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polo vineyards

Great people, great food, and
award-winning wines…it’s an
unforgettable experience at this
down-to-earth winery in Paso Robles.

Co-owners and winemakers
Rick Quinn and Dave Nichols
turned a hobby into a business,
which today, stands as one of
Paso Robles’ most renowned
small wineries.

Opolo Vineyards comprises
270 acres on both the westside
and eastside of Paso Robles,
gaining a distinct advantage to
producing premium wines from
throughout the region.

Opolo wines have garnered
dozens of medals and prestigious
ratings since the inaugural
vintage in 1999.
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2010 Merlot
Opolo Vineyards’ 2010 Merlot comes from the
winery’s estate vineyards located on both the east
and west sides of Paso Robles. The west side
vineyard is set in a cooler environment with
closer proximity to the Pacific Ocean, which
promotes a longer growing season and allows the
fruit to slowly ripen to full maturity while
developing beautiful round flavors and intense
varietal character. The east side vineyard is much
warmer, promoting fruit with more tannic
structure and aromatics. Blended together, the
resulting 2010 Merlot is true to its varietal
flavors, and showcases the potential for
exceptionally expressive Merlot in the Paso
Robles area. Dark plum in color, the 2010 Merlot
has rich aromas of violets, dark berries, black
cherry, chocolate and black pepper. The lush
palate of cherries and raspberries is interwoven
with notes of tobacco and spice to create a
delightfully complex wine with a full body and
nice balance. Try pairing the 2010 Merlot with
Beef Bourguignon (see Food For Thought).
While this New Release has not yet been submitted
for review, we know you’ll agree that the quality
certainly speaks for itself! Aged 21 months in
oak. 100% Merlot. Enjoy now until 2018.

O

2010 Vintage:
GOLD MEDAL
SPECIAL SELECTION

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

1,412
21 months in oak
15.1%
3.51
0.64 g/100 mL
2018

POLO VINEYARDS

A chance meeting of two neighbors out for a walk almost twenty years ago has led to the
successful winery operation that is known as Opolo Vineyards.
The meeting of the two, Rick Quinn, 63, and Dave Nichols, 54, took place in the City of
Camarillo, CA. Quinn had just bought some 70 acres of plantable land near the City of Paso Robles on the Pacific
Coast, and had been told the land was nearly perfect for planting grapes.
Nichols was fascinated with Quinn’s account of the transaction and suddenly found that he was also interested
in the project. The two became fast friends and a partnership developed that ultimately became Opolo Vineyards.
“Our basic intent was to become farmers and sell all the grapes we produced to the local wineries that were
beginning to crop up along the Central Coast,” informed Nichols during a recent interview. “Rick was also an
amateur home winemaker so I started making some wines myself. Our wines were quite successful among our
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2012 Pinot Gris
Opolo’s 2012 Pinot Gris comes from Opolo’s
warmer east side vineyard that sees long, warm
days with plenty of sunshine for ripening this
distinctive white varietal. In Italy, the Pinot Gris
grape is known as Pinot Grigio and it produces a
traditionally dry white wine in the northern
regions of the country. The Pinot Gris of California
are often similar in style to those of Italy, yielding
refreshing food-friendly wines with crisp flavors
and incredibly expressive aromas – it’s no wonder
these wines continue to grow in popularity year
after year. Opolo’s 2012 Pinot Gris is rich and
complex, with fresh aromas of peaches and melons
and hints of tropical fruit nuances. On the palate,
the wine is crisp and nicely balanced with fresh
fruit flavors, a unique butterscotch toastiness
(from the barrel aging), earthy spices, and refreshing
acidity. A delicious, easy drinking wine that will
pair with an array of your favorite meals – we
recommend pairing the 2012 Pinot Gris with
Asian Spiced Beef Tacos (see Food For Thought).
Opolo’s 2012 Pinot Gris is a New Release
(not even available at the winery yet!), so the
reviews are forthcoming. Aged 13 months in oak.
100% Pinot Gris. Enjoy now until 2017.

