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AMAYO FAMILY VINEYARDS

Tamayo Family Vineyards prepares to celebrate their highly anticipated 10th harvest
with a unique portfolio of vineyard-designate wines and field blends, compiled together
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from world-class appellations throughout California.
ike many others in the winemaking
business, Jeff and Sara Tamayo had a
dream to one day build a winery
from the ground up; to make their
own wines from their own grapes.
The difference with their story,
however, is the historical significance
of their unique Contra Costa County
property and the remarkable
development of their distinctive
portfolio of French, Italian, and
Portuguese wines.
Although the Tamayo family roots
are deeply secured in Mexico, Jeff
and Sara are the third generation of
their family to reside in the small
county of Brentwood in the northern
end of California’s Central Coast.
Their
grandparents
actually
participated in a harvest on Tamayo
Family Vineyards’ current property
about 100 years ago, making the site
very personal to the Tamayo family.
Jeff Tamayo became quite the wine
collector over time, enjoying his
discoveries of unique, top-notch
wines from around the world, and as
the quaint grape-growing community
of Contra Costa County started to
expand, their once romantic notion
of building a winery began to develop
into a reality.
Owners Sara and Jeff Tamayo; the picturesque setting of Tamayo
Family Vineyards’ Brentwood estate; and ripening Pinot Noir grapes.

“There were a lot of old vineyards
planted in the region at the time, and

since a lot of their neighbors were
doing extremely well, they decided to
plant some vines and see what they
could do with the land,” offered
General Manager Mark Enlow. “I
was good friends with Jeff and gave
him some pointers on which varietals
and styles would work best there.”
Enlow, who previously worked in the
national wine wholesale business, has
been in the industry since 1980 and
came on board at Tamayo in the mid
1990s to help build the new brand.
The Tamayo family produced their
first wine, an estate CANA Syrah, in
1999 with just under 700 cases.
CANA, which is named after an
ancient city where water miraculously
turned into wine, was the chosen label
name for any wine produced from the
Tamayo’s estate vineyard. It was a
fitting name since the Tamayos also
found it miraculous that the pioneers
who originally planted Italian and
Portuguese varieties in their local
fertile soils over 100 years ago, really
knew what they were doing.
“In the beginning we were just
producing estate bottlings from the
vineyard on site – most of the grapes
were going into our CANA field
blend and if we had any leftovers we
continued on Page 2
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were making separate stand alone varietal wines,” Enlow
explained. “I wanted to branch out though, and we knew Contra
Costa County wasn’t able to grow all of the varietals we wanted
to make, so we got involved with growers from other regions.”
Over the next few years, the Tamayos began making Cabernet
Sauvignon from grapes in Napa, Chardonnay from the Carneros
region and Pinot Noir from the Santa Lucia Highlands. Each
wine that came from outside of Contra Costa was bottled under
the Tamayo Family Vineyards label, offering a clear distinction
between the winery’s two portfolios and a unique way to express
the best the appellations had to offer.
“Now, 10 years later, we’re hovering around the 7,000-case level,
most of which is our CANA red blend,” Enlow explained. “I
would like to see us get to 12,000 cases as soon as possible, and
then eventually reach 25,000-30,000 cases in the future. With 53
acres under vine right now, we have a lot of room to expand with.”
Currently, all of the Tamayo wines are produced off site in a
Napa Valley custom crush facility, which is central to the winery’s
notable winemaker, Jon Engelskirger. “Eventually we would love
to bring at least the CANA production down to Brentwood, and
then own facilities in Santa Lucia and Napa for our other wines.
It would be nice to be able to keep our grapes within their
respective microclimates from beginning to end in the production
process,” Enlow recently stated.
To say the Tamayo wines have been well received by the press is
quite the understatement, with impressive 90+ ratings, Double
Gold Medals and Best In Class awards making multiple
appearances with recent releases.
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Views of Tamayo’s beautiful Brentwood estate vineyard and the
Sleepy Hollow Vineyard located in the Santa Lucia Highlands.

While creating top-notch wines with a sense of place is a constant
goal at Tamayo Family Vineyards, maintaining the value of
family is also a central theme. The family’s emblematic crest with
four arrows was designed to reflect their strong faith and
spirituality. While the arrows represent Jeff and Sara Tamayo’s
four sons, the shield and golden rope reflect the protection and
binding of the mother, father and spirit.

BOUT THE VINEYARD

Tamayo Family Vineyards is fortunate to source
their fruit from a number of notable vineyards
throughout Napa Valley, Sonoma, and Contra
Costa County. The Sleepy Hollow Vineyard,
which is the source for this month’s featured
2006 Pinot Noir, is located in the Sierra Lucia
Highlands that is found just 13 miles south of Monterey Bay.
Originally planted in the early 1970s, this 450-acre hillside
vineyard is arguably one of the most famous Chardonnay/Pinot
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Noir vineyards in the Monterey appellation. Its relatively close
proximity to the Pacific Ocean moderates temperatures, resulting
in long, mild growing seasons and excellent concentration of flavor
components in the fruit. The vineyard’s mainly northeast exposure
also contributes to the site’s cooler temperatures.
The Tamayo Family Vineyards 2006 Sleepy Hollow Vineyard Pinot
Noir is the first vineyard-designate wine to be released from the
winery, and it stands as a superb representation of the caliber of
Pinot Noirs that have been produced from this renowned northern
California vineyard.
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BOUT THE WINEMAKER
Winemaker Jon Engelskirger is a native
Californian, who has had the good
fortune of experiencing first hand the
remarkable development of California
wine over the last 30 years.

