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Current Tasting Room Hours
(through Memorial Day):

Sunday

Noon - 6:00 pm

Monday

Noon - 6:00 pm

Tuesday

Closed

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

Visit us:
Casa Cassara Winery and Vineyard
1607 Mission Drive #112
Solvang, CA 93463
www.ccwinery.com
www.facebook.com/CasaCassaraWinery/

Wine Club

Tasting Room
Network Guest
Connection

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 Cassara Altitude Wine Club and live in a state where direct shipment is permitted by law. We check IDs!

Click on SYV Wine Country logo for more information
2

Fall Newsletter 2022

From Dan Cassara
Thanksgiving is almost here with Christmas right
behind it. It is the time of year to be thankful for what we
have and to give of ourselves. I am truly blessed in this
life, family, health, friends, just to name a few. As I write
this, I must add some other things that I am thankful for:
great customers, an awesome winemaker and his staff,
exceptional wines, and our excellent Tasting Room staff.
Bridget and I want to wish all of you the happiest of holidays.
On the topic of Tasting Room staff, we have some
new additions: Joel, Cecy, Nick, Chandra, Erin and joining
us soon, Nancy. Each one of them brings something special to the Tasting Room, so please come in and say hi to
whoever is working.
Harvest this year was challenging to say the least. I was not able to get all of the
grapes that I wanted due to the on again off again weather. This year the grape gods could
not make up their minds if it was going to be hot, cold, dry, or wet. I had Nero d’ Avloa from
Madera before I had Pinot Grigio from Santa Ynez Valley. One of the other challenges had to
do with supply chain issues. We had to wait on Glass and Labels which pushed back bottling, this is the first time ever I can remember bottling and crushing grapes on the same
day.
We were able to get the Sparkling Rose back in time for the Holidays and Phil has a
great Holiday drink recipe in this edition using the bubbly. We are also pleased to tell you
that after the first of the year we will have new releases of Nero d’ Avola, Tempranillo, Grenache Noir, and Pinot Grigio.
The last thing that I want to talk about is our holiday hours. We are currently on our
winter schedule, which is Sunday, Monday, Wednesday, & Thursday Noon to 6:00 pm, Friday & Saturday Noon to 7:00 pm, closed Tuesdays. This year we will be open regular hours
on Thanksgiving Day, Christmas Eve, Christmas Day, New Years Eve, and New Years Day.
Make time to come see us during the Holidays if you can, if not remember that you can order on our website.
All of us here at Casa Cassara want to wish you Safe and Happy Holidays.

Dan Cassara
1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/

From Our Winemaker, Mikael Sigouin
Greetings to everyone as we enter the fall
season on the Central Coast. Phil has hit me up
with a few questions once again for the newsletter that I am happy to answer.
First, what a strange year for us with our
weather and that of course really keeps us on our
toes but this year was a real juggling act due to
the week of heat that we had. The heat actually
shut down the reds in their normal growing process and the whites took a hit as we had to harvest much earlier than expected. The flavor was
up but the yield was down. The yield is normally
down when you have a long drought period as
we have had but it also makes harvest last longer.
Thankfully, we are done for the year.
With the early harvest of the whites, we
were actually destemming, crushing, and bottling
at the same time at one point. We had already
planned the bottling dates and then out of left
field we had to harvest the whites. So it was really an all out team effort to get things done. We bottled for three days and as most of you
may know we do this with three wineries, Casa Cassara, Kaena, and Section Wines.
We did harvest Tempranillo and the Nero d’Avola early this year and they look to be
some outstanding wines when they are ready to be bottled. Our next bottling will be in January and February when we plan on bottling our whites and rose wines. You can expect to
see the new Arneis after the first of the year for Casa Cassara. Other wines on the horizon
include Pinot Grigio which I know Dan is excited about releasing, the new Grenache Rose,
and Tempranillo.
I continually look at expanding our processing
abilities to streamline things and I recently purchased
a 2.5 ton Carlsen Basket Press. I am very excited to
start using this press in the future.
That’s it for this newsletter so I will say Aloha and Mahalo and it is a pleasure making wine for you! Wishing
you the best of Holidays!

