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 Current Tasting Room Hours  

 

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 
 

Last Pour:  Our ‘Last Pour’ policy is that we do 
not start pouring with a new customer 20 
minutes before our posted closing time. 

 

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 any of the 

Casa Cassara Wine Clubs and live in a state where di-

rect shipment is permitted by law.   We check IDs! 
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 February is almost over, and as usual, Phil is bugging 
me to write my article for the Winter Newsletter. I guess I am 
the last one this time around.  
 The first thing I want to share with you is kind of bit-
tersweet. I finally sold the Casa Cassara  Vineyard Property, 
affectionately known as “The Ranch”.  As most of you know, 
my father bought property in the valley in 1981. I built a five-
bedroom, three-bath, 4,000-square-foot house on the 35-
acre parcel in 1984. The family spent the next 25 years using 
it as a vacation getaway. In the early years Vineyards were 
planted, and wine was made on the property. Over the years, 
we have had horses, cows, goats, chickens, and even pea-
cocks to keep us company. In 2012, Bridget and I moved into 
the big house full-time and started running the Tasting Room 
in Solvang. In 2013, we moved Mom and Dad into the house 
with us. Mom passed in May 2014, and Dad in December 
2015. Bridget took care of both of them until their final days. On January 30, 2026, we closed 

escrow, and after 45 years of 
being the place for good times, 
parties, raising kids, and just 
being home, “The Ranch” has 
new owners. When I built the 
house on top of the hill, I never 
expected to live up there. It was 
supposed to be a family geta-
way destination. As it turns out, 
Bridget and I lived there for 
eight years before we moved 

into town. Closing that chapter of our lives is bittersweet because I will miss the place of my 
parents' dreams, my father's garden and orchard, the beginnings of Casa Cassara  Winery and 
Vineyard, the magnificent views, and the serenity and solitude of the place, but at 74 years old,  
I will not miss all the work of keeping it functioning and beautiful. 
 Now on to better news. Any of you who have been into the Tasting Room lately have no 
doubt noticed the dwindling number of wine varietals on the shelf. I have spoken to Mikael, 
and we will be bottling in late March or early April. Just in time for our April/May wine club 
shipments. You can expect to see the next vintage of Family Collection Favorites: Barbera 
“Frank the Barber”, Nebbiolo “Vincenzo”, Nero d’Avola “Capo”, Dago Red “Sam”, and Vermenti-
no “Madrina”. I am also considering resurrecting an old label, but I am keeping the details of 
that under my hat for now.  
 
Godetevi la vita e bevi piu vino!  

                                                                                           Dan 

From Dan Cassará 

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

http://www.ccwinery.com
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From Our Winemaker, Mikael Sigouin 

Greetings Casa Cassara  Wine Lovers, 
 Here we are already at the end of Febru-
ary and on the day Phil asked me for inputs for 
this newsletter I got together with Dan, Phil, 
and Daniel and we did some tasting and blend-
ing on the Casa Cassara wines we will be bot-
tling in early April.  We plan on bottling the 
2024 Vermentino ‘Madrina’, 2021 Barbera 
’Frank the Barber’, 2021 Nero d’Avola ‘Capo’, 
2021 Nebbiolo ‘Vincenzo’, 2022 Dago Red ’Sam’ 
and possibly a couple others.  I can tell you that 
the 2024 Vermentino, 2021 Nebbiolo, and the 
2022 Dago Red will knock your socks off.  They 
are amazing!  All-in-all they are all award wor-
thy and excellent wines that I am sure you will 
enjoy.  So you might possibly see these wines in 
May or earlier if Dan so desires. 
 I am heading to Hawaii for a couple 

weeks of vacation and in fact the day after 
we did the blending.  I’m looking forward 
to having some Hawaiian sunshine on my 
face and rejuvenating my soul with family.   
 Right now it is too early to tell what 
the winter rains will provide to us with 
regard to yields in the vineyards we pur-
chase fruit from but I don’t imagine we 
will see too much of a difference from last 
year.  Lower yields sometimes provides a 
better quality of grape but we are always 

take what Mother Nature gives us. 
 Over the past several months Daniel and I have been getting things ready for our 
spring bottling with lots of cleanup, testing our barrels, and reorganizing and moving 
things around in the winery.  We are always busy. 
 I hope to hear a lot of positive comments after we release the Spring wines for 
Casa Cassara and as always I enjoy making wines for you! 
  

