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rutocao Cellars
Blending Italian heritage with a rural
agricultural lifestyle to make some of
California’s finest wines

Brutocao’s Hopland
Tasting Room is in the
heart of Mendocino County
wine country.

Brutocao’s estate wines have
garnered hundreds of medals
and awards since opening its
doors over 30 years ago.

Brutocao produces wines of
Bordeaux, Burgundian, and
Italian influence – showing off
the wide diversity of Mendocino
County wine country.
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2010 CHARDONNAY
Brutocao Cellars’ 2010 Chardonnay comes from
the winery’s Bliss Vineyard on the Brutocao
family’s home ranch in Mendocino County. This
unique site has many different Chardonnay blocks
and a variety of flavor profiles from which to
choose from. Brutocao’s 2010 Chardonnay
comprises fruit from five of these blocks, and the
result is a bright, luscious blend of complementary
aromas and flavors. The Chardonnay opens with
crisp, clean aromas of citrus, tropical fruit, fresh
peaches and pears. On the palate, flavors of baked
apple pie, creamy vanilla, and crisp green apple are
cradled in soft, elegant oak before leading into
a long, creamy finish. Absolutely delicious!
Brutocao Cellars’ 2010 Chardonnay was awarded
89 POINTS at the California State Fair Wine
Competition and a GOLD MEDAL at the Orange
County Fair Wine Competition. Try pairing the
2010 Chardonnay with baked chicken or grilled
salmon (see Food for Thought). 100% Chardonnay.
Enjoy now until 2015.
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2010 VINTAGE:
89 POINTS
– CALIFORNIA STATE FAIR WINE COMPETITION

GOLD MEDAL
– ORANGE COUNTY FAIR WINE COMPETITION

Just the facts:
Alcohol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

13.5%

pH. . . . . . . . . . . . . . . . . . . 3.45
Total Acidity.  .  .  .  .  .  .  .  .  .  .  .

0.63 g/100 mL

Drink Now or Up to Year.  .  .

2015

RUTOCAO CELLARS

In a small town called Treviso near Venice, Italy, the Lion of St. Mark is prevalent wherever you
go. The lion has been a symbolic figure in the cathedral of St. Mark for generations, and the image
is so ingrained in the heritage of the city and the surrounding area that it has now become a symbol
for the city of Venice itself.
In America, that symbol has become synonymous with Brutocao (pronounced brute-oh-coe) Cellars, a small family
winery in Mendocino County. The winery is owned and operated by three brothers – Steve, Lenny, and David Brutocao
– who represent the third generation of Brutocaos to carry on the tradition of family grape-growing. The winery’s Lion of
St. Mark logo is a perpetual embracing of the Brutocao family’s Italian heritage that originated in Treviso, and it is even
a part of the Brutocao family crest developed in the 1980’s.
Brutocao Cellars’ history actually dates back to the early 1940’s when the brothers’ grandfather, Irv Bliss, bought the
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2009 QUADRIGA
One of Brutocao’s most popular wines, year after
year! The 2009 Quadriga is a brand new release
at the winery and it has already garnered a
SILVER MEDAL from the Tasters Guild
International Wine Competition. With a wine of
this caliber, we know many more are on the way!
Brutocao’s Quadriga is reminiscent of traditional
Italian field blends, but with richer, brighter, and
more fruit-forward flavors. This velvety smooth
red blend is comprised of four Italian varietals:
Sangiovese, Primitivo, Dolcetto, and Barbera, all
sourced from the winery’s Hopland Ranches in
Mendocino County. Quadriga actually translates
to ‘a chariot drawn by four horses abreast,’ and
accurately names this four-varietal blend. Soft
and open in style, the 2009 Quadriga shows a
breadth of bright wild berry flavors, dark cherry
nuances, and violet aromatics that beautifully
complement each other from start to finish.
This wine is balanced and approachable with
fascinating flavors from Brutocao’s Old World
vineyards. Enjoy a taste of the Brutocao family’s
Italian heritage with this luscious, crowd-pleasing
wine. Aged 16 months in oak. 36% Sangiovese,
28% Primitivo, 21% Barbera, 15% Dolcetto.
Enjoy now until 2017.

2009 VINTAGE:
SILVER MEDAL
– TASTERS GUILD INTERNATIONAL
WINE COMPETITION

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

16 months in oak
14.5%
3.83
0.57 g/100 mL
2017

500-acre property where the winery
stands today. It was originally
comprised of 60 acres of grapes and
figs, but the land was mostly used for
raising livestock. Irv soon discovered
the area was well suited to growing
grapes and expanded the property’s
vineyards to include over 100 acres
of mostly Cabernet Sauvignon and
Zinfandel.
Irv retired in 1969 and sold the
ranch to Sonoma Vineyards. They in
turn planted 100 additional acres of
the land to Chardonnay, Petite Sirah,
Sauvignon Blanc, and Chenin Blanc,
and added to the existing Zinfandel
and Cabernet Sauvignon vines.

