PICK &
CHOOSE

California Wines
Artisan Series –
$29.50/month, a red and a white
Winemaker Series –
$59.50/month, 2 reserve reds
Artisan red–Winemaker red –
$46/month

Italian Wines
Artisan Series –
$32/month, a red and a white
Winemaker Series –
$62/month, 2 reserve reds
Collector Series –
$112/month, 2 collectable reds
Artisan red–Winemaker red –
$48/month
Winemaker red–Collector red –
$87/month

the wine storm in creative ways, bringing
people to its doors at Schoolhouse Plaza. “I
think we have such good customers, because
when they come to our tasting rooms, we can
spend time with them. We see probably 20%
of the customers that a similar sized tasting
room would see in Napa. But our customers
are going to have a great time with us and
get a lot of attention.” Their Brutocao bottles
are ﬁlled with rich, sunny Mendocino wines,
and their fruit is ﬁnding its way into some
of the ﬁnest wineries in the state. As supply
and demand even out, the family will enjoy
even more success. “Six years ago,” Steve says,
“we weren’t thinking about the bull economy
and what eﬀect it might have on our winery
and vineyards, but clearly it has.”

YOUR ACCESS TO OUTSTANDING WINES FROM CALIFORNIA AND ITALY

California-Italian
Combinations
CA Artisan red–IT Artisan red –
$33/month
CA Artisan white–IT Artisan white–
$29.50/month
CA Winemaker–IT Winemaker –
$62/month
Alternate CA & IT Artisan Series –
$29.50/$32/month
Alternate CA & IT Winemaker Series–
$59.50/$62/month

The Supply & Demand Dance

Double Up

Brutacao Cellars

You can also receive more than two
bottles per month. California sales tax
is included. Shipping is extra.

SEND A GIFT SUBSCRIPTION

to family, friends, business associates, and clients for any
number of months that you prefer.

CHOOSE:

California Artisan Series $29.50/mo.
California Winemaker Series $59.50/mo.
Italian Artisan Series $32/mo.
Italian Winemaker Serries $62/mo.
Italian Collector Series $112/mo.
Or select from “Pick & Choose” above & write here:
___________________________________________

Prices include 2 bottles of glorious wine, the newsletter, and CA sales
tax. We include a gift card with your personal message. Shipping extra.
Send this form to:
Celebrations Wine Club
75 Pelican Way G1
San Rafael, CA 94901
Or call 1-800-700-6227 or fax this form to 1-415-457-3362

Or order from our website at www.celebrationswineclub.com

Anna Maria, please send a gift subscription to the following person:
Recipient’s name _______________________________________________
Address ______________________________________________________
City___________________________________ State_____ Zip __________
Phone no. ____________________________________________________
Message _____________________________________________________
_____________________________________________________________
No. of months______

Please bill me monthly.

Please bill total.

My name _____________________________________________________
Credit card billing address ________________________________________
My phone no. (______) ______ - ____________
Please charge my

Visa

Mastercard

Discover

Card number__________________________ Expiration_____/_____/_____
Signature _____________________________________________________

CelebrationsWineClub.com
Anna Maria Knapp, Owner
75 Pelican Way G1
San Rafael, CA 94901
1-800-700-6227
celebrate@
celebrationswineclub.com
November 2003

I

n back of the 32-foot serpentine wine-tasting bar, a compelling
mural of Renaissance Venice honors the origins of the Brutocao
family. The painting is an unlikely spectacle in agricultural Hopland, population 800. But so is this entire 7.5-acre food and wine
complex that the family recently developed. Between over-planting in the
1990s and a slow economy since then, winemakers and grape growers are
experiencing the most diﬃcult market that most of them remember, and
it’s not over yet. But tucked away in the northernmost reaches of Mendocino County in northern California, the Brutocao family is feeling less
pain than others, although they made big investments in their business in
the 1990s. Their wine production is small, but they are one of the largest
grape growers in the county. In addition to developing new vineyards in
the 1990s, they rented the town’s old schoolhouse from the Fetzer wine
family and built a tasting room. Several years later, they purchased the entire property, and today, sleepy Hopland, has a sprawling food and wine
complex that serves both the local community and visitors. ➣

Cut 1.5 inches exactly off this side of the sheet.

Just red? Just white?
Just Californian?
Just Italian?
How about a
combination?

Doing the right thing
He adds that at the same time that new growers were jumping into the business, vineyards
that had been devastated by phylloxera in
the 1980s and had to be replanted also came
into full production in the mid 1990s. “So
you not only had new people jumping into
the business, but you had people already in
the business doing the right thing. If you
have a diseased vineyard, you replant it…. I
don’t think it’ll ever perfectly even out, and
that’s just the volatility of any market. Supply and demand doesn’t ever exactly match,
but I think it’s going in the right direction.
The weak dollar is making imports less attractive too.”
Clearly, Brutocao Cellars has weathered
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Steve Brutacao, Marketing Director
at Brutacao Cellars

