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Fratelli Perata Buon' Amici Spring 2014  Wine Club Shipment

Hope springs eternal. As this is written, we are looking for more rain than the 6 inches thus far.  Since it hasn't 
shown up yet, the grapevines were pruned very early and very severely. The grape harvest will be sacrificed to 
keep the vines alive. This reminds us of 1992 and 1993 when Paso Robles was dry while the rainstorms cut to 
the north and south. These were great wine vintages and luckily 1994 was a normal growing season. Ah, 
farming.

Many of the wines in this shipment are 2011. This was perhaps the most difficult vintage for us. Early in the year, 
brother and partner Joe Perata passed away unexpectedly. As we dealt with this personally, we also had to buy 
out his wife and re-license the winery with all the government entities, with Gino Perata now sole owner. Gino 
and Carol have lived and worked on the site, transforming it from a blank-slate barley field to a home with 3 
daughters and a vineyard and winery. We were terrified this would come to an abrupt end, as our business was 
always done on a handshake, something lawyers disapprove of and disavow. The entire year was cool and 
dreary, pretty much reflecting our mourning. Ten months of being on edge undoubtedly was reflected in the 
tasting room, but you, our terrific Buon' Amici, kept us going. At last the transition was completed, just before 
harvest.

Now to winemaking:  It was a great year to play tennis way past historic harvest dates. The cool growing season 
caused a very slow ripening. Late in the season, we saw other vineyards with overly large crops cut grapes off in 
order to let the remaining maybe get ripe. At last, some gave up and harvested their fields anyway. At Fratelli 
Perata, since we always prune for only 2 tons/acre, we simply remembered the El Nino of 1998 and instituted 
our plan early on: hand remove strategic leaves from near the grape clusters to expose them to sunlight and 
drying breezes. Yay, vertical shoot positioning.

Then the temperatures warmed for 2 very welcome weeks. Grapes ripened. We were happy. Assistant 
winemaker Cathy had had 2 solid harvests working with her Uncle Joe and Father Gino in the cellar and was 
ready to jump into Joe's rubber boots. Our friends also gave freely of their time and energy. Gino was in full 
command of harvest schedules, reinforcing the mantra to Cathy that no grape gets harvested unless it is quality. 
Everyone, even Joanne who was studying at Cal Poly, worked at the crusher to sort out any unwanted grapes.

All in all, we are happy with 2011, even though it was amazingly tough on many fronts. These are Cathy's style of 
wines--less tannic, fruity and ready to drink. Drink them among good friends, good food and good memories. 
And let's make some good new memories, too.

(over)



The Wines: Spring 2014 Shipment 

This box contains wines as fresh as a Spring day. One was bottled last Fall, most this Spring.  We are 
shipping early to avoid the hazards of temperatures being too hot or too cold. As usual, they will all benefit 
with a year or two of bottle age, but the Bambino Grande and Zinfandel are approachable right now.  Please 
see the technical notes for aging suggestions.

To wit:

2010 Bambino Grande $38 bottled 9/2/13 In good supply and great now, also great later.
2011 Cabernet Sauvignon $34 bottled 3/12/14 Yes, right, let it sit 6 weeks to 6 years.
2011 Mafalda $36 bottled 3/5/14 Needs a few weeks to settle but really nice early on.
2011 Merlot $36 bottled 3/5/14 Best to wait until end of May, another excellent

Merlot.
2011 Petite Sirah $38 bottled 2/6/14 Depends how much tannin you like. We'd wait 6

 months.
2012 Zinfandel $34 bottled 2/6/14 Fruit, little tannin, little bit tight as of this date. 

All six wines are $150 plus tax and shipping.

The pick-up party is May 3rd. Even if you have your wines you are invited back to Paso Robles to taste all the 
wines and to try them with food, of course. We will send out more information on this event.

