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rander Vineyard
One of the original vineyards in
Santa Ynez Valley, Brander Vineyard
& Winery sets the standard in the
hills of Santa Barbara County.

Brander Vineyard’s famed
‘Pink Chateau’ offers a rustic,
European tasting experience in
the quaint Santa Ynez Valley.

Fred Brander has produced
award-winning wines for the
past 33 consecutive years.

Known for their world-class
Sauvignon Blancs, Brander
continues to set the bar on
these value-driven wines.
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2010 MERLOT
A Gold Medal Special Selection! Brander
Vineyard’s 2010 Santa Ynez Valley Merlot is a
blend from Brander’s top vineyard sites located
throughout the warmer pockets of the Valley.
For the final blend, owner and head winemaker
Fred Brander chose Merlot (80%) from the Mesa
Verde Vineyard, Cabernet Sauvignon (15%)
from both the Grassini Vineyard and the Vina
de Santa Ynez Vineyard, and a touch of Syrah
(5%) from the Los Olivos Vineyard to create this
incredibly luscious and velvety wine that has
consumers raving! The 2010 Merlot boasts
complex aromas of cherry, mocha, and nutmeg
spice while the palate is beautifully round and
soft with supple flavors of black cherry, plum,
chocolate and vanilla. It’s long, satiny smooth
finish has incredible balance and begs to be
paired with full-flavored foods and flavors such
as filet mignon with wild mushroom sauce,
roast pork tenderloin, and spiced barbecued
spareribs. Aged 16 months in oak. 80% Merlot,
15% Cabernet Sauvignon, 5% Syrah. Enjoy now
until 2018.

B

2010 VINTAGE:
GOLD MEDAL SPECIAL
SELECTION

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

13.5%
3.37
16 months in oak
491
2018

rander VINEYARD
Brander Vineyard started very inauspiciously as a tiny offshoot of the Brander family vineyard
operation in 1979. At the time, only the well-respected pioneer Firestone Vineyards (1972) was
considered as a creditable player in the California wine industry from the Santa Ynez Valley.

Brander Vineyard’s first release was a miniature 100 cases of Sauvignon Blanc, a wine that wasn’t exactly a household

name in California wine circles and a varietal that was primarily unnoticed by the nation’s myriad of wine writers and
periodicals.

Brander Vineyard’s first offering was made utilizing some stainless equipment located at a soon to be sold dairy, and
the resulting wine was finished and received rave reviews from the day it was first exposed to the public. A bit later, the
same wine was eventually entered in a major wine competition where it was awarded Santa Barbara County’s first Gold
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2010 CABERNET SAUVIGNON
A Gold Medal Special Selection! The Brander
Vineyard 2010 Cabernet Sauvignon Reserve is
a blend of the best lots of Cabernet from
Brander’s own estate vineyard in the Santa Ynez
Valley. This site is one of the oldest vineyards in
the region and its Cabernets are always rich and
full-bodied with intense dark fruit flavors. Deep
ruby red in color, the 2010 Cabernet Sauvignon

2010 VINTAGE:
GOLD MEDAL
SPECIAL SELECTION

Reserve has pungent aromas of red and black
currant and dark cherries, with hints of anise,
herbs, and mocha. Flavors of dark berries, cherry
and pepper are sweetened by vanilla oak and

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

framed by dusty tannins on the palate. This
Cabernet packs a serious punch and promises a
mouthful of luscious complex flavors. Try

13.5%
3.44
20 months in oak
417
2018

pairing the Brander 2010 Cabernet Sauvignon
Reserve with grilled tri-tip. Aged 20 months in
oak. 100% Cabernet Sauvignon. Enjoy now
until 2018.
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Even though a French provincial
motif winery and an engrossing “Pink
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Wizard

1) How many varieties of wine
grapes exist in the world today?
2) What flavors and aromas can
oak barrels accentuate in wine?
3) What are the primary
differences between French and
American oak wine barrels?

See Page 7 for Answers.

About The Winemaker

The Brander Vineyard Sauvignon
Blancs can be found both nationally

“The Brander
Vineyard was founded on
the premise that we could
make really good wines
that were modestly priced
and offered good value.”

TWine

to which most California Sauvignon
Blancs are compared. The winery’s
accomplishments represent the finest
in American pioneering spirit and
dedication in helping the varietal
achieve its due recognition.

