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RENTADUE WINERY

Italian heritage, world-class talent,
and a remarkable family history make
Trentadue Winery an Alexander

Valley favorite.

Ouwmers Leo and Evelyn
Trentadue contributed
significantly to the advancement
of the Sonoma County wine
country, with one of the oldest,
most reputable vineyards of

the region.

The Trentadue name has a
remarkable reputation, with the
press to back it up... 60 Gold
Medals, more than 30 Double
Gold and Best of Class, and
hundreds of Silver Medals!

Trentadue Winery is located in
Geyserville, California where
they welcome visitors and tasters,
and offer Tuscan ambiance

to special events and wedding
celebrations.
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2005 CABERNET SAUVIGNON

Trentadue’s 2005 Cabernet Sauvignon is
made entirely from the winery’s estate
grown fruit in the reputable Alexander
Valley region of Sonoma County. Also _
blended with smaller amounts of Merlot,

Petite Verdot, and Syrah, this wine f d
shows an impressive depth and complexity 7;(6’/ l a M €
of aromas and flavors. The 2005 Cabernet i T R i i
Sauvignon has also received great press,
including a Best of Class honor from the
Los Angeles International Wine & Spirits sexander val)
Competition, a Gold Medal from the San
Francisco Chronicle Wine Competition,

and a Gold Medal from the San Diego
International Wine Competition. Deep red in
color, this Cabernet gives dominate notes of
ripe plums, Bing cherries, cigar box and
toast/smoky oak, and with further decanting,
reveals layers of cloves and exotic spices. The
mouth feel is surprisingly soft and juicy with
round and mature tannins, well-balanced

acidity and an impression of sweetness on W f/é/@ W"
the finish. Try pairing the Trentadue

2005 Cabernet Sauvignon with barbequed
chicken, roasted pork chops, strong flavored
cheeses and dark chocolate. Aged 20 months in .
oak. 75.5% Cabernet Sauvignon, 10.9% Merlot, | RGN

3.9% Petite Verdot, 9.7% Syrah. Enjoy now | s 1938
PSSR e | | Drink NoworUptoYear............. 2012
until 2012.

2005 VINTAGE:

BEST OF CLASS — LA INTERNATIONAL
WINE & SPIRITS COMPETITION

GOLD MEDAL - SF CHRONICLE

WINE COMPETITION

GOLD MEDAL — SAN DIEGO
INTERNATIONAL WINE COMPETITION

2005

Cabernet Sauvignon =

SONOMA COUNTY

......................... 14.7%
........................ 0.61 g/100 mls
20 months in oak

RENTADUE WINERY

In 1959, after twenty-five years of farming fruit orchards in California’s Santa Clara Valley, the

Trentadue family decided it was time to move on. “We were pushed out by the subdivisions,” says patriarch
Leo Trentadue. “You can’t farm properly with housing tracts and businesses all around you,” he adds. Indeed, for that area
is now the heart of California’s so-called “Silicon Valley,” home to some of the world’s leading high-tech companies.
With the thought of continuing his fruit-farming elsewhere in California, Leo began searching the Central
Valley where some of his former neighbors had previously relocated. After looking in vain for several months, his
attention was diverted to Sonoma County. An uncle, who was already farming there, suggested that he look at a
ranch that was for sale. The property was comprised of 117 acres of prune and apple trees, and about 50 acres of
unusually mature grapevines. In fact, these vines were planted back in the 1880s and were producing small yields of

highly concentrated, excellent quality fruit. With the purchase of the ranch in 1959, Leo Trentadue had suddenly



2005 VINTAGE:

BEST OF CLASS - SONOMA STATE FAIR

WINE COMPETITION

6 GOLD MEDALS

TOP WINE VALUE IN NORTHERN CALIFORNIA -
FOOD & WINE MAGAZINE

88 POINTS — CONNOISSEURS’ GUIDE
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Old Patch Red”
2005 | Sonoma County
Red Wine