As always, Grazie, 

The Perata's

Fratelli Perata Winery
1595 Arbor Road

Paso Robles, CA 93446
805.238.2809

wineclub@fratelliperata
fratelliperata.com
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Fratelli Perata Estate 2010 Bambino Grande

It's hard to beat a good Italian meal: fresh pasta, high quality meat, and of course, a delicious sauce. And what 
meal is complete without a good bottle of wine. In Tuscany, food was always paired with a bottle of Sangiovese, 
a rich wine with high acidity so it pairs with tart tomato sauces or heavy cream sauces. Not everyone loves the 
acidity though, so Chianti, a Sangiovese based blend of wines, was favored for the everyday meals. In good 
Italian tradition, we created our Bambino Grande, a Sangiovese based blend, but one meant for enjoyment with 
any meal. The only requirement for this wine? Have some good company. 2010 was an unusually cool vintage. 
The result was soft, silky tannins and subtle fruit flavors. The 2010 Bambino Grande is less acidic than many 
other vintages and thus this wine pairs with a large range of foods, from spaghetti to steak to Panini Porchetta.

Blend: A proprietary blend with a minimum of 50% Sangiovese, all wines aged separately then
blended and bottled 

Alcohol: 13.9%

Bottled: September 2, 2013

Production: 173 cases

Aging: Ready to drink now because of the soft tannins and lower acidity. Drink now through 2018.
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Panini Porchetta

Good sturdy bread stuffed with flavor is a great picnic or informal meal. Add a glass of the right wine and it's 
memorable. With cool outside temperatures, roasted meats fill the house with great aromas. We like pork 
shoulder. They take a long time to roast and yield a lot of meat. A tenderloin could be used, since it's easier to 
handle. Cook's choice.  The wine choice is Bambino Grande, the super-Tuscan, since it has enough acidity to 
cut through the pork fat, and enough body and fruit to work through the sandwich.

1 – 5 pound pork shoulder, with skin, boned (by the butcher is easiest) and butterflied
OR 3 pound pork tenderloin, cut lengthwise so can be rolled up again

Cloves from 3 heads garlic 
2 T olive oil for garlic plus 1/3 cup olive oil for later
1/3 cup rosemary, leaves, no stems
1/3 cup thyme, leaves, no stems
¼ cup fennel seeds
2 tablespoons black pepper

Saute cloves of garlic in 2 TB olive oil over medium heat about 3 minutes, but not long enough to brown. 
Remove from the heat and allow to cool.

In a food processor, combine rosemary, thyme, fennel, pepper, the cooled garlic with its oil and the 1/3 cup olive 
oil. This should make a smooth paste. You don't want chewy rosemary here.

Open up the pork, laying it skin side down, slather on the paste; roll it back up. Tie with twine. Bake, covered, in 
325 degree oven about 1 ½ hours, or until reaches 150°. Then uncover and continue to 165 °, so skin can crisp. 
Alternatively, leave tenderloin covered until reaches 165 °.

Remove, let rest about 30 minutes, with a loose foil tent.

While roast is baking, make a sauce for the sandwich:

½ cup hazelnuts
1 cup flat parsley, leaves only
4 TB capers, not rinsed
1 ¼ cup olive oil
2 TB lemon juice

Toast hazelnuts in a little olive oil. Cool, then process nuts, parsley, capers, lemon juice and ½ cup olive oil in a 
food processor. Then, drizzle in remaining olive oil until mixture is easily spreadable, but not runny.

Slice roast, place in torta or ciabbata bread, add hazelnut spread, toast in Panini grill. Serve with Bambino 
Grande for best results.
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Fratelli Perata Estate 2011 Cabernet Sauvignon

Each year before we bottle a vintage of Cabernet Sauvignon, Gino, and now with Cathy, taste and rank all of the 
barrels. The rankings take into account many of the wine’s qualities, including color, aroma, acidity, fruitiness, 
and tannin structure. From those rankings the barrels are then allocated to each wine with a Cabernet 
Sauvignon component. The Riserva is usually the heavier barrels with more tannin, while this Cabernet 
Sauvignon, which we think of as our "drinking" Cabernet Sauvignon, is made of the barrels that are most 
approachable when young. This Cabernet Sauvignon is designed to have the rich flavors of a Cabernet 
Sauvignon without the harsh tannins that make the variety one for the cellar. Sometimes you just can't live 
without a Cabernet Sauvignon to drink; this one is great for those without the determination to age a wine for 10 
years or more. With its earthy goodness, it pairs very well with our Beet and Arugula Salad.

