
 

Fratelli Perata Buon' Amici Spring 2015 Wine Club Shipment 

 

Variety Retail Price Club Price (reorder) 

2011 Bambino Grande $38.00 $28.50 

2012 Cabernet Sauvignon $34.00 $25.50 

2012 Charbono $38.00 $28.50 

2012 Merlot $38.00 $28.50 

2012 Petite Sirah $38.00 $28.50 

2013 Zinfandel $34.00 $25.50 

 

Here is the lineup for the Spring Shipment. There’s not a bum in the lineup as our team are all-stars. These 
wines have been quietly waiting in oak barrels since harvest. Now they are in the bottle and ready for the Big 
Leagues of springtime. 

The Bambino Grande is from the cooler 2011 vintage. The blend has held true to past vintages; it is definitely 
Sangiovese at the top of the lineup, with the blending wines bringing in the grand slam. Ready now, or can 
bench it until needed. 

The balance of the wines is from the dreaded drought years. The 2012 vintages are all like young rookies, 
ready to show off the strength and length of powerful fruit balanced with good wood. 

These are not local yokel types, though. High alcohol and jamminess is not our style. Power, but with finesse, 
is what these wines offer. Enjoy seeing the 2012 Merlot and Petite Sirah early in the season, because they 
won’t be in the lineup for long; fans will go crazy for them. The Petite Sirah is very aggravating to work with. It 
shows off once it comes up to the plate (er, glass) but there’s so much physical work for so little juice, we have 
to savor it whenever it comes up. The 2012 Cabernet Sauvignon is spectacularly good, with fair supplies 
available. This is a real steal at the price.  

Of course, we hold the Charbono in esteem and tweak each vintage as we nurture the new varietal along. 
Since it is a food pairer’s garlic wunderkind, it remains on the team, improving every year. This water-parched 
2012 vintage exhibits why we remain confident.  



 

 
The 2013 Zinfandel muscled through a second low-rainfall season. We still are staying away from jamming our 
wines. The vines remain vigorous and healthy enough for high numbers in case production, not high in alcohol.  
Here’s a very aromatic and pleasing Zinfandel. 

As season pass holders, our Buon’ Amici receive these wines for a flat $150 for the 6 bottles, plus tax and 
shipping. 

Mille Gracie, 

The Perata Family: Gino, Carol, Cathy and Joanne 

Fratelli Perata Winery 
1595 Arbor Road 
Paso Robles, CA 

805.238.2809 
fratelliperata.com 

wineclub@fratelliperata.com 
 



 

Fratelli Perata 2011 Bambino Grande, Estate 

We decided to name our Super Tuscan blend after Gino’s maternal grandfather because his attitude toward 
both wine and life reflected the style we aimed for when blending this wine. Bambino Diorio was a fun-loving 
man and wanted nothing more from life than a good time. He was serious when the situation called for it, but 
would have much rather laughed and joked. The wine that bears his name was blended specifically to make 
our rich, elegant Sangiovese a little less serious. We have enjoyed this creation since finalizing the proportions 
in 1995. Bambino Grande keeps the acidity and elegance of the Sangiovese, but also shows bigger body and 
tannin, and a bit more fruitiness. This means that the wine can be drunk with all the classic Sangiovese 
pairings, but is also happy with almost anything else. 2011 was a cooler year here in Paso Robles, so this 
vintage shows more of the Sangiovese acidity and a slightly lighter body than previous vintages. Give this one 
a food rich and tomato based and it’s ready to drink at release, especially if you are as impatient as Bambino 
was. Carol, however, is far more patient and thinks this one needs a couple of years in the cellar. If you just 
can’t wait, try it with Pagnottine Brusche. 

 

Blend: A proprietary blend of half Sangiovese, all of the wines are aged separately then specially 
selected, blended and bottled 

Alcohol: 13.5% 

Bottled: January 30th, 2014 

Production: 135 cases 

Aging: Ready to drink now with tomato-based dishes but best if aged a few months. Drink Fall 
2015 through 2019. 

  

  

  

  

 

  



 

Pagnottine Brusche (Calabrian Savory Rolls) 

This recipe yields about 40 rolls and requires a bit of muscle to mix by hand, but the final product is worth it.  
We love this recipe because it is so versatile. No ingredient (as long as it is cooked if using meats) is off limits. 
Just be sure it is in small enough pieces to mix well into the little rounds. For the Bambino Grande, we loved it 
with the salami and Pecorino dipped in marinara. 

