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2013 ‘ÜBER ZIN’ ZINFANDEL
MENDOCINO COUNTY
900 Cases Produced

The Brutocao Cellars 2013 ‘Über Zin’ Zinfandel was produced from the family’s Bliss Vineyard in
Mendocino County. The Bliss Vineyard is the original vineyard property that was purchased by the Brutocao
brothers’ grandfather, Irv Bliss, in 1943 and it lends fruit to many of Brutocao Cellars’ wines. A blend of 80%
Zinfandel, 10% Primitivo, and 10% blend of Petite Sirah, Barbera, and Carignane, the 2013 Uber Zin is the perfect
example of combining old world winemaking with new world techniques. The result is a wine that has both
depth and luscious fruit flavors. This well-balanced Zinfandel has aromas of dried cherries, mocha and tobacco,
followed by flavors of blackberry jam, pepper, and hints of chocolate that linger on the soft finish. Aged in oak.
Enjoy now until 2023.

GOLD MEDAL SPECIAL SELECTION

2014 ‘ÜBER BLANC’ SAUVIGNON BLANC
LAKE COUNTY
800 Cases Produced

The Brutocao Cellars 2014 ‘Über Blanc’ Sauvignon Blanc was produced from Lake County, California, a
wine growing region that is becoming increasingly well known for its world-class Sauvignon Blancs. The moderate
elevations, unique variety of soils that are heavy in volcanic and mineral content, and the high temperature
swings from day to night (sometimes as much as 50 degrees!), all lead to this County serving as the ideal home
for growing Sauvignon Blanc. Brutocao’s 2014 Über Blanc was stainless steel fermented and aged to preserve its
natural acidity and bright fruit flavors and aromas. The wine opens with aromas of dried apricots, cantaloupe,
and hints of honeysuckle, while the palate is bright and lush with notes of honeydew, papaya, and honey. 100%
Sauvignon Blanc. Enjoy now until 2019.

GOLD MEDAL SPECIAL SELECTION

HOW WE CHOOSE OUR WINES: Gold Medal Wine Club showcases two wines each month from only the best small wineries of
California. Featured wines include those which have earned medals in the top wine-industry competitions or have been highly
rated by a respected national wine publication (see goldmedalwineclub.com/resources/wine-ratings). On occasion, we feature a pair of wines
which are newly released by the winery and which medals and reviews are forthcoming. Each and every selection is a superb wine made in small
quantities and with very limited distribution. There are over 3,000 wineries in California producing thousands of different wines. Only wines
fitting the above criteria are considered in choosing the featured selections each month.
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Brutocao Cellars

A fourth generation family-owned and operated winery in Mendocino County,
Brutocao Cellars blends its northern Italian heritage with its California roots to
craft a range of award-winning estate wines.
In a small town called Treviso near Venice, Italy, the Lion of
St. Mark is prevalent wherever you go. The lion has been a symbolic
figure in the Cathedral of St. Mark for generations, and the image
is so ingrained in the heritage of the city and the surrounding area
that is has now become a symbol for the city of Venice itself.

In America, that symbol has become synonymous
with Brutocao (pronounced Brute-oh-coe) Cellars, a small
family winery in Mendocino County. The winery is owned and
operated by three brothers - Steve, Lenny, and David Brutocao who represent the third generation of Brutocaos to carry on the
tradition of family grape-growing. The winery’s Lion of St. Mark
logo is a perpetual embracing of the Brutocao family’s Italian
heritage that originated in Treviso, and it is even a part of the
Brutocao Family Crest developed in the 1980’s.
Brutocao Cellars’ history actually dates back to the early
1940’s when the brothers’ grandfather, Irv Bliss, bought the 500acre property where the winery stands today. It was originally
comprised of 60 acres of grapes and figs, but the land was mostly
used for raising livestock.
Irv soon discovered the
area was well suited
to growing grapes and
expanded the property’s
vineyards to include
over 100 acres of mostly
Cabernet Sauvignon and
Zinfandel.
Irv retired in 1969
and sold the ranch to
Sonoma
Vineyards.
They in turn planted
100 additional acres of
the land to Chardonnay,
Petite Sirah, Sauvignon
Blanc, and Chenin Blanc, and added to the existing Zinfandel and
Cabernet Sauvignon vines. Five years later, the Brutocao family

happily repurchased the property and continued the tradition of
growing premium wine grapes on their family’s original property.

The new ownership was split between Irv’s son-in-law, Len
Brutocao, and Len’s brother Albert. The brothers had been involved
with engineering and managed their own construction company
in southern California, but they jumped at the chance to buy back
the family vineyard. In order to
maintain their existing business,
Albert decided to manage the
vineyard while Len continued to
run their construction company in
southern California.
Most of the Brutocao
family’s grapes were sold to
local area wineries (including
Beringer and Mondavi), but
enough was kept to make a little
bit of wine on the side. In 1980,
Brutocao Cellars made their first
commercial wine release.

