
Over the years, Page Springs Cellars has enjoyed many 
fruitful relationships with a wide variety of  people, 
families and businesses. Everyone from the producer 
of  our bottles (Mexico) and corks (Spain) to the bar-
rels in our cellar (France) and the stainless steel tanks 
(Italy) in our winery all represent supply-partnerships 
that sustain our business. In addition to the more tra-
ditional scenarios, we have been lucky enough to cre-
ate a wide array of  partnerships. A perfect example 
being our close association with the Petznick family of  
the Dancing Apache Ranch. Over the years we have 
gone from planting and managing vineyards for them 
to now partnering on new, high end vineyards that will 
soon supply PSC with grapes. We have also helped 
them develop their own Estate wine bottling under the 
label of  Stage Stop Vineyards. Of  course, the most 
rewarding aspects of  joint ventures like these are get-
ting to know people and learning from their unique set 
of  skills.

In the last few years, we have developed a new rela-
tionship with the Eastman family from the Bowie area 
(near Willcox). The Eastman’s farm thousands of  acres 
of  pecans and pistachios in southeastern Arizona. In 
addition to these tree crops, they also have about 30 
acres of  wine grapes named Fort Bowie Vineyards. 
Fort Bowie is planted to French Colombard, Chenin 
Blanc, Syrah, Sangiovese, Barbera, Merlot, Cabernet 
Sauvignon, Chardonnay, and Riesling. In 2010, PSC  
bought our first grapes from the Eastman’s and we 
have been getting increasingly involved in the man-
agement of  their vineyard with each passing year. It is 
very likely that we will be vineyard designating at least 
two wines from Fort Bowie Vineyards (Sangiovese and 
Merlot) from the 2012 vintage. 

This year, we plan on guiding a number of  these blocks 
toward our high-end programs at PSC. 2013 will also 

mark a deeper collaboration as we plant nearly seven 
acres of  Malvasia, Malbec and Mourvedre at Fort 
Bowie. Crews from both companies will work in tandem 
on the installs in May. The goal of  the project is to pro-
duce warmer climate expressions of  two varietals that 
we have already had a lot of  success with – Malvasia 
and Mourvedre. We already have these varietals com-
ing from colder sites (Arizona Stronghold and Colibri).   
Fort Bowie is significantly warmer. This should create 
richer, darker wines that stand out on their own as well 
as providing new blending options in our cellar.

Just when you think you are at the top of  your game 
you find that there is always someone out there that 
knows more than you. In our first planning meeting 
associated with developing these new blocks, Dick 
Eastman (the family patriarch), described the plant-
ing methods that they use for getting young pecans 
in the ground. When using a high pressure, water 
digging rig, they can get plants into 
wetted holes within seconds of  blast-
ing the opening in the ground. He said 
they had used this to great effect when 
putting in the vines they were already 
farming. This is radically more efficient 
than our methods of  auguring holes or 
hand digging them (granted, they have 
much softer, deeper soils than we have 
in Page Springs) and this is just one 
example of  the many new techniques 
that we will be utilizing during this planting season – 
and a great example of  the benefit of  this partnership.

Over the years, we will cer tainly explore many other 
relationships that create win-win situations for the 
partners.  Somewhere on the horizon there may 
even be a collaboration with Burning Tree Cellars or 
Cellar Dwellers! ✤

By Eric Glomski
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I started managing the tasting room at PSC 
about five years ago. For those of  you that 
have been with us since then, you can attest 
that the tasting room, and Page Springs Cel-
lars as a whole, was a much smaller operation 
than it is today. We have faced intense growth 
and ever increasing popularity which has 
required change in order to address issues 
inherent in these challenges. Although we 
increased our square footage, extended our 
hours and diversified our amenities, I believe 
that the true reason we have been success-
ful is because of  the capability of  our tasting 
room team and camaraderie we share.

As a team leader, I feel it is not my job to fix 
anyone, turn them into mindless robots or 
soldiers, or be the only one holding the an-
swer or solution at a given time. My role is to 
guide my staff, expand their awareness, and 
have them take responsibility for their actions. 

I believe that by encouraging and empowering 
individuals to meet a common goal facilitates 
the most productive and conducive team. A 
team is not about following but rather about 
“followship”. You cannot lead through fear 
and control (we have all had a boss or two 
that does this!!!), but rather you utilize the 
power of  self  respect and responsibility as 
well as understand the strength of  friendship.

Our business in the tasting room is not solely 

about selling wine and food or giving good 
service. These aspects are very important and 
crucial to our success but are just part of a 
simpler, singular truth. At Page Springs Cel-
lars, our truth is the one thing at the center 
of everything we do.  “We are here to provide 
positive memories for wine club members and 
all our customers.” The team we have built is 
strong and willing to meet this truth; everything 
we do is centered on its simplicity. We thank you 
for giving us the opportunity to serve you and 
look forward to seeing you soon. ✤

 “A single arrow is easily broken, but not ten in a bundle.”- Japanese proverb

In The

TasTing roomBy Corey Turnbull, Tasting Room Manager

In the Verde Valley, Spring Equinox signals 
the blossoming of  fruit trees and bees get-
ting back to work again for another cycle. As 
one the largest agricultural operations in the 
Verde Valley with over 25 acres of  grape-
vines, Page Springs Cellars was a perfect 
fit to participate in this years Fifth Annual 
Sedona Verde Valley Spring Planting Festival. 
The purpose of  the Planting Festival is to 
generate education on organic gardening 
and agriculture. Gardens for Humanity, a non-
profit based in Sedona, organizes the festival 
every year with the hopes that it will facilitate 
a celebration of  organic - garden, farm and 
food culture - in central/northern Arizona.