Mikael Sigouin
1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/

Mary Goes to France
In May 2022, I was able to participate in a river
cruise through the Rhone area of France. This "dream
come true" was made a reality through the kindness
and intervention of dear friends and Casa Cassara
Winery and Vineyard. After stops in London and Marseilles, I traveled to Avignon to join a luxury wine
cruise on the historic Rhone River. The intense blue
color of the Rhone is breathtaking. It never failed to
disappoint me. Many of my
favorite moments were
spent on the top deck of the ship. I would quietly sip local
champagne while watching castles, vineyards, sunflower, and
lavender fields glide by.
I visited the city of Avignon, the 14th century Palace of
the Popes. Local field trips also included the ancient Roman
city of Arle which provided artistic inspiration for Vincent Van
Gogh. The 5th century city of Viviers was particularly interesting with its stunning architecture and serene organ recital
in the Cathedral of St. Vincent, the smallest cathedral in
France. My final field trip was in Lyon, the premier gastronomical city of France. Ah, chocolate. At each stop and during
meal on the ship, I was able to enjoy the fabulous and famous wines of the local areas.
I sampled and savored some of the best wine
in the world. The Rhone Valley vineyards represent 9% of all French vineyards. Created by rift
valley and flooded by the Mediterranean Sea, the
Rhone Valley is mainly composed of limestone, calcareous clay, granite, and sandy silica. Its primary
varietals are Grenache, Syrah, Mourvedre, Cinsault,
Grenache
Blanc,
Viognier,
Roussanne, and Marsanne. I was privileged to taste
all of these wines as a single varietal or in a
blend. These wines, crafted, and inspired by a
stunning range of varietals and terrior, give
pleasure to wine lovers worldwide.
I attended memorable tasting and presentations in two specific locations. Historically, my
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Mary Goes to France (continued)
first amazing experience was in Avignon, where I
tasted (and bought) Chateauneuf-du-Pape. In the
14th century, the Papacy moved from Rome to Avignon. The seven Avignon popes were great lovers
of the local wine and cultivated large vineyards. The wine I tasted was a brilliant Grenache
blended with Syrah and Mourvedre which provided
spice and structure. The history, the unique terrior
and the first-rate winemakers make Chateauneufdu-Pape wines special and delicious. I also visited the Hermitage area. Local legend states that a lone knight
returned from war and chose to live as a hermit. Others joined him in his hilltop home and the
small community began making wine. My wine was
a gorgeous Syrah with a small amount of Roussanne
and Marsanne. Outstanding.
My trip to France and the Rhone Valley was
amazing and came at a very important time in my
life. Travel always improves my view of the
world. I was among good friends and experienced
good food and good wine. As I savor my purchased wine, I remember my trip. I want to
make another trip soon. More places to visit, more people to meet, and more wine to
try. CHEERS ! Mary Levesque, Tasting Room Associate
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How long does wine last after opening?
A quick and simple list of notes to consider when we want to keep part of the wine for later (shame on you,
though…)
Sometimes we open a wine bottle and don’t finish it, so then the question arises: how long can I keep this wine if
I already opened the bottle?
To answer this question, it’s necessary that we know some things.
The ideal thing in these cases is to have a vacuum pump, which would eliminate the oxygen that exists in the
empty space inside the wine bottle to keep it from oxidizing.

Different types of vacuum pumps
The process of oxidizing is slowed down by cold, which is why once the bottle covered with the vacuum
pump accessory, it should always be put into the refrigerator.
It is also good to keep in mind that not all wines last the same length of time. Any wine lasts a minimum of
one day; but if we’re talking about white wines, they don’t last more than 2 or 3 days, Roses last 3 days, and
sparkling wines are barley able to survive a day and a half (especially because of their gas bubbles, which start
dissolving. Red wines with a robust body are able to last as long as 5 days.
Why not just cover the wine with its cork and let it be?
When we can’t control it, oxygen is a wine’s worst enemy. Let’s imagine that, in a bottle in which half its content
has been drunk, this empty space is full of oxygen, which will cause the wine to start oxidizing in the next few
hours.
How do we know if the wine was kept in good conditions?
To know if the wine was not stored correctly and became defective, it is oftentimes enough to identify its unpleasant aroma or its unpleasant taste (usually, its acidity increases notably).
If its aroma doesn’t give us much information, we’ll be able to tell once we try it; our palate will be the ultimate
determinant of whether we still like it or not.
1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/

Current Red Wines Available

2018 Barbera

2018 Pinot Noir ‘Castrenze’

2018 Bennie’s Blend ‘Papa’

2018 Nebbiolo

2018 Grenache

2019 Sangiovese ‘Padrino’

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

2018 Syrah

2019 Cabernet Sauvignon

2019 Dago Red ‘Sam’

2019 Super Tuscan ‘Fratello’
Gold Medal - 2022 Orange County Fair

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!
Please visit our website at https://www.ccwinery.com/wine-store/ for tasting notes and more information about each of our wines
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Current White & Rose Wines Available

2019 Arneis

2020 Casa Bianca ‘Il Mio Amore’
Silver Medal - 2022 Orange County Fair

2021 Grenache Blanc

2021 Grenache Rosé ‘Mema’
Gold Medal - 2022 Orange
County Fair

2021 Rose Sparkling Wine
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.
10
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New Releases Coming Soon

2019 Grenache Noir ‘Nonna’

2019 Tempranillo

2020 Nero d’Avola ‘Capo’

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!
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Current Port Wines & Brandy Available

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

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.

