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uttonwood Farm
Winery & Vineyard
A working farm since the 1800’s,
Buttonwood Farm Winery &
Vineyard is a charming destination
in the heart of Santa Barbara
County’s Santa Ynez Valley.
Founder Betty Williams built
Buttonwood Farm to include
an equestrian facility, vineyard,
winery, and organic fruit and
vegetable farm.

Buttonwood Farm’s Tasting
Room is located in Solvang,
within the bucolic region of
the Santa Ynez Valley.

Buttonwood Farm’s 39-acre
vineyard sits on an ancient
riverbank high above the
Alamo Pintado creek bed
in the Santa Ynez Valley.
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2010 Malbec
Buttonwood Farm’s 2010 Malbec comes from the
winery’s estate vineyard in the Santa Ynez Valley.
The vineyard site is located on an ancient
riverbank high above the Alamo Pintado creek bed
in the heart of the Valley and near the quaint
Danish town of Solvang. The warm days, bright
sunshine, and cool Pacific breezes provide an ideal
climate for Buttonwood’s Bordeaux and Rhône
varietals, especially the Malbec which thrives in the

2010 Vintage:
89 points

long growing season. Buttonwood Farm’s 2010

– Stephen Tanzer’s International

Malbec is inky dark purple in color with aromas
of blueberry, blackberry, bacon, and cardamom
spice. The berry notes on the nose are mirrored on
the palate with flavors of blackberry, black cherry
and black plums, and hints of spice, earth and
black pepper. Its velvety tannins are long and

Wine Cellar

Just the facts:
Cases Produced. . . . . . . . . 427
Alcohol. . . . . . . . . . . . . . .  14.4%

persistent and balanced with bright acidity.

pH. . . . . . . . . . . . . . . . . . . 3.60

A perfect choice for pairing with Santa Maria Style

Total Acidity. . . . . . . . . . . .  0.67 g/100 mL

Tri Trip! 100% Malbec. Enjoy now until 2018.

B

Drink Now or Up to Year. . .  2018

UTTONWOOD FARM

The story of Buttonwood Winery originated many years ago when founder Betty Williams left
her New Orleans home and moved west to California. She lived in Pasadena in Southern California
and eventually earned a law degree from USC. She also married and raised a family of three children
and became an expert horsewoman. At one point, Betty Williams chose to escape the rigors of hurried city life and was
charmed by the exquisite bucolic ambiance of the nearby Santa Ynez Valley.
In 1968, Betty found a piece of land that suited her purpose and Buttonwood Farm became a reality. She chose the
name Buttonwood (another name for the Sycamore tree) in homage to the number of trees that dotted her new property.
Always on the eye for a good usage for the farm, Betty initially thought the property well suited for growing grapes, a
belief at the time that wasn’t held by many in the area.
Meanwhile, Betty’s daughter Barry, a medical doctor, had married Bret Davenport, whose career involved personal
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2010 Grenache-Syrah
Buttonwood Farm’s 2010 Grenache-Syrah is
their own ‘Cotes du Buttonwood’ Rhône-style
blend, marrying two estate varietals in this
delicious and approachable cuvee. The Syrah
comes from Buttonwood Farm’s westernmost
block in the vineyard, where it receives a daily
dose of wind from the Pacific. The Grenache is
planted in a more protected swale in the heart of
the vineyard, and like the Syrah, enjoys a long
hang time on the vine. Although delicious on
their own, when blended together, Grenache
and Syrah compliment each other beautifully,
producing a wine that is earthy yet fruity, and
elegant yet powerful. In Buttonwood Farm’s
2010 Grenache-Syrah, the Grenache contributes
delicacy and fruitiness, while the Syrah adds the
structure and spice. Dark berry notes of
blackberry and boysenberry are evident on the
nose and compliment the palate of blackcurrants
and mission fig flavors. These rich berry notes
are heightened with notes of spicy cardamom,
pepper and hibiscus tea that linger on the
finish. Aged in French Oak. 60% Grenache,
40% Syrah. Enjoy now until 2018.

