
 

Fratelli Perata Buon' Amici Spring 2016 Wine Club Shipment 

Variety Retail Price Club Price (reorder) 

2012 Bambino Grande $38 $28.50 

2012 Barbera $52 $39 

2013 Charbono $38 $28.50 

2013 Merlot $38 $28.50 

2013 Petite Sirah $38 $28.50 

2014 Zinfandel $34 $25.50 
 
 
 
 

 

Please note the vintages in this shipment. These are all “drought years” as compared to the previous shipment 
(which should be aging in your cellar/closet). The Bambino Grande and Barbera are particularly approachable 
right now, especially with some decanting. The Zinfandel is new in the bottle as of this date (3/16) and shows 
pure fruit, while the Merlot and Petite Sirah shouldn’t be considered until Paso Robles’ May Wine Festival.  

And now the news… 

“Rain Rain Go Away, Come Again Some Other Day…” Well, that’s what we thought we would be chanting this 
winter with the “El Nino” that came through. From what weather reports were telling us last year, we had 
visions of grapevines being swept away from massive landslides, and the dog and cat floating down the hill in 
a barrel.  Unfortunately, and I guess fortunately, we didn’t have to run a rescue mission for the dog and cat as 
the enormous rainfall hasn’t arrived. Yet….  

UC Davis research found that grapevines really only need an average of 16 inches of rainfall a year to survive 
and produce a moderate crop. Once established, at three years in the ground, we planned on no irrigation of 
the grapevines. This was a historical method to add stress to the vines, like planting 1800 vines per acre (new 
style) versus 520 vines per acre (old style). Vines produce better fruit under stress. We purchased our property 
on Arbor Road specifically because the average rainfall here was higher; our historical average since 1978 is 
about 20 inches. Every year, usually in February, we prune our vines based on rainfall. But after 4 years of 
drought, enough is enough. Every year through this drought we have pruned to have fewer grapes, lower 
tonnage per acre, so the remaining clusters would ripen nicely and the vines would survive. The 2012 vintage 
benefitted from a lazy, cool 2011 growing season making healthy vines even though we only had 13.25 inches 
of rain for the 2011/2012 season. The clusters had full ripe flavors due to the heat from 2012.  

2013 vintage almost ditto the 2012. Vines pruned knowing we had only 10.65 inches of rain, but 2011 was 
cool. Figure out how many clusters per vine keeps the vineyard healthy and gets the clusters ripe. 



2014 vintage, uh oh: only 8.05 inches of rainfall plus 2012 and 2013 were well below average, so prune 
severely. Our barrel count went down to 73. Ouch, but the wines are really good. 

2015 vintage, double uh oh: only 11.60 inches of rainfall on a continuum of short rainfall, prune very severely. 
Our barrel count goes to 55 total barrels. We are now smaller than a boutique winery. Still the cost of 
production is the same as if we had a normal crop: the county assessor taxes us on each vine, stake and wire; 
pruning, thinning, hoeing weeds, the tractor work is the same. The harvest last year actually cost more than 
when we had double the tons of grapes. We pay by the hour so the men who harvest make a living wage, but, 
ouch, our new vintage is very precious. And high quality. 

It’s a rule of thumb that every vintage during a drought is high quality, except for greedy vineyards that try to 
maintain harvest levels as if it were a normal year. They have to supplement with more well-water to offset 
missed rainfall. Their vines have roots close to the surface, where it is hot, and the roots tend to stay centered 
around the drip emitters. This creates a vicious cycle of heat drying the surface, adding water, drying and then 
even more water. Vines feel the lack of rainfall even with extra irrigation and aren’t as healthy. Then, some 
greedy wineries stamp their purple feet and insist on the same number of tons of grapes as in normal years. 
Fruit quality drops, clusters ripen unevenly. So the winery representative cherry-picks the best clusters from 
mixed-up vines. The grape grower is left with subpar fruit because a pure business-style winery dictated 
agricultural business to the grape-grower. The consumer wants delicious wine in their glass, but let’s get real 
about making that happen. The phrase “corporate governance” leaps to mind. It would be nice if the bottom 
line is always achieved by ethical treatment of all vineyards. But, hey, if you’re corporate minded, if you have 
huge store slots to fill with product, you just don’t care. After all, you have a contract. 

