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 Current Tasting Room Hours  
(through Memorial Day): 

Sunday   Noon  - 6:00 pm 

Monday   Noon  - 6:00 pm 

Tuesday   Closed (beginning Sep 6) 

Wednesday   Noon -  6:00 pm 

Thursday   Noon -  6:00 pm 

Friday   Noon -  7:00 pm 

Saturday   Noon -  7:00 pm 

 

Scan these QR codes and go to our website, Online Store, Wine Club, and hookup to our network 

when you are in our Tasting Room.  They will be available in the Tasting Room as well.   

      Note:  The Guest Network Connection only works when you are in the Tasting Room. 

 

 

 

 

 

 

 
 

           Website                           Online Store                       Wine Club                   Tasting Room 

                     Network Guest 

              Connection 

Visit us: 

Casa Cassara Winery and Vineyard 

1607 Mission Drive #112 

Solvang, CA 93463 

www.ccwinery.com 

www.facebook.com/CasaCassaraWinery/ 

Click on SYV Wine Country logo for more information 

Warning: Drinking distilled spirits, beer, coolers, 

wine and other alcoholic beverages during pregnancy 

can cause birth defects.  

You must be at least 21 years of age to join Casa Cas-

sara Altitude Wine Club and live in a state where di-

rect shipment is permitted by law.   We check IDs! 
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 Here we are the third week in August 2022, 

Summer is coming to an end and most of the kids 

are back in school. In a couple more weeks it will 

be Labor Day and we will be back to our Winter 

Hours which means closed on Tuesdays. During the 

past three months Casa Cassara has had sufficient 

staff which means Bridget and I did not have to 

work too many shifts in the Tasting Room, and we 

can socialize with the customers. 

 Harvest is quickly approaching, and we are 

trying to squeeze one more bottling in before it 

starts. Next week we should be bottling 2021 Gre-

nache Blanc, 2019 Sangiovese ‘Padrino’, and 2019 Bennie’s Blend ‘Papa’. I am 

monitoring the progress of the 2022 Nero d’ Avola grapes in Madera and trying to 

get 3 tons this year. I can not believe that we sold through the 2019 Nero d’ Avola 

so quickly. We should be bottling the 2020 Nero after harvest in November. I am 

really excited about the 2019 Super Tuscan ‘Fratello’ which is really selling well 

and the 2021 Grenache Rose  ‘Mema’ which will probably be released by the time 

you read this. The grapes for the Rose  came from Casa Cassara Ranch which we 

have leased out. Both wines won Gold Medals at the 2022 Orange County Fair. 

 We are trying something new in advertising, television. If you are here on the 

central coast of California, you may have seen Casa Cassara’s commercial on KEYT 
TV. It is fun to be watching TV and see the Tasting Room with people inside and 

hear about the “Family Collection” wines. We are trying to put the 30-second com-

mercial on our website so those of you who are out of the area will be able to see it 

as well. We are also celebrating the Birthdays of members of our Family Collection 

Wines by offering three for the price of two on the day of each celebrated family 
members birthday. We have already celebrated ‘Padrino’ on July 28th, and ‘Papa’ 

on August 10th, ‘Il Mio Amore’ will be next on August 28. Look on the website and 

social media for the one day only three for two specials. 

Dan Cassara 
 

From Dan Cassara 
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From Our Winemaker, Mikael Sigouin 

