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. Sattui Winery

The family dream comes true

e o - ]
CHRISTOPHER
SAWYER is fosting
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the busthing California wine
"|:||.".||':._ VikionarieEs can o=
Leen an 4 daily batis. Some

ire enfrepreneurs [Hal take

a Er ik [0 he P OSLar WanErEs wWilr
greal potential. Others are masverich
'A'I"I'II'I.IL!."]. WD Creale -l,:'.\_l (A TiTFE"
rrends that consumers will follow
lor decades. And, we can't forpet
ihe greatl inAovalors [hatl cevelap
MHEW fqu'.-."rf"t ANGE SECA Mg uES
I |'||-|;": Eraw premium grapes and
cralt warld-class wines. Poinl is

the comman thread that links all these unigue individuals

::'-zr:l'r-- % & shaned passIGn I wifee GRd ar g pa ksl

ible sense of bold determanation (hai |_|'.',-|,"_. |_'.,|.'_|| -|;\-|' RMEim

b rrdke Lhesr deedmd bascome realily
Mapa ¥a ley, ane of these courapeoud charactert it
Draryl Sattui, an enferprising entrepreneur who set oul to
fulfill & drearm of rekindling & famaly tradition started by his
preat-grars diather ¥ Ptaere, &0 lealian imm Ef gl
ed making wine in 5an Francisco in the 188as
AL 3 child, 5attui saw his great-grandfather on numaer
oW odcasions and :r||1|||r
4

» Wide Shard

semerbored ||" » Righis ar d
srmells of his Farr ||!. members 5 Ppang r:;li WanE im TRAE O d

sy cellar and telling stories of the glory days before V.
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Building
a Golden
Empire!

Sattul Wine Company was shut dewn
by Prohibitian

‘While growing up in Marin County,
these vibrant images stuck in Satlui's
rrind and eventually he made a prom
e b Bimaeld 1o start the next chapler
of the family's rich history at any cost

Ta prepare FaF TS @pFIC |OUrney,
Sattui spent two years traveling in
Europe after college and eventwally
began working as an apprentice at a
variety of different wineries after may
i o Mapa Vallegin 1972, Durning this
exciting and wery informative period
af his young life. Sattui kept his eyes
open lor a phot af land o call his cwn.

In wg7s, he found a charming piece
ol praperty "l_'.]_l_ull"l! A walmut orchard
and a small house lecated off High-
way 26, Y omiles south of the quiet
tavwn of 51, Helena, And detpite hav-
ng barely encugh capital to make it
through the first year, he pu'l.'u*.-*.'d
the property and immediately began
prepanng Lo make the first wines
bearing the clatsic Y. Sattui label since
1921,

At Castello di Amorosa, the beautifol fredcoes on the
walls of the Grand Hall were painted over a two-year
period by twa artistic brothers from 1aly.

Key players at V. Sattul Winery, from left: Daryl Sattud, owner
and founder; Brock Paintes, director of winemaking; and Tom

A5 expected, the first year was not
easy. Tight on funds, he cnlisted the
help of investars with consiructien
skill to help him com
plete the arnginal win-
ery by early 1976, And
a3 harvest approached,
hie scrapped topether
enough money to buy
45 barrels, a small gen-
eral purpade pump and
100 feel of hose; while
the crusher-siemimer,
wood basket press and
the rest of the equip
ment he needed were
rented 1o cul dawn gn
CHpEmses

When the tumuliu-
aus Nirst harvest was
finished, many of the
wines were stored
inside the small house

The barrel reom at Castello di Amo-
ToEa.
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an the properly, Ad 4 retull, Satlui
SpEnk many ﬂlEh'.i -',Ii:-cpmg an the
floor of the winery, And despite work.
ing 12-howur shifts seven days a week,
he often laid awake thinking about
the futwre and concocting ingenious
plans 1o get the wines inte the hands
of comsumens. M was -:1|,.|||r'|g thes erili-
cal period that the classic V. Sattwi
maodus operandi was fine tuned and
made ready For action

The first part of this master plan
wiai a commitment to put high-qual
My wamd ot @very Boltle the winery
prodeced, r-tg.J.ll::h: 55 of the v ntage,
variety, or the price poiat, Whale this
idea was sale and practical, the sec
and part of the equation was much
rmare risky. |t was based on selling
wirids dinggily (e condurmers and elim
inagng the need 1o use distributors o
Brokers

By cutting out the middle mamn,
Sattui beliewed the better price mar-
gins would save the necessary funds
necded o capanding the winery and,
kpelully, aver lime create an nirigu

evate Your Wine Quality

In the mowntains noeth of
Napa. on the regged slopes
above North America's

oldest lake, we grow powerdully
flavored grapes for some of

the most prestigious wineries

in California.

