
More Than a Place 
Some places are more than just places; they become part of your story, woven into the memories you make, the people you meet, and the
moments that shape your life. For my husband Mike and I, Page Springs Cellars is one of those places. For nearly 16 years, it has been part of
our journey, and looking back, we realized just how many of our most meaningful memories are tied to its beautiful grounds...

By Laurie & Mike Chavez, Members since 2012

A Little More to Explore
Read more about our member experiences over the years, plus
club customization, member events, and other fun updates!

Seventeen Years

 It all started in 2007, on a trip to Jerome,
when I stumbled on a flyer advertising the
winery. “What? There's wine around
here?” My companion and I raced to the
Tasting Room, and that day I fell in love
with the wine and the vibe. I became a
Club Member, and the little oasis in the
Verde Valley has been...

By Leslie & Rich Lammers, Member since 2010

The Heart

Eric and Gayle Glomski are the real thing.
They are hard-working farmers, inspired
winemakers, consummate hosts, and
true friends. The best thing about
becoming members of the Page Springs
Cellars Wine Club is having access to this
magical space and  these magical people,
and the truly special community they...

By Kristi & Mark Rosati,  Members since 2009

That’s a Fan Club, Baby!

It truly is up to the buyer to be aware of
and dig into the Wine Club and what they
offer, which should always start with the
actual wine experience. Eric is one of the
few entrepreneurs to see a bigger picture
and offers more unique varietals and
crafted experiences for Club Members as
a regular feature...

By Peter Kasperski, longtime PSC friend

Access the full PDF version

I think all of the articles that Members and friends have written in this
newsletter are a testament, I’m really in the people business. I’m in the
sharing business. What do I do? I help create and share wines that
express places on the planet (that are dear to me), and then I share
them with people. I facilitate people getting together. I help people
open up. I turn people on to a lifestyle that I hold dear and feel is
special. I help people break down inhibition (within reason…I hope). In
return, I receive huge amounts of reciprocal joy. It was SO cool reading
all these articles from members. They had one thing in common...
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pro pairing tip

These whites were made for food!
When in doubt, add a little zest or a little heat! These vibrant whites love seafood, fresh herbs, citrus, and spice.

Pour a glass, gather around the table and let the good food pairing begin!

prima | What’s in my Box?

Quarter 3 2026

Notes of pear, pineapple, white flower, lime zest and
wet stone. Green apple, starfruit and kiwi on the

palate, focused acidity and a mouthwatering finish.

34% Grenache Blanc, 33% Roussanne, 33% Clairette Blanche

Drinking window: 2025-2028
$39/$35.10

2024 Captured Sunlight

CORE CORE

2024 Vino de la Familia Blanca

Aromas of tropical fruit, mandarin orange, bright
citrus, exotic flowers, a touch of spice and herbs.
The palate is fresh, vibrant, and mouthwatering.

69% Malvasia Bianca, 24% Traminette, 7% Gewurztraminer

Drinking window: 2025–2029
$29/$26.10 CORE

2024 Dos Padres Grenache Blanc

Complex and electric. Aromas of Bartlett pear, ripe
green apple, lime zest and wet stone. Juicy and
mouthwatering with a white-fruit driven palate.

100% Grenache Blanc 

Drinking window: 2025-2030
$34/$30.60

MIX N’
MATCH

Customize your own release by adding these
wines we think would go great with the core
release. 

CORE

KEY

Winemaker choice. Can’t be changed. What we
think you have to experience.

MIX N’
MATCH

2025 Colibri Mourvèdre Rosé

Rich aromas of pomegranate, ripe watermelon, fruit
punch. Notes of black tea leaves, crushed rock and
white pepper. A savory and mouthwatering finish.

100% Mourvèdre

Drinking window: 2025 - 2027
$36/$32.40
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