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osentino Winery
Led by the spirit of creativity and
innovation, Cosentino Winery
celebrates its uniquely crafted
wines and over 30 years of great
winemaking.
Cosentino Winery is prominently
located in Yountville, California,
home to some of the Napa Valley’s
greatest vineyards.

Cosentino’s Tasting Room is a
very popular stop, attracting a
myriad of visitors from all over
the world…connoisseurs, chefs,
enthusiasts, and beginners alike.
Everyone is welcome!

Inspired by the artistic approach
to winemaking and the natural
characteristics of the grapes, Mitch
Cosentino lets his palate guide
him as winemaker.
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2007 PINOT NOIR
Cosentino’s 2007 “PINOT” Pinot Noir
relies most heavily on grapes from a
unique vineyard discovery in a cool area
in Solano County. This up-and-coming
North Coast appellation is turning out
beautifully complex fruit and earning
a reputation for growing, producing,
and selling premium, award-winning
wines – a fact that is quickly luring the
attention of a number of northern
California’s top-notch producers. The
Cosentino 2007 “PINOT” Pinot Noir has an
enticingly fragrant nose of cherries, minerals and
spice notes that compliments the rich, yet tart
fruit flavors of warm red cherries, plums, a touch
of vanilla, and a hint of baking spice. This
full-bodied wine has a smooth, velvety texture
that asks to be paired with creamy mushroom
risottos, roasted pork tenderloin, and even
heartier plates such as rack of lamb with
potatoes. A Gold Medal Special Selection, the
Cosentino 2007 “PINOT” Pinot Noir has such
limited distribution (it’s even sold out at the
winery!) that it was not sent out for review – but
the wine’s elegance, sophistication, and alluring
flavors allow it to easily speak for itself. A
beautiful wine! Aged 20 months in oak barrels.
100% Pinot Noir. Enjoy now until 2014.
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2007 VINTAGE:
GOLD MEDAL
SPECIAL SELECTION

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

3.5
14.9%
20 months in oak
1,350
2014

osentino Winery

For nearly thirty years, Napa Valley’s much discussed Cosentino Winery has
served as a benchmark winery for certain types of complex wines that have been
much in demand by serious wine drinkers throughout the world.
One amazing thing about the Yountville winery is the fact that it had its origins in California’s Central Valley,
more specifically, in the City of Modesto. Born of necessity, Cosentino Winery first reached the consuming public in
1982, with the release of its first 1,200 cases.
“I was working at the time for a small wine distributor in Modesto,” recalled founder Mitch Cosentino, “and my
distributor’s owner wanted to produce a limited amount of wine to use as a control label. The odds were against us, since
Modesto is the home of Gallo Brothers and everyone in the industry knows how difficult it is to compete with Gallo.”
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2007 CHARDONNAY

2007 VINTAGE:
GOLD MEDAL
SPECIAL SELECTION

Just the facts:
pH. . . . . . . . . . . . . . . . . . . . . . . . . 3.35
Alcohol. . . . . . . . . . . . . . . . . . . . . . 14.4%
Aging . . . . . . . . . . . . . . . . . . . . . . . 9 months in oak
Drink Now or Up to Year. . . . . . . . . . 2013

To be sure, Cosentino
Winery became quite successful
despite its giant competitor, and
eventually moved its operation to
Napa Valley where most of its fruit
had originated.
“It was really a no brainer
for us to move,” Cosentino added.
“We were making mostly northern
California wines that were earning
a whole lot of medals and critical
acclaim. I think that most people
considered us a Napa Valley entity
even before we made the move to
Yountville.”
Cosentino Winery’s prime
location on US Highway 29 (next to