V. Sattui Winery, Information with an Italian Twist

Dwmir: Dasyl Saliul

Dafe Founded: 1975

Case Production: 0,000 cases, sl sold disect to consamers,

Key Flayers: Daryl Sattwi, foander and owner; Tom Davies, president; Robert
Malley, vice president, Brook Painter, director of winemakimg; Lagry Brad
liy, wimesyard consultaml. David Beéjar, vineyasd manager, Lori George. tasting
MHImn =I.I:Iﬂ.l.r"'.

Vimeyards: 300 acres and lang-term vineyand contraets with farseds in apecial-
ized wine goewing regions in Marthern Californka.

‘Wines produced: Whites: chardonnays, sawwignen blanc, sémillon, resling
pewilsztramines, mascat, Mursangnier (3 Bhone-style wine made with mar
sanne and viogmier), and spukling wines made methode champenoise. Finks:
white rinfandel, dry rosato, &nd a very popular rosé made with Hapa Gamay.
Eeds: cabernet sauvignon, merlot, sinfandel, sangiovese, and pinot soic
Dessert wines: Inclede a sweet mescat, a limited-bottled Angelica, a bramdy
tortified Madeica, and a vimtage port.

Brands: ¥, Sattui, Estate and Vineyard Designates, Castello 3 Amoresa, and
Monastero & Coriamo (impaort).

Wizlter Center: V. Sattui Winery it located on & 38-acre parcel im the centes
of Hapa Valley along Highway 29 at White Lane, sbout 1 % mile: south of
5. Helena, Callfornia, Wisiter Center howrs are 9 a8, 06 6 pom. daily (umtil
% p.m, Bovessber-Febroary). Spectal tastings amd toury ane avallable Ty
appoiniment. Website: wanw, rsatbol.com

Hotable associations: Mapa Valley Yintners & Growers, Family Winemakers, ZAF,
ard the Fish Friendly Farming Astaciation

For mare information about the castle and winery, visit waw.castellodiamososa.
cim
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Peerimg through the
vineyards at Castello di
Amerosa, 2 magnificent
mdieval-style castle
and winery developed
by Daryl Sattnd near
Calistoga.

ing niche har the brams
O courde, that was just
thsaay

Im an excluinye
intersiew with Vime-
vard  Windry Maa-
agement, Satiu tald
e that moasi of his
frerds theswght e was
CRAEY “1 remember
the doubiers Faying
that the wimery would
if the
wings were not avail
able in restaurants amd
retal '~||‘|u|.|'f| I like to
think that they ohwvious

NEYC!D SGUEYIVE

didn"t know r':'l:':_|i:|‘l abowt my dedp
Italian roots!”

Cespate all this ervbicesm, Uhe win-
ery sold 1 300 cases e thie debist
vintage and actually made a small
Prl_'.l. t. Betides mak rig ihe wiing, Sal-
tuits ather duties oncluded daing the
bockkeeping and lax returns |‘||||'|:|-;
FlEw :lllpl-q,l'r-l_'l_".._ Llu:rll'g mew refail
praducts, and keeping the prounds
argind e winigey clean and I:'d:.. *The
first year, the $2,840.00 we made in
pradit was by far the hardest money |
ever warked Tar in Ty ife?™ sasd Sat
fuil, Bg, with a smile

As the cash flow continued 1o
ncrease over the fellowing decade
the showmanship of Sattui®s mas
ter plan began to emerge. To gener
ate extra rewenue, he sold specialty
cheeses, meats, talads and other foad
itermis at the gowrmet delscatedygen that
was built next to the tasting room
Ta abEract patiing molansts, he pur-
chaved picmic tables fram Sears for
94 apicce arnd placed them an the
expandive lawn 4haded by walnul and

