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Winemaker Comments
Swirl your glass and enjoy the very pleasant opening aromas of lemon,

lemon zest, orange blossom and lemon grass from this limited release

sourced entirely from our Brothers Ranch Estate Vineyard in Paso Robles.

Barrel aged four months for added complexity and balance, the wine

exhibits beautiful tropical flavors of lemon grass, mango and kiwi, with a

touch of citrus. The finish is bright, crisp and refreshing, leaving your

mouth watering for more.

Food Pairing Recommendations
Pairs exceptionally well with scallops roasted over a hot bed of oak or

almond coals, served with a lemon and scallion white wine reduction.

Another great match is Mediterranean pasta using summer squash, 

lemon zest, garlic and olives.

A limited production primarily for our Visitor's Center and Wine Club.

Technical Notes
VARIETAL COMPOSITION: 
100% Pinot Grigio

HARVEST DATE: 9/02/05

HARVEST BRIX: 20.4%

RESIDUAL SUGAR: 0.10%

TOTAL ACID: .77g/100ml

PH:   3.38

FINISHED ALCOHOL: 12.0%

BARREL REGIME:
100% barrel aged for 4 months

VINEYARD LOCATION:
100% Brother’s Ranch Vineyard
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Winemaker Comments
We hope you enjoy this offering from our series of special Winemaker's 

blends, created in the style of the Super-Tuscan table wines of Italy. 

Super-Tuscan wines are produced in a traditional method, using San-

giovese as the base of a blend, and then given a proprietary name and

sold as such. This method allows for the production of the greatest wine 

possible in that region without having to comply with particular grape 

naming or blending regulations.

The Novella "Vino Da Tavola" blend, Italian for " Wine of the Table", 

emulates the heavier, rich, and full-bodied wines of the northern Tuscan 

and Chianti regions. It fil ls the nose with aromas of blueberries, plums, 

and hints of smoke, tobacco, chocolate, coffee, and molasses. On the-

palate, these aromas translate into rich flavors punctuated by rich tan-

nins. The lingering finish is velvety with accents of toasty oak.

Food Pairing Recommendations

This wine pairs well with a variety of rich foods such as beef tenderloin 

with portabella mushrooms and port reduction sauce, or a rich chocolate 

dessert.

Technical Notes
VARIETAL COMPOSITION: 
55% Sangiovese, 45% Cabernet Sauvi-
gnon

HARVEST DATE: 9/03

HARVEST BRIX: 25.0%

RESIDUAL SUGAR: 0.45%

TOTAL ACID: .63g/100ml

PH:   3.72

FINISHED ALCOHOL: 14.1%

BARREL REGIME:
72% Neutral, 28% New French Oak

VINEYARD LOCATION:
11.5% Home Ranch Vineyard, 34% 
Brothers Ranch Vineyard, 55% Other