1 ¼ cups water 
½ teaspoon salt 
5 tablespoons lard 
1 ½ cups all-purpose flour 
4 eggs 
1 cup diced Italian meat of your choosing (salami, pepperoni, cooked crumbled sausage) 
1 cup diced cheese (Caciocavallo, if you can find it, or another strong flavored cheese like Pecorino) 
Favorite marinara sauce for dipping 
 
 reheat oven to      F.  

Put the water, salt and lard in a sauce pan, and bring to a boil. Remove the pan from heat and add the flour all 
at once, beating vigorously with a wooden spoon. After blending, return the pan to the heat and continue to 
cook until the paste (almost “play-dough” texture) comes away from the sides of the pan. Stir for 2 to 3 minutes 
longer, then remove from the heat and let the paste cool. It should be cooled enough not to cook the eggs 
when added. Once cooled, beat in the eggs one at a time mixing well. This is a bit tricky and aggravating, but 
make sure each egg is mixed into the dough well. Add the meat and cheese and stir to distribute well 
throughout the dough. 

Rub a baking sheet with lard and drop teaspoonfuls of the mixture on to it, either rounding with a second 
teaspoon or your hands, about ½ - 1 inch apart. Bake for about 15 minutes. They should be browned and puffy. 
Enjoy while warm and crispy with marina sauce and Bambino Grande. 

Store leftover rolls in a paper bag to retain crispiness.  

 

  

  



 

Fratelli Perata 2012 Cabernet Sauvignon, Estate 

Here is the first Cabernet Sauvignon from the Great Drought years. The 2012 vintage benefited from some wet 
and cool weather of 2011, when the vine’s next year’s growth was formed. Our healthy vines didn’t get much 
rainfall, leaving the clusters small and increasing the wine’s intensity. From these big flavors we chose what we 
consider our “drinking” Cabernet. Gino, the winemaker, and daughter Cathy, the assistant winemaker, tasted 
through all the Cabernet Sauvignon barrels produced for the vintage. They selected the softest, fruitiest, and 
most drinkable to blend together and release as our drinking Cabernet. Even though this is an easier drinking 
Cabernet compared to the Cabernet Sauvignon Riserva (our best Cab), it still needs a little age. This vintage 
has good body and tannin so aging might be best. If you only have room in your cellar for the Riserva, then 
drink this Cabernet now with salty or fatty foods that can stand up to the tannins. In & Out Burgers work great if 
you don’t feel like cooking. If you’re up for making something fun and wonderfully satisfying, try Roasted 
Potatoes Perfected. You hardly need the meat entrée, as long as you have a glass of Cabernet. 

 

Harvested: September 30th through October 28th, 2012 

Brix: 24.9 

pH: 3.68 

Fermented: 12 days in 1.5 ton bins 

Pressed: into 50% newer American oak barrels and 50% neutral barrels 

Alcohol: 13.6% 

Bottled: March 13th, 2015 

Production: 163 cases 

Aging: Ready to drink now with rich foods so you can see how good it is and order more, or age 
until 2020. 

 

  



 

Fratelli Perata Roasted Potatoes Perfected 

We have all roasted potatoes, but we have never had potatoes as perfectly crisped and tender before this. 
Traditionally, in Britain, these potatoes would be roasted in goose or duck fat. Since we are Italian, and jars of 
goose or duck fat are not abundant in our markets as would be in the markets in Britain, we opted to use olive 
oil. You are welcome to try 3 tablespoons of goose or duck fat if you can find it. Enjoy these potatoes as a side 
to your favorite rib-eye dish served with the Cabernet Sauvignon. 

3 pounds Russet potatoes, peeled and cut into even sized chunks 
3 tablespoons olive oil 
1 teaspoon each rosemary, oregano, thyme 
salt & pepper 
 
 reheat oven to  2   F.  
 
Bring a large saucepan of lightly salted water to boil, add the potatoes and cook for 5-7 minutes. Remove from 
heat. The potatoes should still be firm. 

While the potatoes are boiling, put the olive oil in roasting pan or baking sheet and place in the preheated 
oven. Heat oil until very hot. 

Drain the potatoes well and return to saucepan. Cover with the lid and firmly shake the saucepan to rough the 
surface of the potatoes. This will give a much crispier texture.  

Remove roasting pan from oven and carefully dump the potatoes into the hot oil. Baste the potatoes with hot 
pan oil to ensure they are completely coated. Sprinkle herbs on potatoes.  