Sure, we at Fratelli Perata need to make a profit. But we are a family winery, with ties to the land. We expect to 
be here a long time. This is our lifestyle. We won’t buy another winery’s wine when we run out, we don’t attend 
seminars with the thought to flip our winery or position it for sale. Our stewardship to the land and our 
customers and ourselves, for that matter, is not for sale. No matter the weather, we try every year to make 
good, ageable wines from only our grapes.  We try not to bully, but will use this as our bully pulpit. Water is an 
issue important to everyone. Use it wisely; drink wine. 

Thank you again to all our Buon Amici who have supported us year after year, 

Mille Gracie, 

The Perata Family: Gino, Carol, Cathy and Joanne (and her new arrival, Dominic) 

Fratelli Perata Winery 
1595 Arbor Road 
Paso Robles, CA 

805.238.2809 
fratelliperata.com 

wineclub@fratelliperata.com 
 



 

Fratelli Perata 2012 Bambino Grande, Estate 

Bambino was the given name of Gino’s maternal grandfather. He was from Abruzzi, in central Italy. His 
philosophy on life was that it was a gift and we should enjoy it as much as we can. This wine was based on this 
philosophy; one that could be drunk young with food and friends but also would stand the test of time and still 
be enjoyable years down the line. Our Bambino Grande is based on Sangiovese, but following Bambino’s way, 
you shouldn’t get hung up on the rest of the blend. The wine pairs wonderfully with food, especially pastas due 
to the influence of the Sangiovese, but is also great with just good conversation. We think it is one of the best 
Super-Tuscans available anywhere particularly this drought year 2012 vintage. Pair it with the simple Pork 
Chops with Himalayan Salt.  

  

Blend: Over 50% Sangiovese and the rest is a secret, shhh! 

Alcohol: 13.8% 

Bottled: January 21st, 2016 

Production: 214 cases 

Aging: This is our blend to drink, and this vintage is absolutely delicious! Cathy is already drinking 
it with pastas, but Carol would recommend another six months of age at least. Drink now 
(Spring 2016) with food or age until 2022, if not longer. PS, I think it will be long gone by 
2022, even in my cellar. 

 

  



 

Fratelli Perata Pork Chops with Himalayan Salt 

Life needs to by easy sometimes, so this is as straightforward as it gets, and still delivers astounding flavor. 
Like Bambino Grande, this is really good, even though it seems too easy. Find the best meat you can, ours 
was cut from a whole pork loin roast graciously provided to us by Alexander’s Fine Meats in San Gabriel. 

Per person: 

1 - 1 inch thick pork chop, on the bone 

Himalayan salt, or any coarse salt, enough to cover the pork chop like pebbles, about 1 tsp per chop 

Light squeeze of lemon 

 

Pat the pork chop with paper towels so they are dry. Pre-heat a heavy sauté pan to medium high heat. Place 2 
pork chops in the pan, cover with salt. Cook about 5 minutes, or just until the salt begins to clear and dissolve. 
Flip over and cook about 2 more minutes, or until your desired doneness. We like it a little pink and trust our 
butcher. Flip the chop over as you move it from the pan to a plate. With the side of the spatula, remove any 
chunks of salt from the chop.  

Squeeze a little lemon juice on the meat. This finish transforms the meat. 

Serve with Bambino Grande and a healthy veggie and you are set. 

  



 

Fratelli Perata 2012 Barbera, Estate  

The reasons for this wine at this winery are mainly twofold: our Italian heritage comes from near Piemonte, the 
Italian Barbera producing region; and Gino and Carol loved Louis Martini Mountain Barbera in the early 1970’s. 
We planted a small number of vines here just for us. Cathy, clever daughter, said it was great and we should 
make enough for everyone. Our first, very small, vintage was 2005. Soon our secret stash became a public 
and winery favorite. Since then, we have found more and more ways to enjoy this wine. When young, the high 
acidity in the wine loves high acid foods like spaghetti and lasagna. With a couple years of age on it, any rich 
food will do, from steak to pasta to pizza. Or for those with lots of patience, let it reach ten years and it doesn’t 
need anything but your full attention. The high acid and tannin of a young Barbera mean that it ages beautifully 
and if you can, follow our example and have a nine year old Barbera with homemade spinach and beef ravioli 
at Christmas time. If you can’t wait that long, try, also from Piemonte, a guanciale and chestnut stuffing, as in  
Green Cheese and Guanciale Chicken Thighs. This 2012 vintage will find you opening a bottle soon and often. 
Very mouth filling, it needs some respect, but, whew, it is good. 