PSC’s partnership with Gardens for Humanity 
continues to bring the Arizona wine industry to 
the local food movement.  Eric Glomski, owner 
of PSC, offered a tour to festival participants 
sharing his notion of how a Terroir or “local 
landscape” can impart particular characteris-
tics to wine and proceeds from this event were 
donated to Gardens for Humanity. 

Local gardeners and farmers are happy to 
see PSC involved in promoting Arizona wine. 
Similarly, organic gardeners have pride that 
the food they grow is also characteristic of  
their region. For example, did you know that 
Hopi yellow corn makes a polenta naturally 
sweeter than anything you could find in a 
grocery store. The “Friends of  the (Montezu-
ma) Well” were another partner with Gardens 
for Humanity to grow some of  their resilient 
corn varieties with help from  
festival participants.

Here on the grounds at Page Springs, we 
plan to grow Hopi seeds of  beans, cotton, 
squash and melons.  It is important to keep 
these strains viable in our region, just one 
of  the reasons PSC offers seeds from Native 
Seed Search in the tasting room.  These 
seed varieties from Arizona can stand-up to 
drought, poor soil and insect attacks much 
better than the average seed found in stores.

Over the next few years, you should expect to 

see changes in the Verde Valley.   Along Page 
Springs Road, new organic farms are now 
just starting up.  Just imagine these fresh and 
unique foods being restored and made avail-
able in markets and restaurants. Take it a 
step further, and consider pairing these local 
foods with a glass of  PSC wine. ❖

groundsPartners in the Garden
 By John Bianchini

Picture by Grace Stufkosky

Tasting Room Staff Members, 
Colleen Rambo and Melissa Edwards

Sedona beekeeper, Patrick Pynes gives a 
workshop on the importance of healthy bees 

in the orchards of Garland’s in  
Oak Creek Canyon.

“We are here to provide 
positive memories for 
wine club members and 
all our customers.”
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By Jeff  Hendricks, Director of  Vineyard Operations

When I reflect on my short time in viticulture, I go back to my beginning 
at Stage Stop Vineyards and farming their Shiraz. When I stepped onto 
that gorgeous property to thin shoots the wildest vines I’d seen, I had 
no idea I would be fighting those vines for weeks, trying to tame the 
growth and tuck it them into a more vertical position. It was a jungle of  
40 foot long canes robbing the territory of  other vines. Five years later, 
that frustrating Shiraz I battled has become a dear friend. I farmed that 
block before I worked for Page Springs and my connection to that block 
is stronger than the vines at the Estate. 

Over the years, Page Springs has partnered with many of  the prominent 
Arizona wine figures of  today. Some relationships have faded and some 
have dissolved completely. This is the way of  time and the nature of  
growth. The partnership between Page Springs and the Petznick family 
has endured as more than a business relationship… they are part of  
our family. 

One day, Melinda Petznick found the vineyard crew having lunch under 
some old oak trees at the ranch. My vineyard crew is used to being in 
the background, we farm the vines the best we can and keep a silent 
presence. She stopped by and introduced herself  and thanked everyone 
for their farming efforts. This is rare for my crew; they are rarely noticed 
or thanked. 

Other key players in the Petznick family are Earl Jr. (Melinda’s husband) 
and Scott Harrison. Through our interactions and years of  farming I look 
at them as family. We don’t talk about financials and budgets (I leave 
that joy to Eric), instead we talk about hunting and single malts. The 
Petznick’s are a true frontier family, they are in it for the long haul: willing 
to endure the tough times with the good. If  they can help, they will… 
if  you run into them you’ll see a smiling face… if  you need a favor, no 
questioned asked. ✤

From the 

VinEYard

Conversations on the Arizona Landscape: 
Melinda Petznick, Stage Stop Vineyards

Our partnership with Page Springs Cellars began with a conversa-
tion between two people who had a desire to add value to the land 
around them, Earl Petznick, Jr. and Eric Glomski. Each man came 
with an extensive background in Arizona land and agriculture. Earl, 
a native Arizonan, became an integral part of the family’s 60 year 
old cattle and hay business. Eric graduated from Prescott College, 
becoming a riparian expert for Arizona’s waterways, learning and 
loving the natural beauty of the Verde Valley.

Their meeting started with a simple question of the possibility of  
planting wine grapes on the Dancing Apache Ranch.  A property, 
we, the Petznick family, acquired just a few years before.  We were 
turning one of the oldest ranches in the area into an oasis and 
retreat. Adding viable landscape was Earl’s passion. 

