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A boutique winery in the heart
of Paso Robles, Cass Winery
brings the flavors of Rhône
to the Central Coast
Cass Winery is located
in the oak-studded hills
between Paso Robles and
Creston on California’s
Central Coast.

Paso Robles offers the ideal
growing conditions for
producing Rhône-style varietals
and distinctive red blends.

Cass Winery offers a quiet
serenity for visitors to relax
and enjoy the winery’s premium,
estate-grown wines.
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2009 RED BLEND
Cass Winery’s 2009 Flying Nymph Red
Blend is a Rhône-style estate blend from
Cass’ oak-studded vineyard on the west side
of Paso Robles. Sited due east of the
“Templeton Gap,” the vineyard receives
cooling breezes from the Pacific Ocean, but
the site is also far enough from the coast to
generate the heat needed to optimally ripen
the winery’s prestigious Rhône varieties.
The 2009 Flying Nymph Red Blend
is Syrah-based, luscious, round, and
unabashedly youthful in its profile. It
features intense aromas of rose petal, orange
rind, potpourri, warm grains, boysenberry
and olallieberry with fresh and juicy flavors of
sweet red fruits, dried strawberry, cherry, and
licorice. This wine is subtle, savory, and soft on
the palate, finishing with fine grained tannins
and exceptional length. JustWinePoints.com
awards the Cass 2009 Flying Nymph Red Blend
95 POINTS! “A rich, well-balanced, superb
Rhône-style red wine, with beautiful red, black
and blue fruit flavors, splashes of pepper spice,
and a nice, long lingering finish. Buy this
by the case!” 76% Syrah, 21.5% Mourvedre,
2.5% Grenache. Enjoy now until 2018.

C

2009 VINTAGE:
95 POINTS
- JUSTWINEPOINTS.COM

Just the facts:
pH. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.80
Alcohol. . . . . . . . . . . . . . . . . . . . . . . . .  14.8%
Total Acidity. . . . . . . . . . . . . . . . . . . . . .  .49 g/100 mL
Drink Now or Up to Year. . . . . . . . . . . . .  2018

ass winery
Cass Winery was born out of Alice and Steve Cass’s attempt to find a second home in the

fabulously beautiful area that is centered by the town of Paso Robles. At the time, Steve Cass
was also contemplating the idea of a second career, so the evolvement of a winery/second home

took root in the pair that called San Francisco home.
It was 1999, and Paso Robles was already starting to develop a buzz word following in the California wine community.

The Cass’s realtor was thoroughly familiar with wine potentiality and the decision to buy suddenly became an easy one
for the couple.
“It was all about potential for the future,” recalled Steve Cass, 60. “I listened to what everyone said about the area
and about our property’s location. Our 146 acres seemed to have good credentials about soils and the like and the fact
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2011 WHITE BLEND

2011 VINTAGE:
GOLD MEDAL SPECIAL SELECTION
- NEW RELEASE!

Just the facts:
pH. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.40
Alcohol. . . . . . . . . . . . . . . . . . . . . . . . .  15%
Total Acidity. . . . . . . . . . . . . . . . . . . . . .  0.65 g/100 mL
Cases Produced. . . . . . . . . . . . . . . . . . . 955
Drink Now or Up to Year. . . . . . . . . . . . .  2016
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New Release! Cass Winery’s 2011 Flying
Nymph White Blend was just made
available in the winery tasting room, giving
our Gold Series members first access to
this intensely floral, super concentrated
Rhône-style white wine. Oozing with
nuances of baked apple, sweet pear, and
hints of fresh lemon custard, this wine is
richly textured and complemented by a
crispness bought on by the cool growing
season of 2011. In fact, 2011 was the coldest
vintage on record for many wineries in Paso
Robles, reducing yields and resulting in
slowly ripened grapes with cleaner aromatics,
higher acids, and lower alcohols, meaning
wines with great balance and tremendous aging
potential. The Cass 2011 Flying Nymph White
Blend is a fifty-fifty split between Roussanne and
Marsanne, blending together to create a full
and creamy palate with hints of agave nectar,
pineapple, Clementine, and white flowers. This
wine has a distinctive flavor profile that only
Rhône varietals can provide! Try pairing the
Flying Nymph White Blend with crab cakes,
baked seafood, or grilled chicken. 50% Roussanne,
50% Marsanne. Enjoy now until 2016.

Cass’ estate vineyard surrounds the Tasting Room and
winery – you can literally touch, taste, see and smell
the grapes from the block they were harvested.