Solar [its our |}|li|n:4n|}|l}'

of envirsmmentnl suztamimalinlin
-\.Illlil-l'l.ill:l_r' TEMNs ol cvar 1'||'|'l|i1'il:|.

while saving us 570,000 a Vear.,

h‘l-. =T} Tefe et b | 1 M
b fi WO P o ¥ il ek
g T i = W il e, M) |
7 i i puivery’ T o L ~ ey, Wi

j i y & lze mel T Tl
PG e vy TR il B
[ W ] | iednmeri happey wilt T

™ ol wiem ek K
| bt i el put T i ¥

AR SPECIALISTS
LT PP T
1E A, San Halas, Caki i (all s a1 BOOLBE. 5562 for a froe cHhimaly
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Bk breed, And B mMagifmiFe fEaEnue o
the all-season; he ofpl the @
(UL Lk B L
Mew Tear 5
More importantly, Sattui

ki sBaff fo

s D

@n [hanksgiwing and

PR
1le and treat all

“Loyal cusicm-

|4 |.-'r'_|':
yivitors with respect
e saic, “I's
s tageth

or, " Meedless 1o say, hese fresh ideas

ey are pricelesy addee.”

nal us and thiey, Bt &l af u

Evierbually led b inancial success and
bramd loyalty from consumers across
the «

Ay the popularity of %, Satlus wines

urbry

began to rise, much of the reveree
wiid wied be dams e The § B W My
campleted in 1685, Madeled wfyer 1ok
CENRUFY WinETIEs in Europs ihe baubld
g features & majestic stone Lower

a state.of.the ant winemaking Facility

£ o aTilN

STEC

TAHKE [ §OUIPRERT (0

Trusted Expertise
Strong Relotionships
Innevative Solutions

Precision Craftsmanship

Custom tanks, catwalks, and equipment
for the wine and beverage industries

‘Weire: Task & Equipnent. Ca

an underground aging cellar, and an
Epansine EASEing ro0am, Cheese shop
deli and a Boulsgiie .,;l*l shap

Taday, thas :e'_|||' ous structure and
3l the comtents within its walls are
wigited by over J00,000 CORSLMERS
cach year, fnd despite being one of
the most popular Napa Valley destina
ticins
t has held fr
th

sk, IF

tostill has @ cwlt status bhedduse
e ba the o

sething diregt ¥ Lk o
sharl, 10S 1

AT 18 e Ieikn

BUILDING A COLDEN EMPIRE

Cwver the past bwo dec ades, Sattui has
confinued bo build hii
empire. In Italy, he purchased Monas.
ers di Camana, & thousand-year-ald
a ke famed Chiam

tn distnict near Seema, where he be i

'...r|'||,. owried

Tusedn ridaasleny

AR WInE s 4 aleve oal that he nicw
o TE l\.l'l:r sells at W Sattui Winery.
Around the same time, he also pur
chased a prime piece ol real evltate in
Mapa Walley mear Calistaga. Today, this
Eeautiful property is home o Casiello
di Armeross,. an epec. modiewal-siyle
caitle pmd winemaking fac | ty that
bk 14 years to desipn and baild
But r.l-'-'..ﬂr-- fhese mewer progs
Sattui has mot los his focus on mak-
ng the best wine possibbe a1 v, Sal-
fui. To enswre this carmpEhilreg &

s

-
'\.I'

he steadily began purchasing miw

wirsEyards in rrernaerm I:'{I'.H.'I'I; AFrEah,

il (R wHRERTATIAE S R ent
ol @ regular basis and assembled a
solid stafl that believes in the vizion
hie started in a7

“We want everyone o
benefits of success, whet

workers that helpg make the

share the
it 1% the
wings, [ha

areed tRat 48l them or ditimately each
viumer that falls im love with what's

sand Sattui

Cwer the past five years, these
mew vineyard resources and updated
mprovement in the callar have helped
the winery earn hundreds of gold
rmedals at 16e (op wineé CormipEhihgns
i the United Slates. Fod exampde, the
,;l-l-\.‘l medals i
zoah, including five double golds and
the prestigious “Winery of the Year
award at the California Siate Fair

