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allentine Vineyards
With a winemaking legacy spanning
many generations, Ballentine
Vineyards celebrates a rich history
of award-winning Old Vine wines.

Ballentine’s winery and tasting
room are located in St. Helena
with beautiful panoramic views
of the estate vineyards.

Owners Betty and Van Ballentine
are both descendants of Napa
Valley pioneering wine families,
with roots going back more
than 100 years.

Ballentine Vineyards consists of
more than 100 acres of prime
Napa Valley vineyards.
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2009 Zinfandel
Ballentine’s 2009 Old Vines Zinfandel comes
from the eastern-most side of the winery’s estate
Pocai Vineyard in Napa Valley. Here, the rocky
nature of the soil combined with the 40+ year old
vines work in perfect harmony to produce intense
Old Vine Zinfandel fruit. The location of the
vineyard is in one of the warmest spots of the

2009 Vintage:
90 POINTS
– Ken’s Wine Guide

88 POINTS + SILVER MEDAL

Valley, allowing the fruit to consistently ripen and

– Beverage Testing Institute

produce high quality wines year after year. Deep

SILVER MEDAL

purple in color, the Ballentine 2009 Old Vines
Zinfandel has classic flavors of black cherry, clove,

– San Francisco Chronicle

SILVER MEDAL
– American Fine Wine Competition

and fresh rose petals with hints of blueberry
compote and raspberry spiciness. The palate is
silky in texture with wonderful jammy flavors and
nuances of vanilla and cranberries with cocoa
powder and dusty tannins lingering on the finish.
Try pairing the 2009 Old Vines Zinfandel with
pizzas, Italian sausage, or lamb. Aged 15 months in
oak. 86% Zinfandel, 12% Petite Sirah, 1% Syrah,

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

15 months in oak
15.5%
3.73
0.59 g/100 mL
2019

1% Petit Verdot. Enjoy now until 2019.
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ALLENTINE VINEYARDS

While Ballentine Vineyards’ Winery only dates back to 1992, it can be reasonably argued that
the winery’s roots can be traced back more than a hundred years. Ballentine’s owners, Betty and Van
Ballentine, are both descendants of Napa Valley pioneering wine families that had a hand in carving
the reputation that Napa Valley has enjoyed for centuries.
Betty’s grandfather, Libero Pocai, emigrated from Italy and found his way to Napa Valley in 1906, when he purchased
a sixty-acre tract that eventually became the State’s 115th bonded winery. Under the L. Pocai & Sons label, the winery
reached its heyday during the 1940s and 50s. Van Ballentine’s father, John Ballentine, was one of the first vintners to
apply for a new winery bond after Prohibition was repealed in 1933. He called his new winery Deer Park and became
commercially successful selling a large number of varietals that were popular at the time.
Van Ballentine started working for his family’s winery as a youth and continued as a grower after Deer Park ceased
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2010 Chenin Blanc
The darling of Ballentine Vineyards! One of the
few Napa Valley wineries to produce a Chenin
Blanc, Ballentine Vineyards has a longstanding
reputation for crafting vibrant, crisp bottlings of
this French-inspired varietal. The 2010 Chenin
Blanc comes from the Pocai Vineyard, which was
originally planted in 1906 by Libero Pocai, Betty
Ballentine’s grandfather. The Chenin Blanc was
planted in the early 1970’s, making it one of the
oldest single vineyards of Chenin Blanc still
standing in Napa Valley. Ballentine Vineyards is
proud to be a part of the revival of this truly
Noble variety! This superb 2010 Chenin Blanc
has aromas of citrus, pears, citrus blossoms,
rosemary, honeysuckle, lime zest and lemon. It’s
wonderfully crisp, clean and fruit forward with a
full bodied palate of zesty citrus flavors and
notes of agave, honeycomb, citrus, green apple
and spice. The silky finish lingers with clean
citrus and floral flavors. Aged 2 months in oak.
100% Chenin Blanc. Enjoy now until 2015.