2010 Vintage:
GOLD MEDAL Special
Selection

Just the facts:
Cases Produced . . . . . . . .  455
Alcohol. . . . . . . . . . . . . . .  14.2%
pH. . . . . . . . . . . . . . . . . . . 3.44
Total Acidity. . . . . . . . . . . .  0.63 g/100 mL
Drink Now or Up to Year. . .  2018

business management and investment
projects. At one point, Bret got
together with Betty and his sister-in-law,
Seyburn Zorthian, and the trio
decided to begin planting vines on
an unused mesa on Buttonwood
Farm. That was in 1983, and three
separate thirteen-acre parcels were
put under vine to get the new
business started.
For the first few years, grapes
were sold to other wineries as the
trio awaited a quality level for the
vineyards. In 1989, the winery was
bonded as Buttonwood Winery and
the first 500 cases were released to
the general public.
Buttonwood’s initial releases

were well received and the
company settled back to
the chore of establishing
the entity as an ongoing
wine business. The Santa
Ynez Valley was still
something of an unknown
in the wine arena, but
Buttonwood persevered
and garnered a large
number of accolades.
Seyburn Zorthian
became a noted artist
in her own right, and
provided the artwork for
Buttonwood’s attractive
labels. Bret Davenport
started spending the

Buttonwood Farm’s Tasting Room is surrounded
by sustainably farmed vineyards, olives, herbs,
pomegranates, peonies, peaches and summer
vegetables.
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greater amount of his time and energy
at the winery while commuting from
the Bay Area down to the winery.
Today’s Buttonwood Winery
production falls between 6,000 and
8,000 cases, a level that Bret Davenport
considers his “sweet spot.” During a
recent interview, he also confided,

Buttonwood Farm is also the home to
co-owner Seyburn Zorthian’s studio, whose
art not only graces the wine labels, but
also can be enjoyed on the walls of the
winery’s Tasting Room.
“we might be willing to increase
the case total to around 10,000, as
long as it didn’t become a quality
of life issue.”
For Buttonwood Winery, keeping
things on the smallish side seems to

“Karen has infused
a new vitality into
Buttonwood.”
have worked wonders. The Santa Ynez
Valley has become one of the new
found darlings of the wine world and
a number of top-flight wineries have
emerged to provide even more status
for the area. The fact that the Santa
Ynez Valley is the closest growing area
to prosperous Los Angeles hasn’t hurt
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and the wineries have taken great
advantage of that fact.
Buttonwood Winery has a wonderful
tasting room that offers a complete look
into the winery’s broadening portfolio
that includes both Bordeaux and
Rhone inspired varietals.
This is all okay with Buttonwood
Winery’s owners – Bret Davenport,
Barry Zorthian, and Seyburn Zorthian
– who have had a hand in the
managing roles since the winery’s start
in 1989. Founder Betty Williams
passed away in 2011 at the age of 92,
and her spirit lives on through the
success of her daughters and son-in-law
at Buttonwood Farm Winery and
Vineyard. The family business
continues to be a shining example
of Betty’s original vision.
Today Buttonwood’s vineyards
consist of some 33,000 vines with
several new varietals added during the
tenure of current winemaker Karen
Steinwachs.
“Karen has infused a new
vitality into Buttonwood,” remarked
Bret Davenport. “She is keenly
interested in some of the Rhône
varietals and thinks that they may
be able to add a degree of spiciness
into our wines.”
Buttonwood Winery’s future looks
extremely bright. Its solid foundation
and loyal following ensure ample
customer support for the future. It is a
wonderful example
of extreme foresight
on behalf of Betty
Williams and her
family partners.
Buttonwood
Winery is a
good-feeling winery
that will continue
to prosper. Would
there were more like
it to enjoy.
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Wizard

1) What makes grapes uniquely
suited to making wine?
2) What is the racking
process of winemaking?
3) What happens to a wine’s
color as it ages?

See Page 7 for Answers.

