Albeno Munari Winery, California

Gold Medal Wine Club Newsletter: Vol. 23 No. 4

A

lbeno Munari Winery
A hidden gem in California’s rugged
Sierra Foothills, Albeno Munari Winery
takes winemaking to a higher level.

Albeno Munari’s Tasting Room
features 180-degree views of
mountain vineyards and a
welcoming setting for enjoying
their limited-production wines.

Anthony Scotto Jr., with the
help of his daughter Natalie and
son Paul, reshaped the Albeno
Munari Winery into the
successful business it is today.

Winemaker Paul Scotto carefully
selects fruit for Albeno Munari
wines from various vineyards
in the Sierra Foothills
appellation.
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2007 Cabernet Sauvignon
A powerhouse Cabernet! Albeno Munari’s 2007
Cabernet Sauvignon comes from California’s
rugged Sierra Foothills region in Calaveras
County. The vineyards within this mountainous
region are relatively remote, found at elevations
between 1,200 and 3,600 feet above sea level and
well above the fog line. This makes for long,
sunny summer days followed by cool breezy
nights, and an ideal setting for growing
premium Cabernet Sauvignon. The Albeno
Munari 2007 Cabernet Sauvignon is deep garnet
in color with tantalizing aromas of black cherry,
coffee, and sweet oak. On the palate, this
complex wine mingles flavors of black currant,
licorice, spice, and dark berry nuances before
leading into a smooth finish supported by soft,
lingering tannins. A hallmark example of Sierra
Foothills Cab! Try pairing the Albeno Munari
2007 Cabernet Sauvignon with hearty stews
and grilled meats. Aged 26 months in oak,
11 months in bottle. 99% Cabernet Sauvignon,
1% Petit Verdot. Enjoy now until 2017.

A

2007 Vintage:
GOLD MEDAL
SPECIAL SELECTION

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

1,806
26 months in oak
14.7%
3.70
0.53 g/100 mL
2017

LBENO MUNARI WINERY
The history of this smallish winery nestled in the appealing Sierra Foothills of California’s

Calaveras County is a study in rugged determination. Begun as Stevenot Winery in 1978, the
operation quickly took hold and became one of the area’s leading boutique wineries. Located in

the quaint gold rush town of Murphys, the Stevenot name and brand soon became one of the most associated brands
of the sprawling Sierra Foothills growing area.
In 2000, Jack and Al Munari purchased the winery and vineyards and changed its name to Albeno Munari Winery.
The existing Stevenot brand and inventory were sold off and continue today under separate ownership.
Jack Munari was formerly a successful real estate developer who wanted to try his hand at owning an operating
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2007 Merlot
It’s hard to beat the delicious flavors in this
mountain Merlot from Albeno Munari Winery!
Sourced from vineyards throughout Calaveras
County near the town of Murphys, the 2007
Merlot is a nicely balanced, ample-bodied wine
that shows off the exquisite aromas and flavors
distinctive to this mountainous California
region. The Albeno Munari Merlot offers
concentrated red fruit aromas of raspberries,
plums, and strawberry jam, while the flavors
explode in the mouth with blackberry jam,
cherry liqueur, melted milk chocolate, licorice
and sweet oak nuances. A dynamite
combination of flavors, and a beautiful
example of this varietal! The Albeno Munari
2007 Merlot was aged for two years in oak
barrels, giving a soft balance to the bright fruit
flavors and refining the wine into the elegant
bottling it is today. Try pairing the 2007 Merlot
with flank steak, or your favorite burgers.
100% Merlot. Enjoy now until 2015.

2007 Vintage:
GOLD MEDAL
SPECIAL SELECTION

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

597
24 months in oak
14.7%
3.60
0.61 g/100 mL
2015
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Albeno Munari Winery is nestled into the Sierra
Foothills in Calaveras County, where robust red wines
and distinctive white wines thrive.