2005 OLD PATCH RED

Named for the original 1896 plantings,
the Trentadue Old Patch Red blend has
remained the all time favorite among
legions of Trentadue fans for over three
decades. Some of these vines are still
producing today! Although the blend
composition varies slightly with the
vintage, the main idea of pre-Prohibition
style of field blend based on Zinfandel,
Petite Sirah and Carignane remains the
same. Trentadue says their Old Patch Red
blend “is a serious everyday wine with a
soft palate and loads of flavors.” The

predominance of Zinfandel in the blend
brings in jammy, peppery, black cherry
and strawberry aromas with spicy herbal
nuances. Further aeration reveals deeper
and more complex layers of plums, brown
sugar, graphite and earthy, dusty undertones. A
solid tannin core suggests good aging potential,
too. The highly allocated 2005 Old Patch Red
blend was awarded a Best of Class from the
Sonoma County Harvest Fair in addition to
6 Gold Medals from various international wine

WmELT

competitions. This wine was also named a

DH. 378 Top Wine Value in Northern California by
Alcohol . 14.9% Food & Wine magazine and received an
Total Acid. 0.55 ¢/100 mls 88 Point score from Connoisseurs’ Guide.
- - Aged 14 months in oak. 70% Zinfandel,
Aging............o 14 months in oak o ) . o )
Drink Now or Up to Year 2015 20% Petite Sirah, 5.5% Carignane,
""""""" 4.5% Syrah. Enjoy now until 2015.

become a grape farmer. The
Trentadue farming enterprise
completely changed its focus from
fruit orchards to grape growing.
Under the watchful eye of Leo’s
father Joseph, who was a veteran
winemaker, they began removing
prunes and apples and planting
grapes. These vines were among
the very first to be planted in
Sonoma County since the days of
Prohibition. Those “new” plantings
today are more than 50 years old,
and the “old” vines are more than
100 years old.

Over the next ten years, the

Trentadues added over one hundred

additional acres and planted
a multitude of varietals.
All of the grapes were sold
to neighboring wineries.
“We've been selling fruit
to wineries like Ridge and
Seghesio for years,”

reveals Leo. “They all
encouraged me to start my
own winery and finally I
did,” he explains.

In 1969 he converted
an old barn on the property

Trentadue Winery’s attractive tasting room

_ ! is on the winery property in the quaint

into a makeshift winery .
. Sonoma County town of Geyserville.

Llntll a permanent structure

was built several years

later. “We were just playing



around at first,” he says half kidding.
“We made about 3,000 gallons of five
or six different varietals and it was
snapped up virtually overnight!”
Knowing they were on to
something, Leo continued to expand

the winery operation. Amazingly, at

The Trentadue family has been growing

premium wine grapes on their 200-acre
Alexander Valley estate for over 47 years
— some of the vines date back to 1886!

one point Trentadue Winery had
twenty-three different wines offered
for sale! Then the onslaught came.
As California wines became widely
popular through the 1970s and 1980s,
the competition heated up and wine
production in the state mushroomed.

“The big wineries with the big
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money moved in and changed the
entire character of the business,”
says Leo.

Bending with the times, the

Trentadues knew they needed to
revamp their operation. In 1990,

the winery replaced all of their

old winemaking equipment with
state-of-the-art machinery. They
brought in all new barrels, hired a
new winemaker and down to the last
detail, redesigned their label. A smart
decision was made to pare the wine
offerings down to a more manageable
seven. Trentadue Winery was now
lean and mean and ready for the
nineties and beyond.

Today, Trentadue Winery is still
100% family owned. Leo Trentadue’s
son Victor oversees the vineyards as well
as the winery day-to-day operations.
Victor literally grew up among the
vines, working in the vineyards after
school and during harvest for as long
as he can remember. Together, Leo
and Victor have more than 60 years
combined hands-on experience in the
vineyards, perhaps more than any
other wine producer in the state.

Underscoring this expertise is
Victor’s responsibility for managing a
nearby 188-acre vineyard for Paul
Draper of Ridge Vineyards. And in 1995,
Victor was one of a small handful of
vintners chosen to travel to Russia to
share information with
that country’s emerging
wine community.
Another member of the
Trentadue Winery team
is one of their two
daughters, Annette, who
works as the purchasing
manager and helps
organize special winery
events. Both Victor and Annette have
children who also occasionally work at
the winery, starting a fourth generation

of Trentadue Winery history. ’

1) What are the advantages to
using screw cap closures?

2) Why is there value associated
with “old vine” wines?

3) What is the best temperature to

serve my white wines, red wines
and sparkling wines at?

See Page 7 for Answers.

