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Toccata Wines

T

occata wines
Lucas & Lewellen vineyards
A pioneer in Santa Barbara wine country,
Lucas & Lewellen build their boutique
Toccata brand of Italian wines.

Lucas & Lewellen began making
wine in 1996 and have since
become one of the leading wineries
in Santa Barbara County.

Lucas & Lewellen’s Italian
Toccata vineyards are located
in the Los Alamos Valley.

The Toccata Tasting Room
in Solvang offers a warm,
intimate European ambiance
reminiscent of the beautiful
villas of Tuscany.
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2006 MANDOLINA RISERVA
A Gold Medal Special Selection! The Mandolina
Riserva 2006 Toccata is made in the increasingly
popular ‘Super Tuscan’ style, which blends
traditional Italian varietals with several other
grapes, especially Cabernet Sauvignon, to create
deliciously flavorful, distinctive red blends. This
2006 vintage is made entirely from Lucas &
Lewellen’s estate vineyards in Santa Barbara
County, sourcing Bordeaux varietals from the
Valley View Vineyard in Solvang and Sangiovese
grapes from the Los Alamos Valley Vineyard near
Santa Maria. Although the exact percentages
vary year to year, the 2006 Mandolina Riserva
is comprised of 45% Cabernet Sauvignon,
35% Sangiovese, 7% Cabernet Franc, 6% Merlot,
and 7% of the rare Freisa grape. Winemaker
Megan McGrath Gates blends these grapes
together beautifully, and the result is a wine of
exceptional merit and style. The spice and zesty
red fruit of the Italian grapes practically leap
from the glass, while the deeper, sweet, black
stone fruits of the Bordeaux trio creates a nice
structure and foundation for the blend. Bright
acidity on the palate gives the 2006 Mandolina
Riserva a great balance and makes it a
wonderfully food friendly wine. Aged 22 months
in oak. Enjoy now until 2016.

2006 VINTAGE:
GOLD MEDAL SPECIAL SELECTION

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pH. . . . . . . . . . . . . . . . . . .
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .
Aging .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

14.5%
3.61
0.69 g/100 mL
22 months in oak
802
2016

T

occata wines

lucas & lewellen vineyards

One of our favorite wineries! A brief update since the last feature in 2010...
The Lucas and Lewellen Vineyards winery came into existence when two old friends decided they wanted
to get into the winery business in the right way. Long-time Central Coast grower Louis Lucas and retired Judge Royce
Lewellen were both members of the Santa Maria Wine and Food Society as well as the local Rotary Club and had known
each other for more than 20 years when they decided to make the move in 1996. Over lunch, Louis Lucas approached
Judge Lewellen about possibly selling one of his proven vineyards, but a deal was struck where Lewellen bought a 50% interest
in both Lucas Brothers Vineyards if Lucas would continue to farm them. Two years later, the entity bought another top
area vineyard and became a major supplier to numerous wineries throughout the State of California.
Louis Lucas had prior experience with the winery side of the business when he was involved with Tepusquet Vineyards
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2010 TOCCATA PINOT GRIGIO
A Gold Medal Special Selection! Lucas &
Lewellen’s 2010 Toccata Pinot Grigio comes
from the winery’s estate vineyard in the Los
Alamos Valley of Santa Barbara County. Even
more specifically, this Pinot Grigio was crafted
from vines planted from cuttings brought from
Italy over twenty-five years ago! This cooler
vineyard site preserves the traditional character
of Italian Pinot Grigio and the result is a light
and delicate wine with a bright finish of lively
fruit flavors. With the 2010 vintage, winemaker
Megan McGrath Gates has captured the subtle
aromas of lemon peel, lily flower, jasmine tea
and pear – all of the lovely elements we love
about Pinot Grigio bouquets! On the palate,
the Pinot Grigio offers flavors of bright lemon,
floral notes, and melon, which are accented by
hints of minerals and white pepper. Overall, it’s
very nicely balanced with crisp natural acidity
and lively fruit that make this Pinot Grigio an
instant favorite! A fine compliment to a variety
of light pasta dishes, salads, fruit and cheeses.
100% Pinot Grigio. Enjoy now until 2015.