“We wanted to produce another

clones. They then license certain

label where we could really expand

nurseries to produce these clones.

our production,” Steve Cass
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explained. “Flying Nymph really filled

many of its prized collection of Rhône

the bill for us.”

varietals. It’s also a vehicle where both

Flying Nymph was conceived
following the death of a close friend
of the Cass Family. On the way to the

the owners and the winemakers can
have a good deal of fun.
“We’re all about enjoying the

funeral, the couple passed a piece of

business as much as possible,” Cass

artwork that was made from recycled

continued. “Our winemaker, Lood
Kotze, is full of interesting ideas. With
a name like Flying Nymph, the consumer
would quite probably be ready for just
about anything. But, don’t get the
wrong idea, we are totally serious
about our wines. We just want to
enjoy ourselves a bit while they are

TWine
he

Wizard

1) What is wild yeast fermentation?
2) What is inoculated yeast
fermentation?
3) What is maceration?

being made.”
Alice Cass is involved in many

See Page 7 for Answers.

aspects of the winery operation. A classical

All of Cass Winery’s Rhône grapes are
certified by ENTAV – the national
agency in France responsible for
regulating wine quality.

pianist, she entertains at hosted events
and provides a decorative hand along
with making many of the menus for
parties and special gatherings. Son Bryan
Cass, 29, could be considered the assistant

materials. The piece held a wineglass

general manager, but, uniquely, there

and was in the horizontal position and

are no titles at Cass Winery.

was made to be able to turn in the

Flying Nymph and Cass Winery

wind. For some reason, the artwork

are throwbacks to a more relaxed period
in the evolution of the modern California

“We are totally serious
about our wines. We just
want to enjoy ourselves
a bit while they are
being made”
brought their late friend to mind and
the artistic angel became part of Cass
Winery.
Flying Nymph gives Cass Winery a
great deal of flexibility in blending
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wine industry. Their wines are heralded
for their quality and their followings are
growing daily. We welcome these fine
Flying Nymph wines to the Gold Medal
Family of great wines.

About The Winemaker
Winemaker Lood Kotze is 30; a
South African who studied enology at
Capetown’s famed University of
Stellenbosch. He worked for several
different wineries in both South
Africa and Australia before coming to
the United States. Prior to his
arrival, he passed an innovative
psychological test (eight other
candidates also took the test) to
become Cass Winery’s first assistant
winemaker back in 1995. A mere
two years later, Kotze assumed the
winemaker’s job and hasn’t looked
back since. He brings a unique
approach to winemaking and also to
vineyard management, which he also
controls at Cass. His philosophy is
called minimal intervention. Simply
put, Kotze believes the more work
that goes into the vineyard, the easier
his job in the winery. He prefers a
classical approach, leaving as much of
the growing aspects as possible up to
Mother Nature herself. The results
of his work are outstanding,
numerous medals and extremely
high competition scores.

gold medal spotlight

The
Wine
Region

Steve
Cass
It was most interesting
to hear owner Steve Cass
refer to himself most candidly as a wine-non aficionado, something of a rarity among winery owners in
California. He was quick to explain himself for fear of
being misunderstood.
“I grew up in a business that was part affiliated
with the stock market,” he began. “I worked for this
company in Chicago first and then transferred to San
Francisco. After twenty years, I felt it was time to find
something else to do and I started looking around.
“Alice and I came to Paso Robles and it was love
at first sight. We only wanted a second home, but the
prospects and beauty of the wine business were too
much to overlook. I had always enjoyed wine, so the
transition was easy for me. I then set about finding a
number of people who were passionate about wine to
make as good a finished product as possible.”
Cass also admits to having learned a great deal
about the business since his entry in 2001.
“The wine business is absolutely fascinating to be
around. I actually got into it thanks to a fortuitous trip
to South Africa I took with one of my friends. While
in the Paarl Region of South Africa, I was introduced
to a great gentleman named Charles Back, the owner
of Fairview Wines, whose family had produced wines
for nearly eighty years. He also had a brand named
Goats do Roam, a huge second label that was a
trademark in South Africa and the United Kingdom.
“We became great friends and I wound up making
additional trips back to see him. At one point we
became partners in Cass Winery and the rest is
history,” he declared.
The South African influence is immediately
apparent, both in the choice of grape varietals and
the splendid young winemaker Lood Kotze.
Was he prepared for the excellent competition
marks and high ratings by the wine industry’s press?
Continued on page 7

All the fruit for Cass winery’s Flying
Nymph wines come from its 146 planted
acres in Paso Robles. The vineyards
produce extremely high quality fruit due
to the influences of the nearby Templeton
Gap. Local heat in the form of hot air rises
and produces a vacuum that eventually
becomes colder at night producing a near
perfect growing climate.
Paso Robles’ growing area is divided
into east/west factions with great local
rivalry amongst its vintners. At the

beginning of Paso Robles’ rise in popularity
during the 1990’s, most of the better
wines were made on the city’s western
side. Today, the east is king and nearly all
of the 30 – 40 wineries built in the Paso
Robles area since 1995 have been located
on the city’s eastern locales. Fruit from
the area is in high demand for its ability
to make lesser wines more palatable.