The winning streak has not Ylapped

thiis year either, The katest exarmple was

fiigle the Dot

wimEry win neafly B0

sean hirst-hand at the 'West Caast ‘Wine
Campetition, where the wings won B

golds and the vaulled Sweepslakes
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dward for Best White 'Wine for its
incredibly comples ¥, Sattui 2006 OFF
Cry Johannisberg Riesling ($18.25).
Sattui President Tom Davies says the
winery uses this leedback from thege
impartant cornpetitions as an impar-
tant pararneler for what they are doing
right and what riceds o be improved
“Clur goal is to showease the fact
that we make great wines an a con-

sistent basis, regardless iff the wine iz
being sipped by a guest visiting our
tasting room ar by a professienal wine
judge that is itching 1o find out whose
bottle they are Lasting blind,” said
Dawig, & |l!|:rJl| tlﬁph.:-]lue at the wWirnery
since 108

VINEYARD DEVELOPMENT

Interestingly, over the first decade the

* Pomace Bemeval Syilemd
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For More Information Call Material Handling
at 916-441-7172 Today!
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COMPETITION

rgjarity af W Sattwi wines were made
with sourced Trwin. Bt in |:_|E.:,__ the
focus changed for pood when the win
ery purchased a 14-acee vineyand adja
cent to the property and renamed it
Suranne's Vineyard, after Daryl's wale

In the meantime, the winery's witi-
culture pontfolio continued to expand
with Aew purchades of the Carsi Vine
yard in Youniville, the Henry Road
Ranch in Camnergs, and twa unnamed
sites in Mendacing's Anderson Valley
and Solano County. Today, the 100
plut acres of estate vineyards accounmt
for nearly 85 percent of the grapes the
WIFHEFY WS,

In additeen 1o having maore grape
varieties o wark with, the wirery has
developed a new vineyard Froan i ge-
ment program that mives sustainable,
arganic and green farming practices
The end result is higher quality grapes
that possess mare intensive lavors
and beed winictal characteristics than
those EFOWE 1T MaRE CoryEniien ]l]:r
tarmied wineyards that fves the uie af
pesticides, herbicides, and chemical
fertilizers.

These new applications include;
planting cover craps of legumes, oats
and clower between the rows to attrace
Ing beneficial insects in winber work.
ing with Brassica, o blerd of rmustarnd
and rah-l:ugr'_ fo detour nematodes
and other soil barne p.ﬂhng_{n-’, Treen
the roats of the vines; spading instead
ol disking between the vines to main.
tain the health of the seil; and using
soil gensors and préssuere bombs Lo
marnitor the conditsans aflecting indi.
vidual Blocks lead e wp b hareesl

In additian to implementing a
large-scale water conservation regime,
the winery is also a proud member of



FEATURE STORY

Fish "'Ili."ll:1|:|' Fareming, & cerlification
i'!-ll'l;r.'lr'l' 1haEl l,lr-'_l‘ll_'q’_:l.. h.-]FIFIrJ run
affs into creeks and streams and pro-
wides wildlife passages |h.*-:mg|| the
-|I"||'"r.||-:’!'ﬂ.

Many of these eco-friendly appl
cations were put inte play by wine-
yard consultant Larry Brad £y, who
GVETsers I|:|' |‘||_-|.'|_'.|||_|r|.|_r|'|_ |_||gr|: r.E
and raintenance of these vineyards.
Allter graduating from UC Dawis with
-E‘|1"'|:'_I|"'|'"| in Reusable Maiural Resouioe
scignce amd Vilicullure, Bradley
quickly emerged on the scene as wine
yard manager at Flowers Winery and
Camp Meet ng Ru.‘lgf WVineyards on the
Soenema Coast ram 1gge tanggy. He
has also gone on 1o consult far many
other wineries, including Clos du Val,
Cain, Elyse, Falcor, Spencer Roloson
and Maggiar Vinepands, as well as fine
producers in France, Australia and
Tasmania.

funother key plaver is Dawvid Baéjar,
the an-site vineyard manager. In addi
tian 14 keeping a clote watch on each
vineyard throughout the year, Béjar

TaNkKNET

INEFICETENN oSG LE PPRMEE TS TEO N ok b ol ol i P T

Your Wines Deserve the Best!