The proximity of Page Springs Cellars to our place gave us the 
opportunity to watch the progress of this new venue, which also 
peaked our interest. One summer afternoon, we decided to gather 
the family for our first tasting. We were thrilled to see such a bur-
geoning business and impressed 
with the delicious wines. 

In 2006, the Dancing Apache 
Ranch planted its first vineyard 
with guidance from Eric. Syrah 
vines were planted on an acre 
near the 100 year old red barn.  
In 2008, our first harvest, Red 
Barn Red was born! 

With the success of the first block, 
Eric suggested we start our own label. We agreed to seek the 
necessary licensing to sell our own wine. However, Page Springs 
Cellars had to remain as winemaker-producing and bottling our 
newly formed Stage Stop Vineyards. 

Page Springs Cellars and Dancing Apache Ranch/Stage Stop Vine-
yards partnership was born out of a conversation, nurtured with 
friendship and loyalty, and continues to grow with each harvest. ✤

grounds

Tasting Room Staff  Members, 
Colleen Rambo and Melissa Edwards

Jeff  training volunteers on the art of pruning at the Estate Vineyard.  
Picture by Grace Stufk osky.

Melinda Petznick Harvesting Shiraz
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My husband Jason and I moved to Arizona 
from Southern California almost seven years 
ago. A couple of  years after we’d settled 
in, I was surprised to hear some friends of  
ours talking about really great wines being 
produced in Arizona. Wait. What?? Grapes 
grow in Arizona? And they’re producing qual-
ity wine with these grapes? IN Arizona? Being 
new parents, we had spent our first couple 
of  years here in a sleep-deprived haze so 
this was news to us. Awesome news. We are 
big proponents of  consuming locally (and 
consuming good wine) so we were stoked to 
jump in and start tasting!

We headed up to the Verde Valley a year 
ago on an anniversary trip to visit the local 
tasting rooms. We had an afternoon carved 
out to visit Page Springs Cellars and the 
minute we pulled into the lot, I knew it was 
an amazing place. So peaceful and beautiful. 
We weren’t even half  way through our tasting 
flight when we joined the Wine Club. The next 
afternoon we came back for Build a Blend. I 
didn’t have a clue what I was doing but I had 

a blast playing “winemaker” for the morn-
ing and enjoyed getting to know some other 
members, Eric, and the incredible staff. 

A few weeks after Build a Blend, our lovely 
Wine Club Director, Susana, saw some 
photos I took during our visit. She asked 
if  I would be game for coming back up 
to photograph some upcoming member 
events. Photography + great wine + fun 
folks + gorgeous setting? She didn’t have 
to twist my arm, any excuse for us to get 
back up to PSC. I have photographed 
several member events since then and look 
forward to shooting many more.

When I’m not enjoying PSC and taking photos 
at events, I keep busy with my photography 

business, helping Jason with his contract-
ing business, building LEGOs with my little 
guys, chasing chickens, and working in our 
gardens. 

Joining PSC’s Wine Club has been a blast for 
us. We appreciate that the club is so active, 
filled with interesting and fun members, 
staffed by some amazing folks, and probably 
most important to us, that we have direct 
access to wine maker extraordinaire, Eric. We 
always enjoy Eric’s down to earth approach 
and transparency when it comes to PSC and 
his passion for it. His enthusiasm for Arizona 
wines is contagious and we love to pass that 
enthusiasm along to our friends who like us 
just a few years ago, had no clue that great 
wines were being produced here.

Page Springs Cellars has become a very spe-
cial place for our family. It’s the perfect es-
cape from the hustle and bustle of  our daily 
life and we are looking forward to getting up 
there again soon. Even our boys, Finley (6) 
and Oliver (5) are eagerly anticipating the 
next Cork Boat Race.  Until then, if  you see 
someone lurking around the barrels with a 
giant camera at the next member event, be 
sure to smile and say “cheese.” (Or maybe 
just “hi.”) ✤

member
ProFiLE
Grace Stufkosky, unoffi cial Page Springs Cellars Photographer

By John Scarbrough, Assistant Winemaker

This year marks my first year as PSC’s 
Offsite Event Coordinator. This position 
is based around offsite representa-
tion at festivals and events, as well as 
rack card distribution and concierge 
networking. Initially, I was very excited 
about representing PSC outside of  the 
Tasting Room.  I was intrigued by the 
potential differences in the dynamics 
of  selling wine to someone who may 
not know anything about Page Springs 
Cellars. After more consideration 
however, I star ted to get nervous for 
a few reasons. First, I was going to 
be out of  my element (the tasting 
room) where I know the system and 
second, I would be directly compet-
ing with multiple wineries within feet 

from our booth. My daily interactions 
with customers in the Tasting Room 
are with people who have come here 
for our wine. At festivals, customers 
are an eclectic mix of  people shop-
ping through hundreds of  booths. 
Determined to succeed, I prepared 
and planned and then... judgment 
time came. 