Roast potatoes on top rack of the oven for 45- 50 minutes until they are browned evenly and thoroughly crisp. 
Turn the potatoes only once during cooking, about halfway through, and baste again.  

Transfer the potatoes from the roasting pan into serving dish and sprinkle with a little salt & pepper, if desired. 

This straightforward cooking method with just a few ingredients makes a delicious pairing with a full glass of 
Cabernet Sauvignon.   

 

 

  

  



 

Fratelli Perata 2012 Charbono, Estate 

For those of you paying really close attention you’ll notice that the Charbono has moved from the Fall Wine 
Club Allocation to the Spring Allocation. Charbono is our newest variety and we try to improve each vintage. 
We have found that it needs more age than we originally thought, so now after five releases, we decided to 
bottle age it the extra six months it seems to really need. As of release, it is still young, with bright plum fruit 
and earthy tannins. Give it another year and it will be beautifully mellowed but still have plenty of kick. Give it 
another five years and it will be as silky and soft as velvet. Try it now with earthy dishes like pesto or seafood 
like Salmon Bisque. Even while young, this wine does not disappoint.   

 

Harvested: October 7th through 21st, 2012 

Brix: 23.2 

pH: 3.75 

Fermented: 11 days in 1.5 ton open top bins 

Pressed: into 30% new French oak barrels, 50% newer French oak barrels and 20% neutral barrels 

Alcohol: 12.8% 

Bottled: July 30th, 2014 

Production: 223 cases 

Aging: Age until Summer 2016, then drink through 2021. 

 

  



 

Fratelli Perata Salmon Bisque 

Everyone who has been to our tasting room knows Carol, wife of Winemaker Gino, is a Seattle native who 
married into a marvelous Italian family. Seattle has a few things going for it: besides coffee and tech, the 
salmon are terrific. It is not by coincidence that when Carol and Gino moved to California on the quest for an 
Italian-esque vineyard site, Carol voted for the area with a cooling marine influence. And here we are, within 
shouting distance of some of the best salmon available. So here is a creamy soup to warm the soul and the 
homesick. The salmon may be leftover from a salmon steak or filet served yesterday, or it can be canned if 
you’re desperate. Egg yolks in the recipe help reduce the amount of cream used, per Cook’s Illustrated 
technique, but if you need to avoid eggs, then proceed with just cream. The bisque won’t be as silky, but the 
taste is just as fine. Of course, all the while you should be sampling a glass of Charbono, since this is a quick 
recipe and for full enjoyment, the wine needs to breathe. 

1 onion, chopped fine 
1 tender stalk celery, not stringy outer stock, chopped fine 
2 cloves garlic, minced fine 
mild olive oil 
 
1 pint fish stock or water 
1 pint water 
½ cup tomato sauce 
1 tablespoon TJ’s seafood cocktail sauce or a pinch of chili flakes 
 
1 egg yolk 
1 cup heavy cream 
12 ounces leftover cooked salmon, no skin/bones, or 1-6 or 7 ounce can salmon, flaked 
 
Chop the onion, celery, and garlic. Put a splash of olive oil in a large heavy pot, add the vegetables, and cook 
over medium heat until soft but not brown. Add pint fish stock (or water), pint water, tomato sauce, and cocktail 
sauce (or chili flakes). Bring to just a simmer. Keep warm on stove. 

In a separate bowl, whisk together egg yolk and cold heavy cream. Then slowly ladle about 2 cups stock from 
the simmering pot into the egg and cream mixture, stirring constantly. Pour this slowly into the large heavy pot 
holding the rest of the stock and vegetables, stirring. Heat to      F. 

Add salmon, stirring to disperse. Return bisque to serving temperature, but never boiling. 

Garnish with chopped parsley, serve with crusty garlic bread and a glass of Charbono. 

Note: This is not chowder, made with flour and butter. This is much lighter. 

   



 

Fratelli Perata 2012 Merlot, Estate 

One of the reasons we purchased property in Paso Robes was because the area grew excellent Bordeaux 
varieties. In fact, in the early 1980s, Cabernet Sauvignon, Merlot, and Zinfandel were the top grown varieties in 
the area. We planted Merlot early on and have made sure every vintage is comparable to the French Merlots 
we loved. We grow our Merlot to be rich, fruity, bold, heavy, and amazing. By dry-farming our Merlot we keep 
the berries very small and thus the flavors of the wine very intense.  lease don’t treat our Merlot like the mass 
produced ones you can get in the grocery store. Ours is so much more. Give it a try; we’re sure you’ll love it as 
much as we do! If you need some convincing, try it with Cauliflower Pizza Crust with Mushrooms, it’s sure to 
please your palate. 

