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Giuseppe Bargetto arrived in America in 1890
in search of a better life. Times were tough in his
homeland of northern Italy and he’d heard stories about
America and its life of opportunity and prosperity. As a
vineyard owner in Piedmont, Italy, Giuseppe was
particularly intrigued by the reports of rich, fertile soil
and wide open land of the California territory. After he
arrived, it didn’t take long for Giuseppe to be convinced
of the potential that awaited him and he promptly went
back to Italy to spread the word.
Giuseppe’s sons, Philip and John were keenly
interested in what their father had
discovered and soon found their way
to California. Philip was the first of
the brothers to arrive in 1891 and he
quickly found work at a small winery
south of San Francisco. Philip’s great
uncle Giovanni was the next to
emigrate, and they both worked at
the winery until 1905 when they
decided to open one of their own
named South Montebello Vineyard
and Wine Company.
In 1909, Philip paid for his
younger brother John to come to
California and help out with the new
family business. Soon after he arrived,
the Bargetto family purchased 4 acres
of land and began growing wine
grapes, fruits and vegetables. They
sold their wine and produce to the
small but growing community of
European immigrants who had
collected in the San Francisco area.
The wine they produced was more like a large
home-winemaking operation than it was a winery, but
it was still of very good quality and became popular
in the local community.
During Prohibition (1919 to 1933), the
Bargetto brothers continued to make wine for family
and friends while also selling produce and growing
apples at the family ranch in Soquel (near Santa Cruz).
In 1920, they purchased the present site of Bargetto
Winery along the banks of the Soquel Creek and
planted additional fruit and grapevines.
In the early 1930’s, when it appeared that
Prohibition would be repealed, the two brothers, Philip
and John, planned a quick return into the commercial
wine business. On December 5, 1933, the very day of
the Repeal, they founded Bargetto Winery.
Being the first and only winery in the Santa
Cruz area to open after Prohibition, Bargetto Winery hit
the ground running. The Bargettos continued to sell
fruits and vegetables on the side, but wine quickly
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became the main focus for the family. They also
operated as a wine wholesale business and delivered their
wine in barrels to local establishments.
In 1936, Philip Bargetto passed away suddenly
and John was left as the sole owner of the business. He
continued the winery operations on a modest scale,
keeping overall production under 5,000 cases throughout
the 1930’s and 1940’s. After World War II, John was
joined by his sons Ralph and Lawrence who helped out
with production, marketing, and sales. Now with more
horsepower behind the winery, the facility was able to
expand and production doubled by
the early 1950’s.
The Bargetto winemaking
heritage continued with Lawrence
during the 1960’s and 1970’s.
Lawrence provided key vision for
the winery by introducing modern
improvements such as refrigerated
stainless steel fermentation, and barrel
aging. Furthermore, he expanded
the production of Santa Cruz
Mountain’s varietals by adding Pinot
Noir and Chardonnay, drawing from
local outstanding sites such as Vine
Hill Vineyards. He also introduced
the Chaucer’s line of dessert-style
wines under the Bargetto brand.
Lawrence’s death in 1982 pushed
the winery into yet another era of
Bargetto family management which
remains intact to this day. Beverly
Bargetto stepped into her husband’s
shoes to assume the leadership role.
She also enlisted her eldest son, Martin, who at the time
was managing a wine shop in Sacramento to gain retail
sales and management experience. He immediately
returned to the family winery to assume the role of
General Manager and help his mother continue the
ground work set by his father. Martin’s brothers, John
and Richard, have since come on board and together
direct the winemaking and operation of the winery.
Today, the Bargetto Winery stands as the oldest
continuously operated winery in the Santa Cruz
Mountains, celebrating their 79th anniversary this year.
The family’s pioneering spirit and dedication to
tradition has kept their brand distinctive, refreshing,
and continuously evolving with new varietals, blends,
and innovative winemaking throughout the years.
With forty estate acres planted, two established tasting
rooms, and more medals than one can count, Bargetto
celebrates three generations of family tradition and
incredible, historical winemaking success in the
Santa Cruz Mountains.