Cosentino Winery’s 2007 Napa Valley
Chardonnay was produced almost
entirely from the Simone Oak Knoll
Vineyard, with smaller amounts rounding out the blend from estate vineyards
in the Oakville and Carneros regions.
This old world Burgundian-styled
Chardonnay is one of Cosentino’s
favorites, with crisp, fresh, bright fruit
flavors and wonderful balance from
beginning to end. Aromas and flavors
of pineapple, honeysuckle, citrus, and
green apple are highlighted with a
fresh minerality and subtle oak notes
from the 9 months of aging in new
French oak barrels. This medium to full bodied
wine is rich with excellent acidity and a firm
texture that also makes it a great choice for
pairing with a wide selection of foods – try the
delicious lobster risotto featured in this newsletter!
The Cosentino 2007 Napa Valley Chardonnay is
a Gold Medal Special Selection – and we are
lucky to have secured a small allocation for our
Gold Series members as the wine has since
sold out at the winery. The perfect choice for a
refreshing summer white wine – enjoy this
special selection from the world class Cosentino
Winery! Aged 9 months in oak. 100% Chardonnay.
Enjoy now until 2013.

the famous Mustard’s
Restaurant, arguably Napa
Valley’s most recognized
spot), brought instant
recognition and exposure
to the brand and increased
The impressive vine-covered Cosentino Tasting Room is
growth followed quickly.
the perfect setting to showcase the winery’s spectacular
More accomplishments
line-up of award winning wines.
followed and Cosentino
Winery quickly became the
darling of wine conscious aficionados
Mitch Cosentino relinquished
that sought various levels of complexity
his management chores at the
and elegance in their wines. Eventually,
new company, but remained as its
the entity became Cosentino Signature
winemaker and figurehead.
Wines, and a decision to take the
“I became part of a company
company public on the London
and its board of directors,” Cosentino
Exchange was made in 2005.
continued, “and, of course, was
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subject to the board’s decisions. Time
proved some of these decisions were
not really beneficial to the company.”

For over 30 years, Cosentino Winery has
held a commitment to making only the
highest quality wines from California’s
greatest vineyards.
Jump ahead to the present,
and in January 2011, a company
called Vintage Wine Estates acquired
Cosentino Winery. Vintage Wines
Estates owns a number of prized

“We are taking great fruit
and turning it into great wines,
it’s as simple as that.”
Northern California wineries including
Girard Winery, Williams Sonoma
Winery and Sonoma Coast Vineyards
among others. Vintage Wine Estates
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then rehired Mitch Cosentino to
stabilize the brand that currently
produces between 30,000 and 40,000
cases per annum.
“I wanted to get back to the
basics of what made us successful in
the first place,” Cosentino confided.
“The wines were still great but the
winery’s direction was a bit off center.
The Vintage Wine Estates people are
all top wine people and are all about
making things simple for me and
the winery.”
Considering his wines are
among the most structurally complex in
the entire country, that last statement is
a wonderful reflection on Cosentino
Winery and Mitch Cosentino himself.
“Things are going back to
the way it was in the beginning,” he
finalized. “We are taking great fruit and
turning it into great wines, it’s as simple
as that. Flavor and balance have been
my keywords since I started in the
business, and that’s the point where
I am returning to at this time. The
past half-decade has been a bit difficult
for everyone concerned, but I am
confident of the future for Cosentino
Winery.”

When the subject of wine
academics comes up, Mitch states
proudly that he had lectured at five
different universities
and colleges – and has
been paid for all his
speaking appearances.
Cosentino has also
lectured (twice) at the
prestigious University
of California Davis,
America’s premier
wine institution.

TWine
he

Wizard

1) What makes a wine sweet?
2) What are the crystal-like
deposits I sometimes see on my
cork and at the bottom of the
wine bottle?
3) When was the Meritage
Alliance formed, and what is it?
See Page 7 for Answers.