Page 3

California and employing eighteen sales

California. There is a plan underway to

people in the process. It seemed all too

increase the winery’s leased vineyards or

clear to Scotto that the parameters

purchase outright additional vineyard

already existed to make Albeno Munari

land from nearby growers. The winery

Winery a success.

has forty acres of planted vineyards that

Another son, Paul Scotto, 33, was
available to handle the winemaking
responsibilities for the new winery.

would eventually become estate fruit if
successful.
“The way is clear for Albeno
Munari Winery to grow,” commented
Anthony Scotto in a recent interview.
“Just how much depends on a number
of factors and the success my children
enjoy with the place. They have all
carefully considered all the options
and have made some really significant
decisions. All that remains is to see how

Albeno Munari Winery welcomes visitors
to taste their lineup of reputable, small
production wines while enjoying the
picturesque scenery from the sprawling
winery grounds.
A UC Davis graduate, Scotto also
owned and operated another winery
in nearby Plymouth, CA, less than an
hour’s drive from the Murphys
location.

“The way is clear
for Albeno Munari
Winery to grow.”

all the new wines are received by the
general consuming public.”
With all the parts seemingly in
place, Albeno Munari Winery seems
poised to become a significant player
in Calaveras County. Since the area
is a marvelous destination spot for
visitors and nature seekers alike,
the new operation seems to be the
right business that is located in a
perfect spot.
It is a pleasure for Gold Medal
Wine Club to
introduce the wines
of Albeno Munari
winery to our

This year, Albeno Munari Winery

Gold Series members.

will produce around 6,500 cases of

We trust it will be

wine, the greater portion of which

a memorable

will be sold throughout Northern

experience.
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Wizard

1) Why are French wines named
after the region and not the grape?
2) How does aging wine in
new oak barrels differ from
using older oak barrels?
3) Why are some wines aged
in stainless steel tanks,
rather than oak barrels?
See Page 7 for Answers.

About The Winemaker
Paul Scotto, 33, is the winemaker
for his sister Natalie at her Albeno
Munari Winery. Scotto is a part of
the fourth generation of his family to
be involved in the wine business. He
is a graduate of the much-respected
University of California Davis and
holds dual degrees in winemaking
and business management of
wineries and vineyards.
Scotto is very familiar
with fruit emanating from
the Sierra Foothills, and
also owns and operates his
own small winery, Sera
Fina Cellars, in nearby
Plymouth. Scotto brings a
classical approach to
winemaking at Albeno
Munari Winery and is in
the process of developing
additional varietals for
the operation.

gold medal spotlight

The
Wine
Region

Anthony
Scotto, Jr.
While he doesn’t actually own the Albeno Munari
Winery, it is safe to say the place wouldn’t exist without
his presence or foresight.
Anthony Scotto, Jr. is 56, and the father of numerous
sons and daughters (4) that are involved in various
aspects of the wine industry. His daughter, Natalie
Scotto, is the owner of Albeno Munari Winery, this
month’s Gold Series selection. How the Scotto Family
became involved in the winery is poignant and real,
and makes for an excellent narrative.
More than a decade ago, Anthony Scotto, who serves
as a sales and marketing consultant, became friends with
Jack Munari. Munari had purchased the old Stevenot
Winery and needed help with his new venture.
“Jack was from a different profession (real estate)
and knew little about the wine business. On the other
hand, my family has been in wine for many decades.
Jack poured his heart and soul into the place, but just
couldn’t make it work. Every case he sold was at a loss
and after a while, the situation became hopeless. He
was forced into bankruptcy and the place almost
ceased to exist.
“I took a look and saw that it had possibilities.
I told my daughter about it and she was interested.
I made her talk to her Mom (Gracie) and we finally
got the deal done.”
Here’s the good part: Scotto never financed the
winery deal – he made Natalie do it herself.
“That way she had to work harder to become
successful. I used the same formula with all my kids.
I want them to set an example by taking a leadership
role. The more sweat and toil they provide, the more
successful they will be. I could have bought the winery
myself, but early on in my business career, I made it a
rule to never hire family. It simply doesn’t work well.”
Scotto conceded that his family had always been
interested in the wine business. “It all started in Italy
but, in California, for some reason, our connection to
wine continued to feed their curiosity. They all wanted to
be involved in my business successes, and I always had
the ability to empower people who came across my path.”
Continued on page 7

The growing area that comprises the
Sierra Foothills and Calaveras County is
among the most storied in California’s
exciting history. Much of the gold
recovered in the 1849 rush came from
this area and with it a wonderful heritage.
Grape growing was around at that time
and still is. Numerous small vineyards
and wineries dot the bucolic landscape
that is a joy to the eye as well as the
palate. Since the grapes grow at higher
altitudes in the foothills, the quality of
fruit produced in the Sierra Foothills