Harvested: September 25th through 30th, 2012 

Brix: 25.6 

pH: 3.67 

Fermented: 10 days in 1.5 ton bins 

Pressed: into a tank for blending, then into 75% new American oak barrels and 25% neutral barrels 

Alcohol: 13.9% 

Bottled: March 13th, 2015 

Production: 92 cases, only 

Aging: Start drinking Fall of 2015, drink through 2020 or until you run out. 

 

  



 

Fratelli Perata presents Cauliflower Pizza Crust with Mushrooms 

Take a healthy spin on a classic dish and add wine. You can’t lose. But, never did these Italians believe that the doughy 
crispy crust of a traditional pizza could be replaced with something like cauliflower. This recipe might turn any pizza snob 
into a believer. Not only have we entered the low-carb scene, but we entered a whole new realm of flavor. Topped with all 
the usual toppings or simply with garlic, mushrooms, and mozzarella this is the perfect pair to a glass of Merlot. 

For the crust: 
1 small to medium sized head of cauliflower--should yield about 2-3 cups once processed 
¼ teaspoon kosher salt 
½ teaspoon each dried basil and oregano (crushed additionally between fingers) 
½ teaspoon garlic powder 
¼ cup shredded parmesan cheese or pecorino cheese 
¼ cup mozzarella cheese 
1 egg 
 
Suggested toppings to pair with Merlot: 
2-4 cloves garlic (depending on how garlicky you like your foods; we used 4) 
Button mushrooms sliced 
1-2 tablespoons olive oil 
2/3 cup mozzarella 

 
Place a pizza stone, or a baking sheet, in the oven and preheat to      F. On a cutting board, place a piece of parchment 
paper large enough for an 8-10 in crust and grease paper with spray cooking oil or olive oil. 

Wash and thoroughly dry the cauliflower. Cut off the florets, do not worry about removing the entire stem, but try to stick 
with just the florets.  ulse florets in food processor until the cauliflower resembles a “couscous” texture and size. This 
should result in 2-3 cups. 

Place the cauliflower in a microwave safe bowl and microwave covered on high for about 4 minutes. Place cooked 
cauliflower on a tea towel or sheet of cheese cloth and let cool. Once the cauliflower is cool enough to handle, wrap it in 
the towel or cheese cloth so all the cauliflower is in a ball in the middle. Squeeze out as much water as possible. It took us 
about 5 minutes of squeezing. The drier the cauliflower the chewier “crust” you will get. If the cauliflower is left too moist 
you will get a crumbly “crust.” 

In a bowl, combine well the cauliflower, salt, basil, oregano, garlic powder, parmesan or pecorino, mozzarella, and egg.  
Once mixed, form the dough into a crust shape, about 8-10 inches in diameter, on the oiled parchment paper. Slide the 
parchment paper onto the pizza stone or baking sheet in the oven. Bake 8-12 minutes, until crust turns a golden brown. 

While crust is baking sauté mushrooms and garlic in olive oil until fragrant (3-5 minutes). Once crust is browned, remove 
from oven retaining parchment paper and transfer to cutting board. 

While crust is out of oven, place garlic and mushrooms on top of crust being careful not to transfer too much olive oil onto 
crust. Cover with cheese and put back in the oven on the pizza stone or baking sheet for an additional 3-5 minutes until 
cheese is bubbly and browning. Allow to cool and enjoy. 

This is just unbelievably good. We feel so virtuous eating it and drinking a glass of Merlot.  



 

Fratelli Perata 2012 Petite Sirah, Estate 

When Italians immigrated to California, it was natural they wanted to keep some of the best of their culture with 
them. Food and wine were still important. California offered choices. Many Italian immigrants were happy with 
the lighter, easy to drink Zinfandel. The vines were plentiful, easy to find north of San Francisco and in Paso 
Robles. It is a prolific grape (read: high tonnage per acre) with large clusters. When harvested relatively early it 
can make a smooth and complex wine that could be drunk young. However, other Italians, didn’t share that 
same taste for a light Zinfandel. These Italians would blend in a good helping of Petite Sirah to add some 
tannin and body to their Zins. Petite Sirah works very well with Zinfandel because both have berry-based fruit 
flavors and a fair bit of pepper spice. Sometimes these adventurous Italians would even drink a voluptuous 
Petite Sirah by itself. The 2012 Petite Sirah is definitely a big one, but it has an extra dose of fruitiness that 
makes it approachable now. It will be even better if laid down for another two or three years. If patience isn’t 
one of your virtues, be sure to try this wine with Candied Bacon with Dried Apricots; the flavors in this recipe 
will make the Petite Sirah taste like it has aged for ample time.  