Lot Tho D0
Abowt S e /Uinemaker

Born and raised in northern
Bulgaria, Miro Tcholakov became
winemaker at Trentadue Winery
in the summer of 1999, and has
since produced wines with an
unbelievable quantity of accolades
from the professional wine press.
Trentadue’s cabinets are filled with
over 60 Gold Medals, more than
30 Double Gold and Best of Class,
and hundreds of Silver Medals!

In 2005, Miro was chosen by
popular media as one of the top 20
winemakers in America. He

also handcrafts wines for his

own label, Miro Cellars.
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“Growing our family is .
winery continues to be a
great adventure,” says an

obviously proud Leo *,.’_"
Trentadue. In Italian, the T

word Trentadue means y
“thirty-two,” thus the ="M
32 designation on the wine

label. Speculation is that the family name comes from a
group of 32 emigrants who settled in their hometown
area of Bari, Italy centuries ago. Leo’s father was born
in Italy in the late 1890s. At the age of 16, he and his
family came to America at a time of growing strife and
threat of war in Europe.

After various odd jobs and a stint in the Army,
Leo’s father was preparing to go back to his homeland.
“That’s when he spotted a ‘Come to Sunny California’
poster,” Leo recounts. “He had nothing to lose so he
went to California and never left!” he adds.

By the mid 1930s he was able to buy some ranch
land near San Francisco that he converted to fruit
orchards. “I grew up working in those orchards,”
recalls Leo, “most of my childhood, every day after
school and every weekend. So at the time I wasn’t real
anxious to keep doing that for the rest of my life.”

After finishing high school, Leo spent a few years
in the Army. Still not entirely enthusiastic about the
prospects of farm life, he enrolled at San Jose State
University to earn a degree in horology (the science of
measuring time and the art of watch making). He
subsequently bought a jewelry store and ran it for
several years until 1954 when the pull of the land
finally brought him back to the family orchard farm.

A few years later succumbing to urban sprawl, Leo
and his family sold the orchard farm and moved to
Sonoma. Leo and his wife Evelyn live on the vineyard
property in Sonoma that they purchased in 1959.
Although they easily could, they are not interested in
becoming a big winery operation like a lot of their
neighbors. Their goal is simple: “We want to continue
making good wines,” states Leo. “And maintain the
farm lifestyle to which we are accustomed.”

Wine industry veteran Miro Tcholakov (Meer-oh
Choe-la-kawv) handles the winemaking. Born in a
grape-growing and winemaking area of Bulgaria, Miro’s
love of wine began at an early age. As a small boy Miro
helped his grandfather work their small family vineyard
and make wines. “We little boys were thrown in vats
of grapes up to our chins. It was hot, sticky and full of
bees, but it was the highlight of every year,” says Miro.

Continued on page 7

Trentadue Winery’s 200-acre estate
is located in the Alexander Valley
region of Sonoma County. Home to
over 40 wineries, the Alexander Valley
encompasses more than 15,000 vineyard
acres and occupies a stunning northern
corner of Sonoma County. The region is
known for its long, even growing seasons
that result in classic fruit forward style
wines with supple flavors and distinctive
characteristics. Located just an hour
north from San Francisco’s Golden Gate
Bridge, the Valley maintains a laid back
but sophisticated lifestyle with friendly
winemakers and growers who are proud
and happy to share their winemaking

Life-long, hands-on agriculturists,
Leo and Evelyn Trentadue contributed
significantly to the advancement of their

region and today maintain one of the most
historical wineries of Alexander Valley.

experiences and world-class wines
with each other, as well as with visitors
passing through.

Trentadue Winery has grapevines
dating back to 1886, making it among
the very first wineries to plant vines in
Sonoma County since the days of
Prohibition. They continue to balance
the traditions of the area’s early Italian
growers and the ever-evolving changes
within the viticulture industry. Of the
twelve varieties grown on the Alexander
Valley estate, special attention is giving
to blocks of Zinfandel, Petite Sirah,
Merlot, Cabernet Sauvignon and
Cabernet Franc. Trentadue also practices
sustainable agriculture, helping to retain
the viability of the estate for generations

to come. #
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FOOD FOR THOUGHT

Pair with Trentadue 2005 Cabernet Sauvignon

Ingredients:

3 broilers, disjointed

1 tablespoon butter

6 tablespoons olive oil

1/2 medium onion, chopped fine
3 slices prosciutto, cut small
1/2 pound mushrooms, diced
1 teaspoon rosemary

1/2 lemon for juice only

8 ounces white wine

Salt, pepper

Preparation:

Melt butter in large frying pan; add oil and chopped onion
and cook until onion is slightly brown; add chicken,
prosciutto and mushrooms; season to taste.

