Volume 23 Issue 1 | Q12026
Theme: Succession & Progression

WINEMICLUB

- PAGE SPRINGS CELLARS -

We hope you enjoy these article previews. Be sure to read the full newsletter at the QR code below.

heardit 1, OMSKI GRAPEVINE IN THIS ISSUE

Birth, Growth, Death, and Rebirth | Eric Glomski

By Eric Glomski, Founder & Director of Winegrowing Defying Gravity | Gayle Glomski

The reality is that | have never thought of myself as a good manager. Ride the Wave | Brandi Corley
Good leader? Yes. A person with vision and the will to make that vision memkefﬁﬂwﬁng COFNeYtTumbU"

T, oumey in Wine| Bree Nation
reality’ Yes. Good manager...no. (A reluctant one at best.) People AStory Rooted inWine | Cadyn Ray
often think of these terms, these roles, as somewhat synonymous. Evolution, Change, Progression & Succession| Amy Rankin
While | would agree that there are people out there who are both, | Invisible String | Mike Wendler
think they are extremely rare. Aleader is someone who inspires ggl':ﬁf Hm\l Thfg?]as BI'VaIGt .

. ng ou| Cherene Nester

people. Aleader is a person who helps others g(?t cha‘rged up abou'F a Changing of the Guard | Peter Kasperski
common goal, a battle, a peak, a project—creating things, overcoming Gem:s of Southeast Europe| Monika Leuenberger
obstacles. A leader convinces people of possibility helps them to ... Wine Club Comer| Cherene Nester

Defyl ng G raVity By Gayle Glomski, Vineyard Coordinator

The door was open, | followed Eric, nervous and excited. | sat next to him while the door closed behind me, and | pulled a metal bar toward us
which hovered over my legs. No seat belts, no destination —just trust. Secure your belongings and keep your hands and feet inside at all times.
| knew this was going to be a ride I'd never experienced before - although I'd been on many coasters before. | kept my eyes open as the cart...

Winemaker Evolution My Journey in Wine Changing the Guard

By Corey Tumbull, Winemaker By Bree Nation, Assistant Winemaker By Peter Kasperski, longtime PSC friend
Although the time has passed seemingly My journey into the wine industry began The premise of this treatise is “Changing of
inablink of an eye, | have just realized that in 2012 when I relocated from my the Guard”. Buckingham Palace? Not so

it has been 20 years since | first met Eric birthplace in Phoenix, Arizona, to the much. Chris Paul being released by the
Glmoski and came to his Page Springs Verde Valley with a clear intention: to get Clippers? That's more the Changing of the
Winery. Atthe time, | wasa much my foot in the door. | enrolled in Yavapai Point Guard (or Old Guard, to be fair).
“springier” 25-year-old with a passion for College’s Viticulture and Enology program No, thisis different. Mostly. As with any
wine just beginning to bud, and like other and began classes, eager to build a business, at Page Springs Cellars, the only
kids that age, | thought | knew it all... foundation in both grape growing and... true constant is change. Part of that...
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PRIMA | WHAT’'S IN MY BOX?
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2023 DOS PADRES ROUSSANNE 2024 PAINTED LADY GEWURZTRAMINER
100% Roussanne 100% Gewurztraminer
Ripe pear and red apple with almond, cream, and Aromatic notes of lychee, rose petal, and ginger with
white florals. Broad and lightly creamy on the palate, bright tropical fruit and a crisp, lively finish. The final
balanced by wet stone and brisk acidity. bottling from this vineyard.
Drinking window: 2026 - 2030 $35/$31.50 Drinking window: 2025 - 2031 $45/$40.50

2024 VINO DEL BARRIO BLANCA
26% Vermentino, 17% Malvasia Bianca, 15% Sauvignon Blanc, 13%
Marsanne, 12% Roussanne, 10% Sémillon, 7% Grenache Blanc

White pear, golden apple, and citrus lead, with
subtle white florals, sea spray, and wet stone.
Medium-bodied with refreshing acidity.

Drinking window: 2024 - 2029 $19/$17.10

PRO PAIRING TIP

Textured whites shine with richer seafood and poultry.

Try the 2023 Dos Padres Roussanne with roast chicken, scallops, or dishes with a touch of cream. Its breadth and
subtle richness are kept in check by brisk acidity and mineral tension.




