided by Windstream Cellars.
Find this recipe and all of your favorites online at GoldMedalWineClub.com/recipes. We have a delicious collection of
entrée recipes to pair with your favorite Gold Medal wines!
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IN THE SPOTLIGHT: the riboli family
of us lives within ten minutes of the winery. There exists a
commitment on each of our parts to see that we accomplish
what we set out to do.”
Riboli feels that the nearly twenty years he has
spent in the wine industry has softened his family’s outlook
on his new projects, undertakings that Riboli feels are vital
to the continued growth of the company.
“I understand that my family had some initial
reservations to some of my suggestions. After all, I was only
24 when I ventured into the business. But, time and our
overall success have made my family optimistic about our
family wine portfolio growing and our business prospering.”
The residents of Southern California, and greater Los
Angeles in particular, are well acquainted with the historic
San Antonio Winery that is owned by the Riboli (pronounced
Ree-bow-lee) Family. The beautiful winery is located within
close proximity to landmark Dodgers Stadium.
The Riboli family wine domain covers a wide
array of wines and wineries, among them the venerable
San Antonio Winery that first produced wine in 1917, San
Simeon (Central Coast), Maddalena, and Riboli Family Wine
Estates of Napa Valley.
Anthony Riboli is the fourth generation of his family
to carry on the duties as operational mainstay of the dynasty’s
operation. Riboli holds a masters degree in enology from
the revered University of California Davis, and has now been
involved in the wine business for almost twenty years.
While the Riboli Family’s flagship winery continues to
be the San Antonio Winery, Anthony Riboli has broadened the
scope of the family’s interests to include a number of new wine
entities, including a couple of wineries mentioned above (San
Simeon and Riboli Family Estates). Windstream is one of the
latest innovative approaches to Anthony Riboli’s wine world.
Before considering him an innovator, Riboli must
first be measured as a traditionalist. He states firmly that the
future of his family’s business can be found in its history, and
the actual spirit of togetherness his family has demonstrated
over the past ten decades of its existence. “Our family remains
to this day an extremely tight unit,” Riboli recently explained.
“Each of us lives within ten minutes of each other and each
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As the great grandson of the winery’s founder,
Santo Cambianica, Anthony Riboli points out that the
original San Antonio Winery is the sole survivor of more
than 100 wineries that dotted Los Angeles immediately
after the turn of the 20th Century.
“We must be doing something right to have lasted
this long,” he smiled. “I am part of the fourth generation of
our family to work in the winery. I now have three cousins
that have joined the business in various roles, including
marketing, HR, and sales. Our original business has
continued to grow over the years and the new entities we
have added are all developing well. Everyone knows that
new ideas take time to really develop, but I would say at this
time that we are probably ahead of the curve.”
Riboli is also firmly committed to the continued
development of vineyards from the Monterey and Central
Coast areas of California. “We really know these areas and
have had a hand in farming them before they even became
popular. We have wonderful relationships with a number
of growers and we have purchased a number of carefully
selected sites over the years. This allows us a continued flow
of fruit from highly successful vineyards that is the key to
making great wines.”
Anthony Riboli proudly continues the remarkable
history of his family as one of California’s first winemaking
families, who, since 1917, have created an incredible legacy
that is sure to continue for many years into the future.

WINE REGION:
Monterey County

The fruit that makes up
Windstream Cellars’ wines all comes
from the Central Coast region, more
specifically from those areas that see direct
influence from the Pacific coastal winds.
This month’s featured wines both
happen to be from the Loma
Vista and Sarmento Vineyards
in Northern Monterey
County, which is ideally
y
e
r
suited to producing coole
t
Mon nty
climate, Burgundian-style
Cou
varietals.
The Monterey AVA is
located in eastern Monterey County and it was established
in 1984. It is part of the larger Central Coast AVA and runs
roughly 100 miles from its northern point, north of Monterey
Bay, to its southern point, neighboring the Paso Robles AVA.
The northern portion of the Monterey AVA is the
coolest part of the growing region, due to its proximity to

the Bay, and this allows for a very long growing season.
Daytime temperatures rarely exceed 75 degrees Fahrenheit
here, which is perfect for cool-climate loving varietals like
Pinot Noir and Chardonnay.
The Riboli Family has slowly acquired vineyard
properties in some of the most prestigious regions of
California to provide fruit for their various winery brands.
Today, they are proud that each of their Windstream wines
come from an estate vineyard property that is meticulously
cultivated and cared for.

ADD A PLUS! BOTTLE
to your next wine delivery

The Plus! Program automatically adds on 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.

316 Cases
Produced

JOIN TODAY!
$18-$22/DELIVERY

This Month’s Gold Series featured Plus! wine:

Sol Rouge 2011 Gypsy Rouge Rhone-style Red Blend
94 POINTS + EDITOR’S CHOICE - Wine Enthusiast magazine
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Wine wizard:
test your WINE iq!
1. What is the requirement when naming a wine’s appellation on a
wine label?
To name a wine’s appellation on the label, such as ‘Napa Valley’ or ‘Sonoma
Coast,’ at least 85% of the grapes must come from the named region.
2. What is the requirement when naming a specific vineyard on a wine
label?
Many wineries list the vineyard name on the wine label to show where
in the region the grapes were specifically grown. To do so, federal policy
requires 95% of the grapes in the wine to be from that designated vineyard.
3. Is naming the wine type mandatory on a wine label?

Yes, naming a wine type is mandatory. A wine may be labeled by a
grape or varietal, such as ‘Chardonnay,’ or it may be given a more
generic name such as ‘Red Wine.’ Prior to 1983, a wine labeled as
a varietal was required to contain at least 51% of the named grape
varietal and have the ‘taste, aroma, and characteristics’ of the grape
varietal. Beginning in 1983, wines using varietal names much derive
at least 75% of their volume from the grape designated. With blends,
many winemakers will list out the varietal composition on the back label.

The Gold Medal Wine Store
Instant! Membership Rewards Saves you 24% to 44% off Windstream Cellars Wines!

WINDSTREAM

Retail Price
at Winery

2013 Pinot Noir
Fog King Block, Monterey County
2013 Chardonnay
Fog Queen Block, Monterey County

$40.00/btl.

$25.00/btl.

Gold Medal Membership Rewards Pricing*

2+ btls. 6+ btls.

12+ btls.

2-Bottle Members:

$26.00

$24.33

$23.50

4-Bottle Members:

$26.00

$23.50

$22.25

2-Bottle Members:

$19.00

$17.33

$16.50

4-Bottle Members:

$19.00

$16.50

$15.25

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

Order Online: www.goldmedalwineclub.com/store
Call Toll Free: 1-800-266-8888
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.