 

Harvested: September 27th and October 6th, 2012 

Brix: 24.9 

pH: 3.44 

Fermented: 13 days in 1.5 ton fermenters 

Pressed: Into neutral barrels 

Alcohol: 13.6% 

Bottled: July 9th, 2015 

Production: 248 cases 

Aging: Cathy says the fruit in this one makes it ready to go now! But probably best Summer 2016 
to 2027, if you can wait. 

  



 

Fratelli Perata Green Cheese and Guanciale Chicken Thighs 

We are fortunate that many good things come from the Piemonte region of Northern Italy. Some of these are 
chestnuts, great meats and chefs. Originally only in San Luis Obispo, Buona Tavola is a Piemonte inspired 
restaurant who opened a Paso Robles location several years ago. We are doubly fortunate that Chef Antonio 
Varia decided to also establish a salumerie, Alle-Pia Fine Cured Meats. His guanciale is very authentic and 
delicate, but if too exotic, non-Maple bacon would be ok. Chestnuts are from Piemonte, but mostly you can find 
only ones from China, an ok substitute. A run to Trader Joe’s takes care of the Pesto Gouda cheese, so all you 
need are some nice chicken thighs, which J&R Meats, in Templeton next to Trader Joe’s, or Costco, can 
supply. Snip a little rosemary from the garden and you are set. Roll up these chicken thighs and open up that 
Barbera. 

8 chicken thighs, boneless, skinless, pounded flat 

4 ounces guanciale, cubed small, less than ½ inch 

1 – 150 gram package boiled chestnuts (Gefen, at Trader Joe’s), also chopped small 

1 package bulk Pesto Gouda cheese (Trader Joe’s) around 4 ounces for the recipe 

2 Tablespoons Rosemary, finely chopped 

olive oil 

non stick aluminum foil 

Romano, freshly grated 

8 sprigs of flat leaf parsley 

Set oven to 450 degrees. Put about a teaspoon of olive oil in a sauté pan, warm, then add the cubed guanciale 
to the pan and brown about 10 minutes. When the fat releases from the meat, add the chestnuts and brown 
another 5 minutes. 

While the meat is on the stove, shred the Gouda to yield 2 Tbsp cheese per chicken thigh.   

Meanwhile, lay each chicken thigh on an approximately 12 inch long piece of non stick aluminum foil. The 
thighs will be topped with the meat, cheese and rosemary, then rolled in the foil. When the meat is done, divide 
it among the thighs; sprinkle the cheese evenly over the meat, top with rosemary. Using the foil, roll the 
chicken, then fold over the sides of the foil to create a packet, place seam side up on a baking sheet. 

Bake 35 minutes, remove to rest 5 minutes. Remove from foil packets, plate and top with grated Romano 
cheese and parsley. Serve with Barbera.   



 

Fratelli Perata 2013 Charbono, Estate 

Thank you Inglenook, when you were still under the spell of Captain Niebaum who founded you, for when you 
still produced exceptional Charbono. This was a favorite of Carol’s since the early 1970’s because it has lots of 
flavor and pairs flawlessly with her new mother-in-law’s fantastic Italian cooking. When a corporate buyer 
changed that winery and started box wines, Inglenook Charbono was no more. So we had to make it 
ourselves.  This has the same profile of fruit and new French oak attributes as the 2012, but at release has 
more tannin. The alcohol is again under 13%, so you can indulge in the flavors without suffering later. As usual, 
it pairs well with garlic and fish, as in Shrimp and Sausage Cioppino. 