Calsbration-Frea Prebes
Wiredess Networking

dedicates a large amount
of time to '.i.-:n.'hnﬂfI thie win
EFF 5 pEar-round stall rew
techrnigues to uie in the
vineyards. This includes the
introduction of new ways
te moenitor the growth of
the wines, efficient meth
oS of pruning, helpful tips
Oni making Cr [{Ea] IR
decesign, ang FASTenAg
the techniques of using the
4 bon packing bins—a more
receEnt addaticen 19 1he win-
|"'|':|"ﬁ NarEsl reéperidare

The end réedult has been
increased grape quality
with |'|j:|'||"l '|||-|"'||.‘|-._ If1 SOfME
CASES T 1ons inslead afl 1 ¥
tams. This extea amaunt of
juice has also allowed the
wWingry o hpld back from
||'"|r.-n|r||: wirnies until they
are ready. In short, it's a
winwin situation for CEry-
o inwslvied

Hl'l-\.llj-l"\-\. wWaFEINng w th

At Castello di Amorosa, one of the new Slide
Aliberti open-top fermenters aquipped with a
TC-1 Tanknet Controller designed by Sonoma
Counly-based Acrolon Technologies.

COMPANY

Intifitiv Web Saltwors California Central Coast Bulk Wines

* From gaur high quality awned and manasged vineyards
+ oaria Barbasa and Faso Robdes growing regions

« Hrosd selection of varieties, chomnes and price points

= Chare (i Gur iFvenlony o wirke made 10 your specs
+ 25 years ol caperienod supplying the incustry’s maost
sucgessiul labaels

] Inguire mbout Californla and intevsiate shipping,
call: Dana Merrill
(805) 434-4100
L
(esisdw Wi frovm he modd exciling new regions in Califormia™
707.938.1300
info@acrolon.com

wiwhw_acralon, com

ACROLON TECHNOLOGIES, INC.

1 www.MesaVineyard.com
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estate fruit, the winery has also estab-
lished long-term relationships with
farmers in Napa Valley and other spe-
cial wine growing regions. As a result,
many of the unique flavor profiles
from these sites have become part of
the winery’s popular vineyard desig-
nate program.

The latest releases include: cab-
ernet sauvignons from the Morisoli
and Preston vineyards in Napa Val-
ley; zinfandels from Pilgrim Vineyard
in Lodi, Duarte Vineyard in Contra
Costa County, Black Sears Vineyard in
Howell Mountain, Ramazatti Vineyard
in Dry Creek, Crow Ridge in Russian
River Valley; and cool-climate selec-
tions of merlot and pinot noir from
the Henry Ranch in Carneros.

NEW WINEMAKING APPROACH

As the new vineyards came on-line,
the winery began looking for another
accomplished leader with an excep-
tional palate and blending skills to
accompany veteran winemaker Rick
Rosenbrand, who joined the company

The Winery

, !
. Ty T P ——

iIn 1984. In April 2005, this long
search ended when they hired
Brooks Painter as the new Direc-
tor of Winemaking.

With an impressive résumé
that includes stints at Robert
Mondavi Oakville and Stag’s
Leap Wine Cellars in Napa Val-
ley, Leeward Winery in Texas, and
Felton Empire Winery (now Hall-
crest) in the Santa Cruz Moun-
tains, Painter says his style is
focused on capturing the “sweet
spots” that express the best
characteristics of grapes grown
at each site.

In general, he prefers to
handle all grapes as gently as
possible. With reds, this often
involves whole-cluster pressing,
cold settling, using well-paced
punch-downs that allow for gen-
tle extraction, and paying close
attention to balancing the solids.