2012 Vintage:
GOLD MEDAL
SPECIAL SELECTION

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

759
13 months in oak
14.3%
3.20
0.60 g/100 mL
2017

friends and family, so we expanded
our production a bit.”
The business of growing grapes
flourished for several years, but soon
an abundance of fruit in the Central
Coast Region compelled the two
to open a winery. An old tractor
shed was converted into a winery.
Tanks and barrels were added to
accommodate Opolo Vineyards’ first
releases. By 2001, the first thousand
cases of the new entity were offered
to the public.
For the record, the name Opolo
(pronounced Op-o-lo) is a Yugoslavian
wine name that Rick Quinn admired
and borrowed it for the new winery

name. Quinn is also half
Yugoslavian and half Irish.
The ensuing years have
been very good to Opolo
Vineyards. Annual case
production has risen to
approximately 55,000 cases
and will rise even more in
the near future. “We
expect to produce around
70,000 cases by 2015,”
advised Dave Nichols.
“We plan to plant
additional vineyards
(see Wine Region) to meet
those expectations. Our
vineyards on the western

Located on the westside of Paso Robles in the
Adelaide Hills, Opolo Vineyards’ winery produces
a range of estate-grown wines with modern
techniques and old world flair.
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side of Paso Robles are already at full
production and we cannot meet the
present demand.”
A new facility was completed in
2003 adjacent to the original winery
building. Five years later, a bed and
breakfast was opened that allowed
Opolo Vineyards’ customers to

Tucked back on a rustic road in Paso
Robles, the Opolo Tasting Room is set
amongst rolling hills of vineyards, oak trees,
and a meandering creek. This down-to-earth
winery offers a warm, inviting experience
where intimidation is unheard of and the
tasting room feels a bit like home.
experience the wine industry first
hand. Three bedrooms to choose from
and breathtaking views are standard
fare at the B & B.

“As far as the partnership is concerned, that sort
of interaction has worked
out quite well for us.”
Opolo Vineyards’ steady growth
has also provided some infrastructure
problems for the Central Coast entity.
“The need for additional winery
personnel and equipment must be met
and that tended to be quite expensive,”
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added Nichols. “Our real challenge at
this point is to keep our costs down.
As we raised the bar and also our
expectations, we saw just how hard all
this was to accomplish.”
The overriding facet of the operation
is the successful long-term collaboration
between Quinn and Nichols. The pair
feels that they complement each other
in a number of ways. “Rick is the real
visionary,” Nichols continued. “He sets
the goals for everyone to achieve. On
the other hand, I am a nuts and bolts
person who sees that everything runs
smoothly. As far as the partnership is
concerned, that sort of interaction has
worked out quite well for us.”
The fact that Opolo Vineyards is a
partnership rather than a corporation
makes it somewhat of a rarity in the
California wine industry. It is also a
marvelous example of a hobby for two
men that turned into a successful
business. Since its inception, Opolo
Vineyards had garnered more than its
share of excellent scores and quality
medals in the highest competitions.
Numerous industry periodicals have
commented on the excellence of its
wines and the consumer following
Opolo Vineyards has developed is
also worth noting.
It is with great pride that Gold
Medal Wine Club presents these
delightful
wines from
Opolo
Vineyards.
We know that
you will soon
become a
convert to
their
distinction.
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Wizard

1) When were wine grapes first
planted in the Paso Robles region?
2) In which year did commercial
winemaking begin in Paso Robles?
3) When was the Paso Robles
American Viticultural Area
(AVA) defined?
See Page 7 for Answers.

About The Winemaker
Part of Opolo Vineyards’
continuing success is the fact that
both of its co-owners, Rick Quinn
and Dave Nichols, are winemakers.
Each started as home winemakers
and parlayed their success into
today’s 55,000-case winery.
As Opolo Vineyards continued to
grow and prosper, a new winemaker,
Chris Rougeot, was brought in
to help with the day-to-day
winemaking chores. Rougeot is
a graduate of Cal Poly at San
Luis Obispo with a degree in
microbiology. He was formerly
associated with Four Vines
Winery and EOS Estate Winery,
both staples of the Paso Robles
wine industry. He is listed as
a co-winemaker for Opolo
Vineyards but all decisions on
final blends still rest in the
hands of Quinn and Nichols.

gold medal spotlight

The
Wine
Region

Dave
Nichols
As part of the
enduring partnership
that has owned Opolo Vineyards since its inception,
Dave Nichols is a no-nonsense individual that seem
perfectly suited for his role in the winery.
The Southern California native (San Fernando
Valley) originally set out to be an electrical engineer
with a degree through Cal State Northridge. He later
matriculated to Pepperdine University where he earned
a Master’s in Business Administration.
He is very candid when it comes to his wine
experience when he first entered the business.
“I was completely fascinated with the idea of the
wine industry but really knew nothing about it.
I trusted my partner Rick Quinn with knowing what
we had to do to succeed. When I planted my first
grapes I knew I was taking a big chance, but the
rewards involved seemed to outweigh the chances
I was taking.”
Nichols followed in Quinn’s footsteps and began
making his own homemade wine. After his efforts
proved to be successful, he was all for the move to
vintner when the opportunity arose.
“It is almost incredible that my taste and Rick’s
are the same about 95% of the time,” he declared.
“When we do the final blends of each wine, we are
in agreement on just about everything. We both enjoy
fruit forward wines with soft tannins. We feel that
these sort of wines appeal to the widest variety of
consumers. As long as our wines show good fruit and
are well balanced, we are both quite satisfied.”
Continued on page 7