A birds-eye view of the Albeno Munari
Winery estate in Calaveras County,
California.
AVA rivals much of its better-known
western and northern neighbors. Most
grape varietals are grown here and a
number of Italian varietals have recently
been planted with seemingly good
success. There is also an abundance of
older vines throughout the area, a fact
that lends itself to some incredibly well
produced wines.
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Grilled Lamb Chops
with Chimichurri

Balsamic Marinated
Flank Steak

food for thought
Pair with the Albeno Munari 2007 Cabernet Sauvignon

Pair with the Albeno Munari 2007 Merlot

Lamb Chops:
2 cups sherry vinegar
½ cup fresh lemon juice
½ cup chopped rosemary sprigs
6 garlic cloves, thinly sliced
5 ½ pounds of meaty lamb chops,
well trimmed
Olive oil, for brushing
Salt & freshly ground pepper

Ingredients:
2 garlic cloves, sliced
1 Tbs. fresh rosemary leaves
1 Tbs. dried oregano
2 Tbs. whole-grain mustard
½ cup balsamic vinegar
1 cup extra-virgin olive oil, plus more for grilling
Salt & freshly ground pepper
One 3-pound flank steak

Chimichurri Sauce:
1 ½ cups packed Italian flat-leaf
parsley leaves
4 garlic cloves, coarsely chopped
4 Tbs. packed Cilantro leaves
1 ½ Tbs. packed rosemary leaves
1 Tbs. packed thyme leaves
1 tsp. crushed red pepper
¾ cup extra-virgin olive oil
1/3 cup sherry vinegar
Salt & freshly ground pepper

Prepare the Chops:
In a bowl, whisk the sherry vinegar with the lemon juice, rosemary, and garlic.
Pour the marinade into a resealable plastic bag. Add the chops, seal the bag and
turn to coat. Let the chops marinate at room temperature for 1 hour, turning the
bag halfway through.
Make the Chimichurri:
In a food processor, combine all of the ingredients except the olive oil, vinegar,
salt and pepper. Pulse until the herbs are finely chopped. Add the olive oil and
vinegar and pulse to combine. Season the Chimichurri with salt and pepper and
transfer to a bowl.
Light the Grill:
Remove the chops from the marinade. Scrape off the garlic and rosemary and
pat the chops dry with paper towels. Brush the chops with oil and season with
salt and pepper. Grill the chops over moderately high heat, turning, until nicely
charred outside and medium-rare, 3 to 4 minutes. Transfer to a platter and
serve with the Chimichurri.

Preparation:
In a blender, combine the garlic, rosemary, oregano, mustard and
vinegar and puree until the garlic is minced. With the machine on,
gradually add the oil and blend until creamy. Season lightly with
salt and pepper.
Add the meat to a glass or ceramic baking dish and pour all
but ¼ cup of the vinaigrette on top; turn the meat to coat. Cover
with plastic wrap and refrigerate for at least 4 hours and up to
24 hours.
Light a grill and oil the grates. Remove the steak from the
marinade, letting the excess drip off and pat dry with a paper
towel. Season the meat with salt and pepper. Grill the steak over
moderate heat, turning occasionally, until lightly charred and an
instant-read thermometer inserted in the thickest part registers
125 degrees, 10 to 12 minutes.
Transfer the steak to a carving board and let rest for 5 minutes.
Thinly slice the meat against the grain and serve, passing the
remaining vinaigrette at the table.

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
Last month’s Gold Series featured Plus! wine:

Willowbrook 2011 Carneros Pinot Noir
SILVER MEDAL WINNER
-San Francisco Chronicle Wine Competition
Just 400 Cases Produced!

Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Anthony Scotto, Jr.

