4910 Edna Road

UPCOMING EVENTS

San Luis Obispo, CA 93401 SEPTEMBER/OCTOBER 2005

805.782.0500

Thursday, October 20th, 2005
GARDENS OF AVILA WINEMAKER DINNER

Chef Evan Tredwell and Tolosa Winemaker Ed Filice come
together to present and enchanting night of food and wine.
$85 per person. To make reservations, call 805.595.7302.

November 4th-6th, 2005
SAN Luis OBISPO VINTNERS HARVEST CELEBRATION

Saturday, November 5th, 2005
GRAND TASTING AND AUCTION at the Avila Bay Resort.

Fax 805.782.0505

HERITAGE WINE SOCGCIETY

www.tolosawinery.com

It is the last week of August, and we have just brought vineyard will vary in essential characteristics that

in our first truck load of Pinot Noir grapes from contribute to the personality of a wine.
Block 593. Block 593 is located in the far east side of
our Edna Ranch Vineyard. This fruit is usually used

the final blend for our “1772” Pinot Noir. This block

resides on the highest elevation of the vineyard

Cheers,
Brittney Blete

Tasting Room Manager

Friday, November 4th, 2005

TOLOSA WILL HOST A WINEMAKER DINNER
Featuring Buona Tavola Restaurant of San Luis Obispo. To
make reservations, call 805.541.5868 or visit www.slowine.com

Sunday, November 6th, 2005

OPEN HOUSE at the winery tasting rooms.
Tolosa will have live music and a special pairing with its
2002 Pinot Noir.

making it one of Tolosa’s

The Cheese & Wine Pairing with The Park Restaurant featuring
Riedel O Stem less Glassware was a great success. We look forward
to having another Riedel event in the upcoming year.

premium growing areas. Of
the 750 planted acres on
Tolosa’s Edna Ranch
Vineyard, less than 5% is

CALIFORNIA OUT-OF-STATE PICK-UP used for making Tolosa
1 Bottle 2003 “1772” Tolosa Select Syrah Retail $46.00 Heritage $36.80 Heritage $36.80 Heritage $36.80 wines. Our winemaker,
1 Bottle 2004 Tolosa (No Oak) Chardonnay Retail $16.00 Heritage $12.80 Heritage $12.80 Heritage $12.80 Ed Filice care fully uses a
Tax $3.60 Tax N/A Tax $3.60 B R
Shipping $12.00 Shipping $15.00 Shipping N/A block select” method to
Total $65.20 Total $64.60 Total $53.20 determine what blocks will
be harvested for the Tolosa
1 Bottle 2003 “1772” Tolosa Select Syrah Retail $46.00 Heritage $36.80 Heritage $36.80 Heritage $36.80 brand. Each block within our
*1 Bottle 2002 Tolosa Syrah Retail $22.00 Heritage $17.60 Heritage $17.60 Heritage $17.60
*Note: Reds Only Members will receive two different 1 EE LN Lre B
red wines for the September shipment to keep cost low. Shipping $12.00 Shipping $15.00 Shipping N/A FALL P RO M OTI ON -
Future shipments will consist of two of the same red wine. Total $70.34 Total $69.40 Total $58.34 Stock up on your holiday wine now!

October 1st- October 31st, 2005, receive an additional 10%

1 Bottle 2004 Tolosa “No Oak” Chardonnay Retail $16.00 Heritage $12.80 Heritage $12.80 Heritage $12.80 off on case purchases. Call the tasting room @ 805.782.0500
1 Bottle 2004 Tolosa “No Oak” Chardonnay Retail $16.00 Heritage $12.80 Heritage $12.80 Heritage $12.80 or visit our website www.tolosawinery.com
Tax $ 1.86 Tax $ N/A Tax $ 1.86
Shipping $12.00 Shipping $15.00 Shipping N/A
Total $39.46 Total $40.60 Total $27.46
WHERE IN THE
WORLD IS TOLOSA?
SUMMER CONTEST
/!
WINNERS!! ABOVE: HARVEST 2005,
Jim & Patricia Binger PINOT NOIR BLOCK 593
of Avila Beach enjoying
2004 Tolosa Sauvignon Blanc = RIGHT: PARTNERS
2ND PLACE: WAYNE LONGCRIER ROBIN BAGGETT, JIM EFIRD
on the M/S Provence, France. ENJOYING 2003 TOLOSA CHARDONNAY WITH HIS AND BOB SCHIEBELHUT WAILK
They received a FREE SHRIMP & CRAB DINNER IN ALASKA. THE EDNA RANGH VINEYARD
September shipment. 3RD PLAGCE: MERILEE AND DALE WILHELM OF SAN LUIS
OBISPO ENJOYING SUNSET WITH 2004 TOLOSA “NO OAK”

CHARDONNAY AT POLO BEACH, MAUL




2003 “1772” ESTATE GROWN TOLOSA SELECT SYRAH
90 Points Wine Enthusiast Magazine, Buying Guide ~September 2005

TOLOSA
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“Dense, inky-ruby color. Blackberry/blueberry aroma combine with
forest floor and spicy oak bouquet. Velvety black fruit attack. Mouth-
filling richness, round tannins, very long finish.”