2010 VINTAGE:
GOLD MEDAL SPECIAL SELECTION

Just the facts:
Alcohol.  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pH. . . . . . . . . . . . . . . . . . .
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .
Aging .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Cases Produced. . . . . . . . .
Drink Now or Up to Year.  .  .

13.5%
3.27
0.63 g/100 mL
12 months in oak
1,573
2015
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level that has expanded to around the
35,000 case level.
Co-owner Louis Lucas feels the

Lucas and Lewellen also operate a
pair of high quality tasting rooms in
the Danish-inspired tourist village of

winery is set for some incredible growth
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other wineries,” he explained. “With

room is devoted to Lucas and Lewellen

the great reputation of our grapes and

wines and the other showcases the

with the skill of our winemaker Megan

company’s growing boutique line of
Italian varietal wines that are known
under the Toccata label.
Originally planted from cuttings

TWine
he

Wizard

1) What is the difference
between Pinot Gris
and Pinot Grigio?

brought from Italy’s legendary vineyards,
Lucas & Lewellen’s Italian varietal
vineyards of Toccata thrive in Santa

2) What are ‘Super Tuscan’
wines?

Barbara County’s Los Alamos Valley.
Winemaker Megan McGrath Gates
keeps true to the vines’ Mediterranean

Lucas & Lewellen’s quaint Solvang
tasting room features the winery’s Toccata
brand, offering a taste of Italy from Santa
Barbara County!

heritage and masterfully crafts aromatic
full-flavored wines while maintaining
the varietal character that has made
generations. The Toccata brand has
been incredibly well received by

three, four or even five times our

consumers and it continues to grow

present production levels. We are going

with each anticipated vintage.

“It’s really comfortable
for us to feel that we are
sitting on some of the
finest grapes being grown
in the whole country.”

Since inception, Lucas and
Lewellen Vineyards has striven to
produce sound, affordable wines that
afford good price/value relationships.
The company has developed a fierce
and loyal following and is something of
a cost legend with
Central Coast
locals who have
often witnessed
major price

market and expand when the timing is

increases as their

right, but it’s really comfortable for us

neighboring
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the finest grapes being grown in the

become more
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See Page 7 for Answers.

these Italian wines popular for

McGraw Gates, we could easily grow to

to pay close attention to the commercial

3) What’s the best way to
store Champagne?

About The Winemaker
Eighth generation Californian
Megan McGrath Gates is winemaker
for Lucas and Lewellen Vineyards
and possesses outstanding credentials
for her all-important job. A graduate
of nearby Cal Poly San Luis Obispo,
McGrath also holds a winemaking
certificate from prestigious UC
Davis. She gained valuable
experience in Sonoma Valley with
Cahill Winery in Sebastopol
and also Flowers Vineyard and
Winery on the Sonoma Coast.
Gates has worked with almost
all varietals in her present role
and was promoted from within
in 2006 after former winemaker
Daniels Gehrs left to found his
own winery. Although a classical
winemaker, she utilizes several
state-of-the-art techniques in
formulating the wines for
Lucas and Lewellen.