It is a simple fact that the Paso
Robles Appellation of California’s
Central Coast has soared in reputation
as one of the finest growing areas within
the entire state. For the past decade and
a half, the fruit produced around the
appealing town has become a must for
many serious wineries, including many
of the iconic Napa Valley and Sonoma
County wine producers.
Almost 90% of the grapes used by
Opolo Vineyards originate within the
Paso Robles Appellation, with the
remainder being sourced from the
surrounding Central Coast Appellation.

Opolo Vineyards was one of the early
growers that saw promise in the region.
“We foresaw the rise in prominence of
the Paso fruit when we first bought our
land,” commented co-owner Dave Nichols.
“We were told that the area was second
to none in several aspects of grape growing.
That early information has certainly
proven to be true. We are about to
plant another 25 acres on property we
own that is contiguous to our present
acreage, and are even considering
another 50 acres for planting in the
immediate future.”
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Asian Spiced
Beef Tacos

Beef Bourguignon

food for thought
Pair with the Opolo 2012 Pinot Gris

Pair with the Opolo 2010 Merlot

Marinade:
½ cup sugar
¼ cup brown sugar
¼ cup soy sauce
Juice of a half of a lime
1 Tbs. dark sesame oil
4-5 cloves of garlic (finely diced)
1-2 Tbs. of Asian chili paste

Ingredients:
3 tsp. of extra virgin olive oil
2 lbs. beef stew meat
5 cups flour
2 cups chopped carrots
1 package frozen pearl onions, thawed (about 16 oz.)
1 package of baby Crimini mushrooms (about 8 oz.)
3-4 cloves of chopped garlic
¾ cup beef stock
¾ cup Opolo 2010 Merlot
1 small can tomato paste
¼ tsp. fresh rosemary
½ tsp. fresh thyme
Salt and pepper to taste
Small package of wide egg noodles

12-oz. flap steak
Shredded cabbage
Cilantro
Sesame seeds
Chopped green onions
Corn tortillas
Extra Asian chili paste (if desired)
Preparation:
Mix marinade together in a seal tight bag and place flap meat
and marinade in the refrigerator for 1 hour or up to 4 hours.
Remove flap meat from zip bag (discard marinade) and grill on
medium high heat to desired doneness. Chop meat against the
grain into bite size pieces. Grill corn tortillas briefly to warm.
Place meat on tortillas and garnish with cabbage, cilantro,
sesame seeds, and chopped green onions. Serve with the
extra Asian chile paste (if desired) and a bottle of chilled
Opolo 2012 Pinot Gris.

Preparation:
Preheat the oven to 200 degrees. Add olive oil to a large Dutch Oven
(med.) and bring to temperature. Lightly salt and pepper beef, then sprinkle
with flour, tossing to coat. Add beef to Dutch Oven and brown on all sides.
Remove beef from Dutch Oven and set to side.
Add carrots, pearl onions, Crimini mushrooms, and chopped garlic to the
Dutch Oven, stirring and scraping the bottom and sides about 3-4 min. Add
beef back to the Dutch Oven and stir for another 3-4 min. Add beef stock,
Opolo Merlot, tomato paste, rosemary, ¼ tsp. of thyme, a pinch of salt, and
a couple grinds of the pepper grinder and stir. Let cook for another 5 minutes.
Remove Dutch Oven from the stove and place into the pre-heated oven for
approximately 8 hours. Re-taste and salt and pepper to taste. Serve over
cooked egg noodles and sprinkle with ¼ tsp. thyme. Enjoy with a glass of
Opolo 2010 Merlot. Transfer the steak to a carving board and let rest for
5 minutes. Thinly slice the meat against the grain and serve, passing the
remaining vinaigrette at the table.