About The Winemaker
You won’t find many “original”
winemakers like Mitch Cosentino
who admits his expertise is all
self- acquired, mostly from asking
numerous questions from quality
winemakers. Beginning in the late
1970s Mitch began making small
batches of wine that were sold as a
premium controlled label from his
Modesto-based wine distributorship.
He has learned from a great number
of significant winemakers and
considers the legendary John Parducci
of Mendocino as
his early mentor.
He utilizes
winemaking
techniques from
throughout
Northern
California, a
fact he feels
gives him
something of an
edge on regional
winemakers.

gold medal spotlight

The
Wine
Region

Mitch
Cosentino
Like many youths of Italian descent, Mitch
Cosentino first shared the joys of watered wine at his
grandfather’s Sunday dinner table. The wines were
homemade, but suited the family’s needs and provided
the family’s youth with a pleasant introduction into
the world of wine.
It wasn’t until Mitch’s senior year at Sacramento
State that he seriously began taking an interest in
wine. Some of his friends were into drinking better
wines and Mitch found himself suddenly attracted to
the wine industry.
His major was broadcasting and communications,
but he soon found the job market to be a major hurdle.
“It was the mid-1970s,” he recalled. “And I
wasn’t particularly interested in heading to North
Dakota or someplace like that to find a job. There
simply weren’t that many options open to me.”
Cosentino finally settled on a bottom-line
salesman’s job with a wine distributorship in his
hometown of Modesto. He made his first month’s
numbers and was named the company’s general
manager only 18 months later.
“The business was tough competing with
Gallo in its hometown,” he continued. “But we made
it happen. Then our owner decided to begin making
some wines as a control brand and the Cosentino label
was born.”
Since he had no real schooling in wines,
Cosentino points to the fact that he asked “literally
thousands of questions” of the assorted vintners and
winemakers his company either represented or came
across during his work. He hung around those he
considered the best at their craft, and gleaned enough
from their answers to begin making his own wines.
He also was part of an extremely active Jerry
Meade W.I.N.O. (Wine Investigation for Novices and
Oenophiles) chapter who broadened his appreciation of
fine wines and better wineries. His sales force visited
numerous Napa and Sonoma wineries where Mitch
was afforded the opportunity to ask more questions.
Continued on page 7

By using fruit from several regional
sources, Cosentino Winery believes it has
a distinct advantage over other wineries
that must rely on fruit grown on its
premises or fruit limited to a specific
region. While Napa Valley grapes make
up the greater part of Cosentino Winery’s
production, fruit from other areas (Solano
County, for instance) are used to produce
the winery’s unique portfolio of high
quality wines.

And, within the confines of
Napa Valley itself, Cosentino Winery
selects its fruit from an extremely large
number of sub areas including Oak
Knoll, Carneros, Pope Valley, Saint
Helena, Oakville and Yountville. These
areas consist of diverse soils and climates
and tend to produce grapes that have
different varietal qualities. The results of
all this variation are extremely complex
wines that are all brought together by the
blending talents of the Cosentino Winery
winemaking team.

Page 5

Cranberry-Crusted
Rack of Lamb with
Rosemary Potatoes

Lobster Risotto

food for thought
Pair with 2007 Cosentino Pinot Noir

Pair with 2007 Napa County Chardonnay

Rack of Lamb:
1 (½ pound) French-cut rack of lamb (about 8 ribs)
2 Tbs. sweetened dried cranberries
¾ tsp. dried rosemary
2 garlic cloves
1 small shallot, peeled and quartered
½ cup seasoned breadcrumbs
¼ tsp. black pepper
2 Tbs. honey mustard
1 tsp. olive oil

Ingredients:
4 (1-1 ¼ lb.) live lobsters
2 Tbs. olive oil
1 small onion, chopped
Zest of 1 lemon
5 oz. + 2 quarts unsalted butter, chilled in small cubes
1 quart of lobster stock made from the lobster shells
1 bottle of Cosentino Chardonnay
10 oz. Arborio rice
3 oz. grated Romano cheese
Salt & pepper