T

he project began with just
the tasting room, but it soon
developed into the Schoolhouse Plaza, which includes
the Crushed Grape Restaurant
& Bar, gift shops, and various conference and party spaces for weddings and
corporate events of various sizes from
small dinner parties and private meetings in The Cellar to big weddings in
what used to be the
school gymnasium.
Outdoors, 6,000
lavender plants
and 5,000 antique
rose bushes frame
a wide expanse
of lawn as well as
smaller, private areas.
Six regulation
bocce ball courts, within view of diners at the Crushed Grape Restaurant,
have become a focal point for the community, which has organized itself into
leagues that compete against each other. People come to play from nearby
Ukiah and Cloverdale and as far away
as Santa Rosa, which is a 45-minute
drive. Marketing Director Steve Brutocao says that the game has generated a buzz in town. “There’s not a huge
population to rely on, but we’ve got
a lot of people playing.” The family
jokes that it’s the only ballgame that
allows a serious player to hold a glass
of wine in one hand while aiming the
ball with the other.

The family jewels
The Brutocaos own 1,400 acres with
600 acres planted to vineyards in four
separate parcels. The 475-acre Bliss
Ranch was the original parcel, initially established by Irving Bliss in 1942.
His daughter Marty married Leonard
Brutocao, and eventually the couple
took over the ranch, which now has
200 acres of grapes. In 1995, the Brutocaos purchased the 600-acre Feliz
Ranch and planted 275 acres. Next
came the 200-acre Contento Ranch
where they planted 90 acres of hillside Cabernet and Primitivo, the name
by which Zinfandel is known in Italy.
These vineyards are all located in the
Hopland area. On the coast in Anderson Valley, where they operate another tasting room, they planted 11 acres
to Pinot Noir, for which the area is
noted. Most of the Brutocao production is Cabernet Sauvignon, Zinfandel, Merlot, Chardonnay, and Sauvignon Blanc with smaller amounts of Pinot Noir, Syrah, Barbera, and Dolcetto. Len and Marty and their ﬁve
children run the
business. Steve is
Marketing Director; brother Len
is the vineyard
manager; David
is the CFO; and
their sister writes
the promotional
materials. One other brother, a pediatrician, lives outside of the magic circle and conducts his practice in Spokane, Washington.
Red-hot Merlot
“In the mid-nineties, Merlot was our redhot wine,” Steve Brutocao says. They
just bottled 250 cases of their newest
Syrah. “It’s big and chewy and just blew
out the doors of our tasting rooms.” Yet
he’s most excited about their Zinfandel,
especially the fruit that’s coming from
the hillside vineyards at the Contento
Ranch. They harvested their ﬁrst crop
in 2002, and Steve says that the wine
is terriﬁc. BATF rules now allow the

coming year. We’ve already got contracts on fruit that we never thought
we’d be able to sell for four or ﬁve
more years.”
Looking for Bargains
He goes on to say that consumption
has actually increased in the last few
years. “I think what dipped was what
people wanted to pay for wine…. People are looking for bargains, but overall
consumption has been growing. What
happened was that in the mid 1990s,
The family jokes that bocce is the only
we had a couple of
ballgame that allows a serious player
short crops and a great
to hold a glass of wine in one hand
economy,
and prices
while aiming the ball with the other.
went way up. The venture capitalists decided
that they were going
names Zinfandel and Primitivo to be
used interchangeably since DNA stud- to throw their money
ies have determined that Italian Prim- into the grape business
to get richer. And when
itivo and California Zinfandel are the
those vineyards came into
same grape variety. In keeping with its
production, they pushed
Italian heritage, the family has decided
us
down into the other end
to use the Primitivo name.
of the cycle. There were more
“We were viticulturists before we
grapes than we knew what to do
made the serious move into making
wine in the early 1990s,” Steve says. To- with, we and this whole industry.
If wine sales
day, they are still
primarily growers “I think we have such good are growing at
5%, you ought
with only 20% of
their grape pro- customers, because when to have vineyards
duction devoted they come to our tasting growing at 5%,
but we probably
to their own larooms, we can spend time had
the supply of
bel, graced by the
grapes growing at
Lion of St. Mark with them. ” –Steve Brutacao
15% to 20%. But
from St. Mark’s
it’s working itself out because demand
Cathedral in Venice. “The last two
years have been tough, but it’s start- is catching up. Also a lot of people have
ripped out vineyards. They probably
ing to come back,” Steve admits. “It’s
shouldn’t have been growing them in
turned. I don’t think selling grapes is
the ﬁrst place.”
going to be nearly the problem this

The building that houses the tasting
room was originally the community
school house, built in 1924.

Mendocino County

RECOMMEND US

Anna Maria, please send information and a complementary issue of our
newsletter to the following people. Please mention my name.

to family members, friends, business associates, and clients
whom you think would appreciate Celebrations Wine Club.

1. Name ______________________________________________________

RECEIVE a complementary third bottle of outstanding

wine with your regular shipment of two bottles, when they join
Celebrations Wine Club.
Send this form to:

Or call:

Address ____________________________________________________
City_______________________________ State_____ Zip ____________
2. Name ______________________________________________________

Celebrations Wine Club
75 Pelican Way G1
San Rafael, CA 94901

Address ____________________________________________________

1-800-700-6227

Your name __________________________________________________

City_______________________________ State_____ Zip ____________