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
Last month’s Gold Series featured Plus! wine:

Tondre 2010 Chardonnay
92 POINTS + EDITOR’S CHOICE -Wine Enthusiast
Just 350 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Dave Nichols

Spotlight, continued from page 5
Nichols is also aware of the changes in approach that have taken
place in the Paso Robles growing area since Opolo Vineyards was
founded. “When we started out, grape growing around Paso wasn’t
all that sophisticated. There was more emphasis on quantity than
quality. About fifteen years ago, there was a major shift toward
quality. That shift is the major reason that Paso Robles fruit is in
such great demand.”
While Nichols credits the overall move toward quality for his
winery’s success, he is also careful to point out that the local terroir on
Opolo Vineyards’ 270 planted acres also deserves plaudits for its role.
“We have the best of all worlds on our property. The coastal
influence is marvelous and the calcareous soils (of a chalky or
limestone type) allow for deep roots for our vines. Most years, our
westside vines are dry farmed – the climate is that benign. When you
add in the fact that the mean temperatures are ideal for what we are
trying to accomplish, it all becomes a win-win situation.”
It seems that Dave Nichols is one of a significant minority of
individuals whose life is apparently absolute. He is completely
comfortable with his business partner of nearly twenty years and
is totally relaxed in his role as winery owner.
“I still enjoy working in the tasting room on weekends,” he
confessed. “It provides me a wonderful opportunity to interact with
our friends and customers. It gives me a good feel and I am able to get
good feedback from a wide variety of individuals. What I learn from
them goes right back into our next wine releases. We are always
striving to improve our quality. I will still be saying the same thing
in another twenty years if I am lucky.”

A n s w e r s
1) The greater Paso Robles region has a rich history
of winemaking and wine grape growing that was
introduced by the Franciscan Friars in 1790 on the
Santa Margarita Ranch. Visitors can still see some of
those vines today, growing adjacent to the still existing
Asistencia (which at the time was an assistant chapel
to Mission San Luis Obispo and Mission San Miguel).
2) Commercial winemaking was introduced to Paso
Robles in 1870 by Andrew York. Andrew was a rancher
from Indiana and began planting Zinfandel, Alicante
Bouschet and the Mission Varietal on a 240-acre
homestead. He began selling the grapes and making
his own wine, and eventually founded York Mountain
Winery, the first winery on the Central Coast. Today,
the property is used by one of Paso Robles’ newest
producers, Epoch Estate Wines.
3) The Paso Robles AVA was established in 1983.
Since 1990, when there were fewer than 20 wineries
in Paso Robles, a large expansion of activity has seen
the number rise to more than 200 wineries today.
There are currently about 28,000 vineyard acres
planted to wine grapes in the region.

T

he art of
fine wine
Opolo Vineyards was
painted by Richard
Bennett. His pieces
mostly depict
landscapes and
still lifes in vivid
colors from around
the world.
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the grapevine
Welcome to our NEW redesigned website!
We are pleased to announce the launch of our new, dynamically designed website, still

“Dozens of my most valued clients and
friends have received Gold Medal Wine
Club gifts for many years. I’m still
amazed to hear how grateful everyone
is to receive the wines. Not only are the
selections outstanding, the level of service
is very impressive as well. They make the
gift buying process surprisingly easy.”
– M. Raskin,
Raskin & Raskin.

found at GoldMedalWineClub.com. You will be greeted with a fresh look, easy navigation,
and new savings offers and rewards for our valued members. We hope you enjoy the new
experience of shopping with Gold Medal Wine
Club and we would love to hear what you think
about the new website. We are always focused on
our customers’ needs and it has been our priority
to make this new website as personally useful to
you as possible. Enjoy it, and let us know if we
can be of any help to you! 1-800-266-8888 or
Info@GoldMedalWine.com.
*Estimated website launch date July 15, 2013.

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
An All New Way to Buy & Save on Great Wines

Introducing . . . Membership Rewards!

Membership Rewards: In addition to your members-only low prices, now
you also get additional overall savings based on your membership level and how
many bottles you purchase. The more bottles you buy, the bigger the reward.

For Even More Savings, Combine Any wine, Any Series . . . Every Time!

Instant
Rewards
2 Bottle Members
4 Bottle Members

6+

Bottles

-$10
-$15

12+
Bottles

18+
Bottles

24+
Bottles

-$30 -$45 -$60
-$45 -$67.50 -$90

Order this month’s wines Online:
GoldMedalWineClub.com/Store
1-800-266-8888

*Membership Rewards apply to non-sale wines only; 2 bottle minimum per wine, 6 bottle minimum per order. Shipping and tax (if applicable) not included in the above prices. Call for details.

Gold Medal Wine Club - 5330 Debbie Road, Suite 200 • Santa Barbara, California 93111