 

Harvested: September 27th and October 6th, 2012 

Brix: 25.2 

pH: 3.71 

Fermented: 13 days in 1.5 ton bins 

Pressed: Into neutral barrels 

Alcohol: 14.2% 

Bottled: February 12th, 2015 

Production: 91 cases, only 

Aging: Best if aged at least until Spring 2016. Drink through 2020. 

 

  



 

Fratelli Perata Candied Bacon with Dried Apricots 

We were introduced to this style of cooking bacon by a tasting room customer saying it was usually an addition 
to a weekend brunch. Since we had not heard of it before, we thought now was the best time to give it a try, 
and of course, we can’t try a new recipe without trying it with our wines. After sampling it with the usual 
suspects, we tried it with the 2012 Petite Sirah and found a match. This match turned into a match made in 
heaven with the addition of apricot. 

1 cup packed light brown sugar 
½ teaspoon ground cinnamon 
½ teaspoon ground nutmeg 
¼ teaspoon cayenne pepper 
1 pound sliced lean bacon 
12-16 dried apricots  
 
 reheat the oven to 3    F. Line a baking sheet (with sides to catch grease) with foil and set a wire rack on top.  

In a small bowl, stir together, blending thoroughly, the brown sugar, cinnamon, nutmeg, and cayenne pepper. 
Press each slice of bacon into the mixture until well coated. Place the bacon on the wire rack on the baking 
sheet and bake until bacon is browned and crisp but still pliable. 

Once done, remove bacon from rack and allow to cool on a plate covered with paper towels to drain excess 
grease. 

When the bacon is cool enough to touch, wrap one piece of bacon around each apricot. Eat as is, or on a slice 
of toasted baguette, with a glass of Petite Sirah. 

  

  



 

Fratelli Perata 2013 Zinfandel, Estate 

The 2013 Zinfandel reflects the warm, dry growing season of 2013. Our dry-farmed, head pruned vines grew 
far less than most years due to the lower than average rainfall. The summer was then warmer than average, 
forcing the vines to work very hard. This means the berries were small and fewer than typical years. The 
resulting wine is bigger, more tannic, and fruitier due to those small berries. We still picked at a lower Brix, so 
there is a lovely hint of black pepper spice hiding behind the raspberry flavors. This wine will happily pair with 
all our classic pairings, but be sure to try it with the Chewy Ginger Bars for a real treat! 

 

Harvested: September 12th through October 2nd, 2013 

Brix: 25.4 

pH: 3.61 

Fermented: 11 days in 1.5 ton bins 

Pressed: into neutral barrels 

Alcohol: 14.3% 

Bottled: February 12th, 2015 

Production: 205 cases 

Aging: Big bright Paso Zin. Drink now through 2018. 

 

  



 

Chewy Ginger Bars 

This is a seductive recipe shared by the Kopper Family. Bar cookies make baking easy and they taste great. 
You will find bright ginger and cinnamon flavors married with the sweet of a cookie. This cookie plays right into 
your hands if you’re pulling out a bottle of Zinfandel. The spices highlight the flavors of a peppery Zinfandel, 
with the molasses balancing the fruit flavors in the wine. It’s just hard to argue with a nice, relaxing pairing l ike 
this.  
 
2 cups flour 
2 teaspoons baking powder 
1 teaspoon ground ginger 
1 teaspoon ground cinnamon 
1/8 teaspoon ground cloves 
½ cup butter 
1 ¾ cups packed brown sugar 
2 eggs 
¼ cup molasses 
1 teaspoon vanilla 
Powdered sugar, if desired 
 
Grease 13x9x2 inch pan.  reheat oven to 3    F. 

In a large bowl, combine flour, baking powder, ground ginger, cinnamon, and cloves. In a separate bowl, melt 
butter and add brown sugar, eggs, molasses, and vanilla. Gradually add flour mixture to butter mixture, stirring 
until combined.  

Spread into pan. Bake 20-25 minutes, until center is set. Cool completely. Dust bars with sifted powdered 
sugar. Cut and enjoy. 

   

 