2010 Vintage:
GOLD MEDAL SPECIAL SELECTION

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

2 months in oak
14.2%
3.26
0.64 g/100 mL
2015

operations around 1960. Through
it all, he maintained a desire to
return to the winery side of the
wine business.
In 1992, Ballentine decided to
revive Ballentine Vineyards and had
a portion of his harvest custom
crushed. In 1995, Van and Betty built
a winery, behind their 100-year-old
farmhouse. They revived the original
bonded winery number #3595 issued
to Van’s father in 1933.
Today’s Ballentine Vineyards is
a modest 10,000 case winery that
produces excellent estate wines that
are only sold in select, premium
shops outside the winery. Ballentine

Vineyards has won
numerous medals and
awards in competitions
and is considered one
of the rock-solid small
wineries that are the true
bases of the Napa Valley.
“I always had the
desire to get back into
the winery business,”
Van Ballentine explained.
“Wine was in my veins
since I was a little boy
who was used to clean
the inside of the tanks.
For many years we sold
our grapes to the likes of

Ballentine Vineyards’ boutique tasting room
offers a charming setting for sampling the winery’s
premium estate wines.
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Caymus, Ravenswood, Rosenblum and
Robert Mondavi, but I always felt there
was more to the business than just
growing grapes and tending vines. I also
felt all along that I had the true passion
for the winery side of the business. It’s
a hard business, and you had better
come prepared to work if you expect to
be successful.”

All of Ballentine’s wines are estate
grown and produced at the family’s quaint
St. Helena property in Napa Valley.
At this time, Ballentine Vineyards
consists of more than 100 acres of
prime Napa Valley vineyards. The land
is divided into three separate vineyard
tracts. The long-standing Pocai Ranch
reaches between the Napa River and
Silverado Trail and was part of Betty’s
family’s original vineyard land bought
by her grandfather more than a century
ago. The well-known Crystal Springs

“Wine was in my veins
since I was a little boy.”
– Van Ballentine
Vineyard at the base of storied Howell
Mountain is the source of much
impeccable fruit and the simply named
Home Vineyard surrounds the present
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Ballentine Vineyards Winery as well as
the Ballentines’ residence that are both
located on the property.
Almost fifteen years ago, Ballentine
hired an apprentice winemaker that
had just returned to the United States
and who had graduated from UC
Davis. The young winemaker, Bruce
Devlin of nearby San Jose, stayed on
and is now the full-time winemaker
for Ballentine Vineyards.
“We pretty much agree on most
things,” added Van Ballentine plainly.
“Bruce does a really great job and his
winemaking approach is basically a
continuation of the same style we
originally developed for our wines.”
Betty Ballentine continues to
operate the business side of the winery.
Van confided that he “hopes she’s
never gonna quit,” and finished the
statement with a chuckle.
After dealing almost exclusively
with red varietals in the beginning,
Ballentine Vineyards now offers a
distinctive Chenin Blanc, Chardonnay,
and Malvasia Bianca in the portfolio –
each of which garner impressive critical
acclaim for the small family winery.
Ballentine recently remodeled
their Napa Valley tasting room facility,
which now offers a spacious visitor
center with panoramic views of Spring
Mountain, the Pacific Palisades, Mt.
Saint Helena, Howell Mountain,
and Ballentine’s estate vineyards. Its
beautiful surroundings and inviting
ambiance create a charming location
for enjoying samples of Ballentine’s
award-winning wines.
In many ways,
Ballentine Vineyards
and its owners are the
continuation of the Napa
Valley wine tradition,
producing high caliber
wines in the shadow of
their higher profile
neighbors.
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Wizard
1) Where is the largest
cork tree in the world?

2) Prior to the Civil War, which state
was considered America’s most
important wine-producing state?
3) What are tannins in wine?
Where do they come from?
See Page 7 for Answers.