Harvested: October 14th through November 2nd, 2011

Brix: 24.2

pH: 3.45

Fermented: 1.5 ton, open-top bins for 11 days

Pressed: to 70% new American oak, 15% new French oak, 15% neutral barrels

Alcohol: 13.7%

Bottled: March 12, 2014

Production: 173 cases 

Aging: While this is our drinking Cabernet Sauvignon, we still think it needs a little time to mellow.
Drink fall 2014 through 2017.
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Beet and Arugula Salad

This is a simple dish that pairs amazingly with the 2011 Cabernet Sauvignon. This would make a good lunch 
dish since it has lots of flavor all on its own.  It has it all: good tasting, good for you and pretty, too.

3 medium beets, trimmed
6 cups baby arugula
2 tbsp chopped shallots
2 tbsp goat cheese crumbled
Balsamic vinaigrette

Place beets in medium saucepan; add cold water to cover by 2 inches. Bring to boil over medium-high heat and 
cook 35 to 40 minutes or until beets can be easily pierced with tip of knife. Drain the beets and cool for 15 
minutes in refrigerator.

Peel beets; cut into ½ inch cubes. Transfer to medium bowl. Place arugula in separate medium bowl. 

Combine shallots with vinaigrette and toss arugula with vinaigrette. Plate arugula and top with beets and goat 
cheese. Salt and pepper to taste.
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Fratelli Perata Estate 2011 Mafalda

This wine is very special to the Perata family; it is named after Gino's mother, Mafalda Perata. This blend was 
created with Mafalda in mind, so we made it big and bold enough to pair with her cooking, but soft enough that it 
didn't require much aging before drinking. The main flavor we were looking for in this wine was earth, 
specifically to pair with mushrooms. The blend is the same every year, so there is only a little variation in 
earthiness. The 2011 vintage was cooler than average, but we did have a few heat waves. As a result, the 
Mafalda this year is slightly more acidic but also fruitier. The core flavors are still earth, but there are overtones of 
bright cherry in this one.  Open a bottle of Mafalda with the Mushroom Crostata and have a great afternoon.

Blend: 57% Cabernet Franc, 38% Merlot, 5% Petit Verdot

Alcohol: 13.5%

Bottled: March 5, 2014

Production: 112 cases

Aging: Give this one a little time to settle down, then go ahead and start drinking! Drink spring 2015
through 2018.
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Fratelli Perata Mushroom Crostata (Tart)

When you have a basket of mushrooms, a craving for pizza, but no yeast in the cupboard, making a crostata, or 
tart, is a good way to the dinner table. Mafalda pairs so well with mushrooms, it's almost ridiculous, and the 
Cabernet Franc element loves a cabbage head. All we have to do is talk you into trying this combination. Never 
fear. It's very good. As usual the cabbage adds a background flavor and depth; the mushrooms are the main 
player here. Along with Mafalda, of course.

Crostata, pastry crust
1 ¼ cup flour, chilled
¾ tsp salt
¼ cup vodka, chilled (for the tart, not to drink)
½ pound butter, very, very cold, even frozen, cut into ½ inch cubes
¼ cup very cold water, probably won't use it all. My mother would put the cup in the freezer.

Key here is cold and don't over handle the dough. Blend flour with salt in bowl, add butter and blend with pastry 
knife or food processor, just until it forms a course meal, still with large pieces of butter. Add the vodka and just 
enough of the cold water so the dough holds together. Put on a lightly floured board and form a ball. Cover with 
plastic wrap, refrigerate.