“To make great wines, some
lots require more detail and cre-
ative approaches. Others are just

STATUS

TEAMPERATURE

-

Example of a TC-1 Tanknet Controller
designed by Sonoma County-based Acrolon
Technologies, attached to the new open-top
fermenters used at V. Sattui and Castello di
Amorosa wineries.
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Prospero Equip. Corp.
123 Castleton Street |
Pleasantville, NY10570
Phone: (914) 769-6252

Fax: (914) 769-6786

Presses & Tanks
KOSME

Labelers

7787 Bell Road 1902 Route 14N
Windsor, CA 95492 Geneva, NY 14456

Phone: (707) 838-2812 E Phone: (315) 719-0480

AWS/Prospero E PE.C. Geneva

L

West Coast

Fax: (707) 838-3164 Fax: (315) 719-0481

Main Office

Crushers
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Hew Allier and Yosges oak barrel from Demptos with
medinm toast, ¥. Sattul wses this for the new pinat
nair program with fruit from the Henry Road Ranch

in Carmeros.

with whites, the wirery fypically
uies 400 1o Lo0% new oak with full
or parfial malolactic fermentation for
the faur separate chardonnays it pra
duces. They alsa make two distinct
1r:.-|-r--=. of SALUVIEROn Blane. The Tesi
15 the Vittarie's Vineyard Sauvignon
Blanc, which spends a small amount
of time in newtral gak to add notes of
creaminess, testure and complexity,
The second is the br ghl: and sassy
Mapa "-l'.!"i":r "..l.ul.-li'\:r'lrlrl Bland, wrethig
blended with a small amount of sémil
lan and aged in stainless steel 1o pre-
serve the freshness and erisp acidity.

V. Battui i also one of the top Cal
I'rb-rr'u.q |,'|‘{|-:'!|.|:|'|'\;. |_|.'- ] |_'5.| "F .-l'l-i.l A%
worked with the nable grape variety
since 1677, Today, the majority of the
fruit they use is Eraven in the coales
sectrons of the Henry Ranch, Carsi,
and the newer vineyard in Anderson
Valley

When asked how he made the
award-winning 2008 Of-Diry Johan-
msberg Besling, Pamier Said the trick
wias fo spotlight the juicy flavars from
start 1o finish, Te do this, he used

peast strains that were
tolerant of cold tem
peratures between g8
I 52 |'|EEL||-|"\ Fi OFdEE
ta retaining the lovely
exctic Havors and a
wanderful level of bal-
anced acidity

“In termis of

con
1||lq,' AT
nates that you get in
the nose must some-
how continue all the
way 1o the palate, If
done right, chances
are you'll end up with a
bright, fruit-driven wine
thiat is seductive, oecit-
ing, amd able to dazzle
the senses throughout
the entire mowth!™ sand
Brook, who alsa makes
a drier styles of rie sling,
EOWErTIramungr, Sormil-
lan, and a rewer Rhomne
style blend of marsanne
and viggnier ca leel MA@
samgnier.

O the sweeter side,
the Winery has also
eitablished a solid cult
following for its basty
dessert wines that
include: an expressive blend of fresh
MUsCal gdice and a |-|'|'|:|| :II.J.'I-CJ:.‘

called Afgehca, 3 1ate harvesl -
cat; an Old Weorld-style port aged for
x4 moenths in cask; and solera-siyle
madeira aged for ten years in Rieger

barriques

FOCEUS ON CUSTOMER
OUTREACH

Today, the 40000 cases of wines
midde ot W, Sattu are 2old to & dwerte
cross-section of consumers with many
different palaids Eel] I|'.-|'. FEASN, I_|||_'
winery has developed an interactive
program designed o make sure noe-
ICES, CORMNOISSEWrS, expert wing drink-
ers, and everyone in between all feel
welomme

Al the |.-ﬁ||r|a: Raadr Tod inslance,
puests can sample a wide assorts
ment of new releases free of charpe
I the Mederve Room, lecated in the
cellar below the winery, they can taste
'I||_"I-|_'|'-l:'|||_‘| el Al I|_|| a mgarinal rl_”_'
And Tor the big-time wine fans looking
far more adwventure, members of the
puclusive Cellar Club cam tasie aldes
vintage wines, ultra-premium releas
es, and newly made wines straighi
r'-l_:-l'l 1 Biaire

V. Sattui wai alio the firs Winery
in Hﬂ[ll 'u'.i“f':. to sell Tutures ||||‘|.|.:r_
this r'l|'|||'||'\: |'|rr“:!:l.-|"'| 1% ll"\..pr_:l'h.l:,:li_-
for 8% of the red wines they sell. “The
demand is 50 h:t:*u_ that if we kept the
futures program open we'd essentaally