 

Harvested: September 23rd through October 5th, 2013 

Brix: 23.2 

pH: 3.62 

Fermented: 11 days in 1.5 ton fermenters 

Pressed: Mostly new, but some neutral, French oak barrels 

Alcohol: 12.8% 

Bottled: August 12th, 2015 

Production: 224 cases 

Aging: Italian literature says to age 10 years. We think at a year in the bottle this is quite delicious, 
so drink end of summer 2016 until 2023. Buy an extra and check it out. 

 

  



 

Fratelli Perata Shrimp and Sausage Cioppino 

One does not live by beef, alone. Sausage is however, another matter.  It’s a burst of flavor in small amounts or 
can anchor an entrée at many (food) harbors. This one, with shrimp as a counterpoint, makes for an easy 
Cioppino that doesn’t disappoint. Working with all the elements that show off Charbono, you’ll only need a big 
bowl, a big glass and some crusty bread. Our thanks to Scott Maughan for sending this along. 

¼ cup extra-virgin olive oil 
4 large garlic cloves, peeled and smashed 
1 large shallot, chopped 
1 tsp kosher salt, divided 
1/2 tsp freshly ground black pepper, divided 
1 pound spicy Italian sausage, casings removed 
3 cups low-sodium chicken broth 
2 cups water 
1 bay leaf 
¼ cup tomato paste 
1 pound large shrimp, deveined and peeled 
1 (15 ounce) can cannellini beans, rinsed and drained 
1 cup fresh basil, chopped 
1 tbsp chopped fresh thyme leaves 
 
 
In a large saucepan, heat the oil over medium high heat. Add the garlic, shallot, ½ tsp of the salt, and ¼ tsp of 
the pepper. Cook, stirring occasionally, until the vegetables are slightly softened, about 4 minutes. Add the 
sausage and break into small pieces. Cook until browned, about 5 minutes. Add the chicken broth and scrape 
up the brown bits that cling to the bottom of the pan. Stir in tomato paste, water and bay leaf. Bring to simmer, 
cover, and cook for 10 minutes. 
 
Uncover the pan and add the shrimp, beans, basil, and thyme. Simmer uncovered, until the shrimp are pink 
and cooked through, about 4 minutes. Remove the bay leaf and discard. Season with the remaining ½ tsp salt 
and ¼ tsp pepper. Ladle the cioppino into soup bowls and serve with crusty bread, and, of course, Charbono. 
 

 

 

 

 



 

Fratelli Perata 2013 Merlot, Estate 

To know me is to love me. Never more true than with our Merlot. This variety was the source of our gold 
medals all through the 1990’s. Heavier and more complex than most Merlots, it compares favorably with the 
gold standard of the best of Bordeaux Merlots. The 2013 vintage is exceptional even by our standards. The 
hot, dry season forced the vines to work very hard which reduced yields because the berries were so small. 
These tiny berries gave the wine excellent flavors but lots and lots of tannin. Unfortunately right now the tannin 
is center stage and the fruity flavors are still waiting in the wings. This wine would be best if given time for the 
tannins to take a bow and let the fruity flavors take over the show. Let this age, then pair with your best I-think-
a-Cab-would-be-good-with-this dinner. Right now, have a slice of Ricotta Orange Pound Cake with 
Strawberries and a sip of espresso. The strawberries will make you start thinking of the Merlot, the ricotta will 
tell you Italy is waiting; the satisfied feeling when you’re done will make it easier to wait for the Merlot to age. 

Harvested: September 8th through 15th, 2013 

Brix: 25.6 

pH: 3.58 

Fermented: 12 days in 1.5 ton open top fermenters 

Pressed: Into new American oak and neutral barrels 

Alcohol: 13.8% 

Bottled: March 15th, 2016 

Production: 156 cases 

Aging: A big one! Lots of tannin in this wine. If you don’t mind a bite of tannin or you have a nice 
juicy steak, go ahead and drink this one. But probably better next year. Drink now with rich 
foods, best 2017 to 2021. 