About The Winemaker
Karen Steinwachs readily admits
she is living her life long dream.
Karen is now in her second career
(the first involved the high tech
industry) as winemaker for
Buttonwood Winery. She started
with Foley Estates as
a harvest worker and
stayed over three
years. Moving to
Fiddlehead Cellars,
Karen excelled and
was eventually made
assistant winemaker.
She brings a
new vitality to
Buttonwood that
shows in her
award-winning
wines.

gold medal spotlight

The
Wine
Region

Bret
Davenport
Bret Davenport says he never expected to become
part of the wine business, not even for a minute. He
graduated from San Francisco State with a theatre
major and dabbled in the arts world until deciding
his future lay in other endeavors.
He married Barry Zorthian in 1967, the year
before her mother Betty Williams decided to purchase
the property that became Buttonwood Farm. Sometime
in the early 1970’s, he’s not sure exactly when, Bret
had a wine epiphany.
“I started drinking a bottle of Cabernet Sauvignon
– I can’t recall exactly which one,” he related, “and a
light bulb went off in my head. I looked down at the
glass and thought to myself, this is really great stuff.
I had always appreciated wine, but this feeling was
totally different.”
When the subject of planting vines at his
mother-in-law’s came up, Bret jumped into the
proverbial pot.
“At the time I was doing mostly personal investment
projects, and the idea of growing grapes really appealed
to me. I wasn’t sure of how much of my time it would
take, but I supported Betty’s project to its fullest.”
When Buttonwood Winery emerged in the late
1980’s, Bret found himself running the business. His
keen business sense has helped develop the winery and
insured its stability. Today, he keenly appreciates the
difficulty of keeping a small winery competitive.
Continued on page 7

The Santa Ynez Valley is truly a
dichotomy as far as a wine-producing
region is concerned. It is correctly called
the lower coast growing area but contains
two widely variant parts. The area around
the Santa Rita Hills AVA is more like the
upper Central Coast, with cooler, breezy
and often times moisture-ridden days and
nights. The older section of the Santa
Ynez Valley, more often referred to as the
central area, is much warmer and more
conducive to varietals that require longer
hang times before adequately ripening.
All of Buttonwood Winery’s thirty-nine
acres lie on a lovely mesa area almost in
the middle of the central growing area.
The valley itself is located directly north
of fabulous Santa Barbara.

This is the neighborhood where the
highly successful movie “Sideways” was
filmed and which has since become a
major tourist attraction. There are
numerous grape varietals grown here
and a wide variety of wines produced
that display the accommodating nature
of the entire region.
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Pomegranate
Barbeque Sauce

Herb-Roasted Almonds

food for thought
Pair with the Buttonwood Farm 2010 Malbec
Ingredients:
1 jar pomegranate jelly
½ jelly jar of ketchup
1/3 jelly jar of shoyu or soy sauce
1 large clove garlic, minced
2 ½ tsp. ground allspice
1 ½ tsp. mild chili powder
½ tsp. dry oregano
1 ½ tsp. Meyer lemon juice
Fresh green peppercorns

Pair with the Buttonwood Farm 2010 Grenache-Syrah
Ingredients:
Whole raw almonds
Almond or olive oil
Buttonwood Mediterranean Blend or other herb mixture
Cumin powder
Salt
Preparation:
Spread almonds on a baking sheet and place in a 400-degree

Preparation:
It sounds curious, but this sauce is really good! Perfect with
chicken, shrimp, or your favorite grilling meat or fish. This sauce
is thinner than most BBQ sauces – more of a ‘mop.’ Mix all
ingredients together and let sit overnight. Marinate your meat
or fish for the appropriate amount of time, and then its ready for
the barbecue. Enjoy!

preheated oven. Turn the oven off and check the almonds in
30 minutes. To determine if roasted enough, take one out and
let it cool before tasting. The almond should be crisp and slightly
toasted-tasting. Let the almonds cool before tossing with the
following mixture: olive oil, Buttonwood Mediterranean Blend or
other savory herbs, cumin powder and salt (to taste).