 It’s hard to believe we are over halfway 
done with 2022 and that means harvest and 
crush are just around the corner. 
 Phil had several questions for me for this 
edition so here we go with the answers.  With 
the continual drought conditions we are having 
here in not only California but many parts of the 
United States it does affect our yields from the 
vineyards.  I think we will have less fruit this 
year than last year and this is even with auto-
matic drip systems installed at the vineyards.  
However, even with less yields we sometimes 
have better fruit but smaller clusters. 
 That said, the only fruit I see us getting 
outside of Santa Barbara County area will once 
again be the Nero d’Avola that is sourced from 
Papagni Vineyard’s near Madera and just east of 
Highway 99.  Dan usually makes a run up there 
to pickup fruit each year and he is hoping for 2-
tons this year. 
 Some of the supply chain issues we experienced during COVID seem to have im-
proved somewhat.  Everyone seems to be able to get glass and have restocked.  Howev-
er, we have noticed that COVID is still hard on our label producers as well as other labor 
intensive places. 
 So what is new on the horizon for Casa Cassara and wines?  We will be harvesting 
Pinot Grigio from The Ranch Vineyard this year and I hope to be able to have some Ver-
mentino as well from a nearby vineyard but I am not holding my breath on that 
one….but we will see and I hope to be able to have that one as a new wine selection. 
 I am excited about bottling my 2022 Kaena Hapa, 2022 Grenache for both Dan and 
my label, the Casa Cassara 2022 Sangiovese ‘Padrino’, and the 2022 Bennie’s Blend 
‘Papa’.  You can also expect to see a new Grenache Blanc to be released this fall for Casa 
Cassara.  We will be bottling at the end of August - first part of September. 
 We are also bringing back a very popular red that Dan requested and that is  a 
Tempranillo that was very well received last year into this year until we ran out. 
  I am looking at also purchasing some new equipment in the way of a new basket 
press so that is very exciting for me so keep your fingers crossed! 
 That is, it for this newsletter so I will say Aloha and Mahalo and it is a pleasure 
making wine for you!  

 Mikael Sigouin 
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The First Winemaker 

Who were the first Winemakers? 

Even though there isn’t an accurate trail of the invention of wine at 
one particular moment, it is assured that it happened by accident (as 
many other inventions). 

It is a millenary beverage that has appeared in numerous books, en-
gravings and tales throughout the passing of time. What all the his-
torians surely mark is that wine has been present in the history of 
manhood. 

According to historians, viticulture started in the Caucasus. It 
reached the summit in the era of the Egyptian Pharaohs. It was prob-
ably them who applied the most innovative techniques, such as the 
pressing of grapes. It was possible because of the King-God Osiris, 
who taught humanity to cultivate, harvest and store the vines. It was 
his wife, Isis, who was in charge of taking care and protecting the 
process in the primitive wineries. 

We got it from the Egyptians! 
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New Tasting Room Hours Begin On Labor Day 
 

Just a reminder to those of you who are regular visitors or even new visitors to 
our Tasting Room in Solvang.  Beginning on Tuesday, September 6th our hours 
will change through Memorial Day, May 29, 2023.  We will be open 6-days a 
week and closed on Tuesdays.  
 

Sunday, Monday, Wednesday, & Thursday, Noon to 6 pm (Closed Tuesdays) 
(our last pour at 5:40 pm) 
Friday - Saturday, Noon to 7 pm (our last our at 6:40 pm) 
 

We look forward to seeing you and serving you our great wines! 

http://www.ccwinery.com
https://www.facebook.com/CasaCassaraWinery/?tn-str=k*F


Current Red Wines Available 

Please visit our website at https://www.ccwinery.com/wine-store/ for tasting notes and more information about each of our wines 

2018 Bennie’s Blend ‘Papa’ 

2018 Pinot Noir ‘Castrenze’ 

2018 Grenache 

2018 Nebbiolo 

2018 Sangiovese ‘Padrino’ 

2017 Barbera 
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Current Red Wines Available 

Please visit our website at https://www.ccwinery.com/wine-store/ for tasting notes and more information about each of our wines 

2018 Syrah 2019 Dago Red ‘Sam’ 
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Watch for more new releases as we deplete our current stock, but we 
guarantee you that  you will get the same great wines with our new 

vintages that you will enjoy into the future! 

2019 Super Tuscan ‘Fratello’ 

2019 Cabernet Sauvignon 

Gold Medal—2022 Orange County Fair 

https://ccwinery.com/wine-store/


Refunds and Returns 
Casa Cassara stands behind its wines. We are family oriented and we stand by the quality of our wines.  We will 

gladly replace any wine that you the customer find defective. Please contact our Tasting Room at (805) 688-8691 

to discuss your options. 