 

  



 

Fratelli Perata loves Ricotta Orange Pound Cake with Strawberries 

 

Lucky us, our long-time friends, the Mariola’s, have a great knowledge of the good things in life. They 
forwarded this recipe, along with the cake, and we awarded it a gold medal. With strawberries available most 
of the year, and especially good with summer coming up, this is a keeper. Think Merlot, eat cake. 

1 ½ cup cake flour 

2 ½ tsp baking powder 

1 tsp kosher salt 

¾ cup unsalted butter, at room temperature, plus some to grease the pan 

 scant 1 ½ cup whole milk ricotta cheese 

1 ½ cup sugar, plus 1 Tablespoon 

3 large eggs 

1 tsp vanilla extract 

Zest from 1 orange, which will probably stick to the beaters, so scrape back into the mixture 

½ tsp almond extract (or 2 Tbsp Amaretto) 

1 pint strawberries, hulled and quartered 

 
Oven to 350 degrees (if using a dark pan, reduce temperature to 325 degrees). Grease a 9 by 5 inch loaf pan 
with butter. 

In a medium bowl combine the flour, baking powder, and salt. Stir to combine. 

Using an electric mixer, cream together the butter, ricotta and 1 ½ cup sugar until light and fluffy, about 3 
minutes. With the machine running, add the eggs one at a time. Add the vanilla, orange zest and almond 
extract until combined. Add the dry ingredients, a small amount at a time, until just incorporated. Pour mixture 
into pan, bake about 45-50 minutes, or until toothpick tests clean and cake begins to pull from the sides of the 
pan. Let cool in pan 10 minutes, then transfer to a wire rack to cool completely. 

While baking, place strawberries and 1 tablespoon sugar in bowl. The berries will begin to juice. 

To serve, slice the cake and serve topped with a spoonful of strawberries and juice. 

 

  



 

Fratelli Perata 2013 Petite Sirah, Estate 

Petite Sirah is technically a Rhone variety since it is the offspring of Syrah and another Rhone variety, but here 
in California, we think of it as Zinfandel’s big brother. Petite Sirah has the raspberry and spiciness just like the 
Zinfandel, but is much bigger in body and higher in tannin. So for those who love the flavor of Zin but need 
more umph to their wine, Petite Sirah is a great choice. 2013 was a warm, dry year, so this Petite Sirah has 
rich fruity flavors and hints of spiciness but the big component is tannin. This vintage is big and heavy so it 
really needs some time for the tannin to soften, or rich flavorful food now to mellow it out. Try our Flank Steak 
recipe; it is packed with flavor to make the Petite Sirah go down easy. 

 

Harvested: September 29th and October 5th, 2013 

Brix: 24.9 

pH: 3.48 

Fermented: 13 days in 1.5 ton 

Pressed: Into neutral barrels 

Alcohol: 13.6% 

Bottled: March 15th, 2016 

Production: 138 cases 

Aging: A bit young but with very good flavors. Needs big rich flavors to mellow the tannin now. 
Best Fall 2016 to 2021. 

 

  



 

Fratelli Perata Flank Steak  

Courtesy of Howard and Trudy Smith we give you a flank steak recipe. The Smiths originally paired this recipe 
with our 2006 Petite Sirah. We find this recipe has stood the test of time and continues to be delicious with a 
good Petite Sirah, especially the 2013 vintage.  

1 cup fine dry bread crumbs 
½ cup grated Romano or Parmesan Cheese 
2 Tbsp finely chopped parsley 
¾ tsp salt 
1/8 tsp pepper 
2 eggs, beaten 
2 Tbsp milk 
1 (1 ½ lb.) flank steak, tenderized and cut into 4 pieces 
1 clove garlic, finely chopped  
¼ cup olive oil  
½ cup dry Marsala 
 
Combine bread crumbs, cheese, parsley, salt and pepper; mix well. Combine beaten eggs with milk. Dip meat 
in egg mixture then bread mixture. Set aside and cook garlic in oil until fragrant. Remove garlic. Brown meat 
slowly in seasoned oil. When well browned, lower heat and add Marsala. Cover and simmer 30 minutes or until 
tender. Serves four with mashed potatoes and Petite Sirah. 
 
