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seen its top-line revenues increase over 70%.  Steady customer growth meant that ABX 
faced a storage space crunch, which the company recently remedied with a new 24,000 
square-foot warehouse space in Van Nuys. . Nearly 100 wineries, importers, brokers and 
distributors – working with a significant number of ultra high-end wines – now use the 
company’s services.  The company’s fleet of trucks delivers an average of 150 orders 
(totaling 75,000 to 80,000 cases) per day between San Diego and Santa Barbara. 
Deliveries spike during holidays. 
 
Mike’s son Alex Mijailovic (a.k.a. Alex Miller) is a managing partner, co-founder and 
chief financial officer of Golden State Wine Co. Alex has a Bachelors in Architecture and 
an MBA from the University of Southern California, and is experienced in real-estate 
development and wet design (like the Bellagio Fountain in Las Vegas) throughout the 
U.S. and Asia. In addition to his duties at the parent company, Alex also took on the roll 
of managing partner of Terminal 55, an 11,000-square-feet modern wine-storage facility 
in the same building as his parents in Van Nuys..  The attractive facility boasts cellars of 
various sizes, with the most popular being a smaller space geared to new collectors. 
These economy units can accommodate up to 60 cases. The facility is currently taking 
space reservations. I hope Alex’s project succeeds.  We need knowledgeable, 
sophisticated entrepreneurs handling these kinds of niches in the wine industry. 
 
I found myself lingering, not wanting my visit to end, so was happy to discover that the 
Millers had a surprise up their sleeve: a young Bill Davies) , scion of the Schramsberg 
Sparkling Wine family, and an equally young Tom Gamble –  from the Proctor &  
Gamble family  (who had known each other since their first day of nursery school) – had 
some wines of their own making for me to sample. These two young gentlemen have 
been friends since those early days .  We tasted their  Origin  2001Napa Sauvignon 
Blanc, which I thought a stunning example of the varietal.  Gourmet Magazine (I guess 
that means Gerald Asher) also loved the wine.  I’ll have to further investigate what these 
two young winemakers are up to.   
 
At the end of the tasting I jokingly asked where the Miller family label was. To my 
enormous astonishment Mike ducked away and quickly returned with a bottle of 2001 
Alexander Merlot Lake County! Named after son Alex and made by Flora Springs, 350 
cases are made each vintage. Mike Miller really is a gentleman after my own heart: We 
tasted the wine, which demonstrated good color and balance, was smooth and had lovely 
spices on the nose.   
 
Recently my colleagues at the Los Angeles chapter of the Society of Wine Educators 
held a seminar on wine and cheese pairings.  I thought Dave Kegaries and Ralph Amy, 
who both have served on the national board of the SWE, did a terrific job with this 
program. I liked some of the pairings so much that with modifications I made them part 
of an event Sean Ryan and I led in Santa Monica in early April. (Remember, imitation is 
the sincerest form of flattery!) The SWE seminar did such pairing as a 2002 Zenato, delle 
Venezie ($8-9_ Pinot Grigio with Monterey Jack, which proved not bad but a bit sweet. 
A Veramonte 2003 Sauvignon Blanc ($7-8) coupled with a French goat cheese also had 
a sweet finish but was a more evenly balanced and thus better match. A J. Lohr 2002 
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Chardonnay ($14) – which had apple and butterscotch flavors – was greatly enhanced by 
white cheddar, which toned down the wine’s sugar while boosting the cheese’s nuttiness. 
One of my favorite pairings was a terrific Dr. Loosen 2002 Wehlener Sonnenuhr 
Kabinett Riesling (a bargain at $16) and a mini gouda. This is a dry Riesling with floral 
on the nose and classic fruit on the palate.  
 
Next was a Gabbiano 2001 Chianti Classico ($10) with Asiago cheese. The well-
balanced Chianti, which showed raspberry and plum while still being dry, was very 
expressive next to the cheese. The wine’s good finish was particularly underscored by the 
cheese’s saltiness. One of the bolder pairings was a big Dashe Cellars 2002 Dry Creek 
Valley Zinfandel ($8.00) with Muenster. The fruit-forward wine and the Muenster’s 
strong nuttiness balanced each other out nicely. When combined with Smoked Gouda, the 
smooth and peppery EXP Viaje 2000 Dunnigan Hills Syrah (from RH Phillips) ($10-
$12) presented a strong smoked flavor that managed to be both interesting and pleasant.  
The final notable pairing was a sharp cheddar with a 2001 Cabernet Sauvignon from 
Hess Estate, Napa Valley ($8) This is a solid wine with big fruits, and the pairing 
worked well for me.  
 
Chris Pollan, the proprietor of The Cheese Store in Silver Lake, attended the SWE 
seminar. His insight was quite helpful.  If you drop by his store, he’s the kind of fine-food 
lover that will happily point you towards extraordinary wines and cheeses that fit any 
budget and palate.   
 
You can do many variations of this kind of wine-and-cheese tasting program yourself, be 
it with a group of friends, a significant other, or even just by yourself one decadent 
evening.  I hope you give it a try. 
 
 
We’re looking forward to raising a glass of wine with you!! 
 
 
Joel M. Fisher, PhD is Wine Instructor for the Culinary Arts Department, Art Institute of California-Los Angeles. He does public 
affairs work for Avalon Hollywood (formerly The Palace), and conducts wine tasting and wine-and-food pairings throughout Southern 
California. 
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