- Ed Filice, Winemaker

WINEMAKING & VINEYARD INFORMATION:

........... Hand-picked, fermented in 1-5 ton open-top tanks, handled in the gentlest manner through basket

TA:.6.23 pH: 3.61. Brix: 24.9°

Alcohol by Vol.: 144% ......

Bottle Number:...........cccoeuene.

pressing and aging. The barrels selected for our 2003 “1772” Syrah were isolated from several lots;
the Salaal site is planted to ENTAV clone 877, and sites 577 and 592 are of the Estrella clone.

We are continually looking for individual wine lots that display outstanding regional character. In
2001 we elected to take the selection process a step further by isolating specific barrels within lots
to create our “barrel select” program. Again, we looked to the region’s historical landmark,
Mission San Luis Obispo de Tolosa, for inspiration. We chose the year the Mission was founded,

“1772%, to name this extraordinary Syrah.

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

Vineyard: Edna Ranch

Production: 389 six-bottle cases
Alcohol: 14.4%

T.A.:6.23 g/L

pH: 3.61

Brix at Harvest: 24.9

RECIPE SUGGESTION:
HOPPE’S Garden Bistro
www.hoppesbistro.com

78 N. Ocean Avenue

P.O. Box 569

Cayucos, CA 93430
Phone: 805.995.1006

GNoccHI WITH RoASTED BEETS AND WALNUT OIL
(An original recipe by Wilhelm Hoppe Chef/Owner)

Ingredients: For the beets,

For the gnocchi, 1 ?Ougczgﬁ};éed beets,

1-1/2 cups goat cheese 1b p h baby gold beet

2 eggs unch baby ﬁo eets,
tops remove

2 cups all purpose flour

1/4 cup clarified butter 1 bunch baby candy cane beets,

tops removed
1/4 cup olive oil
For the browned butter, 3 tablespoons walnut oil
1/4 cup clarified butter 3 tablespoons sherry vinegar
1/2 cup toasted walnuts  Salt and pepper to taste

For the dish, Freshly grated Parmesan cheese

HOPPE'’S is offering Club Members one free dessert
(with a purchased entrée) for the months of Sept. & Oct.

B10GrRAPHY OF WILHELM HOPPE

Hoppe started out at his father's restaurant in Van Nuys, working long
hours before and after school, earning the position of manager at age 17.
After graduating from the Culinary Institute of America, Hoppe went to
Germany, Switzerland and France for five years and worked in fine
restaurants and luxury hotels. Cooking for a discerning and demanding
clientele gave him intensive training and passion for the profession that
demands “PERFECTION.”

He returned to California in 1982 to take over his father’s restaurant
Hoppe’s Old Heidelberg. Thereafter he became Executive Chef at
Rembrandt’s in the Beverly Plaza Hotel, helping to “put it on the
culinary map.” In 1986 Hoppe moved with his wife and child up the
Coast, where his success working at The Inn At Morro Bay for three years
convinced them to open their own restaurant.

In 1989 Hoppe succeeded in opening his own family run business.
Over looking the Morro Harbor, Hoppe’s At 901 was one of the first
Central Coast restaurants to be known for exceptional cuisine. After
exploring three other creative restaurant endeavers Hoppe has settled in
rustic Cayucos, where Hoppe’s Garden Bistro is known as a haven for
delicious food, fine wine and impeccable service. Hoppe has become one
of the most widely respected and emulated chefs on the Central Coast.
He has won many pretigious awards for his culinary creations and is
recognized in America’s National Registry as well as a board member of
the Chaine des Rotisseurs.

Hoppe has set high standards by using locally grown produce, first rate
meats, seafood, game and the freshest ingredients. His touch with
vegetarian selections are unparalleled. He has created a menu that is
seasonally inspired with modern overtures based on a classical repertoire.

~ For the goat cheese gnocchi, in a medium bowl, combine the goat cheese and eggs and mix to combine, add 11/2 cups of the flour and mix to combine.
Transfer the dough to a lightly floured work surface, add the remaining flour, the salt and pepper and knead until smooth. Divide the dough into six pieces
and roll into long 1/4 inch round strips. Using a sharp knife, cut into 1/2 inch pieces. Transfer to parchment lined sheet pan. Cover with a dry cloth and set

aside in the refrigerator.

~ For the beets, preheat the oven to 350 degrees. On a half sheet pan combine the beets and olive oil, season with salt and pepper and toss to coat. Cover
with aluminum foil, place in oven and roast until tender, about 20 minutes. Remove from the heat and set aside to cool slightly. Peel the beets, cut in half,
and set aside. In a medium sauté pan, heat one tablespoon of the walnut oil and one tablespoon of the vinegar over medium heat. Add the red beets and
sauté until thick about one minute. Remove form the heat, season and transfer to a medium bowl. Repeat with remaining beets, oil, and vinegar.