Five years later, the
Brutocao family happily
repurchased the property
and continued the
tradition of growing
premium wine grapes
on their family’s original
property.
The new ownership
was split between Irv’s sonin-law, Len Brutocao, and
Len’s brother Albert. The
brothers had been involved
with engineering and
managed their own
construction company in
southern California, but

Brutocao Cellars’ Schoolhouse Plaza is the ideal
destination for wine and food in Hopland, California.
The family has dedicated this building to their
father, in honor of his beautiful design, remodel,
and historical preservation of the building in 1998.
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they jumped at the chance to buy
back the family vineyard. In order to
maintain their existing business, Albert
decided to manage the vineyard
while Len continued to run their
construction company in southern
California.

Brutocao Cellars sources fruit from its four
estate vineyards – Bliss Ranch, Feliz Ranch,
Philo Ranch, and Contento Ranch – all
located in Mendocino County.
Most of the Brutocao family’s
grapes were sold to local area wineries
(including Beringer and Mondavi), but
enough was kept to make a little bit of
wine on the side. In 1980, Brutocao
Cellars made their first commercial
wine release.
When Albert suddenly passed away
in 1989, Len immediately stepped in to
take over operations at the vineyard. He
sought the help of his three sons, Steve,
Lenny, and David Brutocao, and decided
to get serious about being in the winery
business. Building a winery and making
a real impact with their wines was
something he and Albert had talked
about for years and Len was finally
going to make it happen.
The “new” Brutocao Cellars was
off and running and the ensuing years
brought steady increases in overall
production and great critical success
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for their wines. In 1990, the family
built a winery on the property (now
called Bliss Ranch) to make all the
wines Estate Produced. Because of their
award-winning wines, customer loyalty,
and amazing growth, Brutocao Cellars
outgrew that first winery and it has
now become an onsite wine storage
warehouse. A brand new winery was
built in 2003 and expanded in 2009.
The Brutocaos also expanded their
vineyard acreage over the years, adding
the 113-acre Feliz Ranch in 1994, the
10-acre Philo Ranch in Anderson Valley
in 1996, and finally the 89-acre Contento
Ranch in 1997. Varietals included a
range of Bordeaux and Italian varieties,
paying homage to their heritage and
recognizing the best grapes for their
Mendocino County region.
As Brutocao Cellars continues to
grow and make a national presence
with their premium wines, the
Brutocao family, specifically Len’s sons,
have become heavily involved. Steve
Brutocao is now CEO and President,
while his brother Lenny serves as the
Director of Vineyards, and his brother
David is the Director of Winemaking.
Together, they have built Brutocao
Cellars into its modern-day sensation
with its 450 acres of vineyard property,
15,000 cases of wine, three tasting
rooms, a stunning event center, and
simply too many wine awards to keep
track of. Brutocao Cellars is quite the
success story for this passionate family,
who enjoys nothing more than sharing
their heritage through a collection of
world-class wines.

TWine
he

Wizard

1) What is the act of racking
in winemaking?
2) What does the fining process
do for wine?
3) What is Pigeage?

See Page 7 for Answers.

About The Winemaker
David Brutocao is the Director
of Winemaking for Brutocao Cellars,
but he works closely with winemaker
Hoss Milone to craft the wide range
of blends and stand-alone varietals
that make up the Brutocao brand.
Hoss Milone started with his family
winery (Milano) in 1977 and then
went to work for Ferrari-Carano
before joining the Brutocao team in
2009. David and Hoss both enjoy
working with Mendocino County’s
diverse selection of grape varietals.
“This region has the most varied
microclimate in the world. We can
grown any grape you can think of!”
says Hoss. What’s
equally as exiting is
the quality of grapes
coming off the
Brutocao family
ranches. By taking
a hands-off approach,
the winemaking
duo really let the
grapes shine.

