Connoisseurs’ Guide All Star Dinner

Summer Edition 2004

Customer Groups Explained

Follow the Signs!

oin us on Sunday, May 30for our new anc
improved Summer Release Party starring spe
wine-paired mushroom dishes prepared by:

Chef Tim Benham of Kuleto’s, Los Gatos
Chef Gary Messick of Tapestry, Los Gatos

Todd Spanier, The King of Mushrooms, is provid
the mushrooms for our party, and he’ll have a

creative mushroom and Pinot Noir pairings of his ovaged extra tickets, see pricing in
below.

to share with you!

Also, back by popular demand will be Novitie

resident, winery alumni, and Los Gatos Lyons C

member, Brother Korte, Swho will share stories abo
the Novitiate Winery from the 1950s through 198(

j

irfg rsvp@testarossa.com or calling
featy (408) 354-6150 x21. And if yQ

Testarossa Wine Club Members a
all Platinum, Gold, and Silver mail
ing list customers will receive th
following number of complimentar
tickets for the Release Party.

Wine Club Members:
Platinum: 12Zicketg$420 value)

Gold: 6ticket$210 value)
Silver: 4ticketq$140 value)
Copper:  Zickets ($70value)

Mailing List Customers:
= PRtinum: 1Zicketg$420 value)
Gold: 6ticketg$210 value)
Silver: 4ticketq4$140 value)
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Come taste our new 2004

Please RSVP by sending an emaiummer Releases and Fal

dsutures at our 19th century
thistoric winery just outside
fof downtown Los Gatos!

Il Please carpool if possible.
MNDetails and directions at



Avid Testarossa fans will recall that we pra _ . .
claimed the 2001 vintage the best in our hisT"€ Wine press is ga-ga over the quality of
tory. Our “big four” wines from the Fall 2003 OUr 2002 Pinot Noirs and Chardonnays (see
Release — 2001 Signature Reserve Chardofiélated article), and these new releases from
nay, 2001 Pisoni Vineyard Pinot Noir, 2001 the Brosseau, Michaud, Rosella_’s, and Sleepy
Cuvee Niclaire Pinot Noir, and 2001 Garys’ Hollow Vineyards are no exception. They are
Vineyard Syrah — backed up that claim by@ll @amazingly rich, complex, balanced, and
ALL receiving 93-point or higher reviews Mostimportantly —delicious!
frqm Wine_Spectator, ConnoisseL_Jrs’ Guide,Now available:

Wine & Spirits, and Restaurant Wine.

As great as the 2001 vintage is, the 2002 v|n-
tage is showing signs of being even better yet.
The superlative quality combined with the
dramatic increase in demand for our wines

Since the beginning of 2004, the wine critics
have been very passionate about Testaros:
wines, bestowing Outstanding reviews (90
points or higher) on Testarossa wines at al
unprecedented rate.

means that most of these wines will sell out Here are some scores we've received fo
on Futures. the wines you'll find on your Current
Releases order form:

Available for purchase as Futures through
June 15, 2004:

90pts Wine Enthusiast

93pts Restaurant Wine

92pts Wine Spectator
How to avoid disappointment... P2pis PinoRepor

95pts PinotReport

95+pts Restaurant Wine
93pts Connoisseurs’ Guide
91pts PinotReport

90pts Wine Enthusiast




In April, we raided the winery’s library and pull
out the stops for our first ever “All Star” dinn
We served only wines rated Outstanding
points or higher) by Wine Spectator.

Now it's time for our second All Star Dinner,

featuring Testarossa wines rated Outstandin
Connoisseur’s Guide. We plan to make this e
even better than the first one!

The dinner is limited to 40 people, so be s
and make your reservations early. Hereisa s
peek at the wines we’ll be featuring, along W

the scores awarded by Connoisseurs’ Guide:

Remember, Platinum, Gold, and Silver W,
Club Members get priority reservations @
discounts (20%, 10% and 5%, respectively
these special dinners and events.

Call Roxanne at (408) 354-6150 x12 to m
your reservations. Remember, seating is limi

Some of our customers anxiously await thei
order forms in the mail to see how thejr
Customer Number and Group have changed
You can find this in the shaded box just
below your shipping address.

With the addition of our Wine Club, we hav
changed the way we determine custome
levels. We used to analyze each customer’
purchase history as far back as we could
then assign each customer to a grouj
(Platinum, Gold, Silver, and Copper). The
group you were in determined (and still
does) your allocation levels — something tha
really matters on the smaller-productign
wines.

In order to better integrate our Wine Club
with our Mailing List customers, we no
determine your customer level based on
~ghighest of either:
e,

(91

Your Wine Club level

or
Purchases from the previous 12 month
(including Wine Club, if any)

9 li’Fyyou are not in the Wine Club, your Grou
VeRt yetermined only by your purchases fro
the previous 12 months:

ure

Customer: ugo $499
neak  copper:  $500 to $999
ith Silver:  $1,000 to $1,499

Gold:  $1,500 to $2,999

Platinum: over $3,000

So, if you were Gold last time, and you
order form says Customer this time, it mea
your purchases with us from April 2003 t
April 2004 were less than $500.

Lastly, are you curious about your Custom
Number? This number is a straight rankir
N%ased on purchases for the previous
NGhonths before an offering. We now have ju
O8ver 5,200 mailing list members (includin
our Wine Club members). So, if you war
LkEO improve your number (1 is best, @
tegourse), be sure and send in your ordg
today!

testarossa.com

www.scmwa.com/VintnersFestival.htm

For
reservations call Roxanne at 408-354-6150

www.hmbwineandcheese.com/events.html

www.foodandwine.com/ext/classic

www.telluridewinefestival.com

www.allredsrestaurant.com

. www.vintageaffaire.org

www.scmwa.com/passport

Testarossa’s asting Room is

open 1lam-5pm dailyWe also

have picnic tables available fo
your Summer enjoyment!