Page 5

Pulled Pork Tri Tip
Sandwich with Crispy
Fried Onions

Crab Cakes with Corn

food for thought
Pair with Cass 2009 Flying Nymph Red Blend
Ingredients:

For the Tri-Tip:
2 pork tri-tips, about 4 lbs total
1 onion, chopped into large chunks
4 cloves garlic, rough chopped
1 bunch of parsley, rough chopped
2 jalapenos, rough chopped, seeds
and all
2
/3 cup red wine
5 cups beef broth
2 Tbs. vegetable oil
1
/4 cup kosher salt
1
/8 cup cracked pepper
3 Tbs. California chili powder

Preparation:

Pair with Cass 2011 Flying Nymph White Blend
For the Crispy Fried Onions:
1 red onion, mandolined or sliced to
the width of a dime
1 cup flour
1Tbs. corn starch
3 Tbs. salt
2 Tbs. pepper
2 Tbs. garlic powder
1 Tbs. onion powder
1 Tbs. chili powder
3 cups vegetable oil
For the Sandwich:
1 jar Dijon Mustard
2 cups shredded mozzarella cheese
1 jar BBQ sauce
8 French sandwich rolls

For the Tri-Tip: Heat oven to 400 degrees. In a large skillet, heat the oil on high. Do not begin cooking
the meat until it begins to smoke. While the pan is heating, combine the salt, pepper, and chili powder in
a small bowl and rub generously over the pork on all sides. Once pan is hot, sear the meat on all sides to
a dark brown color. Remove from pan and place in a casserole baking dish. Immediately toss the onions,
garlic, and jalapenos into the still hot pan. Sauté lightly, keeping the veggies’ crispness. Add the wine and
deglaze the pan, scraping up all of the little bits of yumminess from the bottom of the pan. Wooden
spoons work best. Once the alcohol evaporates, add the broth and bring to a boil. Taste the broth for
saltiness and flavor. Add water if too salty, or add more salt if not salty enough. Also check for spiciness.
Add more jalapenos or chili powder if you’d like. Cover the dish with a lid or foil and roast in the oven for
approximately 3 hours, depending on size. They are done when they are fork tender, or better yet, when
you can ‘mush’ it down with the back of a spatula, and it breaks into strings.
For the Crispy Fried Onions: In a small stock pot, heat the oil on high until a frying thermometer reads
350 degrees. In a bowl, mix together flour, corn starch, and seasonings. Coat the onions in small batches,
shaking off any excess flour. Fry very carefully in small batches until golden brown. Make sure the oil
returns to 350 degrees before starting the next batch. Remove with a frying strainer and set on paper
towels to drain.
For the Sandwich: Lay the rolls out on a cookie sheet, split in half, open faced. Spread on Dijon mustard,
and top with cheese. Bake these until the cheese is melted. While those are in the oven, heat the sauce
and toss in the meat, just to coat. Pull the rolls out of the oven and scoop pork onto rolls. Top with the
fried onions and enjoy!

Ingredients:

1 lb. crabmeat (we use Phillips Crab)
1 cup cooked corn (frozen petite white corn works well)
¼ cup finely diced onion
½ cup finely diced pepper (green, red, orange, yellow, or purple)
½ cup finely diced celery
1 cup mayonnaise
½ tsp. dry mustard
Pinch of cayenne pepper				
Salt & freshly ground black pepper, to taste
1 egg, lightly beaten
1 ¼ cups saltine cracker crumbs
2 Tbs. olive oil
2 Tbs. unsalted butter
Tartar Sauce

Preparation:

Combine the crabmeat, corn, onion, pepper, and celery in a
bowl, and toss with a rubber spatula. In another bowl, combine
the mayonnaise with the mustard and cayenne pepper. Stir into
the crabmeat mixture, and add salt and pepper. Gently fold in
the egg and ¼ cup of the cracker crumbs with a spatula. Form
the crab mixture into eight patties. Carefully coat the patties with
the remaining 1 cup cracker crumbs, and chill, covered, for at
least 30 minutes.
Heat 1 Tbs. of the oil and 1 Tbs. of the butter in a medium-size
skillet. Cook the crab cakes over medium heat until golden on
both sides, about 3 minutes per side, adding more oil and butter
as necessary. Serve immediately, with Tartar Sauce on the side.

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!

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:

C.G. Di Arie 2008 “Interlude” Red Blend
98 Points! + Gold Medal – California State Fair
Just 900 Cases Produced!

