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91 points91 points91 points91 points91 points
Among the richest and most intense of any of
the wines under review this month, this mas-
sive mouth-coating Syrah is simply spilling over
with ripe berries, gamy spice and insistent black
pepper aspects.  It is thick and fleshy in feel with
measured tannins providing much needed back-
bone, and it finishes with lasting flavors of fruit
and spice.  An all-out effort by any standard, it
will simply soar when paired up with the richest
roasts and game meats.

Connoisseurs’ Guide - February 2002

91+ points91+ points91+ points91+ points91+ points
The Santa Lucia Highlands near Monterey are
better known for Pinot Noir, but this tasty effort
makes a strong case that the warmer parts of the
area may also be Syrah territory. This wine has
the fruit and the spice of Syrah while steering clear
of the gamy aspects of the grape that can show
up in many California and Washington Syrahs.

Los Angeles Times- February 2002
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Sleepy Hollow
Vineyard

2000 V2000 V2000 V2000 V2000 Vintageintageintageintageintage
Testarossa knows how to make chardonnay and
once you’ve tasted their wines you’ll be hooked
— even if you’re not a chardonnay drinker. There
is a depth of flavors layered with solid acidity and
deft use of oak that I rarely see in California
bottlings. The 2000 Sleepy Hollow Chardonnay
smells of vanilla, spice and cream and bursts with
ripe pineapple flavors. It’s stunning.

New York Times - July 2002

90 points90 points90 points90 points90 points
Intense, rich and concentrated, with a pretty core
of anise-shaded cedar, fig and apricot.  Well-bal-
anced, long and flavorful, with vanilla-citrus
notes on the finish.

The Wine Spectator - June 2002
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Clearly, Testarossa is one of California’s top
Chardonnay producers.  This wine was native
yeast fermented and barrel fermented and is
richer still than the Testarossa Bien Nacido
Chardonnay.  It is full bodied, luscious and long
on the palate, tasting of peach, pineapple, but-
terscotch, and lemon peel.  Long finish.

Ronn Wiegand’s Restaurant Wine
August 2001

90 points90 points90 points90 points90 points
Very bright and forward aromas of tropical fruits
and lees introduce this complex wine.  Very dry,
it has a rich, creamy texture and a long, distin-
guished finish.

Wine Enthusiast - December 2001

1998 V1998 V1998 V1998 V1998 Vintageintageintageintageintage
91 points91 points91 points91 points91 points
Completely focused on fruit but not at all sweet,
this is a dense and meaty chardonnay. The ripe
fruit remains firm, filled with rich flavors of white
peach and touches of nuttiness. Smooth and
lengthening out with air, this will be delicious
with a blanquette de veau, or a veal roast with
wild mushrooms.
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WWWWWine & Spiritsine & Spiritsine & Spiritsine & Spiritsine & Spirits
“A remarkably big wine from such young

vines, this is all black, from blackberry jam to
black plum skin”

WWWWWine Spectatorine Spectatorine Spectatorine Spectatorine Spectator
“Firm and rich, with a sturdy beefy, earthy side

to the berry and currant flavors that give it a
unique personality”

WWWWWine Enthusiastine Enthusiastine Enthusiastine Enthusiastine Enthusiast
“Complex elements of toast, blackberry,

brown sugar and earth”

Michael Bonaccorsi,Michael Bonaccorsi,Michael Bonaccorsi,Michael Bonaccorsi,Michael Bonaccorsi,
Sommelier, Spago Beverly Hills

“Combines the opulence of California fruit
and texture with cool climate, Northern

Rhône aromatics and complexity”

Garys’ Vineyard



Most people are surprised when they see our Garys’ Vine-
yard Syrah because they had no idea there is Syrah planted
at this site; that it’s not all planted to Pinot.  In 1997 when
the two Garys, Franscioni and Pisoni, were putting in their
42 acres of Pinot, they also planted eight acres of Syrah with
cuttings taken from the Bien Nacido Vineyard in Santa
Maria.    It was at one time assumed that the Santa Lucia
Highlands might be too cool a climate for Syrah, since the
summer afternoons in that appellation see a lot of wind and
fog, and Syrah seems to do well in the warmer regions of
the Central Coast.  But a trip to the northern Rhône region
of France proves otherwise, as the cooling wind – the Mis-
tral– that rips through the vineyards there is very fierce. The
Santa Lucia Highlands Appellation, where the Garys’ Vine-
yard lies, has its own Mistral, originating from Monterey
Bay, which moderates the temperatures of the area and al-
lows for an exceptionally long growing season.  In 1999 we
harvested the Garys’ Syrah in November, but the 2000 was
picked a week before Halloween—still a very long season.