Brown chicken thoroughly over slow fire, turning frequently;

add rosemary, juice of 1/2 lemon and wine; increase heat
and cook 5 minutes. Sprinkle with chopped parsley if
desired. Serves 6.

Pair with Trentadue 2005 0ld Patch Red

For Chicken:

Place a 5 pounds young chicken in a large kettle/Dutch Oven with 3 cups of water, 2
stalks of celery (chopped), 1 onion (sliced), and 1 teaspoon salt. Place in oven and
steam at 375 degrees for 3 to 4 hours until tender. Cool and remove meat in large
pieces, reserving broth.

For Cacciatore Sauce:
2 tablespoons olive oil

1/4 cup onions, chopped

1 clove garlic, minced

1 No. 2 1/2 can tomatoes

12 stuffed olives

4-ounces canned mushrooms, sliced
1/2 cup green pepper, cut in strips
1 teaspoon salt

Dash pepper

1/4 teaspoon basil

Preparation:

Combine olive oil, onions and garlic in heavy skillet; cook over low heat gently until
soft and golden. Add tomatoes, olives, mushrooms, green pepper, salt, pepper and
basil. Continue cooking over low heat about 20 minutes.

Skim fat from chicken broth; measure broth and add water to make 5 cups, pour into
large saucepan. Bring to a boil; add 1 tablespoon salt and 1 pound package of broad
noodles. Bring to boil again; cook 15 to 20 minutes till tender. Drain, place in a
shallow two quart casserole. Arrange chicken on noodles; pour over the sauce.

Bake in 350 degrees for 20 minutes. Serves 8.

Find these recipes and all of your favorites online at www.GoldMedalWineClub.com/recipes.

We have a delicious collection of entreé recipes to pair with your favorite Gold Medal wines.



ADD A PLUSI BOTTLE
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Plus! wines are all highly-rated, very small production wines with
availability too limited for all regular club members to receive. Only
Plus! Program participants receive these rare gems!

The Plus! Program automatically adds on a special wine to
each regular scheduled wine delivery, or as often as you like!

Don’t miss out on another shipment!
Join the Plus! Program today!
$18-$22 each delivery

This month’s Gold Series featured Plus! wine:

HEARTHSTONE 2006 “SLIPSTONE” RED BLEND
Gold Medal— San Diego International Wine Competition

Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Spotlight, continued from page 5

Before joining Trentadue Winery, Miro worked at Dry Creek
Vineyards where he was Cellar Master and then Assistant
Winemaker. He acted as liaison between the winemaker and the
wine, making sure that the winemaker’s decisions were followed
throughout the winemaking. “I'm with the wine all the time,”
says Miro. “I follow its progress from the vine, through crush,
fermentation, racking, barrel work, blending, filtration and bottling.
Then it’s out of my hands.”

To complement his early induction into winemaking, Miro
graduated with high honors from the Higher Institute of Agriculture
in Plovdiv, Bulgaria, with a degree in viticulture and enology. Since
moving to California, Miro has supplemented his experience with
courses in red wine production at University of California, Davis,
and supervisory management classes at Santa Rosa Junior College
in Sonoma County.

Trentadue Winery is primarily a red-wine winery, giving
emphasis to Merlot, Zinfandel, Sangiovese, Carignane, Petite Sirah,
Cabernet Sauvignon and a special red blend they call “Old Patch
Red.” Conceived almost 20 years ago, Old Patch Red is a unique
field blend named for the original 1896 plantings, and some of the
vines are still producing today. Recently, the winery introduced a
collection of super premium wines they call La Storia, that are
crafted from the best grapes available to the winemaker, which are
aged in the best oak barrels until the optimum time to release. They

currently have a Petite Sirah, Cabernet Sauvignon, a red blend
named “Cuvee 32,” and a Red Meritage. &

1) Screw caps do not mean a loss in quality. To the
contrary, screw caps ensure quality! Screw caps
have actually become more reliable than corks when
it comes to keeping air out, and when it comes to
wine, it's vital to keep the air out so the aromas and
flavors stay alive. It's true that corks play an important
role in aging fine wines, but for everyday wines that
are meant to be fresh, fruity, and consumed within
the first few years of its release — bring on the caps!
Plus, with the ease of opening and resealing, screw
caps make a great choice.