 Mikael Sigouin 
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From Our Assistant Winemaker, Daniel Lara 

 Hello everyone, 
 Time is flying by as we get 
ready for our Spring bottling for 
Casa Cassara .  Since harvest, I have 
been staying busy with checking 
barrels, topping off, cleaning 
equipment, and cleaning up and 
organizing things in the winery.  I 
did get some downtime over the 
Thanksgiving and Christmas holi-
day season and enjoyed every mi-
nute of it.  I pretty much stayed in 
the area and did not travel any-
where this year.  It was all good. 
 Recently, Dan, Phil, Mikael 
and myself sat down and tasted 
several wines that Dan has selected to bottle in early April.  The wines coming 
your way after bottling are all amazing!  The 2021 Nebbiolo ‘Vincenzo’ and the 
2022 Dago Red ‘Sam’ are going to be a couple of amazing releases.  In the past the 
Dago Red has been referred to as a Chianti style wine but Dan decided to change 
things up and the new 2022 Dago Red ‘Sam’ will be a blend of four Italian varietals 
that I am sure you will enjoy.  But, I am not going to let the cat out of the bag on 
what those wines are going to be and I’ll leave that up to Dan.  I might add that I 
really love the 2024 Vermentino ‘Madrina’ and I think you will also enjoy this 
clean, crisp, wine.  I would drink this wine anytime especially with seafood, fresh 
herb sauces, and light cheeses. 
 This year will be an interesting year to see what Mother Nature hands to us 
in the way of fruit and the yields we received from the vineyards we harvest fruit 
from.  It is still too early to tell.  There is still a chance for a wet winter. 
   That’s it for this newsletter and I look forward to sharing more infor-
mation with you in the future.  I hope you enjoy the new wines that Dan is of-
fering at Casa Cassara  Winery as much as I do! 

 
Daniel Lara 

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

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

2020 Bennie’s Blend ‘Papa’ 
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2020 Pinot Noir ‘Castrenze’ 

2020 Sangiovese ‘Padrino’ 

Gold Medal Winner 
2024 Orange County Fair 

 

Silver Medal Winner 
2025 Orange County Fair 

Silver Medal Winner 
2025 Orange County Fair 

2021 Super Tuscan ‘Fratello’ 

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 and Rosé Wines 

2021 Arneis ‘Chiara’ 

7     Winter 2026 Newsletter 

2023 Pinot Grigio ‘Zia’ 

2023 Vermentino ‘Madrina’ 

Silver Medal Winner 
2024 Orange County Fair 

2023 White Blend 
‘Sorelle Ma Diverse’ 

Silver Medal Winner 
2024 Orange County Fair 

Gold Medal Winner 
2025 Orange County Fair 

2024 Sangiovese Rose ‘Mema’ 



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

Our Port  and Rosé Sparkling Wine 

Our Port wine is available in 500 ml bottles 

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

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

 

 

 

 

 

 

 

Wine Trivia Question:  

True or False.  Pinot Grigio comes from a red grape. 
The answer is on Page  12 

 

Vino Dolce 
Solera Tawney 2022 Rose Sparkling Wine 

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


New Releases Coming Soon 
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2023 Arneis ‘Chiara’ 

2021 Barbera ‘Frank the Barber’ 2021 Sangiovese ‘Padrino’ 2021 Nebbiolo ‘Vincenzo’ 

2022 Bennie’s Blend ‘Papa’ 2021 Nero d’Avola ‘Capo’ 2022 Dago Red ‘Sam’ 

2024 Vermentino ‘Madrina’ 2024 Pinot Grigio ‘Zia’ 



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 Cassará 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.   
 

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. 
 

May 
This is when the big holidays start coming: hope your cellar’s stocked. If not why not stop 

by Casa Cassara and picking up a few bottles?  There’s plenty to celebrate! 

International Sauvignon Blanc Day 
First Friday in May: Sauvignon Blanc wears many different faces: so celebrate in the way 

that makes the most sense. From the big and fruity Kiwi wines to the more mineral 

French. 