gold medal spotlight

Louis
Lucas
Louis Lucas has a great
nickname, the dirt man.
“I guess you could
say I earned it,” the
personable grower-turned-winery owner recently
explained. “My family has been in the growing business
my whole life. My grandfather, my father, all my
uncles, in fact everyone in our family grew something.
Some grew vegetables, but mostly it was grapes. I come
from a small Croatian community around Delano (CA)
and I was exposed to growing grapes since day one.”
Louis Lucas chose to attend Notre Dame where he
was a letterman in track and a walk-on for the famous
Notre Dame Fighting Irish. When he finished school,
he returned to California and the business his family
knew so well.
In the late 1960’s, Lucas felt the need to explore
new growing sites, where cooler temperatures and
conditions would allow his grapes to achieve new levels
that were unpractical in the extremely hot Central
Valley. He traveled to the nearby Santa Maria Valley on
the Pacific Coast and found what he was looking for.
“To say the area was virgin grape country would be
an understatement,” he recalled. “We (his brother)
only found one small vineyard planted, but the soils
and conditions looked perfectly good to us and we
decided to see what we could do. We met Brother
Timothy of Christian Brothers and he thought the
area was sound for producing high quality grapes so
we decided to go ahead and develop some acreage.”
The first Lucas Brothers Vineyards were planted
in 1970, and from there on, the rest, as they say, is
history. Santa Maria Valley proved to be a great home
for many different varietals and soon the Lucas Brothers
were sending their incredible grapes northward to the
stellar wineries of Napa Valley and Sonoma County.
“We got an early contract with Beringer Brothers
Winery (now Beringer Vineyards) and soon a number
of other top wineries began purchasing Lucas Brothers’
premium grapes. Since they were the first commercial
growers in that part of Santa Barbara County, the
Brothers became something of a legend in local
growing circles.
“Beringer helped us decide what kinds of varietals
to produce,” admitted Lucas. “And we made our share
of mistakes in the beginning. But we learned a lot and
hoped we wouldn’t make the same mistake twice.
Continued on page 7

The
Wine
Region
The vineyards of the Santa Barbara
County growing region have become
incredibly popular during the past three
decades and include a number of
differing climactic conditions that allow
for a wide range of varietal productivity.
Lucas and Lewellen Vineyards has wisely
managed to position themselves in three
distinct growing areas that run the virtual
gauntlet regarding temperature, one of
the most important growing factors that

influence grapes. The coolest growing
area is the Santa Maria Valley, home to
one of Lucas and Lewellen Vineyards’
two initial tracts. More moderate
temperatures can be found at the
Los Alamos Vineyard, while the latest
acquisition (1998) of Valley View Vineyard
near Solvang (Santa Ynez Valley) is most
certainly the warmest growing area under
Lucas and Lewellen plantings.
With 400 total acres under vine,
a wide variety of fruit is available for the
wines of Lucas and Lewellen Vineyards.
These vineyards provide a wide swath
of possible varietal alignments and
allow for an unusual number of fruit
and acid mixes.
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Truffled Toccata Risotto
with Parmesan Broth

Pasta with Lemon,
Prosciutto, and
Goat Cheese

food for thought
Pair with Lucas & Lewellen Mandolina Riserva 2006 Toccata

Pair with Lucas & Lewellen 2010 Toccata Pinot Grigio

Parmesan Broth:
1 Tbs. butter
1 small leek (white part only), chopped
1 small fennel bulb, chopped
½ onion, chopped
½ head of garlic, halved crosswise
1 tsp. tomato paste
1 ½ lbs. Parmesan cheese rinds,
broken into 2-3 inch squares
2 fresh thyme sprigs
2 fresh parsley sprigs
8 cups water

4 oz. Prosciutto
1 ½ lb. tomatoes
Fresh basil
1 lemon
6 Tbs. olive oil
Salt to taste
4 oz. goat cheese
1 lb. pasta

Risotto:
4 fresh thyme sprigs
2 fresh Italian parsley sprigs
2 bay leaves
1 tsp. whole black peppercorns
1 tsp. fennel seeds
2 cups low-salt chicken broth
2 cups beef broth
½ cup butter
½ cup minced onion
1 garlic clove, minced
2 cups Arborio rice
2 cups Toccata Riserva
6 oz. white truffle butter
1 Tbs. red or white wine vinegar
2 Tbs. minced fresh Italian parsley
1 Tbs. minced fresh chives

Preparation:
Sliver the prosciutto and basil. Seed and chop the
tomatoes. Juice and zest the lemon. Crumble the goat
cheese and mix the non-pasta ingredients in a large
bowl. Cook the pasta as directed on the box, combine
with the mixture, and serve.

