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astoro Cellars
Discover some ‘Dam Fine Wine’
from one of Paso Robles’ oldest
family wineries.

Castoro Cellars was founded by
the husband and wife team of
Niels & Bimmer Udsen.

Castoro has built a solid
reputation for producing some
of the best wine values on the
Central Coast.

The winery sources fruit from over
20 growers in addition to their
own vineyards, giving them great
flexibility in selecting the best
possible fruit.
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2010 RESERVE SYRAH
New Release! Castoro Cellars has just released
their 2010 ‘East meets West’ Reserve Syrah and
our Gold Medal Wine Club members are the
first to have access to this special bottling. This
2010 Syrah takes the best aspects of the Paso
Robles appellation to create a distinctive,
memorable wine that truly represents this
Central Coast region. Winemaker Tom Myers
calls it ‘East meets West’ because he’s taken
Castoro’s best Syrah fruit from Paso Robles’
Eastside and blended it with the best Syrah fruit
from the Westside. The warmer Eastside brings
the rich fruit and berry notes, while the Westside
offers the rich color and smooth, yet structured
tannins. The wine was barrel aged for 10 months,
which allowed the flavors to blend seamlessly
into a well-rounded, complex wine. Aromas
berry fruits, violets and oak lead into a lush
mouthfeel of bright fruit and lingering oak
flavors. Try pairing the 2010 ‘East meets West’
Reserve Syrah with roasted eggplant and peppers
(see Food for Thought). Aged 10 months in oak.
Enjoy now until 2018.
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2010 VINTAGE:
GOLD MEDAL
SPECIAL SELECTION

Just the facts:
Cases Produced. . . . . . . . .
Aging . . . . . . . . . . . . . . . . 
Alcohol. . . . . . . . . . . . . . . 
pH. . . . . . . . . . . . . . . . . . .
Total Acidity. . . . . . . . . . . . 
Drink Now or Up to Year. . . 

620
10 months in oak
14.9%
3.75
0.57 g/100 mL
2018

ASTORO CELLARS

Niels and Berit Udsen began their winery in 1983 while Niels was still working at Estrella River
Winery. Gaining valuable experience in just about every phase of the business, he would make his
own wine on the weekends and his wife, Berit, would go out and sell it. “At first we just wanted to
make a few barrels of wine for our friends and family,” recalls Niels. “Everyone thought it was great
wine so we started selling to area restaurants and stores. We just kept making more and more each year.”
By 1986 things got to be more than Niels could handle on a part-time basis, so he quit Estrella River to devote full
time to his own venture. “We had no employees,” states Niels. “It was just my wife and I doing everything.” Out came a
thousand cases, then two the next year, then three the year after that. “We made a little bit of a lot of different wines for
a winery of our size,” admits Niels. Aside from the Zinfandel that a lot of wineries were giving up on in the mid 1980s,
Niels crafted small batches of Cabernet Sauvignon, Chardonnay, Sauvignon Blanc and White Zinfandel.
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2011 PASOFUSION RESERVE
The ultimate Paso Robles wine! Castoro Cellars
developed the 2011 PasoFusion Reserve to
represent a fusion of flavors from this red
wine-dominating region. 2011 is the first vintage
of this new blend, and Castoro Cellars looks
forward to keeping this blend flexible
year-to-year, featuring a range of varietals to
ensure it is always living up to its name. For the
2011 PasoFusion, winemaker Tom Myers
blended Zinfandel from both the Westside and
Eastside of Paso Robles with Petite Sirah from
the Westside. Together, these varietals have
made a red blend that captures the spirit of what
this region is most celebrated for – a bold,
luscious red wine with spice and berry nuances.
The 2011 PasoFusion shows off the fruit forward
flavors from Paso Robles’ Eastside with the
earthy spiciness from the Westside. The
Zinfandel and Petite Sirah serve as perfect
complements to each other in this 2011
PasoFusion Reserve. Try pairing the Castoro
Cellars 2011 PasoFusion Reserve with sausage
and pecorino pasta (see Food for Thought).
50% Zinfandel, 50% Petite Sirah. Aged 9 months
in oak. Enjoy now until 2018.

2010 VINTAGE:
GOLD MEDAL
SPECIAL SELECTION

Just the facts:
Cases Produced. . . . . . . . .
Aging . . . . . . . . . . . . . . . . 
Alcohol. . . . . . . . . . . . . . . 
pH. . . . . . . . . . . . . . . . . . .
Total Acidity. . . . . . . . . . . . 
Drink Now or Up to Year. . . 

