GOLD MEDAL WINE CLUB’S
Gold Series Selection

Gold Plus!

C. G. Di Arie Vineyard & Winery

2012 'Estate Grown, Block 4' Primitivo
Shenandoah Valley

578 Cases
Produced

Perched at 1,700 feet in the hills of Northern California's Shenandoah Valley
sits C.G. Di Arie Vineyard and Winery, an estate known for its superior winemaking
facility, excellent loam soils, and unique estate-grown wines. The property was
purchased in 2000 by winery owner Chaim Gur-Arieh and his wife Elisheva. At
the time, the land was uncultivated, but the couple knew the region’s temperate
climate and rugged geography had the capability of producing mountain fruit of
superior character and concentration. This was Chaim and Elisheva’a first venture
into the world of wine, but for them, it was a long time coming.
Prior to becoming a winemaker, Chain, born in Istanbul, Turkey, had
earned a Masters and Ph.D. in food science with minors in biochemistry and
chemical engineering. Chaim had a long and successful career as a food scientist,
food developer, and businessman, with involvement in the development of such
food products as Cap’n Crunch Cereal, Hidden Valley Ranch Salad Dressing, Power
Bars, and Pudding Cups. Elisheva, on the other hand, completed her degree in
anthropology and became an artist, having many of her paintings on display in
Chicago, New York, and Washington, among other places. Chaim sold his food
development and flavor company in 1998 and decided to pursue his life-long
dream of creating world-class wines. His food science background made him the
perfect fit to become a winemaker, while Elisheva’s art eye would later be pivotal
in developing the winery’s brand image.
After purchasing their Shenandoah Valley estate, Chaim and Elisheva
planted and co-designed a 20-acre vineyard and winemaking facility. They knew
that attention to detail would be necessary for such an untapped region, and in order
to take advantage of the hilly terrain, they had to implement modern, innovative
techniques. They built their winery on two plateaus, using gravity to aid in the grape
growing and winemaking process. Today, the Gur-Ariehs tend to about forty vineyard
acres, in addition to an orchard, olive grove, vegetable farm, and even a full art
gallery. We can't wait to see more from this innovative and dynamic pair in the future.

Accolades & Tasting Notes

DOUBLE GOLD MEDAL - SF Chronicle Wine Competition

The Shenandoah Valley growing region, located about ninety minutes
southeast of Sacramento, is graced with hot days and temperate nights, ideal
for a strong red grape like Primitivo. For those unfamiliar with the Southern Italy
native grape, Primitivo is very similar in body and style to a California Zinfandel.
The 2012 C. G. Di Arie Primitivo comes from a small two-acre block from the estate
vineyard and has a beautiful bouquet of dark fruits with a complementing palate
of blackberry and black cherry flavors. This estate wine has a strong yet elegant
impact with good structure and complexity. Aged 18 months in French oak. 90%
Primitivo, 5% Touriga Nacional, 3% Zinfandel, 2% Petite Sirah. Enjoy now until 2022.

You Save 22%-39% off the winery retail price!
New! Gold Medal Membership Rewards Pricing:*
Membership
Level

Retail Price
at Winery

2+

2-Btl. Members:

$25.00
$25.00

$19.50
$19.50

4-Btl. Members:

800-266-8888

Number of Bottles Ordered:

6+

12+

24+

$17.83
$17.00

$17.00
$15.75

$16.17
$15.33

www.goldmedalwineclub.com

*Effective per bottle prices after Membership Rewards discount is applied at checkout.

GP+0715b

Shipping and tax (if applicable) not included in above prices. Membership Rewards does not apply to Sale or Specials Wines.