2) There is often the belief that older vines make
better wine, and this is because as vines age, they
produce less fruit, so the remaining fruit has less
competition for sunlight and nutrients. The vines
produce grapes, and therefore wine, with more
concentrated flavors. In the U.S., the most common
use is on Zinfandel, because in Galifornia, vineyards
up to 125 years old are still bearing small amounts of
prized Zinfandel fruit. There is no objective definition
to verify an “old vine” wine, but they typically refer
to wines whose vines are 30-40 years old.

3) Temperature is the single most important factor in
improving or detracting from your wine drinking
experience. Many people drink their white wines too
cold, and red wines too warm — so here's a quick
guide. White wines should be served cool, not cold
(take out of the refrigerator 10 min. ahead of time).
Sparkling wines should be cold to the touch (and kept
in an ice bucket) to keep the bubbles lively. Red wines
should actually be slightly cool (60 to 65 degrees
Fahrenheit). Enjoy your tasting experience!

HE ART OF
FINE WINE

This ancient wine
| fresco is located in
. Herculaneum,
[taly, advertising
wine available for
sale. Herculaneum
|| was covered by

% volcanic debris
from the Mt. Vesuvius eruption in 79 A.D.
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“Got it today. . .reordered it today.
Great Zin! [Rusina 2006 Zinfandel —

Looking for Top-Rated Wine Accessories?
Search no more, because Gold Medal Wine Club has an excellent selection of gadgets,
Gold Series PLUS! wine]” tools, wine glasses, corkscrews, cookbooks, and more — guaranteed to please any wine

— John Sellinger enthusiast! Visit our online store today, and check out our latest additions, including the
Ravi Instant Wine Chiller ($39.99), a revolutionary tool that immediately cools wine to

“Nice acidity and balance. Clean the proper drinking temperature as you pour it. [t's NEW for summer, and already one of

the best selling items on the market today! If cookbooks are what you're in the market for,

and easy to drink. This was great

take a look at “Seriously Simple,” a collection of creative dishes that are easy to master, yet

1 [ 1
with mac and cheese!!! [Donati still possess the elegance to impress your finest guests (and offered at just $24.95, it’s a
2006 Chardonnay] . serious steal!). From Vinturi Aerators, Decanters, and crystal wine glasses from Ravenscroft,
— James Diety we know you will be impressed with our top-notch selections. Visit our online Wine

Accessories page today (www.GoldMedalWine.com/accessories) and start shopping!

“We LOVED this Syrah. . .just

ordered a case. Thanks for another

great find, GMWC! [Pianetta ,

2004 Syrah]” L
— Cathy Stewart

The Gold Series features wines from only the best small wineries of California. The selected wines
have earned medals in the top wine-industry competitions or have been highly rated by respected
national wine publications. On occasion we feature a wine of high medal-quality with very limited
availability that may not be submitted to these venues for review.

= |[HE GOLD MEDAL WINE STORE

Trentadue’s reputable name is one you can count on, especially with a repertoire of medals that few Sonoma wineries can

rival. Enjoy these distinctive, seriously flavorful wines from one of Alexander Valley’s most

Save up to 31%
off Winery Direct

historical, consistently superb wineries!

Retail Price Club Price Club Price
TRENTADUE WINERY Winery-Direct 2-Bottle Members 4-Bottle Members
And Multiple Series Members
$16.50/btl. Save 31%

$24.00/btl. $18.00/btl. Save 25%

2005 Cabernet Sauvignon *

2005 Old Patch Red * $14.00/btl. $12.00/btl. Save 14% $11.00/btl. Save 21%

2 bottle minimum, per wine, per order
. . If you are also a
Reorder Online: www.GoldMedalWineClub.com Z_b(lee member of

Toll Free: 1-800-266-8888 Fax: 1-800-266-8889 another Series, you are now
Gold Medal Wine Club — 5330 Debbie Road, Suite 200 ® Santa Barbara, California 93111 elig—ible to receive the 4-b0ttle

R — — — , , _ , member prices above!
*Availability is extremely limited ~ Note: Shipping and tax (if applicable) not included in the above prices. Call for details.



