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Your February Club Testarossa release features:
Vintner’s Tasting Program—2007 Brosseau Vineyard Chardonnay & 2007 Garys’ Vineyard Pinot Noir

Pinot Tasting Program— 2007 Garys’ Vineyard Pinot Noir

Ask the Grower : An interview with Bill Brosseau, owner of

Brosseau Vineyard and Testarossa winemaker

Q: How did you decide the location to plant/purchase your vineyard?

BB: My Dad was set on finding limestone soils as he was a fan of French vineyards. He
located a minerals map and tracked down only a couple of places with limestone. He
narrowed the search to the Gabilan mountain range, home to Chalone. My parents
instantly fell in love with the Chalone Chenin Blanc made by Richard Graff during the .
1970s. Once they visited the area, they were impressed by its charm and L = & SR
peacefulness. Brosseau Vineyard, Chalone Appellation

Q: How did you decide what varietal(s) and clone(s) to choose for your vineyard?

BB: My Dad never intended to make wine on a commercial scale as he continued to work at Lockheed Martin. He
hoped that one of his children would eventually be interested in making commercially. He decided to pursue
Chardonnay in 1980 foreseeing growth potential with this varietal. He selected clones from Chalone based upon the
recommendation of their winemaker. The clones chosen were known for quality and consistency. He also planted one
acre of Pinot Noir to be used for home-winemaking purposes.

Q: Do you practice organic, biodynamic, or sustainable farming practices? If so, why or why not?

BB: We currently practice organic farming. We find that organic farming ensures consistency, patience, attention to
detail and a creative thought process among the grower. It is a sophisticated, holistic method of farming which relies
on cultural and biological controls versus conventional chemical controls. It requires more research and time in the
vineyard, but we find the pay-off in quality to be well worth the venture.

Q: What do you feel are the two biggest factors that affect the ultimate quality of your grapes (e.g. soil type/structure,
climate, slope, plant material, viticultural practices, etc)?

BB: | feel that the soil type of limestone and decomposed granite impress the largest influence on the site. This soil
stunts the vines by minimizing nutrient and moisture retention. There is no other soil type like this anywhere on the
west coast so we feel privileged to be so unique. The second factor would be viticultural practices. Since we are
farming organically, we are minimally intervening with the growing process. We feel this farming practice produces
the most expressive and unique wines.

Q: From a growers perspective, what have been the easiest and hardest vintages the last 10 years and why?
BB: 1997 was the easiest vintage because the weather conditions were optimal and it was a high yielding year with
high quality. 2007 was our hardest vintage because we had a severe winter freeze, which stunted vine growth. This
led to yields of less than 1 ton to the acre, which is financially difficult to handle. Fortunately, 2008 has started off with
great success. Nature keeps us on our toes.

To read the remainder of this interview, please visit testarossa.com/vineyards.htm/



Current Release - February 2009

This release will be available for pickup on January 30" and shipped on February 2.

2007 Brosseau Vineyard Chardonnay

Pale yellow hue. This Chardonnay from Brosseau
Vineyard showcases aromas of apricot, fig, peach, wild
thyme, and wildflowers. Flavors of peach, lemon, and
creme brulee flow seamlessly into a rich, mineral-laden
texture. All of these elements contribute to a intensely
terroir-driven wine. Drink now through 2014.

-Bill Brosseau, Winemaker

Alcohol-14.2%
Cases Produced: 155
Club Testarossa Price-$31.20 per bottle

2007 Garys’ Vineyard Pinor Noir

Dark red color. The nose of this wine shows aromas of dark
cherry, orange blossoms, blueberry, clove, and black pepper.
Upon taste, flavors of cherry, orange, and cloves give way to
the palate of lush, fine grain tannins. This Gary's Pinot Noir
is one of our richest, most concentrated efforts to date.
Drink now through 2015.

-Bill Brosseau, Winemaker

Alcohol-14.3%
Cases Produced: 523
Club Testarossa Price-$47.20 per bottle

Food & Wine with Club Testarossa

Braised Chicken Legs with Lentils and Roasted Chestnuts
paired with our 2007 Garys’ Vineyard Pinot Noir

Ingredients:
Braised Chicken

4- whole chicken legs with thighs attached, bone-

in and skin on

2 T. shallot, small dice

1/3 c. fennel, small dice

1/3 c. carrot, small dice

1/2 c. yellow onion, small dice

2 c. crimini mushroom, medium dice
2 cloves garlic, minced

2 t. herbs de provence

2 T. olive oil

1 T. red wine vinegar

1 V2 c. favorite cooking pinot noir
1 c. chicken stock

Lentils

1 T. olive ail

8 oz. dried lentils

1/2 T. garlic, minced

1/4 c. each -yellow onion, fennel, carrot, finely
chopped

1 T. shallot, minced

3 c. chicken stock

Chestnuts

8 oz. whole chestnuts
1 T. red wine vinegar
2 T. olive ail, divided

Serves 4 - Recipe by Megan Thomas

To prepare the chicken:

Preheat oven to 375 degrees. Season the chicken legs liberally with salt, pepper
and herbs de provence. Heat the oil in a large oven proof skillet and brown
chicken on all sides. Remove the chicken and sauté the vegetables and garlic
until translucent and the mushrooms are tender. Deglaze the pan with vinegar
and wine; then place the chicken back in and add enough stock so the chicken
is 3/4 submerged with liquid. Place everything in the oven and braise for 45-55
minutes until the chicken is almost fork tender, turning chicken after the first
20 minutes.

While chicken is cooking, roast the chestnuts. Score the bottom of each
chestnut with a pairing knife by making an x. Place them in an ovenproof pan
and toss with 1 tablespoon of oil and vinegar. Roast them for 18-24 minutes or
until the x’s on the bottom of the chestnuts have started to open. Let them cool
and then peel and quarter them. Drizzle the remaining olive oil on top of them
and season them with salt and pepper.

To prepare the lentils:

Heat the olive oil in a saucepan over medium high heat. Sauté the garlic, onion,
fennel, carrot and shallot until softened. Add the lentils and the broth; bring the
mixture to a boil and simmer for 20-30 minutes until the lentils are tender.
Drain the lentils and set them aside.

To serve, place a generous spoonful of lentils on a plate; top them with the
chicken. Sprinkle the chestnuts over the chicken and spoon the pan juices from
the chicken on top of everything.

Pour a glass of our 2007 Garys’ Vineyard Pinot Noir and enjoy!

...March Release coming soon! Visit testarossa.com/upcomingReleases.html for more details!
Vintner’s Tasting Program—2007 Sleepy Hollow Chardonnay & 2007 Sleepy Hollow Vineyard Pinot Noir
Pinot Tasting Program—2007 Sleepy Hollow Vineyard Pinot Noir

Finally...Signup today and save the date! Nore details at testarossa.com!
Club Testarossa Syrah Barrel Sampling, March 1, 2009

Club Testarossa Syrah Class, April 7, 2009





<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