I rolled into the Camp Verde Pecan 
Festival and immediately felt an 
amazing feeling of  extreme pride, 
loyalty, and confidence. Although I was 
already aware of  how incredible the 
company that I work for is, it was at 
this moment that I realized how proud 
I am to represent Page Spring Cellars. 

I thoroughly enjoyed watching the 
expression on people’s face as they 
tried our amazing wines for the first 
time. I watched people read our PSC 
banner and refer to us as “the winery 
they had heard about.”  It was also a 
chance to see our Club Members out 
if  the typical context. Even when the 
Page Springs name doesn’t carry a 
reputation with a specific customer, 
our wines speak for themselves. 

I can’t wait for upcoming events and 
the opportunity to promote PSC. If  
you find yourself  at one of  these 
upcoming festivals, stop by our booth. 
I’m looking forward to sharing some 
wine with you. ✤

When Being Out of your Element Becomes Being in the Zone: Luke Bernard, Offsite Events

Th e Stufk osky Family: Grace, Jason, Finley 
and Oliver

Can’t help wondering what amazing shot 
Grace took down this arid Arizona highway.

UPCOMING 
EVENTS

April 5-7
 Tempe Festival 

of the Arts
May 11 & 12  

Prescott Fine Art & 
Wine Festival
May 18 & 19  

Wilcox Wine Country 
Spring Festival
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notes
From The CELLar

In 2006, Eric and I were pouring next to each other at an event in downtown 
Phoenix and I overheard someone ask him what his philosophy on making 
wine was. It went something like this “I’m not into those high-alcohol, jammy, oaky wines. I like to taste the grape, not oak, sugar and over-
extracted fruit...” this statement was music to my ears. We both feel strongly about Terroir and identifying a wine with a specific place in the 
world (there’s enough generic food and wine around, thank you very much).

When I was writing the screenplay for The Quiet Earth (a Sci-Fi movie I made in NZ in 1985), my co-writer and I were ruminating on the odd-
ness of  friendship. To be fair, we ruminated on everything since the movie was about the End Of  The World! We came up with a line “It’s funny, 
you meet somebody, and you either like them or you don’t.” That seems to apply here. When I first met Eric I just liked him. Sometimes during 
harvest, there is an intense period when the whole grape world hangs in the balance and stress is rampant. Eric and I can become total jerks. 
But we work it out.

Eric and I both love wine. We also like fast cars, women, food, music, the land, the wilderness and we both like hard work. It was this meeting 
of  souls that made me realize that I wanted to make my wines with Eric. He was the first person I met who was interested in the pursuit of  
complexity and nuance, instead of  mostly power. It’s not that you want someone to just agree with you but you want someone who looks at 
the world with a set of  shared principles, someone who’s on the same wavelength.

The best fun thing is working on blends. Blending is the most fun a winemaker has, in the shortest amount of  time. It’s very quick and you 
work together quite closely, so its a joy. We usually get that instant ‘Aha!’ moment. Many times, we come up with the same outrageous idea to 
try something new at the same time. Like winemaking, when I find myself  on a stage with Eric (Barrels and Burgers, Grog and Gruel, River-
boating the Rhone) it’s a breeze. We usually spend about 5 seconds prepping and then let loose. Again, same wavelength.

One story that illustrates this: one of  my sons gave me a book about 4 years ago, ‘Reading Between the Vines’ by Terry Theise. It took 
me until 2012 to read it, but it made my head fly off. Here was someone writing about wine the same way I feel about it. I had never read 
anything that went into such depth and with such passion. What a thrill! I called Eric and told him he MUST get this book. Two months later Eric 
called me “You MUST get this book I just read by Terry Theise. I bought it for all the staff. It’s amazing!’” Phew, he’s as forgetful as me. It must 
be overwork, not Oldsheimers.

One of  the things I learned as a filmmaker, when the shoot gets tough, it’s usually the script. When the script is good, the directing is a 
breeze. Eric and I work with a good script ✤

Like 
Minds: 

By: Sam Pillsbury, Pillsbury Wine Company

In 2006, Eric and I were pouring next to each other at an event in downtown 

wine was. It went something like this “I’m not into those high-alcohol, jammy, oaky wines. I like to taste the grape, not oak, sugar and over-

A partnership is an arrangement where parties agree to 
cooperate to advance their mutual interests. In its defini-
tion it is simple. Right? No, very wrong. We are a very social 
creatures us humans. The Story goes like this; my first vintage 
at PSC was in 2008. Sometime in the middle of  harvest we 
had brought in some Zinfandel from Golden Rule Vineyards. 
My childhood friend Chris Babin (who got me the job at PSC) 
thought the fruit was amazing. 

Chris and I had worked together for John Marcus at Echo 
Canyon and had always had the dream of  one day having our 
own winery. To our surprise Eric said, “Hey there is about a ton 
of  Zin still hanging down at Golden Rule that I don’t want, you 
guys can have it.” We jumped at the chance. He even let us use 
the company truck (the old green Ford) and Cellar Dweller Wine 
Company was born! 