Wine Trivia Question:
Which country is the leading
wine producer in the world?

Answer on Page 14

1607 Mission Drive #112 Solvang, CA 93463 805-688-8691 www.ccwinery.com www.facebook.com/CasaCassaraWinery/

Wine Holidays Coming Up!
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.

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 Rioja 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 Advocates 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: Carmenere 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 forward 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 opportunity to mix a pitcher is a good one in our eyes!
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Wine Holidays Coming Up!
December (cont.)
Champagne Day (aka NYE)
December 31st: There truly couldn’t be a more perfect day to celebrate Champagne than New
Year’s Eve. Cheers!

January 2023

January is the month of starting over (and hangovers), so it’s no wonder that we couldn’t
really find any major wine holidays. Perhaps you should start a keto diet.

February

Winter’s still going strong, but the memory of bleary eyed mornings is starting to fade. So
the wine holidays are finally on their way!
Open That Bottle Night
Last Saturday in February: Have you been sitting on a special bottle of wine, looking for
the perfect excuse to crack it open? This is the time to open it up and share with friends.

March
In like a lion, out like a lamb, March’s wine holidays are the perfect combination of the
chill of winter and the warmth of spring.
Mulled Wine Day
March 3rd: It might seem funny to celebrate this cold weather treat in March, but we see
it as a final hurrah.
Riesling Day
March 13th: Whether you like them dry or sweet, Riesling is a constant crowd pleaser.

April
April might not be flush with wine holidays, but the one it does have is a doozie.
Malbec Day
April 17th: Whether you’re celebrating with something French or Argentinian, there are no limit of
ways to make a toast to Malbec.

Trivia Question Answer:
Italy
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Fun Wine and Food Pairing Recipes
Casa Cassara Sparkling Rose Holiday Cocktail
Serves: 8

Ingredients
• 2 cups of honey
• 1 1/2 cup water
• 1/2 cup fresh mint (rinsed and torn - safe some leaves for garnish that are untorn)
For the Cocktail
• 2 cups ice
• 1/2 cup gin
• 1 cup unsweetened pomegranate juice
• Juice of a fresh lime
• 2 cups fresh raspberries
• 1/2 cup pomegranate seeds
• Casa Cassara 2021 Rose Sparkling Wine
Instructions
1. To make the mint infused honey simple syrup: Place honey and water in a heavy-bottomed saucepan over
medium heat. Bring it to a boil; making sure that the honey dissolves completely. Off the heat, stir in the
mint leaves and let it cool completely. When cooled, fish out the mint leaves from the simple syrup and set
aside.
2. To make the cocktail: Place 1/2 cup of the simple syrup, gin, ice, pomegranate juice, and lime juice in a cocktail shaker. Close the shaker and mix well to combine. Taste for sweetness and add the rest of the simple
syrup if so desired. Divide the raspberries and pomegranate seeds in between 4 cocktail glasses and strain
mixture over the fruit. Top it off with Casa Cassara Rose Sparking Wine and garnish with mint leaves.
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Spicy Shrimp Recipe
INGREDIENTS
2 tablespoons olive oil
1 lb. extra-large raw shrimp 21 - 25 per lb., peeled and deveined
½ teaspoon Diamond Crystal kosher salt
1 tablespoon chili powder
1 teaspoon garlic powder
1 teaspoon smoked paprika
¼ teaspoon cayenne pepper
2 tablespoons chopped parsley for garnish
INSTRUCTIONS
•
•
•

•

Heat the olive oil in a large (12-inch) skillet over medium-high heat.
Add the shrimp and the spices.
Cook until the shrimp are cooked through and opaque, about 5 minutes. If using extra-large
shrimp, place them on the skillet in a single layer and cook for 2-3 minutes per side. For smaller
shrimp, cook for a total of about 5 minutes, stirring often.
Garnish with parsley and serve, on a bed of green leaves such as spinach or arugula.

I liked using the arugula as it adds just a little more spice to the recipe. I paired this with a glass of
Casa Cassara Dago Red ‘Sam’ which is a Chianti style wine which is the featured wine with this
recipe. You can also try our Pinot Noir ‘Castrenze’, Grenache Rose ‘Mema’, Grenache Blanc and
Rose Sparkling wine as alternatives.
Newsletter Editor: Phil Rietz
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