Potatoes:
3 large red potatoes (6 oz. each), quartered
2 Tbs. chopped fresh or 2 tsp. dried parsley flakes
1 tsp. olive oil
½ tsp. dried rosemary
1/8 tsp. salt
1/8 tsp. black pepper
Preparation:
Preheat oven to 425 degrees Fahrenheit. To prepare rack of lamb, trim fat
from lamb; place lamb meat side up on a broiler pan. Insert meat thermometer
into the thickest part of lamb, making sure thermometer does not touch bone.
Combine cranberries, ¾ teaspoon rosemary, garlic, and shallot in a food
processor; process until cranberries are chopped. Add breadcrumbs, ¼ tsp.
salt, and ¼ tsp. pepper. Spread mustard over lamb; pat breadcrumb mixture
into mustard on lamb. Drizzle with 1 tsp. olive oil.
To prepare potatoes, combine potatoes and remaining ingredients in a bowl.
Arrange potatoes around lamb.
Bake lamb and potatoes at 425 degrees Fahrenheit for 40 minutes or until
the thermometer registers 145 degrees (medium-rare) to 160 degrees (medium).
Cover the lamb and let stand 10 minutes; slice the rack into 8 chops.
Recipe provided by Snooth and MyRecipes.com.

Preparation:
Pour yourself a glass of Cosentino Chardonnay.
Bring a large pot of salted water to a boil. Plunge the lobsters into boiling water and cook
for 5-6 minutes. The shells will turn bright red. Plunge the cooked lobsters in a large bowl
of ice water to stop the cooking process.
Separate the claws from the bodies. Clean the meat from the shells, being careful to keep
the claws, knuckles and tail meat intact.
Make a lobster stock using the shells and strain through a fine sieve.
Preheat the oven to 400 degrees Fahrenheit. Bring the stock to a boil in a deep pot. Heat
the olive oil in a large pot, add the onion and rice sauté. Fill your glass with the Cosentino
Chardonnay to enjoy as you stir the risotto. Add 1 cup of the Cosentino Chardonnay and
the lemon zest to the rice and allow it to cook into the rice, stirring constantly. Begin to
ladle in the stock slowly, allowing each ladle to be absorbed before adding the next. Stir
gently as needed. When the rice is ¾ cooked, begin to add 5 oz. of the butter slowly,
allowing the rice to absorb it. With the additional 2 oz. of butter, place the lobster tail and
claw meat in the oven to heat. When the rice is cooked, but still nutty, add the lobster
meat and allow the rice to thicken to a consistency that will just hold together on the
plate. Add the Romano cheese and season to taste with salt and pepper.
Rest the rice for two minutes. Serve on warm plates with the lobster on top of the rice and
the butter from the lobster drizzled on the pan. Heavenly with the Cosentino Chardonnay!
Recipe provided by Barbara Drady.

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:

Cosentino 2005 Cabernet Sauvignon
94 Points + Gold Medal Winner

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

Mitch Cosentino

Spotlight, continued from page 5

“Someone would tell me something about winemaking and I’d
go back and try out what I had been told. I also started to realize that
winemaking was somewhat regionalized, and that certain areas did
things one way and others did it differently. I figured out what worked
best for me and that became my wine making ethic.”
As the decade of the 1990s dawned, Mitch Cosentino became
the prime mover in what was to become known as the Meritage (rhymes
with heritage) Alliance, a grouping of California wineries attempting to
promote the use of Bordeaux varietals under a common marketing
concept with certain rules and limitations. From an original small group
of only 10-12 wineries, the Meritage concept has proven very successful
and today enjoys membership of more than 200 wineries that has
expanded to a worldwide basis.
Along the way, Mitch Cosentino has also had some fun wine
projects to enjoy. He teamed with NBA superstar Larry Bird to produce
a “Legends” wine and also with noted professional golfer Fred Couples
to produce wines under Couples’ much recognized name.
Would the revered winemaker who is turning 59 this year ever
consider retiring?
“It’s a lot like playing golf,” he explained. “I’ve never heard of
anyone playing a perfect round. It’s the same way with me. I’m going to
continue to try and find the pinnacle of wine, and make the perfect
wine for my customers. Besides, most people retire to the wine business,
don’t they?”
Mitch Cosentino is a rarity in the wine business and is decidedly
individualistic in his approach and his specific beliefs. His legions of
fans are loyal and dedicated and even his detractors give him the nod
for his amazing resilience in the face of adversity.
Simply put, the California Wine Industry is a much better
place with the inclusion of Mitch Cosentino.