Born and raised in the Sierra Nevada
Mountains near Yosemite National Park,
Engelskirger grew up with a profound
connection to nature and found it only natural that his career
would mirror this ongoing passion. After obtaining a degree
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from the Department of Enology and Viticulture from
California State University, Fresno, Engelskirger honed his
craft while working at a number of vineyards throughout
Sonoma and Napa Valley. Most recently, he was for nine years
the winemaker at Turnbull Wine Cellars in the Napa Valley
where he had the ability to test his skills while working with
some of California’s finest vineyards.
Engelskriger has now found a home with Tamayo Family
Vineyards where his winemaking philosophy mirrors that of
the Tamayos’: coaxing the best from the earth and the
vineyard and carrying it through to the final product.

AMAYO 2006 SLEEPY HOLLOW PINOT NOIR

From the Sleepy Hollow Vineyard in cool Monterey County,
Tamayo Family Vineyards presents their first vineyard designate
wine out of the cellar with their 2006 Sleepy Hollow Vineyard
Pinot Noir. These 37-year-old vines are known for producing wines
of intense varietal complexity with lively red fruit flavors balanced
by an exotic spicy component. This limited production “bohemian”
Pinot Noir flirts gracefully with the masculine side of the variety
without compromising the elegance and grace that makes the Santa
Lucia Highlands legendary. Full of ripe berry character and hints of
rose petal, this full-bodied wine is deliciously endearing and proves
a good pairing choice to marinated meats like lamb kebabs or soybasted pork roasts.
Cases Produced:
PH Balance:
Total Acidity:
Alcohol:
Enjoy now until:
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100
3.81
0.54 g/mL
14.3%
2012

93 POINTS &
GOLD MEDAL

-World Wine Championships

DOUBLE GOLD MEDAL
-Best of Appellation Awards

EORDERS

G O L D M E D A L W I N E S TO R E

Retail Price
Club Price
Winery-Direct
2-bottle Members
			

Club Price
4-bottle Members
And Multiple Series Members

2006
Pinot Noir

$36.00/btl. Save 25%

TAMAYO

$48.00/btl.

$38.00/btl. Save 21%

SAVE up to
25% OFF
Winery
Direct

2 bottle min. order.

REORDER ONLINE: www.goldmedalwine.com
Toll Free: 1-800-266-8888 Fax: 1-800-266-8889
Availability is extremely limited Note: Shipping and tax (if applicable) not included in the above prices. Call for details.
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ECIPES

Perfect Pairings For Pinot Noir
Rack of Lamb with Pinot Noir Sauce
Serves 8

Sauce
1 tablespoon vegetable oil
3 pounds lamb neck stew meat, riblets or bones
1 pound onions, coarsely chopped
1 large carrot, chopped
4 large garlic cloves, chopped
1 tablespoon herbes de Provence
4 1/3 cups Tamayo Pinot Noir
3 cups low-salt chicken broth
1 tablespoon butter, room temperature
2 teaspoons all-purpose flour

Lamb
1 cup finely chopped fresh Italian parsley
1/4 cup finely chopped fresh thyme
1/4 cup finely chopped fresh rosemary
1/4 cup finely chopped fresh sage
1 tablespoon ground black pepper
5 tablespoons olive oil, divided
3 x 1 1/2-pound well-trimmed 8-rib racks of lamb,
preferably frenched

Preparation for Sauce:
Heat oil in heavy large pot over medium-high heat. Add lamb and sauté until deep brown, turning occasionally, about 18 min. Using tongs, transfer lamb to bowl. Add onions, carrot, garlic, and herbes de
Provence to pot. Sauté until vegetables are deep brown, about 8 min. Add wine and broth to pot; return
lamb and any accumulated juices to pot. Bring to boil, reduce heat to medium-low, and simmer uncovered 1 1/2 hours. Mix butter and flour in small bowl to smooth paste. Divide paste into thirds and whisk
paste into sauce one-third at a time until incorporated. Simmer sauce until slightly thickened and smooth,
whisking constantly, about 1 min. longer. Strain into large bowl, gently pressing on solids in strainer to
release all stock, do not force solids through strainer. Return stock to same large pot. While simmering,
spoon off any fat from surface of the sauce. Simmer until reduced to 1 1/3 cups, about 15 min. Consistency should allow the sauce to coat the back of a spoon. Season with salt and pepper. (Can be prepared
1 day ahead). Reheat gently.
Preparation for Lamb:
Stir fresh herbs and pepper in medium bowl to blend. Add 2 tablespoons oil and mix until herbs are sticking together. Sprinkle lamb racks with salt. Firmly press 1/3 of herb mixture over rounded side of each rack
to cover. (Can be prepared 1 day ahead. Place on large rimmed baking sheet. Cover; chill.)
Preheat oven to 350°F. Heat 3 tablespoons oil in large nonstick skillet over medium-high heat. Add 1 lamb
rack to skillet, herbed side down. Sauté until browned, about 4 minutes. Turn rack over and sauté until
browned, about 3 minutes. Place rack, herbed side up, on rimmed baking sheet. Repeat, fitting remaining
racks on same sheet.
Roast lamb until thermometer inserted into center registers 135°F for medium-rare, about 25 minutes. Let
lamb rest on sheet 15 minutes. Cut lamb between bones into individual chops. Arrange 3 chops on each
plate. Drizzle with sauce and serve.
Find this recipe and all of your favorites online at www.GoldMedalWine.com/recipes.
We have a delicious collection of entrée recipes to pair with your favorite Gold Medal wines!

Gold Medal Wine Club
5330 Debbie Road, Suite 200
Santa Barbara, California 93111
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