Continued on Page 4

3

Hoss Milone,
WINEMAKER

In 2009, the Brutocao family welcomed winemaker Hoss Milone to the team.
Hoss is a fourth generation winemaker whose experience growing up in his own family’s
vineyards, watching his grandfather and father produce Mendocino wines and even
working in a cooperage (barrel production), has made him an integral part of the Brutocao
family’s business. Years later, it was discovered that Hoss’s grandfather tilled the land for
Irv Bliss (the Brutocaos’ grandfather) - confirming this was a match made in heaven!

BRUTOCAO CELLARS

Continued from Page 3

When Albert suddenly passed away in 1989, Len
immediately stepped in to take over operations at the vineyard.
He sought the help of his three sons, Steve, Lenny, and David
Brutocao, and decided to get serious about being in the winery
business. Building a winery and making a real impact with their
wines was something he and Albert had talked about for years
and Len was finally going to make it happen.
The ‘new’ Brutocao Cellars was off and running and the
ensuing years brought steady increases in overall production and
great critical success for their wines. In 1990, the family built a
winery on the property (now called Bliss Ranch) to make all the
wines Estate Produced. Because of their award-winning wines,
customer loyalty, and amazing growth, Brutocao Cellars outgrew
that first winery and it has now become an on-site wine storage
warehouse. A brand new winery was built in 2003 and expanded
in 2009.

The Brutocaos also expanded their vineyard acreage
over the years, adding the 113-acre Feliz Ranch in 1994, the
10-acre Philo Ranch in Anderson Valley in 1996, and finally the
89-acre Contento Ranch in 1997. Varietals included a range of
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Bordeaux and Italian varieties, paying homage to their heritage and
recognizing the best grapes for their Mendocino County region.

As Brutocao Cellars
continues to grow and make
a national presence with
their premium wines, the
Brutocao family, specifically
Len’s sons, have become
heavily involved. Steve
Brutocao is now CEO and
President, while his brother
Lenny serves as the Director of Vineyard Operations, and his
brother David is the Director of Winemaking. Together, they
have built Brutocao Cellars into its modern-day sensation with
its 450 acres of vineyard property, 15,000 annual cases of wine,
three tasting rooms, two stunning event centers, and simply too
many wine awards to keep track of. The fourth generation of
family, Kevin and Ryan, are now also involved in carrying on the
family’s legacy and many other members of the family help out
when and where needed.
Brutocao Cellars is quite the success story for this
passionate family, who enjoys nothing more than sharing their
heritage through a collection of world-class wines.

Food Pairings from Brutocao Cellars
NONNO’S RISOTTO

PAIR WITH THE BRUTOCAO CELLARS 2013 ÜBER ZIN
1/2 onion
6 cloves garlic
2 cans tomato sauce, chunky preferred
1 can diced tomatoes
4 cans chicken broth
1/2 lb. veal, diced
1/2 lb. pork tenderloin, diced
1/2 lb. hot Italian sausage, rolled into mini
meatballs
1/2 lb. chicken breasts, diced
10 sprigs of Italian parsley, chopped

Fresh ground pepper - about 10 heavy shakes
2 tsp red pepper flakes
1 tsp oregano
10 shakes of Italian seasoning
3 shakes of nutmeg
1 tsp cinnamon
2 tsp olive oil
1/2 lb. crimini mushrooms, quartered
2 dry oz. of Arborio rice per serving, and 2
oz. for the pot (by cup measure, not by weight)

In a large kettle, pour the tomato sauce, tomatoes and 1 can of the chicken broth. Bring to a boil and then reduce the heat to keep it warm.
Mince or chop the garlic and simmer in olive oil, adding the onions and cooking until transparent. Add the onions to the tomato sauce.
Brown the meats quickly and lightly, separately, and then add to the sauce. Add the mushrooms to the sauce, stirring occasionally. Add the
seasonings to the sauce. Cook over medium-low heat with the lid on for as many hours as possible, stirring occasionally. Taste occasionally
and add seasonings to taste. 40 minutes before serving time, heat the remaining chicken broth in a separate pan. Add the rice to the sauce,
stirring constantly so as not to stick. Add broth as necessary to keep liquid consistently - never add cold broth, heat it up. Taste for texture
and serve. May need more or less broth. Recipe provided by Brutocao Cellars.