gold medal spotlight

Lenny, Steve, & David Brutocao
It’s clearly a family affair at Mendocino County’s
Brutocao Cellars, this month’s celebrated Gold Series
selection! Brothers Steve, Lenny, and David Brutocao
represent the family’s third generation of premium
wine grape growers, and actively run the small family
winery that initially opened its doors back in 1980.
The brothers originally hailed from southern
California in western Covina, just outside Los Angeles,
where their family owned a successful construction
company focused on highways, bridges and airports.
As they grew up, each went off to college but returned
to Covina to work with their father (Len Brutocao)
and grow the family business.
David (the oldest) attended UCLA with a major in
business and also earned an MBA from the University
of Indiana. Lenny earned a degree in information
systems from the University of Northern Colorado,
and Steve (the youngest) went to nearby Loyola
Marymount to earn a business degree. Each of
their educational backgrounds proved beneficial in
supporting their family business.
Starting in 1989, their father took on the duel role
of running both the family vineyard operations up north
in Mendocino County and the family construction
company down south in Covina. He yearned to expand
the vineyard and winery, but needed more support to
make it happen.
That support came in 1995 when Steve decided to
move his wife and kids up to the property. He was
excited by the opportunity to grow Brutocao Cellars,
and thought raising his children on the family’s land
would be a truly rewarding experience. He immediately
stepped in and took over the sales and marketing side
of the winery.
His brother Lenny followed suit the following
year and moved up to the property to help his father
with vineyard management. The family was then
farming nearly 400 acres of premium vineyards in
Mendocino County.
Continued on page 7

The
Wine
Region
Mendocino County is one of
California’s largest winegrowing areas,
and is widely recognized for its diversity
and quality of wines. With the Pacific
Ocean’s cooling effects to the west, the
Mayacamus Mountains to the east, and
the Russian River flowing through the
center, the climate and geography varies
considerably across this broad region.
The diverse landscape creates countless
opportunities for wine grape growers,
who can amazingly enough grow anything
from Pinot Noir in the cooler areas to
Cabernet Sauvignon in the warmer areas.
Although large in size, Mendocino
County is relatively small when it comes
to the number of local wineries. There
may be over 340 grape growers in the

region, but only 60 estates can be found
amongst the green river valleys, each
offering a diverse and remarkable range
of wines. Many of Mendocino County’s
grapes are sold to wineries outside the
county and made into wine elsewhere.
Brutocao Cellars currently grows
and manages about 450 vineyard acres,
all within Mendocino County and spread
amongst their four estate vineyards.
Each of the sites incorporate sustainable
vineyard practices, benefiting the
environment, the community, and
the development of high quality
wine grapes.
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Grilled Salmon with
Creamy Pesto Sauce

Gnocchi with
Bolognese Sauce

food for thought
Pair with the Brutocao 2010 Chardonnay

Pair with the Brutocao 2009 Quadriga

Ingredients:
4 (4 ounce salmon fillets)
2 Tbs. olive oil
4 oz. Philadelphia cream cheese, cubed
¼ cup milk
2 Tbs. pesto
1 Tbs. finely chopped fresh parsley

Ingredients:
1 lb. ground beef
7 oz. ground pork
¼ cup finely chopped pancetta
¾ cup white onion, finely chopped
1/3 cup carrots, finely chopped
1 celery stalk, finely chopped
1 cup dry white wine
¼ cup tomato sauce
4 Tbs. extra virgin olive oil
1 Tbs. butter
salt & pepper to taste
1-2 lbs. of Gnocchi

Preparation:
Heat grill to medium heat.
Brush both sides of fish with oil. Grill, skin-sides down, 10 min.
or until fish flakes easily with fork.
Meanwhile, cook cream cheese and milk in saucepan on
medium heat 2-3 min. or until cream cheese is completely
melted and sauce is well blended, stirring constantly.
Stir in pesto.
Serve fish topped with sauce and parsley.

Preparation:
Cook 1-2 pounds of Gnocchi.
In a pan, heat the olive oil and add the vegetables (onions, carrots
& celery). Cook for about 5 min. or until they begin to soften.
Raise the temperature to a high heat and add the beef, pork and
pancetta. Mix often. Once the meat has lost most of its red color,
after about 5 min., add 1 cup white wine and continue cooking at
a high heat mixing often.
Continue cooking until the wine evaporates and then add the
tomato sauce, a pinch of salt and a very light pinch of pepper.
Mix well. Now reduce the heat to a simmer, cover, and let it cook
slowly for about 2 ½ hours. Check it occasionally to be sure it
doesn’t get too dry. If it does, add a cup of broth.
When the sauce is close to done, add the butter. Serve over
1-2 pounds of cooked Gnocchi and enjoy.