Current White & Rose Wines Available 

2019 Arneis 
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2020 Grenache Blanc 2020 Grenache Rosé 

2018 Rose Sparkling Wine 

2020 Casa Bianca ‘Il Mio Amore’ 

Silver Medal—2022 Orange County Fair 



New Releases Coming Soon 
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2018 Barbera 

2019 Grenache Noir ‘Nonna’ 

We may have new labels for our ‘Family Collection’ but they are still the same great wines!   

Look for more Family Collection additions in the future! 

2021 Grenache Rosé ‘Mema’ 

2019 Syrah Noir ‘Zio’ 

2019 Tempranillo 

2021 Grenache Blanc 

Gold Medal—2022 Orange County Fair 
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Current Port Wines & Brandy Available 

Due to ABC Regulations we cannot ship our Brandy.  All orders placed will be for pickup at the Tasting 
Room Only! 

We cannot allow customers to taste our Brandy in the tasting room.  We can legally sell it but cannot 
even have an open container of it on the premises. 

Port wines are available in 750 ml bottles 

We can ship your wine! 
Shipping is available to the following states: 

AR, AZ, CA, CO, CT, FL, GA, ID, IL, IN, IA, KS, LA, MD, ME, MI, MN, MO, MT, NE, NV, NH, NJ, NM, NY, NC, ND, OH, OR, 
PA, RI, SC, SD, TN, TX, VA, VT, WA, CD, WI, WV and WY  

 

 

Wine Trivia Question: 

 

What is the dominant grape in Chianti?  

 

Answer on Page 13 

http://www.ccwinery.com
https://www.facebook.com/CasaCassaraWinery/?tn-str=k*F


Wine Holidays Coming Up! 
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Wine holidays might not be necessary to get us celebrating our favorite wines like a good bottle of Casa Cassara 
wine, but let’s face it, any excuse is a good one.  What follows is a list of some of the biggest wine days out there, in 
chronological order for the next few months.   
 

August 
Summer months aren’t just for crisp, white wines (though there’s plenty of those days to cele-
brate, too!)  
 

Albariño Week 
August 1st – 5th: You don’t have to be in Rí as Baixas to celebrate the second oldest wine festi-
val in Spain (though it doesn’t hurt!)  
 

National White Wine Day 
August 4th: Celebrate everything from Aire n to Viognier: just make sure it’s crisp and cold.  
 

Pinot Noir Day 
August 18th: Pinot Noir ranks among the most beloved red wines in the world: this is the day 
to rediscover why!  Try Casa Cassara Pinot Noir ‘Castrenze’. 
 

National Red Wine Day 
August 28th: One good wine color deserves another! Pour yourself anything from a GSM to a 
Port.  
 

Cabernet Sauvignon Day 
Thursday Before Labor Day: Finally: a holiday for the most popular red grape in the world! 
Take the time to try our Casa Cassara Cabernet Sauvignon. 
 

September 
Fall is here: time to settle down and taste your way toward the end of the year.  
 

International Grenache Day 
Third Friday of September: Finally: a wine holiday that both the French and the Spanish can 
get equally excited for! 
 

October 
Time for the harvest! The perfect time for more wine celebrations.  
 

Pinotage Day 
Second Saturday of October: There’s no question that Pinotage deserves a closer look these 
days: this is the perfect opportunity. 
 
Carignan Day 
Last Thursday in October: If you’re not terribly familiar with Carignan, you’re not alone. Take 
advantage of a day like today! 

https://winefolly.com/grapes/airen/


Wine Holidays Coming Up! 
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November 
The year’s coming close to an end, but there are still lots of opportunities for wine celebration.  
 

Merlot Day 
November 7th: Have you ever uttered the words, “I’m not drinking any f@$!ing Merlot?” Use 

today to atone!  We can’t find any mention of this day prior to 2011 and the person who seems 

convinced that it’s on November 7th is winecellarinsider.com. 
 