While the dough is resting make the filling:

1 large brown onion
6 ounces shiitake mushroom caps
1 medium cabbage, not more than 3 cups shredded
2 T olive oil
2 tsp thyme or 1 tsp thyme and 1 tsp tarragon if you like mint (will accent it in the Mafalda)
2 T water
1 tsp salt
Balsamic vinegar
Sour Cream when served

Using a mandolin or other safe means, slice the onion and cabbage very thin. Slice mushroom caps thin. In a 
high sided sauté pan, heat olive oil, add onion, mushrooms and thyme and sauté until onion is translucent. 
Mushrooms should look cooked but not start releasing liquids. Add cabbage and 2 T water. Cover and cook over 
medium low heat until very tender. More water may be needed as it cooks, but the final product needs to be on 
the dry side. When done, add a splash of balsamic vinegar and up to the 1 tsp salt, to taste. Set aside while you 
finish the tart.

Heat oven to 400°. Flour a sheet of parchment paper, put the ball of dough on a floured surface and roll out as if 
making a pie about a 12 inch diameter. Mound the filling into the center of the circle, spread out to have a 2 inch 
border all around. Carefully fold the border over the filling, pleating as you go. Some filling will show in the 
middle. Slide onto a cookie sheet, bake approximately 30 minutes. Note: if the filling is not dry enough, your 
oven will suffer. Put a piece of foil down to catch drips. Serve while warm with sour cream and Mafalda.  
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Fratelli Perata Estate 2011 Merlot

Oh Merlot, how we adore you. Big, bold fruit, hints of mocha and earth, and enough tannin and acid so it works 
great with lasagna but not so much that we have to wait to enjoy it. This is the goal we strive for every year with 
Merlot. Some years are easier than others. The 2011 season was rather cool so obtaining our ideal balance was 
tricky. Fortunately, Gino's many years working this vineyard proved priceless. With careful timing of leaf and 
cluster thinning Gino was able to guide the vines to develop rich flavors and color. Then waiting until the 
optimum moment to pick, Gino brought in a delightful batch of Merlot. This wine is rich and fruity with a little extra 
acidity the only marker that it came from a cool year. We can easily drink this with the Burrata stuffed Ravioli with 
Saffron. 

Harvested: October 12th through November 1st, 2011

Brix: 24.3

pH: 3.55

Fermented: 10 days in 1.5 tons open-top bins

Pressed: into 33 % new American oak and 77% neutral barrels

Alcohol: 13.9%

Bottled: March 5, 2014

Production: 206 cases

Aging: A little wild now at release, give this wine a few months to settle and then if you can't wait, go 
ahead and start drinking. Ready to drink fall 2014, ideal 2016 through 2019.
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Burrata stuffed Ravioli with Saffron

We so much enjoy the cheeses from Gioia Cheese Company in S. El Monte, that whenever someone comes 
north, we ask them to bring us some of their fresh cheeses. When it's not tomato season, Burrata is our favorite. 
It is a ball of soft mozzarella with a creamy center.  Saffron is a flavoring Mama usually reserved for Risotto 
Milanese. We, the next generation, have added saffron to Mama's ravioli dough, and stuffed them with Burrata, 
serving it simply with butter and very little fresh parsley. Merlot, Mama and raviolis were always a joyful 
combination.

Ravioli

1 cup white flour 1 cup semolina ¼ tsp saffron threads,  a healthy pinch
2 eggs 1 T olive oil 3-4 tsp water

Combine flour, semolina and saffron. On a large cutting board, make a bowl shape of the flours, break open the 
eggs into the center and add olive oil. Use a fork or fingertips to slowly incorporate the flour into the egg, add in 
water a teaspoon at a time to keep dough pliable. On a humid day, less water is good, on a dry day more water is 
necessary. You want uniform, kneadable dough. 

Knead about 5 to 10 minutes by hand, adding water or flour as required, to form a ball that is as soft as a baby's 
bottom. Let rest (you and the dough).

Filling

1 garlic clove, minced 1 egg yolk
1 16 ounce Burrata, (this is how Gioia sells it) ½ cup Parmigiano Reggiano, finely grated
¼ cup dry bread crumbs, not Panko ½ teaspoon pepper

Put Burrata in bowl, pull apart with two forks or fingertips. Combine with all rest of ingredients.