803
9 months in oak
13.5%
3.64
0.61 g/100 mL
2018

Niels owned no vineyard or
winery building in those days so he
purchased grapes from dozens of
different vineyards and leased
facilities to make the wine. “I’ve
bought grapes from over 40 different
vineyards,” says Niels. “It has given
me great flexibility in producing a
consistently good product every year.”
And that consistency has paid off.
Throughout the 1980s they
methodically carved a small but
comfortable niche in the wine market.
Niels developed another niche
during that period. He recognized
that wineries on the Central Coast
needed “custom-crush” services
readily available. A lot of wineries

like his were still too small
to have their own crushing
equipment. And even more
wineries did not have
on-premise machinery to
bottle the finished wine.
Consequently, Niels
purchased a large
Europress for these small
wineries to have available
to lease. He also developed
a mobile bottling line that
could be transported right
to the winery site. Now,
instead of having to
transport grapes and/or
finished wine to other
parts of California,

The Tasting Room is surrounded by stunning views of
the sprawling Cobble Creek vineyards on the Westside
of Paso Robles.
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wineries had a local source. With less
handling and faster turn-around time
a potentially better quality wine could
be made.
By the early 1990s there were no
facilities available on the Central Coast
that were big enough to house his
rapidly growing custom-crush operation

Castoro’s Mediterranean style Tasting Room
includes a spacious art gallery, a large picnic
area, and a cozy lounge with a large stone
fireplace – simply an amazing setting for
sampling the winery’s award-winning wines.
and his own ever expanding wine
business. So in 1991, the Udsens
found a permanent facility for their
enterprises – an old abandoned winery
building located in the same area,
situated on 200 acres of land. The land
surrounding the building has been
planted with various varietals including
Viognier, Cabernet Sauvignon and
Petite Sirah and since it is just a stone’s
throw from the office at the winery, it
was named accordingly – “Stone’s
Throw Vineyard.” Niels took advantage
of yet another opportunity by purchasing
two more separate vineyards in the area
that came up for sale. He knew they
were excellent vineyards because he had
been buying fruit from both locations
for a number of years.
Niels and Berit have come from
making a few barrels of wine for their
friends in a rented corner of someone
else’s winery, to developing a 15,000-ton
custom-crush operation and a 60,000-case
winery. And they are now in their own
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building, with their own equipment,
using grapes from their own 750-acres
of vineyards! Quite an accomplishment.
The Udsens actually acquired three
vineyards, one named Hog Heaven
after the wild hogs that roam the
property. The second vineyard is named
Blind Faith, after the circumstance to
buy the vineyard came up when Niels’s
wife was in Denmark. The two made a
quick decision to purchase the property
based on blind faith. The third
vineyard, Dos Viñas, is named for the
two varietals grown on the property:
Zinfandel and Sauvignon Blanc.
Shortly thereafter, additional land
was purchased on the west side of the
appellation. The 350 acres of new
property surrounds the tasting room
and contains the newly planted Bethel
Road and Cobble Creek vineyards.
Being organically farmed, the Bethel
Road Vineyard contains various
varietals with Zinfandel being the
primary vine and has become a pet
project for Niels and Bimmer.
Currently, the winery’s principal
varietal wines include Zinfandel,
Chardonnay, Cabernet Sauvignon,
Syrah, Pinot Noir, and Sauvignon
Blanc. They also bottle Cabernet Franc,
Primitivo, Pinot Grigio, Gewurztraminer
and Malbec that are produced in very
small quantities and that are only-tasting-room wines. “We’d like to build up
production on all of our wines,” admits
Niels. “But we’ll do it like we always
have – by ramping up slow and easy.”
Maintaining quality while increasing
production has always been a challenging
task for small wineries.
Owners Niels and Berit
Udsen are fortunate to
have had the same expert
production team since 1990.
Wine-industry veterans
Tom Myers, winemaker,
and Mikel Olsten, assistant
winemaker, are key players
in the hundreds of awards
earned over the years.
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Wizard

1) How does a grape farmer or
winemaker know when it’s the
ideal time to begin harvest?
2) What ancient civilization is said
to have had the greatest impact
on the development of grape
growing and winemaking?
3) What is carbonic maceration?
See Page 7 for Answers.

