
 Mark Grassi was faced with a conundrum of sorts upon his 
graduation from Cal State Chico a number of years ago. Although his 
degree was in viticulture, he loved the challenge of building things 
with his hands and that aspect of his skill set eventually won out.

 He moved to Napa Valley in 1980 and founded a construction 
company, Grassi & Associates, that eventually constructed a number 
of ultra high quality homes and also several upscale wineries in 
both Napa and Sonoma Counties. Through the process, Mark Grassi 
never lost sight of the fact that he desired the glorified grape to 
play an important role in his life. He took a number of courses 
at Napa Valley College that further extended his interest in 
wine and winemaking.

 “I guess it was always meant to be,” he recently recalled. 
“I realized I really loved wine and finally decided to do 
something about it.”

 Mark and his wife Jami purchased 14 acres in Napa Valley 
and went about the task of establishing a wine company. “Our 
property was once an ancient river bed that sits on a bench 
above the valley floor at the bottom of Soda Canyon Road 
below the Atlas Peak AVA,” Grassi continued. “This area 
had been known for the fine wines it has produced 
since the 1870’s. All the factors pointed to the fact that 
it was an ideal setting for Cabernet Sauvignon, so that 
is what we concentrated on from the beginning.”

 Grassi also pointed out that the soils on his 
vineyard site are tempered by a host of cobbles that 
range in size from mini to some eight inches in 
diameter. These cobbles prevent the soil from being 
overly fertile, in addition to providing excellent 
drainage. The vineyard slopes gently to a center 
drainage running east to west and are planted on a 
tight grid to allow for excellent density and flavor 
concentration.”

 Grassi Wine Company offered its initial release 
in 2005, a total of around 700 cases of Cabernet 
Sauvignon. The wines were extremely well received 
and the fledgling operation was on its way to 
becoming an important player on the Napa Valley 
boutique wine scene.

 Today, the Grassi Wine Company produces 
around 1,200 cases, a level Mark Grassi is perfectly 
happy with. “We had reached around 2,000 cases 

some time ago, but our current level suits us just fine. We firmly 
believe that smaller is better and it allows us to concentrate on the 
terroir of the vineyard that is so important to us. The formula has 
worked for us for more than a decade and a half, and we don’t 
intend to change it.”

 Along the way, Grassi Wine Company has enjoyed the help of a 
number of consultants, most notably George Vare, a wine industry 
giant who passed away in 2013. Vare was instrumental in developing 
several obscure Italian varietals in Napa Valley including one called 

Ribola Gailla, a distinctive white grape that became Mark 
Grassi’s favorite drinking wine. Fruit from Vare’s vineyard was 
used to produce wines of the distinctive varietal that have won 
critical acclaim for Grassi and his company.

  Was the fact of Grassi’s Italian heritage the contributing 
factor in developing these varietals? “Not really,” informed Mark 
Grassi. “My grandfather made wines in his basement. But, it 
was the fact that I loved the Italian varietals so much that made 
me want to produce them. There are numerous Italian 

varietals that have never made it to California and I thought 
it would make a statement if we were successful.” So far, 

everything points to their  wines (Bianco Sulle Bucce 
included) becoming stars in their own right.

 During his company’s development, Mark 
Grassi assembled a top-notch team that included 
Winemaker Robbie Meyer (Peter Michael Winery, 
Lewis Cellars, Jericho Canyon Vineyard) that joined 
the company in 2009. Noted farming specialist Pete 
Richmond (Atlas Peak, William Hill, Stag’s Leap, Bien 
Nacido) ensures the vineyards are correctly farmed.

 In 2010, Grassi’s daughter, Cassandra, joined 
the company and handles all the sales and marketing 
while residing on the vineyard property. Her addition 
was a particular joy to Grassi.

 “We are truly a family operation,” he concluded. 
“And, we just were given the right to construct a winery 
by Napa Valley. We hope to begin the project in the not-
too-distant future and have it completed within the 
next few years.”

 Grassi Wine Company is an excellent example of 
an ultra quality boutique winery that adorns the crown 
of the exalted wine-producing area. We are delighted to 
introduce this distinctive, award-winning selection. 
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The Grassi 2016 Cabernet Sauvignon comes 
from the Grassi Estate Vineyard in Napa Valley, 
perched on a bench above the valley floor at 
the bottom of Soda Canyon Road, just below 
the Atlas Peak appellation. Planted to Cabernet 
Sauvignon, Merlot and Cabernet Franc, this 
vineyard produces wines with bright fruit 
characteristics without overly extracted 
qualities. Fresh, vibrant and delineated, the 
Grassi 2016 Cabernet Sauvignon is a delicious 
and refined wine with a striking floral quality 
and elegant dark fruit nuances. Aged 20 months 
in  French oak. 88% Cabernet Sauvignon, 6% 
Merlot, and 6% Cabernet Franc. Enjoy!

Shipping and tax (if applicable) not included in above prices.  
*Effective per bottle prices after Membership Rewards discount is applied at checkout. Membership Rewards does not apply to Sale or Special-Offer Wines.  

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

Grassi |  2016 Cabernet Sauvignon, Napa Valley

You Save 15% to 20%
off Winery Retail Price

Add a Plus! Bottle to your next wine delivery  
$45-$60 per delivery
The Plus! Program automatically adds on 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. For more information, 
visit: GoldMedalWineClub.com/plus

INSTANT  
Membership Rewards Pricing*

Winery Retail Price 
$80.00/btl.

2-Bottle Members: $68.00 $66.33 $65.50
4-Bottle Members: $68.00 $65.50 $64.25

 2+  6+ 12+ 
 btls. btls. btls.

This month’s Platinum Plus!  
Featured Wine:
Seawolf 2018 

Marcucci Vineyard Zinfandel, 
Russian River Valley

91 Points - Wine Enthusiast magazine

69 Cases Produced!

300 cases produced Dear Platinum Wine Club Members,
The Grassi 2016 Cabernet Sauvignon was the culmination of an excellent growing season, where all the elements were there for an excellent vintage.
2016 was a year that we finally emerged from a protracted multi-year drought. It brought us spring rains that enhanced bloom and fruit set, but still gave us moderate yields. It was an uneventful growing season with no heat waves, and allowed the vineyard to ripen slowly and evenly.

2016 was also the first full growing season that our vineyard was farmed 100 percent organic. The results were a nuanced wine that exhibited lushness and approachable tannins. This wine, while drinkable now, will age well for another 10 years. 

Enjoy!

Mark Grassi

94 POINTS
— Antonio Galloni, Vinous


