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Wine Club Releases

Tocai Friulano is another confusing grape with ayjutalian name and a nefarious
French connection. It is believed to be nativeh® FEriuli region in Northeast Italy. Tocai
seems to be related to Sauvignon Blanc but it gdlgefalls into two clear cut families.
One family, the one we have vinified here, is niid&lly the Italian version of Sauvignon
Vert which is the supposedly shameful clone thatdeused Chile to reexamine and
remove what was supposed to be Sauvignon Blaner®telieve that it is related to
Hungary's Furmint, hence that confusing conflabbklungarian Tokaji and Tokai
names, which in the EU now can only be labeledraifano.” The second family may
also be Sauvignonasse, which makes a lighter, mareral and aromatic style.
Whether it is or is not a "lesser” limb of the Siammon tree, the Italian Tocai provides a
unique white, relatively low in acid but with atlé Sauvignon green melon and passion
fruit flavors with a heavy dose of straw and teaf.I& is thickly textured and weighty
and it possesses that characteristic Italian wfikitterness on the finish. Like most
Italian whites it is not considered age worthy @adveightiness demands early drinking
S0 as not to become cumbersome or leaden.

The fruit came from Lowell Stone’s Fox Hill Vineyhm Ukiah Valley on the Talmage
Bench on September 192009, just over the Mayacamas mountain range frakeport.
It is one of maybe four possible Tocai sourcehi@North Coast area. Another
noteworthy Tocai bottling comes from Larkmead iri€kaga where old Tocai vines are
field mixed with some Sauvignon Blanc and a liliesling.

Notes: 13% alcohol, 3.65pH, all stainless fermemated aged, no wood, no batonnage,
no malolactic. Pair with seafood, light pork, heolasted chicken, creamy mid-weight
white cheeses that are young.

Primitivo: 2008 was a heavy frost year.
Spring frost damage was extensive
throughout Lake County — not all that
unusual — but 2008 was notable for its fro
damage during harvest. Three consecutiv
nights in the frozen zone forced early
harvesting of the Primitivo (and Barbera),
but that is not necessarily a bad thing.
Earlier harvesting often produces more sy
and earth characteristics while restraining
the fruit aspect. The upshot is that it can
produce a better food wine with higher ac
and a punchier palate than the softer and
fruitier easy drinking style we are so familiar vthese days.

Our 2008 estate grown Primitivo spent 12 monthsranch and American oak. It is a
modest 13.9% alcohol with a firm acid backbone aaedlium weight tannin that cries
out for roasted foods. 250 cases were made. Althaging generally does not improve
Primitivo (or Zinfandel), the 2008 will benefit fnoa little more aging to allow it to relax
a bit. It is still quite youthful
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Read more at www.rosadorowine.blogspot.com
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Parisienne Gnocchi

Gnocchi fall into three basic (well four really)dia categories: potato gnocchi, bread-based gngsubh as those eaten in
Northeastern Italy), semolina and milk gnocchi (Rorstyle), and lastly gnocchi Parisienne — whighuarlike the three others.

Gnocchi Parisienne are reafigte a chouxdough — the exact same thing as a cream puff airéThe technique is identical,

only the cooking is different. The beauty is thage light airy dumplings can be sautéed up widligges and snap peas to pair
with Tocai Friulano, or they can be served withailxtagu to accompany your favorite Primitivo. Tredgo do not make such a
mess as potato and flour dough.

1 ¥ cup water Now the fun part. Put the mixture inside of a lapgstry

bag and allow to rest for an hour or more (it carhbld
12 tbl. butter refrigerated for two days at this point). Bringaage pot of
1t. salt water to a boil, as if it were for pasta. Cut aehiol the

pastry bag to allow a %-1" wide opening and extriiae
dough over the boiling water. Using scissors catdbugh
6 eggs every inch over the water, forming 1” long barrlat fall
2 thl. Dijon mustard into thg boiling water. Allow to cook for approxi.me@/

] two minutes or at least 30 seconds after they hiaee to
finely shredded cheese (Gruyere, Parmesan, etc.) the surface of the water, and then remove frommate
finely sliced herbs dish and allow them to steam themselves dry ant coo
Toss with a bit of oil. The gnocchi can be heldtigo
days in this cooked state.

2 cups flour

In a saucepan combine the water, butter, andBsadty just to a boi
and then pour pan into the mixing bowl of a mixéthva paddle
attachment. Add the flour and mix on medium spe®d a smooth | To serve sauté briefly over medium heat in goodityua
Sticky paste forms. Turn speed to medium-low aDWM add one oil with a bit of butter until they have browneditde bit.
egg at a time, thoroughly incorporating each edgreeadding the | Pair with hearty braises or stews or sauté witingprege-
next. The paste will turn glossy. When the eggsafirecorporated | tables, prawns and scallops. They accept just aut

add the mustard, any herbs you like and the fisbhgdded cheesd.seasoning as well and can even be used as dumplings
soups without sautéing.

Upcoming Events

November 25th - Closed for Thanksgiving

December 3rd - Kelseyville Christmas in the Counigrchant Open House and Parade of Lights. TheRiiday in December
from 5:30-8:30pm on Main Street with a parade, tigtgting at the firehouse, and holiday treatsuw.VisitKelseyville.com

December 25th - Closed for Christmas
January 1st - Closed for New Year's Day
February - Wine Club Month

February 19th - Annual Wine & Chocolate from 12-4anMt. Konocti Growers, 2550 Big Valley Road. Teakake County
wines paired with gourmet chocolates and enjoyfiuesic. A wine country lunch will be available fourchase. A benefit for
the Lake Family Resource Center Domestic Violermaily Shelter. Call 707-262-161tww.LakeFRC.org

March 5th - Annual Rosa d’Oro Vineyards Venetiam@al Masquerade Party the Saturday before Ashiweday from
6-9pm at the Rosa d’Oro Tasting Room. Wear a magkter our contest and win prizes! Admission iS & food, wine
tasting and fun. Call 707-279-0483.

March 20th - Kelseyville Olive Festival from 11-bthe Kelseyville Olive Mill, 5625 Gaddy Lane. Exjnce a day of family
fun focused on the magnificent olive. Learn abbaethistory, cultivation, processing, types, used, lzealth benefits of olives
and olive products. Free samples, demonstratiotss&acrafts booths, recipe contests, and so muatenThe event is free!
Purchase a “Tasting Wristband” for wine tastingllC07-279-0483 or visit www.kelseyvilleolivefegtil.com.

Tasting Room Hours
November 2010-February 2011
Wednesday-Sunday

1lam-5pm
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