Although Fred Brander considers
himself a chemist at heart, his tenure
at UC Davis played the foremost
role in his evolution as a winemaker.
Brander earned a Masters in Food
Science in 1976 and was exposed to
the latest in innovative ideas and
personnel at the
college. His stint
as winemaker at
the early (1977)

produces wines that numerous

Santa Ynez Valley

winemakers favor for themselves, but

Winery honed his
skills for Brander
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Vineyard.

gold medal spotlight

The
Wine
Region
Fred Brander
Born of an American mother and Argentine father,
Fred Brander lived the early part of his life in Buenos
Aires where his family operated an import/export
company. As was the case with most Argentine
families, wine was a part of the evening meal for him
from an early age. When he was twelve, the family
moved to Santa Barbara, California, and young Fred
discovered a particular penchant for chemistry and
even had his own chemistry set before he entered
high school.
“I really loved finding out how things were made
and being able to reproduce some experiments,” he
recalled fondly. “I guess it set the stage for my entire
life even if I didn’t know it at the time.”
Fred enrolled at research-oriented Harvey Mudd
College in Claremont, California and graduated in
1973. He returned to Santa Barbara and began
developing a plan for his life that included grapes
and possibly wines.
Brander talked his family into investing into a
forty-acre plot of land located in the Santa Ynez Valley
where he proposed to grow grapes. The area was
practically unknown as a grape producing region but
Brander was undaunted in his belief that the Santa
Ynez Valley, and in particular the area known as Los
Olivos, was capable of supporting particular types of
varietal grapes commonly called Bordeaux varietals.
“I was fortunate to have been able to travel
extensively in France,” Brander explained. “I came in
close contact with all the classic growing areas: Bordeaux,
Burgundy and the Rhone. Being a semi-native of Santa
Barbara, I knew the surrounding area quite well.
When I did my research on the terrain, I felt that Los
Olivos and its natural warm spots was most suited to
the Bordeaux varietals.”
Continued on page 7

As the closest winegrowing region
north of Los Angeles, the Santa Ynez
Valley is a short excursion for Southern
California wine aficionados and a
picturesque setting for tasting world-class
wines.
The Valley is a long east-west corridor
bordered by the Purisima Hills and San
Raphael Mountains to the north and the
Santa Ynez Mountains to the south. With
very cool temperatures on the coast that
become progressively warmer inland, the
Santa Ynez Valley region provides a
unique growing environment that favors
a number of grape varietals including
Syrah, Chardonnay, Sauvignon Blanc
and others.

Growth in recent years borders on
the incredible with approximately 2,200
acres under vine and over fifty wineries
producing a number of premium wines.
Today, the Santa Ynez Valley actually has
the greatest concentration of wineries in
Santa Barbara County. From one-person
labors of love to multi-thousand case
operations, each has a dedication to
producing wine that truly reflects the
high quality and broad diversity of the
local grapes.
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Best BBQ Ribs

Grilled Tri-Tip

food for thought
Pair with the Brander 2010 Merlot

Pair with the Brander 2010 Cabernet Sauvignon Reserve

Ingredients:
5 lbs. pork spareribs, cut into slabs
1/3 cup Lone Star Dry Rub (recipe follows)
1 ½ cups mesquite or hickory wood chips, soaked in water for 30 min. and drained
2 cups classic BBQ sauce

Ingredients:
1 tri-tip steak
2/3 cup red wine
1/3 cup soy sauce
2 Tbs. sugar
1 Tbs. chopped fresh rosemary leaves
1 Tbs. chopped fresh thyme leaves

Lone Star Dry Rub:
2 Tbs. chili powder
1 Tbs. garlic salt
1 Tbs. sweet Hungarian paprika
1 Tbs. freshly ground black pepper
1 tsp. cayenne pepper
Preparation:
Mix all the Lone Star Dry Rub ingredients together in a bowl or a jar.
Rub the spareribs with the dry rub. Wrap each slab tightly in a double thickness of aluminum
foil. Set aside while building the fire.
Build a charcoal fire in an outdoor grill and let burn until the coals are covered with white
ash. In a gas grill, preheat on high, then adjust to low. Place the foil-wrapped ribs on the grill
and cover. Cook, turning occasionally, until the ribs are tender, about 1 hour. Unwrap the ribs
and set aside.
Add more charcoal to the fire and let burn until medium-hot. You should be able to hold your
hand at grill level for about 3 seconds. Sprinkle the drained chips over the coals. In a gas
grill, keep the heat on low. Place the drained chips in the metal chip box. Or, wrap the chips
in aluminum foil, pierce a few holes in the foil, and place on the heat source.
Lightly oil the cooking grate. Place the ribs on the grill, brush with sauce and cover. Grill for
5 minutes. Turn, brush with more sauce. Cover and continue grilling until the ribs are glazed,
about 5 more min. Cut between the bones into individual ribs. Serve hot, with any remaining
sauce passed on the side.

Preparation:
Marinate the tri-tip for several hours in the red wine, soy
sauce, sugar, rosemary, and thyme, refrigerated.
Heat a grill on high heat. Sear the outside of the meat on
high heat with the fat side up. Then reduce the heat to
medium and slow roast for 20 minutes. Let the steak
rest in a foil tent for about 10 minutes before cutting
diagonally across the grain.