This is easier with 2 people. Roll out the pasta in 4 batches, keeping the waiting pasta covered with plastic wrap 
or damp tea towel. Either use a pasta machine, following the directions (start on "1" pass through 2 times, 
narrow pasta down to "7" if your thinnest setting is "8"), or roll out by hand. The test is if you can read a 
newspaper when the finished pasta is laid over it.

With 2 similarly shaped rectangles of pasta: lay one rectangle on a floured cutting board. Dollop out about ½ tsp 
Burrata mixture every inch, matching your ravioli rolling pin. Lay 2nd pasta rectangle over the 1st. Starting at 
one edge, line up the filling with the rolling pin. Press firmly as you roll to seal. Or, pre-form 2" squares, fill 
individually, fold, press to seal. Use pastry wheel to make edges neat, cutting off excess pasta. Repeat process 
until all Burrata is used. Set raviolis on lightly floured parchment paper as they are formed, cover with damp tea 
towel. Set in refrigerator while water boils (have a glass of wine and take a break). 

When ready to serve, slide raviolis into boiling water. Don't boil too vigorously, and only about 2 to 3 minutes. If 
the pasta is thicker, it will take longer, of course, so check their progress after 2 minutes so to see if they are "al 
dente".  Drain well, place in serving bowl with pats of butter. Garnish with small amount of fresh parsley.
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Fratelli Perata Estate 2011 Petite Sirah

Cathy considers Petite Sirah to be Zinfandel's big brother. It shares the same core flavors, berry fruit and pepper 
spice, but packs much more punch than Zin. Petite Sirah is a big, heavy wine with lots of tannins and a deep inky 
color. If your Zin is a little thin, a little Petite will add the needed weight without changing the flavor profile too 
much. Here at Fratelli Perata, Gino likes to show you how the seasons change the wines, so we don't blend the 
Petite Sirah in the Zin, even on lighter years. The 2011 Petite Sirah is one of Cathy's favorites because it is light 
and has low tannins for a Petite Sirah. It still packs quite a punch of flavor and tannin, but doesn't leave you 
reaching for a glass of water. Still best if paired with big, flavorful foods, but easy enough to drink now with some 
dark chocolate. A Caramel/Dark Chocolate Pretzel pairing is pretty tasty with the salt of the pretzel taming 
young tannins from the wine.

Harvested: October 22nd and 27th, 2011

Brix: 23.4

pH: 3.42

Fermented: 10 days in 1.5 ton open-top bins

Pressed: into a tank to blend then into neutral barrels to age

Alcohol: 14.4%

Bottled: February 6, 2014

Production: 117 cases

Aging: Drink now with big flavored foods or age to 2018.
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Caramel Pretzel Bites

Chocolate, caramel, and pretzels-Oh-My!  You just can't go wrong. And when these are paired with the 2011 
Petite Sirah it is an amazing combination.  Petite Sirah is known for its fruit and bold character that tends toward 
the higher tannins.  Non-fruit flavors that may be present include smoke, caramel, pepper, cloves, mocha, and 
leather. This 2011 is softer due to the weather that we experienced and the notes of cloves, mocha, and caramel 
pair delightfully with these salty, caramel, chocolaty bites.

2 tsp. butter, softened
4 cups pretzel sticks
2-1/2 cups pecan halves, toasted
2-1/2 cups packed brown sugar
1 cup butter, cubed
1 cup corn syrup
1 can (14oz) sweetened condensed milk
1/8 tsp. salt
1 tsp. vanilla extract
1 pkg. (11-1/2 oz) dark chocolate or bittersweet chocolate chips
1 Tbsp. plus 1 tsp. shortening, divided
½ cup white baking chips

Begin by lining a 13x9 in pan with foil: grease the foil with butter. Spread pretzels and pecans on bottom of 
prepared pan. Don't make the layer too thick, as the caramel will not reach overlapped pretzels.