Preparation:
To make Parmesan broth, melt butter in heavy large saucepan over medium heat. Add leek, fennel,
onion, and garlic. Stir until vegetables are soft, about 5 min. Add tomato paste and cook until
beginning to brown on bottom of pan, about 2 min. Add cheese rinds, thyme, and parsley. Add
enough water just to cover. Bring to boil; reduce heat to med-low, cover, and simmer 2 hours, stirring
occasionally. Strain, discarding solids in strainer. Return broth to saucepan. Boil over med-high heat
until reduced to 1 1/2 cups, about 15 min. Season with salt and pepper. To make risotto: place first
5 ingredients in double layer of cheesecloth; gather ends. Tie tightly with kitchen string; trim excess
cloth. Bring chicken and beef broths to simmer in medium saucepan. Cover and keep warm. Melt
butter in large saucepan over med heat. Add herb bundle, onion, and garlic. Cook until onion is soft,
stirring occasionally, about 5 min. Add rice and stir to coat. Add Toccata Riserva; increase heat to
high. Boil until almost dry, about 6 min. Add warm broth mixture 1 cup at a time, allowing each
addition to be absorbed before adding next and stirring often until rice is tender but still firm to bite,
about 20 min. Add truffle butter, vinegar, parsley, and chives. Stir until butter is melted. Season to
taste with salt and pepper. Divide risotto among bowls. Pour 1/4 cup warm Parmesan broth around
risotto in each bowl and serve.
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.
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add a plus! bottle

TWine

to your next wine delivery!

he

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!

Wizard

Don’t miss out on another shipment!
Join the Plus! Program today!
$18-$22 each delivery
This month’s Gold Series featured Plus! wine:

Pazzo 2008 Red Blend
90 POINTS - Robert Parker
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Louis Lucas

Spotlight, continued from page 5

The big northern wineries began winning a number of really top
medals with our grapes along with top scores for their wines. We
knew there was a lot to do with the winemaking process, but we also
felt that much of their success started with our grapes.”
Louis Lucas also became the principal supplier of Chardonnay for
Kendall-Jackson Vineyards and Winery and watched as the upstart
winery increased its size dramatically and became a real force in the
California wine industry. Since Kendall-Jackson’s best known wine was
its Chardonnay, the Lucas Brothers and their reputation as growers
continued to also rise.
When Jess Jackson and Robert Mondavi joined forces to buy
vineyards in Monterey County, Louis Lucas’s role as supplier to
Kendall-Jackson was significantly reduced. When he joined forces
with retired Judge Royce Lewellen in 1996 to form Lucas and Lewellen
Winery, it was necessity that drove the partnership to fruition.
“It isn’t always all that easy to sell your grapes,” Lucas pointed out.
“Even with all our great history, there were many others in our area
growing excellent grapes. I felt it was economically smart to have a
vehicle that could utilize our grapes and provide us with an outlet for
our wines. We had always made a few wines for our own use and they
were said to be very good by the ones who tasted them. I became
friendly with Jed Steele from Mendocino, and he really helped us out
with the finer points of winemaking and in some cases, wine selling.
I found out quickly that it was also a great deal of work to sell what
you made as a winery, and we had very little track record as a winery.
I can say that I learned a great deal about the wine industry during
that period, and a good deal of it was what not to do in order to
be successful.”
With his iconic growing career behind him, a successful future
with Lucas and Lewellen Winery is an almost given probability. Lucas
also has six daughters, two of whom have already indicated their
willingness to follow him into the winery business.