Spotlight, continued from page 5

Scotto also was instrumental in involving his son Paul in
winemaking for the new Albeno Munari Winery.
“Paul was basically down the road in Plymouth. He is a truly
gifted winemaker that can make a difference in the quality of wines.
The chance for those two working together was really something. Paul
and Natalie’s creative juices started flowing and the wines that were
produced were simply wonderful.”
Speaking of Gracie Scotto, her husband is quick to hand her
numerous accolades for her development of the family. In fact, he
says that she is actually the cornerstone of the family’s success.
“Gracie is rock solid, down to earth. We now have nine grandkids
and she’s with them at every opportunity. She has laid a marvelous
foundation for our children to grow from, one that starts with their
feet solidly on the ground.”
Anthony Scotto still consults with a variety of clients on a daily
basis and is high on a new project that will be located at one of the
family’s wineries in Lodi. The new venture involves a major restaurant
and a wine bar that should dominate that part of the Central Valley.
It is but the latest spoke in an ever-widening circle.
What the future holds for the Scotto Family and their myriad of
wine entities is still to be decided, but the basics for their success are
already in place. Good planning and excellent carry through give them
a distinct advantage in the ever-competitive wine world.
Chances are you will encounter one or more of Anthony Scotto’s
family of wines on your journey through the wine world. We doubt if
you will ever be disappointed.

A n s w e r s
1) Wines in France, and really in almost all of Europe,
have developed in style over centuries and a grape
(most often a blend of grapes) was eventually found to
suite an area, or better yet, to express the area. To
know where the grapes were grown was to know the
style of the wine. This classification system remains in
effect today and most French wines still do not call out
specific grape varietals on wine labels.
2) Almost all red wines, and some fuller-bodied white
wines, are aged in some kind of oak: new, old, or a
combination of the two. The wood allows a small
amount of oxygen into the wine, which helps smooth
out the texture and ‘rough edges.’ New oak barrels will
impart a variety of flavors into the wine, including
vanilla, clove, smoke, and caramel. Older oak barrels
(ones that have already been used for a few vintages)
no longer have any flavors to add to the wine, but
winemakers still use them to smooth out the wine’s
texture and mouth feel.
3) Most red wines, and some fuller-bodied white wines
are aged in oak barrels, but light, crisper white wines
(like Sauvignon Blanc) usually spend a short time in
stainless steel tanks instead. Stainless steel tanks are
basically neutral in that they let the various elements of
the wine integrate and combine, but they don’t add any
flavors or change the wine’s texture during the aging
process. Using the tanks help preserve the desirable
crisp, fruit-forward flavors in lighter white wines.

T

he art of
fine wine
Burgundy was
painted by Guy
Buffet. The painting
depicts a family
gathered to enjoy
the fruitful labor
of their grape
harvest.
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the grapevine
Admit it. Are you a Pinotphile? As in, someone who loves
Pinot Noir in all of its glorious forms and enjoys nothing more than discovering and
enjoying new Pinot Noirs at any given chance? With all of the exquisite wines coming out
of California’s Russian River Valley, the Sonoma Coast, Santa Barbara County, and even
the Willamette Valley of Oregon State, it’s plain hard not to be. Many of these masterpiece
Pinot Noirs are produced by tiny family wineries with production numbers that are in the
hundreds of cases, not thousands, meaning you’ll be lucky to find them in your neighborhood
wine shop – or even in your hometown, for that matter. These Pinot Noirs embody complexity
and delicacy at the same time, with intense aromas, silky textures, and simply ravishing flavors.
It’s no wonder they’re one of the most popular grape varietals and they’re taking the world
by storm! Here’s where we come in: Join our Pinot Noir
Series Wine Club and receive a hand-selected collection
of these world-class Pinots, delivered directly to your door.
These Pinots are all incredible, limited production wines,
highly regarded and worthy of your attention. Don’t miss
out on another shipment! Call us at 1-800-266-8888
or visit us at GoldMedalWineClub.com/Pinot for
more information.

“I absolutely love the wine club! Gold
Medal has been wonderful and the wine,
outstanding and quite a pleasant monthly surprise! Thank you!”
– D. Care
“Love being a member of your club.
Great wines and great customer service.
You guys ROCK!”
– K. Dalrymple

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

Save up to 30% off Winery Direct
		
Retail Price
Club Price
Albeno Munari
Winery-Direct
2-Bottle Members
				
2007 Cabernet Sauvignon*

2007 Merlot*

Club Price
New
4-Bottle Members
And Multiple Series Members

$22.00/btl.

$16.50/btl. Save 25%

$15.50/btl. Save 30%

$22.00/btl.

$16.50/btl. Save 25%

$15.50/btl. Save 30%

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

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