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:

Ruby Kurant 2009 ‘The Archer’ Grenache
92 POINTS + GOLD MEDAL – Beverage Testing Institute
Just 180 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Bret Davenport

Spotlight, continued from page 5

“There are just so many factors to consider,” he informed. “As
the business evolved, changes became necessary. Our winemaker of
seventeen years had started another winery of his own and was very
successful. We wanted to maintain our own identity and the decision
was made to bring Karen Steinwachs aboard. She brought some new
ideas with her and everything seems quite positive.”
Davenport also feels that being a smaller winery provides unique
challenges. “We are not large enough to absorb any mistakes,”
Davenport commented. “Every aspect of what we do and how we
should proceed must be analyzed and decided upon.”
Davenport is also optimistic about his emergent growing area
and sees good things for the future. He feels that a sub AVA for his
particular growing locale is highly plausible and will afford Buttonwood and its immediate neighbors an appellation that clearly defines
the fact that it is much warmer than any of the other AVA’s in the
Santa Ynez Valley.
While still commuting to the Bay Area for his other interests,
Bret spends much more than half of his time at the winery.
“This is where my heart is,” he stated proudly. “It’s a place where
you can see the wonders of nature on a daily basis. I feel fortunate to
have the amiable members of my family to work with.”

A n s w e r s
1) Grapes are unique in that they have the balance of
sugar, acidity and tannins to make wine so complex.
Other fruits can be too acidic, or too sweet and not
acidic enough. When people make wine from other
fruits, they tend to add water or sugar (or both) to
get it in balance. Grapes also require less fuss when
it comes to the fermentation process – they can
naturally convert their sugar into alcohol, while other
fruit sources lack the nutrients to make this happen
as easily.
2) Racking is the process of moving wine from one
container to another (usually from barrel to barrel, or
from barrel to tank), leaving behind any sediment.
Sediment is the solid material left from the grape pulp,
skin and seeds that settles at the bottom of the barrel
or tank. Racking is considered more gentle than
filtering, and can help aerate the wine.
3) As red wines age, their color will transition from a
dark, dense color to a paler shade of red-brick brown.
On the contrary, the coloring of white wines will go
from a pale straw color to a darker amber-gold hue over
time. The color of wine, and its change over time, also
depends on the particular grape variety, the length of
time the grape skins are in contact with the grape juice
during and after fermentation, and the amount of time
the wine spends aging inside an oak barrel.

T

he art of
fine wine
Tuscany Vineyard was
painted by artist
Elizabeth Osborne.
Her love of art has
taken her around
the world painting
landscapes, portraits,
and still-lifes.
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the grapevine
It’s that time of year!

Come visit the world-class wine growing regions
of California and celebrate the upcoming harvest season. Many of California’s top wineries
participate in these popular wine-tasting festivals, so it’s a great opportunity to visit wine
country and taste wines from all of your favorite producers. Here’s a list of this summer and
fall’s most anticipated wine festivals – mark your calendars and plan a season filled with
good wine, good food and great company!

“Just a quick note to tell you how much
I love your wine club! We have given this
gift to my parents for about 3 or 4 years
now and they truly love it. I think if we
tried to give them something else they
would be disappointed! Your website
is very user-friendly – it is a pleasure
to order this gift each year! I have
recommended the Gold Medal Wine
Club to many of my friends. It is a
perfect gift!”
– J. Helsten

August 17-18: Family Winemakers of California Tasting – San Francisco, CA
August 24: Harvest Stomp – Napa Valley, CA
August 25: Taste of the Central Coast – Nipomo, CA
August 30- September 1: Sonoma Wine Country Weekend – Sonoma County, CA
September 14: The Great Wine Festival – Irvine, CA
September 26-29: Sunset SAVOR the Central Coast – Santa Margarita, CA
October 4-6: Sonoma County Harvest Fair –
Santa Rosa, CA
October 18-20: Harvest Wine Weekend –
Paso Robles, CA
November 7-10: Big Sur Food and Wine Festival –
Big Sur, CA
November 20-24: Flavor! Napa Valley: A Celebration
of Food, Wine, & Fun – Napa Valley, CA
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