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

Steve Cass

Spotlight, continued from page 5

“Not really,” Cass added. “We set our standards extremely high,
but when others feel the same way we do about our wines, well, that’s
something special. It gives us even higher standards to set for ourselves.
We are extremely conscious to making our vineyards work well for us.
Since all of our wines (including Flying Nymph) are estate grown,
we spend a great deal of time and effort working in the fields. Our
winemaker believes in that philosophy, and it all makes sense to me.”
Cass pointed out 2005’s completion of the winery and tasting
room as major accomplishments for his business. He believes that the
new buildings make his operation whole, where the process of grape
growing and winemaking begins and ends. Some 10,000 square feet
cover the winery and stucco barn that serves as the tasting facility
and storage area.
The future seems bright for Steve Cass and his Cass/Flying
Nymph wines. He looks to the latter for expansion that he states
“could run many more thousands,” if the public likes what it sees
and tastes.
Steve Cass is a remarkable man with a quick and confident sense
of humor. He enjoys his second life in business and probably cares
more for the passionate side of wine that he chooses to admit. He has
surrounded himself with a number of top professionals and is content
to let them make most of the truly important calls.
With his family firmly ensconced in a place many would call
among the world’s most beautiful, it is nice to see someone whose
success has made him even more believable.

A n s w e r s
1) Yeast is necessary in winemaking, since it is responsible
for consuming the sugar from grapes and in turn,
producing alcohol and carbon dioxide. Many winemakers
choose to depend on “wild yeast” – which naturally
exists in the air and on vegetation – to carry a wine
through fermentation, while others choose to use their
own inoculated yeast. Making wine with wild yeast has
been a source of debate because of its unpredictable
nature, but its potential to produce a fine, distinctive
wine is very intriguing as well.
2) Rather than depending on wild yeast, many winemakers
choose to supply their own cultured yeast cells, thus
creating an inoculated yeast fermentation. There are
many strains of cultured yeast available on the market
that will bring out different characteristics in wine, and
choosing the appropriate one takes some research. Today,
most commercial wineries inoculate (but not all), mostly
because of its reliability when the right strain is used.
3) Maceration is the winemaking process where the
phenolic materials of the grape (think tannins, flavor
compounds, and coloring agents) are seeped from the
grape skins, seeds and stems. It is the process by which
red wines receive their color, and it also helps enhance
the body and mouthfeel. Maceration is a slow process,
continuing during fermentation and sometimes even
past the point when all the sugars have been converted
to alcohol.

T

he art of
fine wine
California Vineyard is
a watercolor painting
done by Donna Bellas,
depicting rolling
vineyard hills covered
in wine grapes.
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the grapevine
Do you need more wine each month? Many of
our members enjoy the Plus! Program, a special add-on option to your regular scheduled wine
deliveries. Throughout the year, we have the opportunity to buy superb wines worthy of your

“Love being a member of your club.
Great wines and great customer service.
You guys ROCK!”
– K. Dalrymple

attention, but with availability too scarce to share with all members. The Plus! Program is for
members only, and adds one bottle to each regular scheduled delivery. Currently, it is available
for our Gold Series, Platinum Series, and Diamond Series members, but membership is limited, so
sign up now to be among the few to experience the small production wines we find for this
unique program. Some of our recently featured Gold Series Plus! wines include a 2006 Cabernet

“I absolutely love the wine club! Gold
Medal has been wonderful and the wine,
outstanding and quite a pleasant monthly
surprise! Thank you!”
– Doreen C.

Sauvignon from Spann Winery – awarded 91 POINTS from International Wine Review and
90 POINTS from Sonoma Sommelier – and a 2007 Zinfandel based Red Blend named
‘My Generation’ from Vines on the Marycrest – awarded 2 GOLD MEDALS from a pair
of the country’s most competitive wine competitions. Plus! wines are a great way to discover
more outstanding, hard-to-find selections from California’s best small wineries. At just
$18-$22 per shipment, these Gold Series Plus! wines are a steal! Don’t miss out on another
shipment, join the Plus! Program today! 1-800-222-8888.

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

Cass Winery brings a unique Rhône flair to the west side of Paso Robles, and really lets their creativity run wild with the
boutique Flying Nymph collection of distinctive estate blends. Regardless of the amusing name, these wines are seriously good
and without-a-doubt worthy of your attention. Enjoy these latest releases, and order soon to
secure a few cases for your cellar – these are easy drinking wines you will want to have round!

Save up to 35%
off Winery Direct

		
Retail Price
Club Price
Cass Winery
Winery-Direct
2-Bottle Members
				
2009 Red Blend*

2011 White Blend*

$26.00/btl.

$19.00/btl. Save 27%

$17.00/btl. Save 35%

$18.00/btl.

$14.00/btl. Save 22%

$13.00/btl. Save 28%

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