Tempranillo Day 
November 9th: Make some tapas and celebrate Spain’s most famous grape: perhaps a little Ri-

oja is in order?  Tempranillo Day was started by TAPAS or Tempranillo Advocates in the hopes 

of getting even more attention on this splendid Spanish grape. 
 

Zinfandel Day 
Third Wednesday of November: Whether your wine’s from Puglia or Lodi (or Croatia), there 

are countless ways to celebrate Zin!  National Zinfandel Day is advocated by ZAP (Zinfandel Ad-

vocates and Producers) who also hold a huge Zinfandel tasting in San Francisco every year. 

Beaujolais Nouveau Day 
Third Thursday of November: Whether you see it as a tradition or a clever marketing ploy, 
this is the day for drinking something truly young and fresh. 
 

Carménère Day 
November 24th: Carme ne re might originally be from France, but we’d recommend celebrating 
today with one of the great bottles from Chile. 
 

December 
Another year down! But never fear: you’ve got a whole new year of celebrating wine to look for-
ward to!  
 

Cabernet Franc Day 
December 4th: Not to be outdone by its more famous child: Cabernet Franc definitely deserves 
some celebration of its own. 
 

Prohibition Repeal Day 
December 5th: Another holiday where it doesn’t matter what you’re drinking, so long as you 
are drinking. 
 

Sangria Day 
December 20th: You might think of Sangria as more of a hot weather drink, but any opportuni-
ty to mix a pitcher is a good one in our eyes! 
 

Champagne Day (aka NYE) 
December 31st: There truly couldn’t be a more perfect day to celebrate Champagne than New 
Year’s Eve. Cheers! 

https://www.thewinecellarinsider.com/
https://winefolly.com/tips/10-cool-things-to-know-about-carmenere-wine/


Sangiovese Simple Cocktail 
 
3 ounces of your favorite Rum (dark or light) 
2 ounce Casa Cassara Sangiovese ‘Padrino’ 
2 teaspoons of Blue Agave 
1/2 teaspoon freshly squeezed lime juice 
 
• Gather the ingredients 
• Pour ingredients into cocktail shaker with ice 
• Shake well and blend  
• Pour into chilled wine glass and enjoy this cocktail using Casa Cassara 

Sangiovese ‘Padrino’! 
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Fun Wine and Food Pairing Recipes 

Trivia Question Answer: 

 Sangiovese, Italy’s most planted wine grape.  



Crispy Shrimp Tempura with Casa Cassara Grenache Blanc 
Ingredients 
• 1 lb. large shrimp peeled and deveined (35 shrimp) 
• 1/2 10 ounce tempura batter mix 
• Water 
• Canola or Vegetable oil for frying (suggest using a wok or large iron skillet) 
 
Instructions 
1. Begin making small slits into the inner part of each shrimp. I make about 5 slits for each 

shrimp.  This will help stop the shrimp from curling during frying. 
2. Mix the tempura batter mix with ice-cold water according to the package. 
3. Heat the oil in a wok over high heat. 
4. Pat the shrimp dry and dip them into the tempura batter.  Quickly place it into the hot oil 

and turn once.  Cook each shrimp tempura until golden in color.  Remove from the heat 
and transfer to a plate lined with paper towels.  Serve the shrimp tempura with low sodi-
um soy sauce or tempura sauce. 

5. Serve with a side of Curried Rice and a cold glass of Casa Cassara Grenache Blanc and 
enjoy! 

 
Notes 
Tips 
• Use the right oil - It’s important to use an oil with a high smoke point, so it doesn’t turn 

brown.  Traditionally, tempura is fried in sesame oil.  But if you don’t have that, then you can 
use sunflower, vegetable, or canola oil. 

• Keep the oil temperature steady - Make sure that the oil stays between 350 and 375 de-
grees Fahrenheit because this will give your shrimp tempura an even crispness and golden 
color.  If the oil gets too cool, you’ll get soggy shrimp; too hot and the batter will turn brown 
while the inside is raw. 
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