GRILLED SWORDFISH W/ LEMON-BASIL BUTTER
PAIR WITH THE BRUTOCAO CELLARS 2014 ÜBER BLANC
2 swordfish steaks, 10inch thick (about 2 lbs)
Juice of 1/2 lemon
Extra virgin olive oil
Kosher salt and freshly ground pepper

For the Lemon-Basil Butter:
4 Tbs unsalted butter, softened
1 tsp freshly squeezed lemon juice
Zest of 1 lemon
1/2 tsp garlic, very finely chopped
1/4 tsp salt
2 Tbs minced fresh basil

Preheat a gas or charcoal grill to high heat. Cut each swordfish steak in half, drizzle with lemon juice and let stand for 1 minute. Rub both
sides of each steak with olive oil, salt and pepper and set aside. Place the butter, lemon juice, lemon zest, garlic, salt and basil in a small bowl
and combine well. Set aside until ready to serve. Oil the grill gates and add the fish. Grill the swordfish steaks until opaque throughout, 3 1/2
to 4 1/2 minutes per side. To avoid drying out the fish, do not leave unattended. Top each piece of fish with about 1 Tbs of the lemon-basil
butter just as it comes off the grill. Allow to rest for 2 to 3 minutes before serving. Makes 4 servings. Recipe provided by Brutocao Cellars,
sourced from www.mygourmetconnection.com.
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The Brutocao Family
IN THE SPOTLIGHT

It’s clearly a family affair at Mendocino County’s Brutocao
Cellars, this month’s celebrated Gold Wine Club selection! Brothers
Steve, Lenny, and David Brutocao represent the family’s third
generation of premium wine grape growers, and actively run the
small family winery that initially opened its doors back in 1980.

The brothers initially hailed from southern California
in West Covina, just outside Los Angeles, where their family
owned a successful construction company focused on highways,
bridges and airports. As they grew up, each went off to college but
returned to Covina to work with their father (Len Brutocao) and
grow the family business.

David (the oldest) attended UCLA with a major in
business and also earned an MBA from the University of Indiana.
Lenny earned a degree in information systems from the University
of Northern Colorado, and Steve (the youngest) went to nearby
Loyola Marymount to earn a business degree. Each of their
educational backgrounds proved beneficial in supporting their
family business.
Starting in 1989, their father took on the duel role
of running both the family vineyard operations up north in
Mendocino County and the family construction company down
south in Covina. He yearned to expand the vineyard and winery,
but needed more support to make it happen.

That support came in 1995 when Steve decided to
move his wife and kids up to the property. He was excited by
the opportunity to grow Brutocao Cellars, and thought raising
his children on the family’s land would be a truly rewarding
experience. He immediately stepped in and took over the sales
and marketing side of the winery.
His brother Lenny followed suit the following year
and moved up to the property to help his father with vineyard
management. The family was then farming nearly 400 acres of
premium vineyards in Mendocino County.
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Steve, Ryan, Martha, Irv Bliss cardboard cutout, David, Lenny, Debbie,
and Kevin Brutocao

“David was the last one to come up,” Steve Brutocao
explained. “I think he saw how much fun we were having and
wanted to be a part of it. For a while, he went back and forth
between running the construction company and helping out
with the winemaking, but eventually made the move in 1998.”

Together, the brothers really took Brutocao Cellars
to the next level. Over the next few years, they built two tasting
rooms - one on their Anderson Valley vineyard property and one
at the defunct Hopland High School building, which now doubles
as a state-of-the-art event center. They also upped Brutocao’s
production to its current level of 15,000 cases per year and added
a number of new wine programs to the portfolio.
In 2006, Steve, Lenny, and David took on more substantial
roles at Brutocao Cellars - Steve became the CEO and President,
Lenny took over as the Director of Vineyard Operations, and
David became the Director of Winemaking. Their father remained
involved at the winery until he passed away in 2010, and their
mother still lives on the original property offering support to her
hard working sons.

Steve, Lenny and David Brutocao are also now joined by
the fourth generation of family - Kevin and Ryan Brutocao. Kevin
grew up with his father, Lenny, in the vineyards, and can be found
at the family’s Hopland Tasting Room. He does a bit of everything,
from pouring wines to managing the online wine store and creating
many of the designs for marketing materials. Ryan, the Director of
Custom Label Sales, wears many hats and assists with distribution
as well as Brutocao’s non-profit partner, Wine to Water.
The Brutocao family’s passion and commitment to
their heritage can be tasted and appreciated in each of their
handcrafted wines.