As the years moved on Chris went on to new adventures so 
our partnership came to an end, but not our friendship. I have 
run Cellar Dwellers alone for a while only to finally realize that 
moving forward solo would be tough. I started looking for new 
partners who had similar goals as mine, making great Arizona 
Wine and helping our community. I have found those new part-
ners in Jamie Fullmer and John Moores owners of  Fire Moun-
tain Wine.  Our new partnership moving forward will include 
Cellar Dwellers being a part of  the Fire Mountain Brand.

This means, I will be ending my partnership with PSC and be 
moving on November 1, 2013 to be the full time winemaker for 
Fire Mountain and Cellar Dwellers. PSC will always be family and 
I will still frequent the tasting room, I look forward to working 
with Eric on acquiring fruit and maybe even a collaborative 
wine someday.  ✤

By John Scarbrough, Assistant Winemaker
The End Of One Partnership, The Beginning Of Another

Eric, Sam and Pierre in Rhone
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Each quarter, Eric and I work on a theme for our newsletter. This quarter, while preparing for our annual 
Barrels and Burgers event, I was corresponding heavily with Derrick Widmark, owner of  Diablo Burger 
and his GM Walker Chancellor. I was feeling a tremendous sense of  gratitude to have such a solid and 
caring partnership. For the last three years, Derrick and his team have prepared their amazing free-
range, grass-fed beef  burgers to over 650 people in four days of  events at PSC.  This from a company 
who doesn’t cater!

As I’ve considered the idea of  partner-
ship, I’ve realized that I’m writing this 
article to the largest partner of  Page 
Springs Cellars: our Wine Club Members. I’m preaching to the choir here so 
I won’t belabor the topic but, there is a sense of  connection to this place 
that brings us all together. I believe it’s in the water, or the roots if  you will. 
What amazes me, is the vast number of  times I’ve seen our Club Mem-
bers take PSC’s success as a personal triumph. Whether it’s sharing their 
experiences with complete strangers in the Tasting Room, volunteering for a 
Vineyard pruning trip, commenting about a positive piece of  press or simply 
opening the door for an employee with too much in their hands, our Wine 
Club is filled with people who consider themselves an integral and active 
part of  Page Springs Cellars. And we couldn’t agree more.

Tell me, where else could you find over 40 plucky souls, willing to commit to 
a 5 month vineyard volunteer program (Adopt A Vineyard)? Or a 16 mem-
ber posse willing to drop in at 8AM on a Wednesday morning to learn how 
to prune vines?  I love this about our Wine Club!  I mean, let’s face it.  Wine 
is an intoxicating substance but there is more to be said for the commit-
ment that you see from our Club Members. My hope, is that this partnership 
goes both ways: that you feel that our team delivers amazing experiences, 
delectable wines and a connection to the process of  winemaking.

It is with these hopes that I share our newest project (one which has not 
quite taken off  yet), In Video Veritas. The idea is to get your creativity flow-
ing and engage us all (employees included) in a dialogue about what PSC 
means to you. The particulars are pretty simple: create a video between 
45 seconds to 3 minutes long. Upload to YouTube and send us the link!  
Anyone can enter and anyone can win a case of  PSC wine.* Our winning 
video will be submitted to the annual Wine Spectator Film Contest on behalf  
of  PSC.  

Our goal is to keep coming up with new ideas to share and to keep in 
production ideas that work. It seems that I always end my articles the same 
so, don’t stop me if  you’ve heard this one before but, I’m interested in what 
you have to say! An idea, feedback, a list of  typos from the last newsletter, 
whatever you’ve got on your mind. As they say, “you win some, you loose 
some” and I’m not claiming perfection (just the best wine club in Arizona). 
I believe in staying open, taking in comments and observations from the 
world around us and growing. So don’t hesitate to share! That’s one of  the 
ways to keep the yield on our partnership fruitful.

Deadline for In Video Veritas 
entry is August 1, 2013.  To 
enter, upload your short film to 
YouTube and then send the link 
to WineClub@PageSpringsCel-
lars.com or email us for more 
details and official rules.

Official Spectator rules can 
be found here http://www.
winespectator.com/webfeature/
show/id/Wine-Spectator-Video-
Contest-2012-Rules-Prizes-Specs_46523

*Only caveat is we need at least 3 video submissions. ✤

WinE 
Club

CorK BoaT 
raCE

June 29 Hosted by Justin Ove

Get your cork cutters and have your glue guns at the 
ready to craft your winning, seaworthy vessel. Join us for 
our 4th Annual Cork Boat Race and head on out for some 
healthy competition, BBQ, tunes and fun in the sun!