About The Winemaker
Tom Myers is one of the most
highly respected winemakers in
California. He has been creating
wines in the Paso Robles region
since 1978, and has created wines
for Castoro Cellars since 1990.
Myers began his winemaking career
at Estrella River Winery, which is
where he met and mentored Niels
Udsen. Niels went on to create the
Castoro Cellars brand and in 1990,
Myers joined the
Castoro team as Head
Winemaker. Voted the
2002 Winemaker
of the Year by the
California Mid-State
Fair, Myers takes an
active role in the local
wine industry and is
fully committed to the
Castoro Cellars brand.

gold medal spotlight

The
Wine
Region

Niels Udsen
“I had no idea what I wanted to do,” Niels Udsen
candidly says about his career plans. “Until one of my
last classes in my final year of college.” At the time,
Niels was a student at California Polytechnic University
in San Luis Obispo, studying Agriculture. That
particular course required him to do a marketing
project and vineyard feasibility study for nearby
winery, Zaca Mesa. “From that point on I knew
I wanted to be in the wine business,” he says.
Niels was born and raised on California’s Central
Coast, in the city of Ventura. His father is from Denmark
and came over in the late 1940s with a dream to be an
American farmer. “I spent a lot of summers in the
field,” Niels groans. His father’s dream turned into a
highly successful business that produced bulk-seeds for
use by farmers and packaged seeds for consumers.
When Niels was a teenager he went to live in
Denmark with the family of his father’s best friend.
The trip proved to be a fortuitous event in Niels’s life.
While he was there he met his future bride, Berit. He
also learned to make wine, taught by his father’s friend.
Not yet knowing the impact that visit would have on
his life, Niels returned to California to finish high
school and college. He and Berit kept in touch through
the years and when Niels went back to Denmark after
college they got married.
When the newlyweds returned to California, Niels
was willing to take on just about any job that would
get him into the wine business. After knocking on the
doors of dozens of wineries throughout the state, he
was hired by Estrella River Winery.
Continued on page 7

Castoro Cellars is situated within
California’s Central Coast in the Paso
Robles appellation. Although many
consider Paso Robles a newly emerging
wine region, the winegrowing roots of the
area date back to the late 1700s. Over
the course of the past two centuries, the
acreage of wine grapes has flourished in
this region, growing from approximately
40 acres of grapevines in 1873, to over
200 acres in 1952, and reaching well over
20,000 acres in 2002. Today, there are
well over 26,000 planted acres in the
Paso Robles Appellation.

The Paso Robles AVA is the backbone of
Castoro Cellars’ wines, providing fresh fruit
characters, and the ability to be approachable young, while still aging very well.
Paso Robles’ semi-arid climate,
range of soils and topographic varieties
creates an ideal growing environment,
especially for hardier red grape varieties,
as it brings out the large fruit component
and ripe characters that dominate the
region’s wines. Principal varieties of Paso
Robles include Cabernet Sauvignon,
Chardonnay, Merlot and Zinfandel,
which collectively represent 76% of the
planted acreage.
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Roasted Eggplant
and Peppers

Sausage and
Pecorino Pasta

food for thought
Pair with the Castoro Cellars 2010 Syrah

Pair with the Castoro Cellars 2011 PasoFusion

Ingredients:
1 medium eggplant
2 medium bell peppers, 1 red & 1 yellow
3 tsp. balsamic vinegar
1 Tbs. fresh oregano, coarsely chopped
4 Tbs. olive oil
2 fresh garlic cloves
salt & freshly ground black pepper

Ingredients:
3 Tbs. olive oil
3 Tbs. red onion, minced
1 lb. robust Italian Sausages (usually about 5)
6 large, fresh sage leaves, torn into small pieces
½ cup flat-leaf parsley, minced
8 oz. Pecorino cheese, coarsely grated
salt & freshly ground pepper
small splash of PasoFusion wine

Preparation:
Crush the garlic into the olive oil in a small bowl and set aside for 10 min. Preheat
oven to 475 degrees.
Slice 1/3 off the eggplant lengthwise, then place the large section cut-side down and
slice it in half lengthwise again. Cut the 3 sections crosswise into ¼ inch slices, lightly
salt them, and let them drain in a colander for 10 min.
Toss the eggplant with ½ the garlic oil in a mixing bowl and add fresh ground pepper.
Spread the eggplant loosely on a cookie sheet and roast in the oven about 12-15 min.,
turning once.
At the same time, broil the whole peppers aggressively, turning them until they are
dark and blistered on all sides. Place them in a plastic bag, twisting the end to seal,
and let them sweat at room temperature for 10 min. Cut the peppers in half lengthwise
and discard the core and seeds. Use the back of a knife to scrape off the charred skin,
then slice into ½ inch strips.
In a large bowl, toss the eggplant, pepper strips, chopped oregano, balsamic vinegar
and the rest of the garlic oil together. Let the mix sit for 30 min. at room temperature.
Present with chunks of Parmesan or Pecorino cheese and toasted, sliced baguette, or
ciabatta bread. Serves 6.

