UPCOMING EVENTS

CHEESE & WINE PAIRING

FEATURING RIEDEL O STEM LESS GLASSWARE AND THE
PARK RESTAURANT OF SAN Luis OBISPO

Sunday, August 21, 2005 (4:00pm-6:00pm)

Spend a Sunday afternoon in the Tolosa Heritage Room with
Helena Ross of Riedel and Anna Caporael of the Park
Restaurant of San Luis Obispo. Tolosa Viognier, Chardonnay,
Pinot Noir and Merlot will be served in four different, stemless
Riedel O glasses. The Riedel representative will talk about how
the shape of each wine glass can compliment the selected wine.
In addition, each wine selected for the seminar will be paired
with gourmet cheeses from The Park Restaurant. Tickets are $50
per wine club member and $60 per non-wine club member.
Cost includes set of 4 Riedel O Stemless Glasses.

RSVP to 805.782.0500 x12 or katie@tolosawinery.com

ToLOSA’S ONE-YEAR ANNIVERSARY CELEBRATION
September 16, 2005
Details to be announced . ..

TULARE HOSPITAL FOUNDATION 12TH ANNUAL SUMMER JUBILEE
August 19, 2005 7:00-9:00 pm

Tolosa Winery will be pouring our wines along with tasty foods,
entertainment and good company will be the offering at the 12th
Annual Summer Jubilee on Friday, August 19, sponsored by trustees
and friends of the Tulare Hospital Foundation. Tickets are available
for $45 per person, and may be purchased by calling the Tulare
Hospital Foundation office at 559-685-3438.

FAMILY WINEMAKERS OF CALIFORNIA
August 21-22, 2005
www.familywinemakers.org

FRESNO CHILDREN’S HOSPITAL BLACK TIE BALL
September 17th, 2005

Tolosa Winery will be one of 6 wineries presenting at this formal
event in Fresno $250.00 per guest.
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Retail $32.00
Retail $15.00

1 Bottle 2003 Tolosa Petite Sirah
1 Bottle 2003 Tolosa Rosé of Syrah

CALIFORNIA OUT-OF-STATE PICK-UP
Heritage $25.60 Heritage $25.60 Heritage $25.60
Heritage $12.00 Heritage $12.00 Heritage $12.00

Tax $ 2.73 Tax N/A Tax $ 2.73
Shipping $12.00 Shipping $15.00 Shipping N/A
Total $52.33 Total $52.60 Total $40.33

SUMMER CONTEST
Where in the World is Tolosa?

Starting now, we are beginning a contest amongst our Tolosa Heritage Wine Society Members. All you
have to do is submit a picture to us with you enjoying a bottle of Tolosa wine in an exotic place or even
in your own backyard. The Tolosa staff will choose the most compelling picture and put it in our next
newsletter. The winner will also receive a free wine club shipment in September. Deadline is September
1, 2005. On the back of your photo, }ilease write your name, where the picture was taken, and what

Tolosa wine is in the picture. Good luck!

Send picture to: Tolosa Winery c/o Brittney Blete
4910 Edna Road

_ San Luis Obispo, CA 93401
Or email: brittney@tolosawinery.com

4910 Edna Road

San Luis Obispo, CA 93401
805.782.0500

Fax 805.782.0505

www.tolosawinery.com

HERITAGE

JULY/AUGUST 2005

WINE SOGIETY

Summer is finally here. Tolosa’s Edna Ranch
Vineyard are developing well for the upcoming 2005
Harvest. The green berries began growing in late
June, developing into small clusters throughout
early July. The beginning stages of veraison are now
visible in higher elevations where the soil is lighter.
Veraison is when the berries soften and change color
as they begin to ripen. Tolosa’s

2005 Harvest is set to launch

the first week of September

with Pinot Noir. All other

varieties will shortly follow in

the 2005 Harvest Line-Up

through September and most

of October.

Visit the Tolosa Tasting Room

and taste our newly released

red wines: 2002 Pinot Noir,

2002 Syrah, 2003 Petite Sirah

and 2003 Estate Blend

(60% Syrah, 40% Grenache).

In addition, a self-guided tour

system commencing July 1, 2005 will walk you
through the stages of wine production from vine to
bottle. Every Saturday through Autust 1, 2005 the

Tolosa Heritage Room will be open (1:00pm-5:00
pm), for Heritage Wine Society Members.

The shipment wines for July are the 2004 Rosé of
Syrah and the 2003 Petite Sirah, both new releases.
Be sure to read your copy of Vintages Magazine,
Summer 2005. This issue includes an article about
the rise of Rosé Wines in the Central Coast.

Please take notice of the Status Change Form.
Notify the tasting room via phone: 805.782.0500,

fax: 805.782.0505 or email: info@tolosawinery.com
indicating any changes. We have also included the
option of receiving reds only, whites only, or mixed
wines (one white and one red). Please note that if you
choose to be in either the red or white only clubs, you will
receive two of the red or white wines selected for that
month’s shipment. If you wish to remain in the mixed
club (as is), please disregard the Status Change Form.

Cheers, —

Brittney Blete o= v

Tasting Room Manager - _ :g ——
" E =




2003 ESTATE GROWN TOLOSA PETITE SIRAH, EDNA RANCH, EDNA VALLEY

“Deep, inky-purple color. Unctuous ruby sheets cling briefly to the glass. Heady aroma of ripe plum
and blackberry combine with hints of cedar and spice cabinet. A liquid-velvet attack on the palate.
Flavors of ripe black fruit with a hint of pepper. Good balance and concentration finishing with firm
tannins. The wine is showing signs of resolution and, with good
cellaring, will continue to develop nicely for several years.”