Row of stainless stecl barrels wsed for aging white wines and blending at V. Sat-
tul Winery mear 5t. Helena, Hapa Valley.
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Castello di Amorosa: The Newest Hot Spot in Napa Valley

kay, here's the situation, It's the early 19505 and you're
an amhbitious Itallan-bred entrepreneur living in Mapa

Valley. You own a success
ful winery with thowsands
of devoted fans and you just
purchased a 175-acre parcel of
prime real estate in the hills
near Calistoga with a vintage
three-stary house, a lake,
ancient redwonds, and other
natural amenities. 50 what's
yeur mext moswe!

To many. it would be time
to settle down, pozsibly sell
off the winery, or simply
retire. But Daryl Sattwi ism'e
a typical guy. Inztead, he
took the alternative route
and spent the pext 14 years

degigning and Bwilding him-
self a castle.

Modeted after a 14th cen-
tury castle in Tuscany, Castel
I i Amarosa i new a neality.

(pened to the public this past April, the magrificent stone
structure and aperational winery is a troe anchitectural feat
that toek an estimated §30 milllon to complete,

During my recent wisit to Napa
Valley, [ stopped by to see this bald
undertaking firsthand. And to be hon-
est, It didn't take long before [ was
completely in awe of the magnitude
of the castle and the brilliang atten-
tion to detall that 1= spread throwgh
the 121.000-square feet of space that
inclsdes seven floars, 107 rsoms, and
a seemingly endiess labyrinth of pas-
S WA

For starters, the outside of the mas-
sive stone fortress is highlighted by
medieval-Style accoutrements, inclod-
ing five towere with battlements, a
dry moat., a drawbridge with heavy
chaing lorged by hand. gargeyles and
wiought-iton sconces, 100-year-old
olive trees and vineyards flowing over
the rolling hillskde.

Once inside, the hour=long tour
starts at the monastic-style tasting
reom and covers more tham a mile
throwgh the castle. On the upper Lew-
els, you can see the Great Hall, which
features a 22-foot vaulted ceiling and

colorful freseos paimted on the walls: a mopastic-atyle cha-
pel: charming outdoor patkos; and a professional kitchen big

The main entrance Castello di Amorosa, the hottest
destination in Mapa Valley, inclades 3 deawbridge and
a dry moat.

The active monastic-style tasting
room at Castello di Amerosa, near the
Diamond Mountaln district in Hapa
Valley.

endegh bo make a beast for the maises.
Then it's down to the underground levels, where the quests

weave through an onder

geound maze of cellars that
can hold up to 4.500 barels,
After passing by the dark and
musty rooms vaulted with
thick imon dooss used for stor-
ing library wines, amothes
main attraction is the torture
chamber fully equipped wath
an antique iron maiden and
other ghouwlish devices used in
the Middle Ages. In short, not
a penny was spaned to make
the castle tmly authentic!

To separate Castello di
Amorosa from V. Sattui win-
ery seven miles away. the
wine program is centered
on ltalian-gtyle wines. Tasty
examples include: Pinot
Bianco, a bright, crisp and
expredaive wine made with

95% pinot bianco and 5% pinot grigio qrapes grown in
coeol region of Carneros; La Castellana, a full-bodied yet
rather eleqant Super-Tuscan style blend made with caber-

net sauviqnon, merlat and sangio-
vede: [l Barond, a bold and pewerful
reserve=style cabernet sauvignon:
and Fantasia, an intriquing and
rather seductive red sparkling wine
modeled after the classic style of
Brachetts dAcqul made in the Pied-
mont region in Italy.

[n additbon to oiher cacrent releas-
es of pinot grigio, chardonpay, moso-
to and gewilrziraminer; there are also
plans in the works to plant new vines
at the base of the castle to make an
estate vérson of primitiva—the Ital-
ian cousgin of zinfandel.

Aside from becoming the hottest
new tourigt attracthon im Napa Valley
this summer. the castle is also used
for private parties, weddings. and
a number of important community
fundraiters.