For the 2000 vintage, once the fruit started fermenting–
after we inoculated it with a strain of yeast ironically called
Syrah–we punched down the tanks only once per day, as
opposed to the two to four times per day we punch down
our Pinot Noirs.  The skins of the Syrah grape are much
thicker, darker and more tannic than those of Pinot Noir, so
by treating them more gently we keep the tannin at a rea-
sonable level while still getting plenty of fruit and color ex-
traction.  For similar purposes, we pressed the tanks of Syrah
after only an eight-day maceration and fermentation.  A
typical Pinot Noir maceration will last anywhere from 10 to
20 days at Testarossa.

After pressing the Syrah we settled it in tank for two
weeks then sent it to a mixture of 33% new and 67% used
French oak.  During its 17 months in barrel we racked it three
times in order to get some air into the wine, as Syrah needs
to breathe much more than Pinot while aging.  We bottled
our 2000 Garys’ Vineyard Syrah on March 6, 2002.  I be-
lieve it is drinking very well for a young Syrah, but it will
definitely benefit from at least two more years of cellaring,
and also by decanting before serving. (EK)

                                 300-A College Avenue, Los Gatos California 95030            Phone: (408) 354-6150  Fax: (408) 354-8250
          www.testarossa.com      wine@testarossa.com

VINEYARD
Garys’ Vineyard

Appellation: Appellation: Appellation: Appellation: Appellation: Santa Lucia Highlands
                        (Monterey)
Owner:Owner:Owner:Owner:Owner:  Gary Franscioni and Gary Pisoni
VVVVVine Age:ine Age:ine Age:ine Age:ine Age:  3.5 years
AcreageAcreageAcreageAcreageAcreage (for Testarossa only): 1.5 acres
YYYYYield:ield:ield:ield:ield: 3.5 tons per acre
Soil Composition:Soil Composition:Soil Composition:Soil Composition:Soil Composition: Sandy, gravelly loam

Elevation:Elevation:Elevation:Elevation:Elevation: 300 to 400 feet
Exposure:Exposure:Exposure:Exposure:Exposure: East/southeast-facing hillside
Climate: Climate: Climate: Climate: Climate: Marine influenced, cool,  foggy mornings and

   evenings; sunny, breezy afternoons; highs from
   the low 70s to the upper 80s, lows in the 50s

FFFFFirst Tirst Tirst Tirst Tirst Testarossa vintage:estarossa vintage:estarossa vintage:estarossa vintage:estarossa vintage:  1999

HARVEST
Sugar:Sugar:Sugar:Sugar:Sugar: 24.4º Brix
TTTTTotal acidity: otal acidity: otal acidity: otal acidity: otal acidity:  7.8 g/L
pH:pH:pH:pH:pH: 3.49
Date harvested: Date harvested: Date harvested: Date harvested: Date harvested:  October 24, 2000

BOTTLE
Alcohol: Alcohol: Alcohol: Alcohol: Alcohol: 14.5%
TTTTTotal acidity: otal acidity: otal acidity: otal acidity: otal acidity: 6.1 g/L
pH: pH: pH: pH: pH:  3.75
Bottling date: Bottling date: Bottling date: Bottling date: Bottling date: March 6, 2002
TTTTTime in oak:ime in oak:ime in oak:ime in oak:ime in oak:  17 months
PPPPPercent new oak:ercent new oak:ercent new oak:ercent new oak:ercent new oak: 33%

PPPPProduction:roduction:roduction:roduction:roduction:  895 six-bottle cases, 750mL
        53 cases, 375mL

RRRRRelease date: elease date: elease date: elease date: elease date:  September 1, 2002
Suggested RSuggested RSuggested RSuggested RSuggested Retail Petail Petail Petail Petail Price: rice: rice: rice: rice:  $ 42.00 bottle, 750mL

                $ 21.00 bottle, 375mL
Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption: 2004-2009

                                 300-A College Avenue, Los Gatos California 95030            Phone: (408) 354-6150  Fax: (408) 354-8250
          www.testarossa.com      wine@testarossa.com