About The Winemaker
Like many other preeminent
Napa Valley winemakers, Bruce
Devlin is a graduate of UC Davis.
He also has worked for wineries
in South Africa, Germany and
Australia before returning to
California. In South Africa, he
became familiar with the venerable
Chenin Blanc grape
and now considers it
his signature grape
and wine. He has
also consulted for a
number of other
Napa Valley
wineries.

gold medal spotlight

The
Wine
Region

Van Ballentine
One might think that at age 86, Van Ballentine
would begin to slow down a bit. Happily, this is not the
case with the laid back owner of Ballentine Vineyards.
“I can’t really remember being interested in anything
else since I was a child,” Ballentine recalled in a recent
interview. My father was dedicated to the wine business
and I guess it just rubbed off on me.”
For the record, Van Ballentine has completed
65 consecutive harvests, a number that puts him in
rarified air amongst Napa Valley growers and vintners.
While he admits to slowing down a bit, he remains a
formidable outside force when his prized vineyards are
picked each year.
His wife of many decades, Betty, herself a descendent
of an original Napa Valley pioneering winery family,
tells it this way: “No one in Napa Valley tends to their
vineyards like Van does,” she said proudly. “And
what’s really more important is the fact that he really
enjoys doing it. He says it’s something that is in his
blood and anyone who knows him knows it is true.”
Van recalls that he was either seven or eight when
he began helping his dad around the winery. At first he
simply followed his father helping wherever he could.
Then, his small statue was put to good use when he
was able to fit through the small opening that allowed
him to clean the inside of the empty tanks.
As with most Napa Valley wine families, the
Ballentines have had their share of ups and downs.
Van remembers times in the Valley during the 1950s
when money wasn’t very available and a really good
bottle of wine could be bought for under a dollar.
Continued on page 7

All of Ballentine’s estate grown
grapes come from two of Napa Valley’s
most prestigious appellations, St. Helena
and Calistoga. Both are located in what
is considered the upper valley, at Napa’s
northern end. The three separate
vineyards that comprise Ballentine’s
estates provide an excellent cross section
of micro-climatization that is important
to the style of wines that Ballentine
Vineyards continues to produce.
The two sub regions (St. Helena
and Calistoga) contain both mountainous
and flat (valley) vineyards and are
considered among the elite growing
areas in Northern California. They
occupy the eastern slopes of the

Mayacamas Ridge and are subject to
the same cool nights and sun-filled
days that the rest of Napa Valley enjoys.
Red varietals dominate the plantings
but an occasional white vineyard can be
found in selected spots. Many of Napa
Valley’s finest wines originate in this
region that is held in the highest
worldwide regard.
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Pizza with Prosciutto,
Figs, and Gorgonzola

Insalata Caprese

food for thought
Pair with the Ballentine 2009 Old Vines Zinfandel

Pair with the Ballentine 2010 Chenin Blanc

Ingredients:
Cornmeal (for sprinkling)
1 (1-pound) purchased pizza dough
2 cups crumbled Gorgonzola cheese (about 8 ounces)
6 small fresh figs, cut into ¼ to 1/3-inch thick slices
2 Tbs. fig balsamic vinegar, divided
8 thin slices prosciutto (from two 3-ounce packages)
1 Tbs. extra-virgin olive oil
8 cups arugula

Ingredients:
2 lbs. vine-ripened tomatoes (about 4 large), sliced ¼ inch thick
1 lb. fresh mozzarella, sliced ¼ inch thick
¼ cup packed fresh basil or arugula leaves,
washed well and spun dry
¼ tsp. dried oregano, crumbled, if using arugula instead of basil
3 to 4 Tbs. extra-virgin olive oil
fine sea salt to taste
freshly ground black pepper to taste

Preparation:
Preheat oven to 450 degrees. Sprinkle large rimless baking sheet generously
with cornmeal. Roll out dough on floured work surface to 12x10-inch rectangle;
transfer to prepared sheet. Sprinkle Gorgonzola over dough. Sprinkle with pepper.
Place figs in medium bowl; drizzle 1 Tbs. vinegar over. Set aside.
Bake pizza until crust is golden brown on bottom, 15 to 20 min. Immediately
drape prosciutto slices over, covering pizza completely. Arrange fig slices atop
prosciutto. Bake until figs are just heated through, about 1 minute. Transfer pizza
to cutting board. Whisk remaining 1 Tbs. vinegar and oil in large bowl; add
arugula. Sprinkle with salt and pepper; toss to coat. Mound salad atop pizza.
Cut into pieces and serve.

Preparation:
On a large platter, arrange tomato and mozzarella slices and
basil leaves, alternating and overlapping them. Sprinkle salad
with oregano and arugula and drizzle with oil. Season the salad
with salt and pepper.