When asked about thiz enormeous
project., Sattui said his ultimate goal is
to grve each visibar an experence they
will mat flJII]Pr. “Every time | walk
through the hallways of the castle to

it to my office. 1 know I made the right decisian to go for it
niv matter kow much it coast!”
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became a non-profit winery!™ joked
Sattui,

In addition 1o purchasing wines ai
the tasting room and over the inter
net, a large percentage of the new
releases are sold through the pepular
Monthly Wine Club program that Fea-
tures many oplians 16 choode fran:
wines and rosés, dry whites and reds.
all reds, and the more expensive Pre-
miere Club, which facuses on lim-
ited releases and vineyard designate
wines

When shipped, sach selection is
accompanied by an infarmative sheet
that explains the viticultural and
enalopical aspects of the wine, with
special recipes and feod paining sug-
gestions.

According te Davies, il is not
wncommoan far a husband and wife
te beleng to separate clubs, “I8%s our
policy to encourage all of our cus-
tomers to buy a selection of different
wines.” ke said, "Life's just kind of
hnrmg when you drink the sama wine
all the il

Ta generate addstional revenue, the
winery has alio established a salid
reputation for being a gracious host to
private parties, l.u'-r::ld'ing_:.. COrparate
meetings, and a pleasurable series
of annual events geared towards fur.
ther :du::.:l:ing coniumerd abaul the
Besuties of wine and food, Examples
include: the relased and casual Festa
Italiana party in July and the more for-
mal Harvest Ball in September, which
features guest chefy fram around the
world pairing line cuising with spe-
clalty wines, including large-format
boithes

Since the winery sells direct, they
do rol need to advertise in magazinges
or other publications. Instead, they
send owt & glossy quarterly newslet.
fer to alert wine club members and
the thousands of other consumers
they have in their database about new
releases, current winery gossip, the
ataff"s favorite picks, and information
about all upCaming events.

“Cur goal is 1o make people feel
cormfartable with their surrgundings
when they visit the winery and have
them leave here already thinking
abaut the next time they can refurn,”
said Davies, “We like to think this as
3 wanderful opportunity for all of ws
and the brand to mature I:ng;elhrr."

ESTABLISHING WORKER
LOYALTY

In conclusion, as muech as he'd like 1o
take credit far the accomplishments
at the winery, Sattui is humble enough
b say that the company would not be
where it i4 today withowt the help of a
lowyal staff, Comsequently, when hiring
new ermnplopees, Davies, Yice Presi-
dent Bobert O Malley and he all look
for traits that make cach p-ul!ﬂ'llla|
staff member 2pecial and enthusiastic
about being part of the team,

“If you are an average worker, then
you won't last very long here at this
winery,” says Sattui. “Youw can’t train
for character, either iU's there or i1°s
rat!”

Cince hired, the winery helps build
and nurture a famalial relationship
beteeen emplovess inall departments
by holding monthly meetings where
they give out awards for achievements
and brief CHCTYOMNE O MW Programs.
Ta prove everyone 4 impartant, they
pay bonuses 1o warehouse workers
for not making shipping mistakes and

BURKE-PARSONS-BOWLBY CORPORATION

1o vineyard workers for their unsung
contributions o winning gold medals.
In addition ta the eco-friendly focus
On r{e;:,-n:lmg bottles, plastic goods,
paper and cardboard, they also pay
gmpln:.].tti $1 per day to ride their
bike to work, 54 per d-l:f far r.arp!.'-u|-
ing, and affer extra cash incentives fo
ENCOUFARE wiorkers to lose wr:lght ard
guit smaking

At a result, more than half of all
the employees have been with the
cormpany mare than five ypears, many
longer. “If the company does well,
the people do well,” said Sattui. “This
concept is what drives everpone to ask
themselves how they can do better
and make it happen!® &

omments?

Questions

Pleage send your replies to
feedback@vwm-online.com.

| VINEYARD

POSTS

= Sputhemn Yellow Pine

= CCA Salts or Creosote Pressune Treated
» Ling Posts (sharpencd or hlunt)

« End Pull and Brace Posis

= Poles and other pressure-treated wood products

BURKE-PARSONS-BOWLBY CORPORATION
P.0. Box 231 = Ripley, W. VA. 25271
Phone: (800) 272-2365 « FAX (304) 372-1211