 
  



 

Fratelli Perata 2014 Zinfandel, Estate 

We present to you our 2014 Zinfandel. Picked from our head pruned vines, this vintage the draught 
encouraged the development of those deep fruity nuances and notes of cinnamon and cloves that we love in 
the Zins. But the draught also created a huge Zin that can rival any red; don’t dare think typical California Zin 
here. It can use some time to simmer down. Enjoy this Zin now with Chocolate Short Ribs or in 2019 with a 
good brownie.  

Harvested: September 9th through October 8th, 2014 

Brix: 25.8 

pH: 3.61 

Fermented: 11 days in 1.5 ton 

Pressed: Into neutral barrels 

Alcohol: 14.6% 

Bottled: March 3rd, 2016 

Production: 197 cases 

Aging: Drink now through 2019, if you can wait that long. 

 

  



 

Fratelli Perata Chocolate Short Ribs 

A recipe given to us by some visitors to the tasting room, we find it to be an exceptional pairing to the 2014 
Zinfandel. The 2014 has hints of chocolate on the palate. This savory pairing is a change from our usual 
raspberry chocolate pairing. Feel free to finish the dinner and the bottle with a piece of raspberry chocolate.  

1 dried guajillo pepper or ancho or pasilla pepper kosher salt and freshly ground black pepper 
1 oz dried procini mushrooms   pinch dried red chili flakes (optional) 
1 cup hot water     1 small can whole San Marzano tomatoes 
2 cups Zinfandel (Fratelli Perata if you dare)  3 cups low-sodium chicken broth 
2 medium yellow onions    1 bay leaf 
1 shallot      1 sprig fresh thyme 
1 stalk celery      2 tbsp chopped flat-leaf parsley 
2 clove garlic      3 tbsp chopped or grated bittersweet chocolate 
¼ cup pancetta     2 tbsp Dutch-process unsweetened cocoa powder 
6 lbs bone-in short ribs    1 tsp finely chopped fresh rosemary 
    
Remove stem of the guajillo pepper. Split the pepper open and remove the seeds. Spread the pepper open 
into a flat layer. Heat a dry skillet over medium heat and toast the pepper, pressing with a spatula for about 10 
seconds on each side. Be careful not to burn the pepper. Remove from heat and set aside.  
 
Place dried porcini mushrooms in 1 cup of hot water and soak for 15-30 minutes until rehydrated. Remove 
mushrooms and reserve soaking liquid. Place two cups of wine in a saucepan and reduce over medium heat to 
1 cup. Pour reduced wine into a blender with the guajillo pepper and blend until smooth. Set aside. Cut peeled 
onions into quarters. Peel shallot and cut in half. Cut celery into 1 inch pieces and dice garlic. Place veggies 
into food processor and pulse until a course paste forms. 
 
Heat a large, heavy Dutch oven over medium heat and add pancetta. Render the fat from the pancetta, stirring 
often, until pancetta begins to turn brown and crisp. Remove pancetta with a slotted spoon to a paper towel-
lined plate; leave rendered fat in the pan. Season the short ribs with salt and pepper, add to pan and increase 
heat to medium-high. Brown the meat on all sides, about 5 minutes. Remove the meat to a plate. Add the 
veggie paste and the red pepper flakes, if using, to pan and decrease the heat to medium, and sauté, stirring 
occasionally, until soft and very lightly browned, about 10 minutes. 
 
Add the wine/ guajillo mix to the pan and deglaze. Then add the porcini soaking liquid, being careful to retain 
any sediments from the mushrooms in the container. Add the tomatoes and carefully crush them with a potato 
masher. Add the broth, pancetta, bay leaf, thyme, and parsley. Return the meat to the pot, partially cover and 
cook at a simmer for 1 hour. Uncover and continue to simmer until the meat is tender, another 1-2 hours more. 
 
Remove meat with the slotted spoon and set aside. Degrease the surface of the sauce and boil until the sauce 
just begins to thicken. Decrease the heat to a simmer and stir in the bittersweet chocolate., cocoa powder, 
rosemary, and reseason with salt and pepper to taste. Return meat to pan and cook 5 minutes to warm 
through. 
 
 


