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Paoletti Vineyards

The road that Italian-born Gianni Paoletti traveled to reach the
lofty confines of Napa Valley winery stardom is strikingly different from many other successful Napa proprietors. For Paoletti,
it was simply following the true course of his life and career.

below the wholesale price.” He is also proud of the fact that he
trains each of his employees from the beginning of their employment and hires no outside help. He also promotes exclusively
from within his employee base.

Born in Venice, the now 69-year young Paoletti began cooking
when he was seventeen. He was sent to Italy’s noted Rivera
cooking school in Rapallo. His success took him to London and
Germany.

During the1970s, Paoletti began traveling to Napa Valley and
fell in love with the ambiance and overt simplicity of the area.
In 1989, he bought his first property on which today’s modern
winery and his personal home are located. Along the way, he
continued to acquire vineyards and now
owns some 36 acres of producing vineyards.

In early 1964, Hollywood beckoned
Paoletti to come to cook. He worked at a
number of successful restaurants including
The Maples, which was home to many
movie stars and producers. In 1972, along
with a partner, he opened his first restaurant, Valentino, to excellent reviews. Two
years later, he sold out in order to open his
own place in Brentwood, which he named
Peppone. Peppone was an instant success
and still enjoys near legendary crowds
every day it is open.

“I still work each day I am in Los Angeles,
from around nine in the morning to almost
midnight,” Paoletti proudly admitted. “It’s
the only way I know how to do it. My restaurant is noted for its specialized cooking.
I will make any dish my customers desire,
provided I can get the right ingredients.”

He sells about 80% of what he produces
and keeps the remaining grapes for his heralded Gianni Paoletti Winery. His first
release came in 1994, when Paoletti produced around 1800 cases. The winery has
not grown a great deal since then and today
produces around 3500 cases annually.
“I want to remain at this level,” Paoletti
remarked. “At this point the winery is a
hobby instead of a nightmare. Competition
from abroad has made the wine business
much more difficult of late. I know of a
number of owners who are going broke in the
wine industry, since the market for expensive
wines seems to be shrinking. I can always
make more, if the occasion calls for it.”

Paoletti’s introduction to wines traces as far back as his stint at
the cooking school in Italy, where he was taught the simple axiom
that food and wine naturally go together. He began collecting
wines for his restaurant as soon as it opened, and today boasts
of more than 1200 selections on his award-winning wine list.

Gianni and his wife, Lilia, have invested
heavily in the Napa winery. The Paoletti Winery is completely
state-of-the-art as is the extensive cave system that houses
numerous Italian sculptures and art treasures. Lilia Paoletti
serves as the operational and administrative manager of the
winery that is open by appointment only.

“I know enough to buy correctly and in sufficient quantity to
get the best prices,” he added. “I am able to pass on these
savings to my customers at prices that are sometimes

Gianni Paoletti is happy to compare his wines to many other
Napa Valley wines that are far pricier and employs the same
pricing philosophy to the wine pricing in his restaurant.
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less?” he asked. “I want my customer to be satisfied with
what they are getting.”

i
lett
o
a
ia P
Lil
d
n
ni a
n
a
Gi

Since his wines have garnered incredible accolades and
awards since the inception of Gianni Paoletti Winery, writers
and competition judges seem to agree. Paoletti is also unwilling
to rest on his laurels and continues to seek improvement for
his limited array of wines.
At 69, many of us have already retired and sought rest and
relaxation in our advancing years.
Not so for Gianni Paoletti, who still works laborious hours
each day at his beloved restaurant.

“Why should the consumer have to pay hundreds for a wine
when I can produce and sell at a reasonable profit for much

“I will probably keep working until I die,” he recently
vowed. “I just can’t think of doing it any other way.”

A ccolades and T asting N otes
95-Points, Connoisseurs’ Guide — “Showing all the fruity depth and richness that has marked the best
from Paoletti in the past, this riveting opus is rewardingly keen in every detail and displays an impression of
careful polish that propels it to the very head of the class. Wonderfully well extracted yet always
supple and fleshy in feel, it hangs on and on at the finish with intense fruit the unstoppable master of its
ample tannins.”
92-Points, California Grapevine — “Medium-dark ruby color; very attractive, forward, rich, spicy, toasty,
cedary, ripe berry fruit and black and black cherry aroma with prominent overtones of vanilla; full body;
big, rich supple, ripe red currant flavors; well balanced and structured; full tannin; lingering aftertaste.
Very appealing to drink now and also has good potential. Very highly recommended.”
91-Points, Wine Spectator — “A ripe, jammy, boldly flavored wine, laden with vivid blackberry, black
cherry, plum and currant fruit that turns seamless, finishing with an elegant, not-too-tannic finish.”

Reorder
Non Plus Ultra is a Latin phrase that means “nothing further; the uttermost point; perfection; to designate something
unsurpassable.” The Paoletti Non Plus Ultra is a lustrous and powerful Cabernet blend, created by the very gifted winemaker,
Tim Crowe, and is the crown jewel of Paoletti Vineyards. Just 400 cases were produced from hand-selected grapes from the
12 year old Estate vines in Lilia’s Vineyard. This gorgeous wine has deep Cabernet fruit on the nose and plenty of oak to
frame it all. The wine is rich and intense with a cashmere texture on the palate. Fruit-filled and full tannin with a finish
that seems to never end. Aged 25 months. 100% new French oak. 90% Cabernet, 7% Malbec, 3% Merlot. A stellar
Diamond Series selection just now coming into its prime but certainly cellar-worthy as well. Enjoy now or up to 2015.
Winery Direct was: $95.00 (now sold out at the winery)
Diamond Series Price:
Call: 1-800-266-8888 • Fax: 1-800-266-8889
3 bottles-$87.00 / bottle
Reorder Web Site: www.goldmedalwine.com/member
6 bottles-$84.00 / bottle
E-mail: orders@goldmedalwine.com
12 bottles-$79.00 / bottle
(Plus shipping)
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