~ To finish the gnocchi, bring a saucepan of salted water to a boil. Add the gnocchi and simmer until they rise to the top, about one minute. Remove from
the heat and strain. In a large sauté pan, heat the clarified butter over medium heat. Add the gnocchi and sauté until golden brown, about four minutes.

Remove from the heat, season, and set aside keeping warm.

~ For the browned butter, in a medium sauté pan, heat the butter over medium heat. Add the walnuts and simmer until browned, about two minutes.

Remove from the heat and set aside keeping warm.

~ To serve, arrange some gnocchi and beets in a soup bowl. Drizzle some browned butter and sherry vinegar around the dish, arrange some beet tops in

the center, and garnish with grated cheese.

2004 ESTATE GROWN ToLosA “NO OAK” CHARDONNAY
90 Points Wine Enthusiast Magazine, Buying Guide ~November 2005

“Fresh and vibrant, this delicious un-oaked wine reflects the true
essence of Chardonnay at its purest. Asian pear and white peach
flavors lead to a clean, bright finish.”

— Ed Filice, Winemaker

VINEYARD INFORMATION:

T O L O S A The weather leading up to the 2004 harvest in the Central Coast was near perfect. An unusual-

ly hot September hastened the maturation of the Chardonnay somewhat. The bene-
fit realized was the retention of higher levels of natural acidity to balance the ripe
stone-fruit character and regional minerality.

WINEMAKING & CELLAR INFORMATION:

The grapes were whole-cluster pressed, followed by a 24-hour cold settling period and
racked into stainless steel tanks. The tank was then inoculated with natural wine yeast
where the wine remained for a cool 50 degrees F, 18-day fermentation. The Chardonnay
remained sur-lie (on its fermentation lees) for 6 months to encourage the development of its
ambrosial complexity. To capture the true essence of Chardonnay fruit and the Edna Valley terrior,

this lot was held separately without the use of oak or malo-lactic fermentation.

ANALYTICAL INFORMATION:

Varietal Composition: 100% Edna Ranch Chardonnay
Appellation: Edna Valley

Production: 978 cases

Alcohol: 14.3%

T.A.: 6.45 g/L

pH: 3.5

Brix at Harvest: 24.6

RECIPE SUGGESTION:

OLD PORT INN
Port San Luis, Avila Beach, CA

www.oldeportinn.com

OLDE PORT INN

DREAMING OF 9‘[ARVEST \SALAD
Leonard Cohen, Owner of Olde Port Inn

Dressing:

1/2 Cup Vegetable Oil

1 Egg

1 -1/2 Tablespoons Red Wine Vinegar

1 -1/2 Teaspoons Sugar

1 -1/2 Teaspoons Mayonnaise

1 Teaspoon Garlic Powder

1 Teaspoon Dijon Mustard

1 Teaspoon Dried Tarragon (crumbled)
1/2 Teaspoon Hot Pepper Sauce (Tabasco)
1-2 Teaspoon Dried Thyme (crumbled)
1/2 Teaspoon Onion Powder

1/8 Teaspoon Dry Mustard

Salad:
2 Large Heads Butter or Boston Lettuce (leaves separated)

6 Cups Mixed Assorted Greens (such as curly endive, oak leaf lettuce and arugula)
1 Medium Leek (white and pale green parts only, halved lengthwise — cut Julienne)

1 Medium Red Bell Pepper (cut Julienne)

1/2 Medium Yellow Bell Pepper (diced into 1/4 inch pieces)
3 Medium Tomatoes (each cut into 8 wedges)

3 Hard-boiled Eggs (shelled and sliced)

1/3 cup Freshly Grated Parmesan Cheese (about 1 ounce)
16 oz Fresh Crab Meat

Wine Enthusiast Magazine, September 2005 Buying Guide

90 Points Tolosa 2003 “1772” Syrah Edna Ranch, Edna Valley

“Starts with lovely pepery-spicy notes that include meaty elements and hints of
cardamom and cinnamon, all backe up by lush blackberry fruit. Nicely roch and
complex, with a hint of warmth showing through on the finish”

Wine Enthusiast Magazine, November 2005

92 Points Editor’s Choice
Tolosa 2003 Chardonnay, Edna Ranch, Edna Valley

90 Points Editor’s Choice
Tolosa 2004 No Oak Chardonnay, Edna Ranch, Edna Valley

90 Points Tolosa 2002 “1772” Pinot Noir, Edna Ranch, Edna Valley
88 Points Tolosa 2002 Pinot Noir , Edna Ranch, Edna Valley

The Olde Port Inn
offers a unique feel that stands out among
Pismo Beach Restaurants and other Central
Coast Restaurants. Enjoy fine dining over the
ocean at the Olde Port Inn on the Port San
Luis Pier, one of the best seafood restaurants
on the Central Coast of California.

A wonderful setting in the best climate in
the U.S. makes the Olde Port Inn a great
choice for dining on the Central Coast.

~ Mix dressing in a bowl, place lettuce, greens, vegetables and egg on each plate.

~ Top with 2 oz crab meat, pour dressing on top and serve. Sprinkle with Parmesan Cheese

~ Makes 8 servings ~