Two Leagues: Showboat or Speedboat
Three Divisions: Lightweight, Heavyweight and 
No Holds Barge
Who: The whole family! Friendly furry creatures 
also welcome
Where: The Creek
Bring: A boat, sunscreen, blankets, chairs, beach 
umbrellas – make yourself  at home!
Pricing: $30/adults, discounts apply.  $10/kids.  
Boat fee $25.
Parking: Onsite parking for racers only.  Attendee 
parking at the Fish Hatchery (shuttles provided)
Rules:
70% of  boat must be made of  wine cork (synthetic, 
champagne, screw tops or the real deal – if  it closes a wine 
bottle it counts)
No toxic materials
Weight restrictions: Lightweight =25-75 corks, 
Heavyweight =76-126 corks, No Holds Barge =127+
No propulsion or power attachments in Lightweight or 
Heavyweight divisions; allowed in No Holds Barge
Cork usage: 25% minimum PSC corks
Corks may be cut, sliced, diced, cubed or melted into putty
Speedboats must stay intact until they cross the finish line; 
Showboats 51% must cross the finish line

uPCOMInG eVenTS 

Springs Cellars: our Wine Club Members. I’m preaching to the choir here so 

our greatest Partner
is You By: Susana Meister, Wine Club and Marketing

Susana pruning at the Estate
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range, grass-fed beef  burgers to over 650 people in four days of  events at PSC.  This from a company 
who doesn’t cater!
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ber posse willing to drop in at 8AM on a Wednesday morning to learn how 
to prune vines?  I love this about our Wine Club!  I mean, let’s face it.  Wine 
is an intoxicating substance but there is more to be said for the commit-
ment that you see from our Club Members. My hope, is that this partnership 
goes both ways: that you feel that our team delivers amazing experiences, 
delectable wines and a connection to the process of  winemaking.

It is with these hopes that I share our newest project (one which has not 
quite taken off  yet), In Video Veritas. The idea is to get your creativity flow-
ing and engage us all (employees included) in a dialogue about what PSC 
means to you. The particulars are pretty simple: create a video between 
45 seconds to 3 minutes long. Upload to YouTube and send us the link!  
Anyone can enter and anyone can win a case of  PSC wine.* Our winning 
video will be submitted to the annual Wine Spectator Film Contest on behalf  
of  PSC.  

Our goal is to keep coming up with new ideas to share and to keep in 
production ideas that work. It seems that I always end my articles the same 
so, don’t stop me if  you’ve heard this one before but, I’m interested in what 
you have to say! An idea, feedback, a list of  typos from the last newsletter, 
whatever you’ve got on your mind. As they say, “you win some, you loose 
some” and I’m not claiming perfection (just the best wine club in Arizona). 
I believe in staying open, taking in comments and observations from the 
world around us and growing. So don’t hesitate to share! That’s one of  the 
ways to keep the yield on our partnership fruitful.

Deadline for In Video Veritas 
entry is August 1, 2013.  To 
enter, upload your short film to 
YouTube and then send the link 
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details and official rules.

Official Spectator rules can 
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show/id/Wine-Spectator-Video-
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*Only caveat is we need at least 3 video submissions. ✤
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parking at the Fish Hatchery (shuttles provided)
Rules:
70% of  boat must be made of  wine cork (synthetic, 
champagne, screw tops or the real deal – if  it closes a wine 
bottle it counts)
No toxic materials
Weight restrictions: Lightweight =25-75 corks, 
Heavyweight =76-126 corks, No Holds Barge =127+
No propulsion or power attachments in Lightweight or 
Heavyweight divisions; allowed in No Holds Barge
Cork usage: 25% minimum PSC corks
Corks may be cut, sliced, diced, cubed or melted into putty
Speedboats must stay intact until they cross the finish line; 
Showboats 51% must cross the finish line

uPCOMInG eVenTS 

Springs Cellars: our Wine Club Members. I’m preaching to the choir here so 

our greatest Partner
is You By: Susana Meister, Wine Club and Marketing

Susana pruning at the Estate

6  •  PAge Springs Cellars 2013

PSC-Q2-2013.indd   6 3/23/13   9:21 AM

One of  the joys of  operating a local foods-
based restaurant like Diablo Burger is the 
opportunity to actively partner with local pro-
ducers. This means that instead of  simply get-
ting the things we want to serve 
you delivered in bulk from a major 
foods distributor (and sourced 
from all over the world) we get 
to visit with local farms, ranches 
and vineyards like Page Springs 
Cellars. We figure out together 
what works equally well for us, the 
restaurant, and them, the pro-
ducer. This takes time of  course, 
and it’s not easy as checking off  a 
long list with the distributor but we 
believe the rewards are worth it. 

In the case of  Page Springs, it 
means getting to know Eric (who has forgot-
ten more about wine than most of  us will 
ever know) and Susana, plus the rest of  
the fabulous PSC crew. Diablo Burger sends 
folks to them and they send folks to us. That 
partnership contributes to a greater connec-
tion of  people to place and of  community to 
environment, something both our companies 
believe in and want to enhance. I can’t tell you 

how often we’ve had out-of-state or foreign 
tourists come into DB, express astonishment 
that we serve Arizona wines and then delight 
at tasting them, only to then add Page Springs 

to their vacation itinerary. To 
be able to participate in PSC’s 
Burgers & Barrels event, as we 
have the last three years, is an 
honor and a treat for all of  us 
at DB. 