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:

Derby 2006 “Implico” Red Blend
GOLD MEDAL SPECIAL SELECTION
Just 847 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Fred Brander

Spotlight, continued from page 5

The first vines were planted in 1975 as the Brander Vineyard,
making the spot one of the oldest vineyards in the region. During
this period, Brander was also experimenting with making some
homemade wines and beers in order to satisfy his natural passion
as a chemist. Needless to say, his first wines received a number of
promising comments from friends and neighbors who were asked
to taste the finished products.
When his wines finally reached the general public, Brander took
the unexpected step of making Sauvignon Blanc his major grape of
prominence. When his wines began collecting Gold Medals and
garnering national and even international notice, many wine insiders
finally took notice of the Santa Ynez wine pioneer.
Through the Brander Vineyard, Fred Brander has produced
award-winning Sauvignon Blancs for the past 33 consecutive years, a
record unparalled in the California wine industry for the varietal. He
is primarily responsible for the varietal’s rise to popularity, certainly in
his own region and arguably in the whole of California.
At 60, Fred Brander’s fascination with Bordeaux varietals has not
waned in the least. His newest project involves the venerable Cabernet
Sauvignon and Merlot, the ultra red varietals from Bordeaux.
“Even though this area is known more for the Pinot Noir, I’m
still convinced certain microclimates are better suited to Cabernet
and Merlot, and even Cabernet Franc. I want the general public to
pay more attention to these grapes and wines from Los Olivos and give
them a chance to compare to other great growing areas throughout
the state.”

A n s w e r s
1) It’s estimated that there are more than 10,000 distinct
wine grape varieties in existence today. The true figure will
never be known, as new varieties are constantly being
produced while some obscure varieties are slipping into
extinction. Overall, only about 150 of the known wine grape
varieties are commercially known and used consistently.
2) Oak barrels are used somewhat like a ‘seasoning’ to
add flavor and palate appeal to a finished wine. Oak
provides both flavor and aromatic support to wine, while
adding richer, fuller impressions and complexity. On the
nose, oak’s primary influences accentuate these aromas:
clove, cinnamon, nutmeg, vanilla and allspice. On the
palate, oak’s primary influences accentuate these flavors:
caramel, coconut, vanilla, cinnamon, clove, smoke, tea,
mocha, toffee and butter.
3) American oak barrels are cheaper, have a wider grain
and lower wood tannins as compared to French oak. They
also tend to have a greater influence on the wine’s flavor
and aromatic compounds, often imparting vanilla nuances
with a little sweeter palate profile than French oak. On the
other hand, French oak is the wine industry’s ‘gold standard,’
offering higher wood tannins and tighter wood grains
which tend to have less influence on the wine’s aromatics
and flavor concentrations than an American oak barrel, but
are known to increase the wine’s overall palate presence
and complexity.

T

he art of
fine wine

Santa Ynez Vineyard
was painted by local
artist Lynn Fogel
who generally
works with oils and
enhances colors
to create more
vibrancy than one might see in reality.
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the grapevine
It’s harvest time!

“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

Throughout California, wineries are busy this time of
year with the hustle and bustle of harvest. It’s a time filled with the scent of ripened fruit,
scenic drives through rolling hills of red and golden vines, hard work, and long days spent in
the vineyard – but most of all, it’s a time to celebrate the culmination of a year of hard work
(with of course, the anticipation of what the new vintage holds!). Help celebrate the spirit
of the harvest season by visiting California wine country and supporting the growers and
families that continue to make this industry so special. Here’s a list of upcoming harvest
festivals and events worth checking out:
California Wine Festival, Monterey Peninsula:
Sonoma County Harvest Fair, Santa Rosa:
Taste of the Central Coast, Santa Barbara:
Celebration of Harvest, Santa Maria:
Harvest Wine Weekend, Paso Robles:
SLO Vintners Harvest Celebration, San Luis Obispo:
Harvest Wine Celebration, Temecula:
A Wine & Food Affair, Sonoma County:

October 5-6th
October 5-7th
October 7th
October 13th
October 19-20th
November 2-4th
November 3-4th
November 3-4th

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

An All New Way to Buy & Save on Great Wines!
Brander Vineyard

Retail Price

Gold Medal Wine Club

at the winery

Member Price

2010 Merlot

$22.00 /bottle

$18.00 /bottle

Save 18% plus Rewards

2010 Cabernet Sauvignon Reserve

$30.00 /bottle

$19.50 /bottle

Save 35% plus Rewards

Now you also get
instant Membership Rewards
in your shopping cart
Combine Any Wine, Any Series
. . . Every Time!

Rewards
2 Bottle Members
4 Bottle Members

6+

12+

-$10
-$15

-$30
-$45

Bottles

Bottles

Order Online:
GoldMedalWineClub.com
1-800-266-8888

Membership Rewards apply to regularly-priced wines only. 2 bottle minimum, per wine, 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