A n s w e r s
1) Making a sweet wine can be achieved in a number of
ways. The simplest way is to stop fermentation before it
has completed, allowing some sugar to remain in the
wine. Grapes can also be left on the vine long after they
have ripened (late harvest), allowing the sweetness to
build in the grapes through the fall season. Icewines are
considered the extreme of late harvest, which are made
when grapes are left on the vines into winter until they
freeze. When crushed, the water content is dispelled as
ice, leaving a thick lusciously sweet wine. Lastly, a winemaker
can fortify a wine with brandy (or another spirit) halfway
through fermentation to create wines like Port.
2) These crystals are called tartrates. They sometimes
form when tartaric acid combines with potassium (both
found naturally in wine) under colder temperature
conditions – but no need to worry. Tartrates are completely
tasteless, odorless and harmless, however, if you don’t
like having these little crystals floating in your wine
glass, simply decant your wine to eliminate them.
3) In 1988, a group of American vintners (including
Mitch Cosentino of Cosentino Winery) formed the
Meritage Association to identify handcrafted wines
blended from the traditional “noble” Bordeaux varietals.
The word Meritage combines “merit,” reflecting the
quality of the grapes, with “heritage,” which recognizes
the centuries-old tradition and art of blending varietals.
Today, a winery can only call their wine a “Meritage” if
they are a member of the Meritage Alliance.

T

he art of
fine wine

Colle Verde
Vineyard Summer
was painted by
Maryanne
Jacobsen who
enjoys painting
was moves her, motivates her, or mystifies her.
In this instance, she captures the stunning
colors of a picturesque Tuscan vineyard.
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the grapevine
Want the perfect meal for that bottle of wine you’ve been saving?
Look no further. Gold Medal Wine Club’s online recipe archive offers the ultimate search
tool for finding unique (and delicious!) entrées and appetizers to serve with your favorite

“A good Chardonnay [Rutz Cellars
2009 Chardonnay]. This wine has a
good finish with overtones of vanilla
and pears. Smells like spring!”
–Guy Smith

Gold Medal wines. These special recipes come directly from our featured wineries and with
hundreds in our collection to choose from, you are certain to find a few that you will enjoy.
Whether you are looking for a meal to pair with a Cabernet Sauvignon, Pinot Noir, or even
a Sauvignon Blanc, our recipe search provides plenty of options, helping you find exactly
what you are looking for. Our website also offers general food and wine pairing guidelines,
with suggestions on cheeses and dessert plates as well. Next time you are planning a dinner

“One sip was all it took: this is a great
Zin [Madroña 2008 Zinfandel]! Full yet
smooth, with a pleasant aftertaste. Very
nice indeed. This month’s wines from
Madroña were super. Thanks!”
–Reed Smith

party, take a look at GoldMedalWineClub.com (under the Recipes tab) and discover some
new food and wine pairing ideas that will surely impress your guests. Cheers and Bon Appétit!

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

Cosentino wines have steadily grown in quality and reputation over the years and are considered by many to be among the
finest wines made in Napa Valley. With over 30 years of winemaking experience, Mitch Cosentino is one of California’s most
prominent winemakers and these wines speak for themselves. Offered at an incredible value,
we jumped at the opportunity to make these stunning wines available to you. Enjoy!

Save up to 46%
off Winery Direct

		
Retail Price
Club Price
Cosentino Winery
Winery-Direct
2-Bottle Members
				
2007 Pinot Noir *

2007 Napa Valley Chardonnay *

$28.00/btl.

$18.00/btl. Save 36%

$16.00/btl. Save 43%

$28.00/btl.

$17.00/btl. Save 39%

$15.00/btl. Save 46%

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