The 2000 Sleepy Hollow Vineyard Chardonnay comes
from one of California’s most climatically interesting ap-
pellations, the Santa Lucia Highlands of Monterey
County.  Robert Talbott and his family bought this large
and well-established vineyard in the mid-90s and have
done an excellent job of producing some of the highest
quality Chardonnay grown anywhere.  The appellation
and the vineyard itself lie on the western edge of the Sali-
nas Valley, at the base of the towering Santa Lucia Moun-
tain Range.  During the growing season, the climate in
this valley is influenced by both the geological formation
of the valley and by the nearby Monterey Bay. The valley,
which runs north/south, acts as a funnel for the cool, moist
air coming off of Monterey Bay. As the sun shines on the
Salinas Valley in the summer months, the ground is heated
up, the air above is warmed and it rises. To replace the
rising warm air, cool, moist air is literally drawn like a
vacuum from Monterey Bay and is funneled down the
Salinas Valley. This creates a lot of wind, as the cool air
rushes in, and it also brings in a lot of fog. The summer
days thus start out with cool, foggy mornings, which burn
off by mid morning, followed by a four to six hour period
of bright, warm sunshine. The cool breeze picks up in the
early to mid afternoon, and the fog usually rolls in between
5PM and 7PM, completing a day in the Salinas Valley.
For the vineyard this translates into a long, cool, yet even
growing season, which allows the unique flavors of the
Sleepy Hollow Vineyard to develop slowly and fully.

Even in 2000 a long growing season was the rule at Sleepy
Hollow Vineyard.  In all of our other vineyards blocks, we
harvested anywhere from four to six weeks earlier than in
the previous two years.  However, the Sleepy Hollow
Chardonnay came in a few days later than in 1998 and
1999, even though 2000 was overall a much warmer sum-
mer.  The fruit was incredibly ripe, very similar to how it
tasted in ’98, with more tropical and less citrusy flavors
than in ’99.

We whole-cluster pressed the grapes in our 8,000-liter
Europress, settled the juice in tank for 24 hours, then sent
it to a mixture of 40% new and 60% used French oak bar-
rels for its native yeast fermentation.  As usual the native
yeasts took their time, and the wine fermented well into
the winter and spring of 2001.  The malolactic fermenta-
tion finished just in time for the wine to be bottled in late
June 2001.  To date, this is the richest and most concen-
trated Sleepy Hollow Chardonnay we have made. (EK)

VINEYARD
Sleepy Hollow Vineyard

Appellation: Appellation: Appellation: Appellation: Appellation: Santa Lucia Highlands
                        (Monterey)
Owner:Owner:Owner:Owner:Owner:  Robert Talbott
VVVVVine Age:ine Age:ine Age:ine Age:ine Age:  12 years
AcreageAcreageAcreageAcreageAcreage (for Testarossa only): 1.5 acres
YYYYYield:ield:ield:ield:ield: 3 tons per acre
Soil Composition:Soil Composition:Soil Composition:Soil Composition:Soil Composition: Gravelly loam

Elevation:Elevation:Elevation:Elevation:Elevation: 300 to 500 feet
Exposure:Exposure:Exposure:Exposure:Exposure: East facing slopes
Climate:Climate:Climate:Climate:Climate:Temperatures ranging from 75º to 85º
                     in the afternoon, and between 50º and 55º at night
FFFFFirst Tirst Tirst Tirst Tirst Testarossa vintage:estarossa vintage:estarossa vintage:estarossa vintage:estarossa vintage:  1997

HARVEST
Sugar:Sugar:Sugar:Sugar:Sugar: 23.5º Brix
TTTTTotal acidity: otal acidity: otal acidity: otal acidity: otal acidity:  7.1 g/L
pH:pH:pH:pH:pH: 3.38
Date harvested: Date harvested: Date harvested: Date harvested: Date harvested:  October 25, 2000

BOTTLE
Alcohol: Alcohol: Alcohol: Alcohol: Alcohol: 14.5%
TTTTTotal acidity: otal acidity: otal acidity: otal acidity: otal acidity: 6.0  g/L
pH: pH: pH: pH: pH:  3.48
Bottling date: Bottling date: Bottling date: Bottling date: Bottling date: June 27, 2001
TTTTTime in oak:ime in oak:ime in oak:ime in oak:ime in oak:  8 months
PPPPPercent new oak:ercent new oak:ercent new oak:ercent new oak:ercent new oak: 40%

PPPPProduction:roduction:roduction:roduction:roduction:  445 cases, 750mL
         98 cases, 375mL

RRRRRelease date: elease date: elease date: elease date: elease date:  September 1, 2002
Suggested RSuggested RSuggested RSuggested RSuggested Retail Petail Petail Petail Petail Price: rice: rice: rice: rice:  $ 34.00 bottle, 750mL

                $ 17.00 bottle, 375mL
Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption:Optimum time for consumption: 2002-2007
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