- Ed Filice, Winemaker

VINEYARD INFORMATION:

The 2003 Tolosa Petite Sirah is our first offering of this traditional varietal. The fully exposed
site proves the adage; “Bacchus loves the hillside”. A well-drained block, in full sun for
a good part of the day, shares the site with its Rhone cousin, Viognier. A hand-picked,
2 tons were brought in for crush on September 10, 2003

WINEMAKING & CELLAR INFORMATION:

The grapes were 100% de-stemmed with minimum crushing into two 1-ton bins.
Following the inoculation of specific wine yeast, the bins were punched down 1-3
times per day, depending on the rate of fermentation. At dryness, the wine was
basket-pressed to neutral 60 gallon, American oak barrels where it remained for 18 months
until bottling in March of 2005.

ANALYTICAL INFORMATION:

Varietal Composition: 100% Edna Ranch Petite Sirah
Appellation: Edna Valley

Production: 147 cases

Alcohol: 14.2% 2003 Tolosa “1772” Syrah, Edna Ranch, Edna Valley
T.A.:58¢/L (Not yet released)
pH: 3.80 90 points, Wine Enthusiast, September 2005

Brix at Harvest: 25.2

2002 Tolosa Pinot Noir, Edna Ranch, Edna Valley
. 90 points (4 hearts), Affairs of the Vine 2004 Pinot Noir Shootout

RECIPE SUGGESTION:

UPPER CRUST TRATTORIA
www.uppercrustslo.com )
111560 Los Osos Valley Road
San Luis Obispo, CA 93405
Phone: 805.542.0400

2002 Tolosa “1772” Pinot Noir, Edna Ranch, Edna Valley
92 points (4 hearts), Affairs of the Vine 2004 Pinot Noir Shootout

2002 Tolosa Syrah, Edna Ranch, Edna Valley
89 points, Wine Enthusiast, December 2004
91 points, Wine & Spirits, October 2004

ANGEL HAIR PASTA
WITH ToMATO BASIL

11b. Angel Hair pasta

8 - Roma tomatoes (cut into bite size chunks)

1 - bunch of fresh Basil (cleaned and cut julienne)
1 - bulb garlic (peeled and chopped)

Extra Vigin Olive oil to taste (1/2 cup)

Salt and cracked Pepper to taste

grated Parmesan cheese

UPPER CRUST TRATTORIA

Purchase one of our entrées before August 31, 2005

~ Bring 4 to 5 quarts of water to a boil in a deep pot.

~ Add salt and oil to water and

~ Add dry pasta. Cook for 4 minutes. and receive a complementary slice of cheesecake.

~ While the pasta is cooking heat up an 8-10 inch sauté pan It’s on us!!!
then add olive oil, chopped garlic, tomatoes, salt and pepper. <&

Once heated and tossed a few times, mix in fresh basil. . )
Please visit our website at

~ Strain pasta and place in serving bowl and top with sauce

and fresh Parmesan cheese and fresh basil. www.uppercrustslo.com<http://www.uppercrustslo.com

Will serve 4-5 people. Enjoy!!!

2004 ESTATE GROWN TOLOSA ROSE OF SYRAH

“Light ruby-garnet color. Summer aromatics of berry, plum and lavender. Texture is soft and
luscious. Flavors compliment aroma. Finish is supple with light tannic

grip. A wine for cool Summer quaffing and grilled cuisine.”
— Ed Filice, Winemaker

VINEYARD INFORMATION:
The Syrah grapes used in crafting our Rosé of Syrah were taken from several sites and clones
throughout the Edna Ranch Estate Vineyard.

WINEMAKING & CELLAR INFORMATION:

The fruit was initially handled as Estate Syrah; crushed to 5-ton open top fermenters.
Following 18-24 hours, a small percentage of juice was drawn-off to its own
individual tank. This technique, “saignee de cuve”, French term for “bleeding-off,’

is used to create some of the World’s finest Rosé Wine. The result has the positive
synergistic effect of concentrating the parent Syrah tank and yielding beautifully
crimson colored, fruity, Rosé with delightful Syrah characteristics. The wine remained in
stainless steel tanks for 6 months with no influence of oak or malo-lactic fermentation.

ANALYTICAL INFORMATION:
Varietal Composition: 100% Edna Ranch Syrah,
Appellation: Edna Valley

Production:155 cases

Alcohol: 14.4%

TA.:54¢/L

pH: 3.55

Brix at Harvest: 24.5

RECIPE SUGGESTION:
NOVO Restaurant

San Luis Obispo, CA 93401 N©©

726 Higuera Street
Phone: 805.543.3986 restaurant Y bakery
MEDITERRANEAN SHRIMP ¢ CHICKEN SALAD

Marinade:

2/3 cup extra virgin olive oil

1/3 cup fresh lemon juice

1 teaspoon crushed fresh garlic

2 teaspoon capers

1/4 cup roasted red bell peppers (julienned)
fresh ground pepper to taste

salt to taste

1/4 cup thin sliced red onion

2 teaspoon fresh Italian parsley minced

3-6 oz boneless skinless chicken breast,
grilled or baked cut into 1 inch cubes
8 medium to large shrimp, peeled, deveined and blanched
Tomatoes
Kalamata olives
Greens
Feta cheese

TOLOSA’S WHITE WINE
RELEASE PARTY
MAY 27TH, 2005

~ Toss chicken, while still hot, in marinade. Add shrimp and toss again.

~ Can be served immediately, but is more flavorful if left to marinate 1 hr.

~ Serve at room temperature on a bed of your favorite greens with vine ripened tomatoes
and kalamata olives. Top with Feta cheese. ~ Serves 4 people ~