This official day originated from the Wines of New Zealand where Sauvignon Blanc is the 

country’s most important grape! 

https://winefolly.com/tips/this-mulled-wine-recipe-will-warm-your-soul/
https://winefolly.com/tips/bring-on-the-dry-riesling/
https://www.germanwines.de/aktuelles/news/details/news/detail/News/rieslings-birthday-on-march-13-is-celebrated-worldwide/
https://winefolly.com/episode/comparing-france-vs-argentina-malbec-video/
https://www.malbecworldday.com/
https://winefolly.com/deep-dive/sancerre-the-ultimate-french-sauvignon-blanc/
https://winefolly.com/deep-dive/sancerre-the-ultimate-french-sauvignon-blanc/
https://www.sauvignonblancday.co.nz/
https://winefolly.com/deep-dive/new-zealand-sauvignon-blanc/
https://winefolly.com/deep-dive/new-zealand-sauvignon-blanc/


Wine Holidays Coming Up! 
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Moscato Day 
May 9th: Moscato is about way more than just the painfully sweet stuff. Take the oppor-

tunity to learn more about this Italian classic. 

Chardonnay Day 
Thursday Before Memorial Day in May: Show the “Anything But Chardonnay” crowd 
what they’re missing out on. Get to know Chardonnay’s many flavors.  Try the new Casa 
Cassara Chardonnay. 
 
Anniversary of the Judgement of Paris 
May 24th: Get to know the day that the United States finally made their mark in the wine 
world. Try out a couple of favorite wine movies that cover the subject: Bottle Shock and 
Somm 3. 
 
National Wine Day 
May 25th: No need to get too specific on this day. Just find a bottle of your favorite winery, 
grape, or style, and enjoy. The perfect wine holiday! 
 

June 

The summer’s here (for those of us in the Northern Hemisphere), and there are no limit of 

cold, crisp wines to celebrate this month with. 
 

Prosecco Week 

June 11th – 16th: For all its popularity and variety, there’s something too appropriate 

about Prosecco getting an entire week all to itself.  

 

July 
The quantity of wine holidays found in July is undeniably replaced with quality. 
 
Sparkling Wine Week 
First Week of July: There are so many sparklers out there that a whole week to get 
through them all seems more than appropriate. 
 
Shiraz Day 
Fourth Thursday of July: The name of this day suggests a more New World approach, but 
we won’t tell if you choose to celebrate with Syrah!  Try a bottle of Casa Cassara 2017 Sy-
rah. 

https://winefolly.com/deep-dive/moscato-wine/


Wine Facts 
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Wine Fact:  Evidence suggests wine production dates back to 6000 BC 
in Georgia. This ancient practice spread to the Balkans and was well-
established in the Mediterranean by 4500 BC.  
 
Wine Fact:  Romans played a crucial role in the spread of viticulture 
across Europe, introducing wine-making techniques and vine cultivation 
to regions that now produce some of the world's most renowned wines.  
 
Wine Fact:  The wine-making process begins with harvesting grapes, fol-
lowed by crushing and pressing to extract juice. Fermentation occurs next, 
where yeast is added to convert sugar into alcohol. Aging and bottling are 
the final steps.  
 
Wine Fact:  Terroir refers to the environment in which grapes are grown, 
including soil, climate, and topography. This concept is fundamental in the 
wine industry, as it significantly influences a wine's character 
and flavor profile.  
 
Wine Fact:  Wine tasting involves assessing a wine's appearance, aroma, 
body, taste, and finish. Professionals and enthusiasts use this process to 
evaluate wine quality and complexity.  
 
Wine Fact:  Climate change poses challenges to wine production, affect-
ing grape quality and harvest times. Winemakers are adapting practices to 
mitigate these impacts and ensure the sustainability of their vineyards.  

Trivia Question Answer: 
 

True.  Even though Pinot Grigio is a white wine, it’s made from a red 
grape.  All grape juice is white.  The color comes when winemakers fer-

ment the skins with the juice. 
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12 Fascinating Health Facts About Red Wine 

From Wine Folly 
 

1. Drinking red wine in small doses may lower some health risks. 
 
Studies show that light alcohol intake (1–5 drinks/week) is associated with the lowest combined risk of 
death and cancer compared with heavier drinking or abstention. 
 