In the grand scheme of  feeding 
the world’s population, these 
relationships are of  course tiny 
things but I believe they make 
a difference, one partnership 
and one experience at a time. 
If  people eat and drink well in 
a beautiful place like Northern 

Arizona, that strengthens their connection to 
this place, whether they live here or are just 
visiting. Supporting producers like the ranches 
of  the Diablo Trust and Page Springs Vine-
yards, who take environmental stewardship as 
seriously as they do producing quality foods 
& wines, means that these places we cherish 
can be healthy and productive and enjoyed for 
generations to come.

Derrick Widmark is the owner of  Diablo Burger, 
located in downtown Flagstaff  and opening this 
spring in downtown Tucson. For more information, 
please visit www.diabloburger.com. ✤

SurPrISeS In 
The LIbrAry 
White Wine Ageing? By: Eric Glomski 

A Local Partnership, Part Of A Greater Connection: Derrick Widmark, Owner Diablo Burger

When I worked at David Bruce in the Santa Cruz Mountains, one of  
the greatest projects I ever got to take on was tasting and archiving 
over 25 years of library wines. For better or worse, David had literally 
stashed close to a thousand cases of wine in a corner of our main 
cellar. Some of those wines should never have been archived and a 
good portion should have been consumed many, many years before I 
got to them. Amazingly though, the handful of wines that I found to be 
the most beautiful and the ones that I still remember to this day – were 
white. The Estate Chardonnays were stunning and in particular, the 
1983 Santa Cruz Mountain Estate Chardonnay (tasted in 1999), which 
had a modicum of Botrytis, was nutty, honeyed and sublime.

I am having a similar experience with our Page Springs Whites. 
Now…don’t get me wrong, I love Malvasia…but it tends to be a little 
over the top when it’s young. It can lack sophistication and balance 
because it is soooooo perfumy, sooooo melony and just in your face 
(which is of  course why so many people love it). To be honest, I 
never ever thought the Familia Blanca (100% Malvasia) would have 
aged so well but on numerous occasions now, I have tasted through 
four, five and six year old Blanca’s in our PSC library and the wines 
are stunning.  What used to be overly perfumy, fruit bombs are now 
classy wines that remind me of  the great Muscats and Pinot Gris 
from Alsace.  We’re talking almond slivers, honeysuckle, Asian pear, 
lemon grass and just amazing balance.

I brought up the Familia Blanca because I never thought those wines 
would age well –I was dead wrong.  However, there are two other 
PSC whites that I made specifically with the intention of  ageability, but 
I never thought they would handle so much aging. Let’s talk about 
our Flagship white, La Serrana.  The one common thread in this 

blend each vintage is Arizona Stronghold Viognier. Even before there 
was an ASV, we bought this Viognier from Dos Cabezas.  Over the 
years, we have worked Roussanne and Marsanne into this blend and 
even a little bit of  Colibri Vineyard Viognier. La Serrana is the first 
wine where we have released newer, younger vintages before older 
ones. We started pouring the 2010 La Serrana before the 2009. 
The 2009 was tightly wound and too tart when I tasted it in 2012.  
When we opened a bottle recently it blew our minds!  Bright pear and 
honey notes ride on top of  lemon peel and bread dough.  Right now, 
every La Serrana that we have in the cellar and library (all the way 
back to 2005) are getting better every time I taste them.  

Finally, I just have to mention our Stronghold Vineyard Chardonnays.  
2010 was the last on one we will ever make.  It never ceases to 
amaze me how elegant and classy Arizona Chards are.  In fact, our 
chards remind me so much of  White Burgundy (specifically Chas-
sange) that I stopped buying these expensive imports years ago.  
Everything that is great about Chard is there, dried pineapple, lemon, 
vanilla crème, almond and, as it ages, dried nuts and honeycomb.

It’s easy to think about reds as the big agers, but when you think 
about it, some of  the greatest old wines in the world are white (Sau-
ternes, Rhine & Mosel Riesling, Montrachet, Hermitage Blanc).  So if  
you already have them in your cellar, don’t worry about them going 
bad.  And if  you don’t have them, get em’ while you can! ✤

2013 summer White release
La Serrana Vertical: 3 Bottles 

(2009, 2010 and 2011)
$78.00, Discounts Apply

To Participate in this year’s Summer White Release,  
email WineClub@PageSpringsCellars.com.
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Inner CIrCLe
2011 Cabernet Franc Santa Margarita Vineyard, 
2 bottles
This whole limestone-vineyard was littered with ancient, fossilized oysters!! Wait 
till you taste this wine. It is ancient landscape in a bottle!!

2010 Hames Petite Sirah, 2 bottles
This massive, tannic wine, is loaded with concentrated, syrupy-boysenberry and 
coffee with nice hints of  brambly spice and rose petals.  Quite young now, this 
wine should improve in a proper cellar for several years.  Enjoy it with rich meats 
or pungent cheeses.