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
This month’s Gold Series featured Plus! wine:

Napa Station 2008 Cabernet Sauvignon
DOUBLE GOLD MEDAL WINNER
-Taster’s Guild 2011 International Wine Judging
Learn more at: www.GoldMedalWineClub.com/plus or Call 1-800-266-8888

Lenny, Steve, & David Brutocao
Spotlight, continued from page 5
“David was the last one to come up,” Steve Brutocao recently
explained. “I think he saw how much fun we were having and wanted
to be a part of it! For a while, he went back and forth between running
the construction company and helping out with the winemaking, but
eventually made the move in 1998. We’re all still involved on the
construction side, but our main focus is on the winery.”
Together, the brothers really took Brutocao Cellars to the next
level. Over the next few years, they built two tasting rooms – one on
their Anderson Valley vineyard property and one at the defunct
Hopland High School building, which now doubles as a state-of-the-art
event center. They also upped Brutocao’s production to its current
level of 15,000 cases per year and added a number of new wine
programs to the portfolio.
In 2006, Steve, Lenny, and David took on more substantial roles
at Brutocao Cellars – Steve became the CEO and President, Lenny
took over as the Director of Vineyards, and David became the
Director of Winemaking. Their father remained involved at the
winery until he passed away in 2010, and their mother still lives on
the original property offering support to her hard working sons.
Together, Steve, Lenny, and David Brutocao are upholding their
family legacy of premium wine grape growing in Mendocino County.
Their passion and commitment to their heritage can be tasted and
appreciated in each of their handcrafted wines.

A n s w e r s
1) Racking is the term used to describe the process
of siphoning off the clear juice from the sediment that
has fallen to the bottom of the container, either naturally
or with the help of fining agents. During the winemaking
process, racking occurs several times to ensure clarity
and flavor development in the finished wine.
2) Fining is a process winemakers may choose to
do to remove microscopic elements such as protein
particles that would cloud the wine, and phenolic
compounds like tannins that, too much of, could cause
bitterness and astringency. The most frequently used
fining agents are activated carbon, activated charcoal,
egg whites, and gelatin. When added to the wine,
fining agents capture such particles and cause them
to settle to the bottom. The wine can then be racked
or filtered to separate it from this sediment.
3) Pigeage is a French winemaking term for the
traditional stomping of grapes in open fermentation
tanks. To make some wines, grapes are put through a
crusher and then poured into open fermentation tanks.
Once fermentation begins, the grape skins are pushed
to the surface by carbon dioxide gases released in the
fermentation process. This layer of skins and other
solids is known as the cap. As the skins are the source
of the tannins, the cap needs to be mixed through
the liquid each day, or “punched down,” which was
traditionally done by stomping in the vat.

T

he art of
fine wine

California Vineyard
was painted by
watercolor artist
Janis Porter. After
studying with noted
artists, Janis moved
to Mendocino County to pursue her love of
painting in this very inspiring environment.
Her work has been shown at prestigious shows
and she’s won several awards for her work.
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the grapevine
Did you know we have Five Wine Clubs to choose from? That’s right! In
addition to our popular Gold Series wine club, we also hand select award-winning wines for
our Platinum Series, Pinot Noir Series, International Series, and Diamond Series wine clubs. Each
of our clubs offer wines at incredible values, and by offering five different series, you can
find one or more that suits your particular wine preferences and your budget. The Platinum

“I can’t begin to tell you how much less
stressful the holidays are since I began
giving your wine club to family members.
They all love it and never get tired or
getting great wine each year!”
– L. Krause

Series is our upper-level club, featuring rare, collectable wines that are highly allocated with
90+ ratings. The Pinot Noir Series is for all of our Pinot lovers out there – featuring some of
the finest ultra-premium Pinot Noirs from California, the northwest, and around the world.
Our International Series takes you on an incredible tasting journey around the world to
discover some of the great, hidden wine country estates. These wines are virtually impossible
to find, and they’re brought to your doorstep from countries all over the globe. Last
but certainly not least, our highly esteemed Diamond Series wine club is an exclusive,
top-of-the-line club showcasing jaw-dropping, luxury-premium wines from California and
the world’s most renowned winemakers. Virtually all of the wines featured in our five clubs
have garnered top medals from major wine competitions, or have been highly rated by
national wine publications. With a selection like ours, you simply can’t go wrong! Visit
www.GoldMedalWineClub.com/wineclubs or call 800-266-8888 for more information.
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 25% off Winery Direct
		
Retail Price
Club Price
Brutocao Cellars
Winery-Direct
2-Bottle Members
				
2010 Chardonnay*

2009 Quadriga*

Club Price
New
4-Bottle Members
And Multiple Series Members

$16.00/btl.

$13.00/btl. Save 19%

$12.00/btl. Save 25%

$24.00/btl.

$19.00/btl. Save 21%

$18.00/btl. Save 25%

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