Wine Region:

MENDOCINO COUNTY

Mendocino County is one of
California’s largest winegrowing
areas, and is widely recognized
for its diversity and quality of
wines. With the Pacific Ocean’s
cooling effects to the west,
the Mayacamus Mountains to
the east, and the Russian River
flowing through the center, the climate
and geography varies considerably across this broad region.
The diverse landscape creates countless opportunities for
wine grape growers, who can amazingly enough grow anything
from Pinot Noir in the cooler areas to Cabernet Sauvignon in
the warmers areas.
Although large in size, Mendocino County is relatively
small when it comes to the number of local wineries. There may
be over 340 grape growers in the region, but only about 60 estates
can be found amongst the green river valleys, each offering a
diverse and remarkable range of wines. Many of Mendocino

County’s grapes are sold to wineries outside the county and made
into wine elsewhere.

Brutocao Cellars currently grows and manages about
450 vineyard acres, all within Mendocino County and spread
amongst their four estate vineyards. Each of the sites incorporate
sustainable vineyard practices, benefiting the environment, the
community, and the development of high quality wine grapes.
Brutocao also produces a Sauvignon Blanc from nearby
Lake County, where the rugged topography, high elevation, warm
climate and clean air make it a prime growing region for the
aromatic white varietal. While the Lake County region is also
known for its Cabernet Sauvignon and Petite Sirah, one could argue
that no varietal wine produces more consistent results for the area
than Sauvignon Blanc. With its close proximity to Lake County, it’s
no wonder Brutocao Cellars is exploring the grape’s potential.

Add a Plus! Bottle

TO YOUR NEXT WINE DELIVERY
The Plus! Program automatically adds one special wine to each regularly scheduled wine
delivery, or as often as you like! Plus! wines are all highly rated, very small production wines
with availability too limited for all regular club members to receive.

Just
383 Cases
Produced!

Join Today! $18-$22/DELIVERY

This month’s Gold Club featured Plus! wine:

Carol Shelton 2013 Petite Sirah, Dry Creek Valley
92 POINTS - Robert Parker’s The Wine Advocate, 90 POINTS - Wine Enthusiast

Retail Price at the Winery: $40.00
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Wine Wizard:
TEST YOUR WINE IQ!

Why are wine grapes often harvested at night?
It is increasingly the norm to harvest grapes at night and there are many advantages to doing so - for the
wines and crews alike. The harvest crews can work longer hours in the lower, more comfortable nighttime temperatures while
also avoiding the wasps, bees, and rattlesnakes that often come out during the day. Night harvesting also results in better wine and
lower energy costs. The warm daytime temperature swings can easily change the sugar composition of the grapes, whereas picking
at night when the sugar levels are stable, can help keep surprises from happening during fermentation - such as wild yeast starting
fermentation prematurely. Additionally, when the grapes are picked cool and at night, they don’t have to be pre-chilled before they
are crushed, which saves big time on energy. This is increasingly important as more wineries move toward sustainability practices.
How many AVA’s (American Viticultural Areas) are within Mendocino County?
Mendocino County is home to 11 unique AVA’s and two “super regions” that also hold AVA status. The AVA’s include Anderson Valley,
Cole Ranch, Covelo, Dos Rios, Eagle Peak, McDowell Valley, Mendocino Ridge, Pine Mountain - Cloverdale Peak, Potter Valley, Redwood
Valley, and Yorkville Highlands. The Mendocino AVA is a “super region” that includes many of the appellations listed; in fact, over 90%
of grape growing acreage in Mendocino County is part of this super region. The second “super region” is the North Coast AVA is an
overlay that includes all of Mendocino County along with Napa, Sonoma, Marin, Solono and Lake Counties.
Which AVA is the largest in Mendocino County?
By region acreage, the Mendocino Ridge AVA is the largest in Mendocino with just over 87,000 region acres. However, only 209
vineyard acres are planted here. The largest AVA by vineyard acreage is Redwood Valley with 2,750 acres of vineyards planted.

The Gold Medal Wine Store

Instant! Membership Rewards saves you 11% to 32% off Brutocao Cellars wines!

BRUTOCAO CELLARS

2013 ‘Über Zin’ Zinfandel
Mendocino County

2014 ‘Über Blanc’ Sauvignon Blanc
Lake County

Retail Price
at Winery
$26.00/btl.
$18.00/btl.

Gold Medal Membership Rewards Pricing*

2-Bottle Members:
4-Bottle Members:
2-Bottle Members:
4-Bottle Members:

2+ btls.

6+ btls.

12+ btls.

$16.00

$14.33

$13.50

$23.00
$23.00
$16.00

$21.33
$20.50
$13.50

*Effective per bottle prices after Membership Rewards discount is applied at checkout.

$20.50
$19.25
$12.25

www.GoldMedalWineClub.com/store
1-800-266-8888

These special discounts are available only to club members, gift recipients and gift givers.
2 bottle min, per wine, per order. Shipping and tax (if applicable) not included in above prices.
Membership Rewards does not apply to Sale or Special Offer Wines.