A n s w e r s
1) Pinot Gris and Pinot Grigio represent not only a
different language, but a different wine style as
well. The French variety, Pinot Gris, is best known
for the soft, aromatic wines it produces in Alsace,
France. Pinot Grigio, the Italian name for the grape,
produces wines that are crisper, more citrus-driven
in flavor, and lighter-bodied in style. Outside of
France and Italy, producers of the grape use the
name (Pinot Gris or Pinot Grigio) that represents
the style they are aiming to create.
2) A ‘Super Tuscan’ describes any Tuscan (Italian)
red wine that does not adhere to the traditional
blending laws for the region. A Super Tuscan often
incorporates Bordeaux varietals, such as Cabernet
Sauvignon or Merlot, with the Italian Sangiovese
to make a unique red blend. The first Super
Tuscan was made in 1971by an Italian who
wanted to maximize the potential of his grapes
and winemaking in Tuscany, without being
constrained to a specific formula. He blended his
Cabernet with his Sangiovese, and result was an
award-winning wine! The Super Tuscan trend
was born and it has grown ever since.
3) Champagne should be stored the same way
all wine should be stored: away from light, heat,
vibration and temperature fluctuation. Ideally,
keep it approximately 55 degrees, if you have a
temperature-controlled environment. There are a
couple caveats, however, when it comes to sparkling
wines. While wine bottles should be stored on their
sides to keep the corks damp, this isn’t necessary
for sparkling wines since their carbonation keeps
the inside of the bottle fairly humid. Secondly,
sparkling wines are extremely sensitive to light,
so keep that in mind when picking a storage spot.

T

he art of
fine wine
California Vineyard
oil painting was
done by Karen
Winters and
depicts the Lucas
& Lewellen estate
vineyards in Los
Alamos.
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the grapevine
Are you in need of some International Adventure? Now is a great chance
to explore our International Series wine club and embark on an incredible tasting journey
around the globe! With the International Series, you will discover extraordinary wines from

“Love being a member of your club.

some of the great, hidden wine country estates in such major wine production countries as

Great wines and great customer service.

Chile, Australia, Italy, France, Argentina, Portugal, and much more! These hard-to-find wines

You guys ROCK!”

are virtually impossible to find anywhere else in the United States, giving our members a taste

– K. Kalrymple

experience unlike any other. Each quarterly shipment features a different country with three
specially selected wines (two different reds and one white), traditional recipes from the

“Having wine come to my door

featured country, and our exclusive Taste the Adventure newsletter! The International Series also

every month is like Christmas 12 times

offers a Gourmet Adventure Package, a special add-on option with an assortment of tasty,

a year!”

imported food products to compliment the selected wines. This is a great way to explore the
taste and culture of the featured wine regions! Visit our website, GoldMedalWineClub.com,

– H. Howard

or call us at 1-880-266-8888 for more information. Join the International Series today!

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.

The gold medal wine store

Reorders

“The emergence of the California-Italian varieties is the most exciting development in Santa Barbara County winemaking
in the past 30 years!” says owner Louis Lucas. His boutique brand of Italian wines, Toccata, has been a huge success in recent
years as consumers discover their approachable style, excellent quality, and reasonable prices.
We hope you enjoy these special selections and order soon, because favorites like these will
not last long!

Save up to 47%
off Winery Direct

		
Retail Price
Club Price
Lucas & Lewellen
Winery-Direct
2-Bottle Members
				
2006 Mandolina Riserva*

2010 Toccata Pinot Grigio*

$32.00/btl.

$19.00/btl. Save 41%

$17.00/btl. Save 47%

$16.00/btl.

$13.50/btl. Save 16%

$12.00/btl. Save 25%

2 bottle minimum, per wine, per order

Reorder Online: www.GoldMedalWineClub.com
Toll Free: 1-800-266-8888

Fax: 1-800-266-8889

Gold Medal Wine Club – 5330 Debbie Road, Suite 200 • Santa Barbara, California 93111
*Availability is extremely limited

Club Price
New
4-Bottle Members
And Multiple Series Members

Note: Shipping and tax (if applicable) not included in the above prices. Call for details.

If you are also a
2-bottle member of
another Series, you are now
eligible to receive the 4-bottle
member prices above!
New

