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As a student, Ed Sbragia (pronounced Spra-ghia)
tried to get out of being in the wine business, but
his effort in that regard failed. Simply stated, the
Sbragia family has been in the wine business for
generations, first in their native Italy (in the North,
around Lucca) and lately in the confines of Sonoma
and Napa Valleys.
Ed Sbragia’s grandfather came to the United
States in the very late 1800s. He married and parented
Ed’s father, Gino, who eventually returned to Italy.
Then, in 1927, Gino returned to California for good
and began raising his own family.
Now 62, Ed Sbragia insists
he has been in the wine business
his entire life. Gino was a noted
winemaker and the family always
assumed Ed would follow in his
father’s footsteps. However, Ed
decided differently. He graduated
from UC Davis with a degree in
chemistry, not enology, and
attempted to find work in a field
unrelated to wine. Jobs were
hard to come by at the time,
but he finally landed a position as
a research chemist with E. & J.
Gallo Winery.
The experience changed
Ed Sbragia’s attitude about wine
and the wine industry.
“I saw for the fist time what the combination of
science and agriculture could accomplish,” he recalled
recently. “I had grown up in a farming environment and
even though my dad made terrific wines, I didn’t see the
connection. Then I decided to go to Cal State Fresno
and get my masters in enology and stay in the wine
industry.”
After graduating in 1975, Ed returned to
Sonoma Valley and signed on with Louis Foppiano at
his Foppiano Vineyards winery in Healdsburg, one of
California’s oldest family wineries. Two years later, he
became assistant winemaker to Myron Nightingale at
prestigious Beringer Brothers Winery in St. Helena, one
of the most respected wineries in Napa Valley.
In 1984, Sbragia was named wine master at
Beringer and stayed until opening Sbragia Family
Vineyards at the turn of this century.
“I genuinely loved Beringer and all the people
there,” Sbragia added. “When I told them what I
wanted to do about starting my own family winery, they
helped me a great deal. I was able to crush our fruit at
Beringer and other parts of the process. They also
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agreed to fulfill my sales and marketing functions,
something that they still do today.”
Over the years, Sbragia invested in vineyard
property and today owns 47 acres that he calls the
Home Ranch. In 2001, Sbragia family Vineyards
acquired the old Lake Sonoma Winery at the end of
Dry Creek Road that immediately became its new
home. Located on the eastern hills, the winery sits on
bench land surrounded by mature Zinfandel grapes. It
offers unparalled views of the entire Russian River
Valley and also the nearby Warm Springs Dam and
its fabulous aquatic landscape. In
addition to a splendid tasting room,
Sbragia Family Vineyards offers a
private tasting facility called The
Ark, named after a former Sonoma
restaurant owned by Ed Sbragia’s
parents.
Sbragia Family Vineyards’ first
releases came in 2001, about 1,000
cases of Chardonnay and Cabernet
Sauvignon. Production has risen
slowly and today the facility
produces over 10,000 cases annually,
with a goal of doubling its size in
about five years.
“To make our winery really
practical, it is necessary for us to
produce about 8 – 10,000 more
cases,” explained Ed Sbragia. “We
have all the equipment and a corresponding permit. With
the vineyards I own and the great fruit sources I have in
Napa Valley, I think this is a very doable number.”
Sbragia Family Vineyards is indeed a family
affair. Son Adam, 32, is the winemaker/director of
operations. Son Kevin, 22, works all harvests and
Adam’s wife, Kathy runs both the tasting room and the
office side of the business. Wife Jane and daughter Gina
help out in the tasting room or wherever needed.
Ed Sbragia says that approximately 80% of
his wines are from Sonoma, the remainder from
Napa Valley.
He is most pleased with the acceptance of his
winery’s style that he describes as, “a little more elegant
than some of the Napa wineries.”
Reception of Sbragia Family Vineyards has
been remarkable since its inception with high marks
and numerous medals to its credit. Plaudits aside, Ed
Sbragia feels that his operation is still a small family
winery that produces excellent wines through great care
and attention. He believes this is the way all wines
should be made.

The road to great wine begins at your door.
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Dear Platinum Series Members,
Sbragia Family Vineyards is a dream that I’ve had for quite some
time, a small, family-owned winery making limited, individual lots of wine
from grapes grown in select blocks of my favorite vineyards. I’ve always
had one foot in Sonoma and the other in Napa. Both areas mean a lot to me
emotionally. I’m more attached to Dry Creek because it’s where I raised
my kids. But the wines that I’ve made at Beringer are like children, so
Napa is also a very special place for me. Either way, the wines are
intensely personal, an expression not only of terroir, but of my family’s
winemaking heritage.
La Promessa Vineyard is the vineyard that surrounds the winery
which we purchased in August 2006. La Promessa means “The Promise”
in Italian and it’s the fulfillment of the promise that I had made to my
father, Gino, when I was in graduate school. He was a farmer all his life
and wanted to sell all the vineyards but instead I promised him that I would
bring the vineyards to the next level and do something great. This is a very
special wine for me and my family as it affirms that promise I made many
years ago. I hope you enjoy this bottle as much as I do!
From our family to yours, Saluté!
Sincerely,

Ed Sbragia
Owner/President
Sbragia Family Vineyards
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591 Cases Produced
Spragia Family Vineyards’ 2007 “La Promessa”
Zinfandel comes from the Spragia family’s
vineyard that surrounds the winery in
Sonoma’s Dry Creek Valley. Its rocky
southwest facing slope is arguably the warmest
part of the valley, which results in steady
ripening of the fruit and an elegant yet bold
flavor profile in the finished wine. The
vineyard (and wine) name, “the Promise” in
Italian, was chosen for the promise owner
Ed Spragia made to his father to continue
his family’s winemaking traditions. The
2007 La Promessa Zinfandel is a very special
wine to the Spragia family, made in the
way Ed’s father taught him, with minimal
winemaking intervention and allowing the
wine to take care of itself. Elegant and soft
with attractive aromas of sun-ripened
raspberries, the 2007 La Promessa exudes
flavors of ripe cherries and hints of tart red
fruit that are accentuated by great acidity
and a medium body. Wine Spectator rates this
fabulous wine 93 Points: “Supple and
jammy, yet balanced with lively acidity,
this is loaded with licorice and wild berry
aromas and complex blackberry jam and
smoky black pepper flavors. Drink now
through 2015.” The Spragia 2007 La Promessa
was also awarded a Gold Medal at the
Sonoma County Harvest Fair. Aged 19 months
in French oak. 100% Zinfandel. Enjoy!
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A tribute to Ed Sbragia’s father and
a promise to continue his family’s winemaking
heritage, the Spragia Family Vineyards’ 2007
La Promessa Zinfandel is an intensely
personal wine that comes straight from
the heart. We hope you enjoy this awardwinning wine with your own family and
friends, toasting to the special times that
bring you all together. Cheers!
The Sbragia 2007 “La Promessa”
Zinfandel retails winery-direct for $32.00
per bottle. As a Platinum Series member your
very special pricing is as follows:

2-Bottle Members.  .  .  .  .  .  .  .  .  .  .  . $27.00 /bottle*
4-Bottle Members &
Multi-Series Members. .  .  .  .  .  .  . $25.00 /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
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