The road to great wine begins at your door.

add a plus! bottle

to your next wine delivery!

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!
$35-$45 each delivery

This month’s Platinum Series featured Plus! wine:
Renteria 2007 Cabernet Sauvignon

92 Points + Gold Medal Winner
- Beverage Tasting Institute Just 300 Cases Produced!
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Dear Platinum Series Members,
My understanding is that as a Platinum Series member you receive
some of the very finest wines offered by GMWC. Congratulations, as you
are now receiving Bargetto Winery’s very finest wine!
In 1995, we set out to produce a truly unique wine of the world…
and did so by planting three unique Italian varieties in our estate vineyard
in the Santa Cruz Mountains. These three are: Dolcetto, Nebbiolo, and
Refosco. Eventually, we developed a proprietary name for this Cal-Ital
wine…LA VITA, meaning “LIFE” in Italian. After two and one half
years of barrel aging, the wines are blended and bottled to create a
distinctive wine.
LA VITA is an art series wine, in which we choose a unique
artwork that depicts “Wine in art” through the ages. The 2006 LA VITA
features the great Spanish painter Francisco Goya. A final component of
LA VITA is that Bargetto Winery gives part of the proceeds of the sale
to a local non-profit each year. 2006 vintage benefits CASA which
advocates for young children.
The 2006 LA VITA is deep ruby in color, spicy complexity in
bouquet and explosive with ripe fruit flavors. The 2006 vintage won
the greatest award ever on LA VITA: Double Gold, Best of Class and
98 Points from the CA State Wine Competition.
As we near our 80th anniversary of producing fine Santa Cruz
Mountains wines, I hope you will visit our historic winery in Soquel
(Santa Cruz Co), CA and in the mean time learn more about us by
visiting us online at www.bargetto.com.
Enjoy!

John Bargetto
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asting Notes

Just 361 Cases Produced!
Known as Bargetto Winery’s finest and most
unique wine, LA VITA represents the family’s
Italian heritage and is comprised of three
Italian varietals: Dolcetto, Nebbiolo and
Refosco. Opening aromas of spicy plums
and cherries are complimented by hints of
spicy mandarin. Hints of cedar and black
pepper combine with the intense dried fruits
to form the ultimate balance of fruit and
earth. Youthful and bold, the soft tannins
and bright acidity have crafted a wine that is
delicious now, but with the potential to
develop in your cellar for years to come. A
wonderfully complex wine of elegance and
structure! 58% Dolcetto, 24% Refosco,
18% Nebbiolo. Aged 22 months in oak.
Enjoy now until 2016.

98 POINTS + BEST OF CLASS
+ DOUBLE GOLD MEDAL
-CA State Fair Wine Competition

DOUBLE GOLD MEDAL

-Amenti Del Vino International Wine Competition
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Dedicated to producing fine Santa
Cruz Mountain wines for nearly 80 years,
Bargetto Winery presents their most
legendary wine to our Platinum Series
members this month. The 2006 LA VITA
is made in honor of their Italian heritage
with a serious commitment to winemaking
excellence and innovation. An Italian blend
at its finest! Enjoy!
The Bargetto 2006 LA VITA retails
winery-direct for $60.00 per bottle. As a
Platinum Series member your very special
pricing is as follows:

2-Bottle Members.  .  .  .  .  .  .  .  .  .  .  . $46.00 /bottle*
4-Bottle Members &
Multi-Series Members. .  .  .  .  .  .  . $42.00 /bottle*
*2 bottle min. order [Plus shipping]
Call:
1-800-266-8888
Fax:
1-800-266-8889
E-mail: orders@goldmedalwine.com
Website: www.GoldMedalWineClub.com

PLATINUM SERIES IS PRESENTED BY GOLD MEDAL WINE CLUB, SANTA BARBARA, CALIFORNIA 1-800-266-8888