2011 Grenache Carriage Vineyards
Years ago I suggested that Larry Smyth, the owner and vineyard manager of  
Carriage Vineyards, consider planting Grenache on his site. The deep calcareous 
clay and steep slopes looked ideal. Well ... for some reason he took my advice 
and is now getting equal or more for his Grenache than any - other varietal at his 
place! Luckily he agreed to sell us some 

2011 Mules Mistake
Now in its third year as an Arizona blend, we’ve added yet another layer to this 
story by using a dash of  Gewtirztramtner - a white wine - for added freshness in 
this light, refreshing summer drinker. Hopefully it’ll have you shouting: “long live 
the Mule!” 

CeLLAr DOOr
2010 Hames Petite Sirah
This massive, tannic wine, is loaded with concentrated, syrupy-boysenberry and coffee 
with nice hints of  brambly spice and rose petals.  Quite young now, this wine should 
improve in a proper cellar for several years.  Enjoy it with rich meats or pungent cheeses.

2011 Super Cali, 2 bottles
2011 marks the first year Page Springs Cellars has ever produced a classic Tuscan-Bor-
deaux style blend. We have simultaneously produced a more elegant, restrained Arizona 
blend that lacks the weight of  this wine but make up for it in charm! Please do try this 
wine with strong Italian foods to see it really shine.

2011 Nuevo Petite Sirah
Petite Sirah cuttings from the historic Geneseo Vineyard in Paso Robles, 2011 marked 
the first year a small crop was harvested from these vines. Fruit on young vines tends 
to receive more sun, which leads to more color and structure in reds. This is clearly 
demonstrated in this inky, dramatic wine. This should age well and needs time to breath.

2011 Syrah Page Springs Vineyards
Grown from the French clone 383, we consistently produce a characteristically round 
wine with unique notes of  orange rind and citrus (along with the classic darker fruits as-
sociated with Syrah). Overall, 2011 was a lighter vintage for Arizona so this wine is drink-
ing well now and should be enjoyed in the next couple years. It should pair especially well 
with soft ripened cheeses and seasoned meats.

2011 El Serrano
2011 marks the 9th vintage of  El Serrano, our flagship blend at Page Springs. The beau-
ty of  winemaking is that with each vintage we are presented with different expressions of  
the two core wines we craft this blend from - Mourvedre and Syrah. Overall 2011 gave 
us lighter wines with more perfume and less body. This led us to blend more Petite than 
usual in addition to introducing the rich and dark Alicante to the El Serrano world for the 
first time. The beauty of  the vintage is that we were able to produce a superb wine with 
lower alcohol.

FrIenDS
2011 Barbera San Juan Vineyards, Paso Robles
Barbara is a great food wine. This bottling has medium tannin and beautiful acidity with a nose 
of red and black cherries, clay and hints of savory herbs and peaches. Enjoy it with classic 
Italian dishes that involve red sauces and don’t forget to try it with your favorite pizza!

2011 Mules Mistake
Now in its third year as an Arizona blend, we’ve added yet another layer to this story by 
using a dash of  Gewtirztramtner - a white wine - for added freshness in this light, refresh-
ing summer drinker. Hopefully it’ll have you shouting: “long live the Mule!” 

2011 Syrah Page Springs Vineyards
Our Estate Syrah is always distinctive. Grown from the French clone 383, we consistently 
produce a characteristically round wine with unique notes of  orange rind and citrus 
(along with the classic darker fruits associated with Syrah). Overall, 2011 was a lighter 
vintage for Arizona so this wine is drinking well now and should be enjoyed in the next 
couple years. It should pair especially well with soft ripened cheeses and seasoned meats.

FAMILy
2011 Barbera San Juan Vineyards, Paso Robles
Barbara is a great food wine. This bottling has medium tannin and beautiful 
acidity with a nose of  red and black cherries, clay and hints of  savory herbs 
and peaches. Enjoy it with classic Italian dishes that involve red sauces and 
don’t forget to try it with your favorite pizza!

2011 Unlikely Partners
This stunning, structured, Cab Franc from the Santa Margarita Vineyard in the 
central Hills of  Paso Robles County finds amazing synergy with the rich and 
voluptuous Petite Verdot from Ranchita Canyon Vineyard in the north. The colors 
green, black and purple say volumes about this wine.

2011 Vino de la Familia
With historical viticultural origins in southeastern Turkey, this liquid landscape 
is both ancient and new, simple but complex. Enjoy the waves of  pineapple, 
mandarin, muskmelon, lemon and honeysuckle with an open mind and thoughts 
of  the high elevation Arizona desert.

2011 Sangiovese Ranchita Canyon Vineyards
Instead of  putting the wine to barrel right after 

fermentation was complete, we soaked the 
wine on the skins and seeds for almost a 

month. This process added much more 
weight and tannin to the wine and 
imbued it with an “old world” style. 
This wine should age well for several 
years and could use decanting if  you 
drink it between 2012 and 2015.

in This rELEasE

Visit our website for more information on the wines in your release. 
www.PageSpringsCellars.com

CeLLAr DOOr

Last day to cancel or make changes to 
your account is April 1
Cards on file charged on April 2
Shipping window for Members who 
have requested shipping is April 3-10
Pickup window for Members to pickup 
in the Tasting Room is April 6 - May 6
Any remaining pickup releases will be 
shipped on May 7
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