In a large saucepan, combine brown sugar, cubed butter, corn syrup, milk and salt; cook and stir over medium 
heat until a candy thermometer reads 240˚. Remove from heat and stir in the vanilla. Then pour over pretzel 
mixture.

In the microwave or double-boiler, melt chocolate chips and 1 Tbsp. shortening; stir until smooth. Spread over 
caramel layer. Then melt the white baking chips and remaining shortening; stirring until smooth then drizzle 
over top. Let stand until set. Ours took about 3 hours in the refrigerator.  

Lift candy out of pan by the foil. Use a buttered knife to cut the candy into pieces. This recipe will yield about 70 
bite sized pieces so be ready to share!
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Fratelli Perata Estate 2012 Zinfandel

Zinfandel is a Paso Robles tradition that we are more than happy to honor. Zinfandel was one of the first grapes 
planted in Paso and has been in the area around 100 years! Zinfandel is also the traditional wine for Italian 
immigrants in America. Zinfandel was the closest they could come to the wines from home. Many Italian families 
grew Zinfandel in Paso; Gino even remembers his dad and uncle making Zin from Paso grapes when he was a 
child. To honor the tradition of Zin in Paso we dry-farm and head-train the vines and pick at a lower Brix than 
many others in the area. This showcases the spiciness of Paso Zin. 2012 was considered by many to have been 
the "perfect" growing season, not too hot or too cold, the vines budded out early and there was no frost, the 
weather held nicely through harvest. The 2012 Zin is bright berry fruit with the traditional Paso black pepper 
spice. It is a bit lighter in body than some years, but still stands up to our favorite pairings.  A fun one is a 
Raspberry Cookie.

Harvested: September 25th and 27th, 2012

Brix: 25.2

pH: 3.58

Fermented: 11 days in 1.5 ton open-top bins

Pressed: into neutral barrels

Alcohol: 14.6%

Bottled: February 6, 2014

Production: 153 cases

Aging: Age this Zin? Nope, this one is ready to drink. Drink now through 2017.
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Raspberry Cream Sandwiches

Nothing hits home with Zinfandel better than delicious chocolate. But combine chocolate with cookie and 
raspberries, and you just can't go wrong. Especially with this 2012 Zinfandel, the epitome of what one would 
come to expect from a Paso Robles Zinfandel. The bright berry and spicy pepper of the Zinfandel begs for the 
chocolate and sweet of the fruit in this cookie. Match made in heaven! This is a somewhat altered Martha 
Stewart's Cookies recipe.

For the Cookie: For the Filling:

1 3/4 cup Flour 1 1/3 cup fresh raspberries (1/2 pint)
1 tsp coarse salt 2 tsp sugar 
1 tsp baking soda 7 ½ oz milk or dark chocolate
10 tbsp (1 ¼ sticks) unsalted butter 1/3 cup cream
1 ½ cup granulated sugar
1 large egg
2 tsp vanilla extract, a good one

Preheat oven to 350̊ F. Mix flour, baking soda, and salt together in a medium bowl. Mix butter and sugar until 
pale and fluffy. Add egg and vanilla extract. Mix until smooth then add in flour mixture. For a large cookie, use a 1 
inch ice cream scoop to drop dough onto baking sheets, spacing 2 inches apart. Bake for 8 to 10 minutes and 
cool on wire racks. This makes 24 almost 2 inch cookies, which is easy when assembling, but large when 
serving. We prefer a smaller serving, so adjust accordingly: trial batch as written, succeeding batches maybe 
smaller scoop. Baking time didn't change.

For the filling: Puree raspberries and sugar, then, if desired, pour mixture through a fine sieve to extract seeds.  
Melt chocolate slowly, remove from heat, whisk in cream. Then add raspberry mixture and whisk until uniform. 
Refrigerate for 30 minutes (must be very cool, but spreadable).

Spread a generous 1 or 2 tbsp of filling onto bottom of one of the cookies, sandwich with another. Allow time to 
let cookies set before serving. Allow the baker a glass of Zinfandel.
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