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:

Miro 2011 Petite Sirah
92 POINTS – Wine Enthusiast
Just 435 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Van Ballentine

Spotlight, continued from page 5

Van’s career included a stint as the vineyard manager for the
huge Christian Brothers facility just north of the town of St. Helena,
a period that Van described as “eye opening to see wines made on
such a large scale. It sort of made me appreciate the fact that as a
small winemaker you tend to have a great deal more flexibility in
making decisions about your wines.”
Van Ballentine is also proud of his no-nonsense approach to
wines. He pleaded his cause with a direct approach to the business.
“I just want to make something that is good to drink. I place a
good deal of emphasis on the fruit content and have stayed away
from over-oaking the finish. Betty and I have done a huge number
of public tastings and from the feedback I get from many consumers,
the type of wines I make actually taste better to many of them. After
all, the idea is when you drink one of my bottles I want you to want
another right away. In the end, isn’t that what it’s all about?”
At an age when many of his peers have retired and taken a seat
on the sidelines, Van Ballentine continues to perform on the playing
field that is the wine industry. His wines are as subtle as his personality
and are among the true values of the Napa Valley. The wines of
Ballentine Vineyards reflect a period of times past in Northern
California and of an era that allowed Napa Valley to emerge as one
of the great wine producing regions in the entire world. Happily,
Van Ballentine was around during those times and reflects it well
with his lovely wines.

A n s w e r s
1) The largest cork tree in the world is known as “The
Whistler Tree” located in Portugal. The Whistler Tree
produces enough cork per harvest to produce over
100,000 wine bottle corks, making it the most productive
cork oak tree on record. It is over 230 years old!
2) It may come as a surprise, but prior to the Civil War,
Ohio was considered to be America’s most important
wine producing state. Ohio has a long tradition of
growing flavorful grapes that produce quality wines.
It first began in early 1800s when Nicholas Longworth
planted Catawba grapes in Cincinnati above the Ohio
River. His initiatives proved so successful, that by
1859, Ohio had become the leading producer of
wine with more than 3,000 acres of grapes along
the Ohio River.
3) Wine tannins are textural elements that give wine its
astringent quality (the dry, puckery sensation you get
with some wines, especially bold red wines that age
well). Tannins come from the skins, stems, and seeds
of the grapes and the longer the wine stays in contact
with these elements during crush and fermentation,
the more tannic the resulting wine will be.

T

he art of
fine wine

Pride Mountain
Vineyard was painted
by Karen Winters,
a California
impressionist
artist who
specializes in landscapes and seascapes.

Page 7

the grapevine
Treat yourself to the ultra-premium wines of our
Platinum Series wine club! This upper-level series features rare, 90+ rated, collectible wines

“Over the last ten years we have given
literally hundreds of Gold Medal Wine
Club gifts to valued clients as well as to
our own team of doctors. The quality of
wines is incredible and it’s truly a valuable
gift that keeps our name in front of our
gift recipients throughout the year.”
– R. Port., CEO,
Affiliated Dental Specialties

from California’s top winemakers and distinguished boutique wineries – including some
pre-releases and exclusives made available only to our members. Each
monthly shipment includes two different wines, mostly reds
with a few different whites throughout the year. As part of
your Platinum Series delivery, you will also receive full color
publications with information about the featured wines,
tasting notes, a history of the winery, and a personal note
from the winery’s owner or winemaker to enhance your
wine tasting experience. The Platinum Series shipments
range from $79 to $99 and make a great gift too. For more
information and to join the Platinum Series, visit us at
GoldMedalWineClub.com or call us at 1-800-266-8888.

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
Ballentine

Retail Price
at the Winery

Members Only
Special Pricing

2009 Zinfandel

$25.00/btl.

Save 24% - 32% online!

2010 Chenin Blanc

$17.00/btl.

Save 18% - 24% online!

Order Online: www.goldmedalwineclub.com/winestore
Toll Free: 1-800-266-8888
These special discounts are available only to club members, gift recipients and gift givers. Remember to login to see your prices online!
*2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices. Call for details.

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