Preparation:
Saute the onions with the olive oil in a heavy pan
until soft, about 10 min.
Peel the casing off the sausages and crumble the
meat as fine as practical. Add the sausage meat to
the pan and cook over medium heat 5 minutes.
Add the torn sage and cook 5 more minutes while
gently stirring.
Stir in the parsley, some salt and a good bit of
ground pepper. Increase heat briefly and stir in the
wine. Reduce the heat and stir in the cheese; then
quickly move the pan off the stove. Taste to adjust
salt and pepper and serve over thick-cut fettuccine
or penne pasta. Serves 6 generously.

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.

Page 6

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!

Wizard

Don’t miss out on another shipment!
Join the Plus! Program today!
$18-$22 each delivery
This month’s Gold Series featured Plus! wine:

Napa Station 2008 Cabernet Sauvignon
DOUBLE GOLD MEDAL WINNER
-Taster’s Guild 2011 International Wine Judging
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Niels Udsen

Spotlight, continued from page 5
Ironically, it was located very near San Luis Obispo where he
attended school. There he paid his dues as a “cellar rat” before
graduating to various other duties. “I did a little bit of everything
while I was there,” he recalls. “It was a good way to learn the
business.”
And learn he did. While he was there the winery had begun to
lease their facilities to independent winemakers who were producing
their own private-label wines. Niels figured he could do that as well,
so he too began making wine. He stayed at Estrella River for five

A n s w e r s
1) The decision to harvest wine grapes is typically
made on the basis of sugar and acid concentrations
in the grapes. The sugar should be high enough to
produce the desired alcohol concentration (fermentation
converts the sugar into alcohol) in the wine and the
acid must be high enough to maintain the desired
tartness. Winemakers are also concerned with varietal
character and flavor compounds and often taste the
fruit as it develops in the vineyard.
2) The Romans, more than any other ancient culture,
had the biggest impact on growing grapes and making
wine. During the Roman era (circa 300 BC to 500 AD)
wine was a dietary staple and grape growing, as
well as winemaking, was a major element of Roman
agriculture. As the Romans expanded their empire into
Western Europe, they introduced their grape growing
and winemaking methods to their colonies. In fact,
virtually all of the major wine producing regions of
Western Europe were established by the Romans.
3) Carbonic maceration is a red winemaking process
that transforms a small amount of sugar in grapes to
ethanol (alcohol) without the intervention of yeasts and
without even crushing the grapes. It is typically used to
produce light bodied, brightly colored, fruit red wines
for early consumption, most famously but by no means
exclusively in the making of Beaujolais-style wines.

years, until 1986 when his own winemaking venture required full
attention.
Niels and Berit (or “Bimmer,” as her friends call her) live about a
half-mile from the Castoro Cellars tasting room just off Highway 46,
near Templeton. They have two boys, Max, and Luke. Oh, and by the
way, the name “Castoro” is the Italian word for beaver, which was
Niels’ nickname as he was growing up. He learned that fact while on
an extended trip in Italy after he finished up high school. He always
like the name Castoro and it seemed an appropriate name for his
“dam fine wine!”

T

he art of
fine wine

Castoro Cellars has
its own painting!
Castoro Winery
was painted by
R.W. Goetting,
a third generation
Californian born in Sacramento who has
painted scenes from around the world for
nearly 40 years.
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the grapevine
“Why is there sediment in my wine?” From time to
time, you may notice “sediment” or “granules” in your wine glass, and we’re here to tell you
that it’s OK! The appearance of sediment in the bottle or crystals on the cork is a completely
normal occurrence in many red wines and, in fact, is actually a sign of good quality. Many

“My husband and I discovered Gold
Medal Wine Club a few years ago…the
wine gifts have been incredibly popular
with our friends and relatives. In fact,
they look forward to it every year now!”
– G. Nevins, Chicago, Illinois

winemakers, particularly with small wineries, choose not to
subject their wines to a final filtering process in order to
retain important flavor components that would otherwise
be stripped away. Most of the best red wines in the world
will “throw” sediment over time. Technically, the sediment is
composed of tartrate crystals (from the tartaric acid content
in the wine) and is completely odorless, tasteless, and
harmless. If you do find it bothersome, simply decant the
wine or use a Vinturi Aerator before you drink it.

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

Save up to 53% off Winery Direct
		
Retail Price
Club Price
Castoro Cellars
Winery-Direct
2-Bottle Members
				
2010 Syrah*

2011 PasoFusion*

Club Price
New
4-Bottle Members
And Multiple Series Members

$25.00/btl.

$16.00/btl. Save 36%

$15.00/btl. Save 40%

$32.00/btl.

$16.00/btl. Save 50%

$15.00/btl. Save 53%

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

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