Moderate wine drinkers also appear to have a lower cancer risk than consumers of other alcoholic bev-
erages, possibly due to polyphenols. Benefits disappear the more you drink; so moderation is key. 
 

2. Red wine’s health benefits come from tannin. 
 
Pretty much everything in wine that’s not alcohol or water is a type of polyphenol. Polyphenols in-
clude tannin, color pigment, wine aromas, resveratrol, and about 5,000 other plant compounds. 
 
Of these polyphenols, the most abundant in wine for health reasons are Procyanidins, which are a type 
of condensed tannin also found in green tea and dark chocolate. This compound specifically inhibits 
cholesterol plaque in blood vessels, which is highly beneficial for heart health and longevity. 
 

3. Some red wines are better for you than others. 
 
Not all red wines are the same. Some wines have significantly higher levels of “good for you stuff” than 
others (condensed tannins–see above). For example, Cabernet Sauvignon has more condensed tannins 
than Pinot Noir, but both wines have much less than Tannat, Petite Sirah, or Sagrantino. While it’s ra-
ther difficult to determine which wines are best, here are some clues: 
 
1. Dry red wines are better than sweet wines. 
 
2. Red wines with lower alcohol (preferably below 13% ABV) are better than high alcohol wines 
 
3. Red wines with higher tannin (those that are more astringent) are better than low tannin wines. 
 

4. Young red wines are better for you than old red wines. 
 
We’ve been told for years that old wines are the best wines. Some wines taste better when well-
aged, but when it comes to the health aspects of wine, old wine isn’t as good! Young red wines contain 
higher tannin levels than any other type of wine. 
 

5. The color in red wine comes from the grape skins. 
 
The color in wine comes from a plant pigment called anthocyanin, found in the skins of red grapes. 
6. As red wines age, they become lighter in color. 
 
The color becomes less intense as wine ages. Very old wines are pale and translucent in color. 
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12 Fascinating Health Facts About Red Wine (Cont.) 

6. As red wines age, they become lighter in color. 
 
The color becomes less intense as wine ages. Very old wines are pale and translucent in color. 
 

7. Nearly all red wines come from one species of grape. 
 
All of the most common red wines, including Cabernet Sauvignon, Syrah, Merlot, and Pinot Noir, are just 
one species of grape: Vitis vinifera. There are certainly other species used for wine (there are some 65-
70 Vitis species), albeit rarely. Vitis vinifera is commonly considered the wine grape species. And, get 
this, Vitis vinifera didn’t originate in France. It came from the Caucasus region (modern Georgia, Arme-
nia, Azerbaijan)! 
 

8. Red grapes are older than white wine grapes. 
 
The yellow and green-colored grapes that produce white wines are thought to have originated from a 
DNA mutation of red grapevines. This is a pretty convincing hypothesis since Pinot Noir and Pinot Blanc 
share the same DNA. 
 

9. Red wines commonly contain less sulfites than white wines. 
 
In general, sulfite levels in red wines are lower than white wines. This is because red wines tend to be 
more chemically stable than white wines and degrade more slowly. 
 

10. Red wines age longer than white wines. 
 
Red wines contain color and tannin, which, generally speaking, help preserve them for greater lengths 
than white wines. People often call these traits in wine “structure” and use their presence as an indicator 
of how long a wine will age. 
 

11. Red wine grapes can be made into white wine. 
 
Because the color comes from grape skins (and not the juice), it’s possible to make a white wine out of 
red grapes. The wine is made like white wine, without contact with the grape skins. This happens more 
than you might imagine. For example, a Blanc de Noirs Champagne is a white sparkling wine made with 
Pinot Noir and Pinot Meunier (red) grapes. 
 

12. Hundreds of aromas found in red wine come from just grapes. 
 
All those aromas of cherry, berry, jam, and herbs found in a glass of red wine are derived from nothing 
more than fermented grapes and the aging wine in oak barrels. There are no flavor additives. 
 
Written by Madeline Puckette 
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How Vino Saves Us 

Robert Camuto, Jan 7, 2026 

 
Who needs Dry January when we have Italy’s eternal wisdom?  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A popular Italian proverb says “L’Epifania tutte le feste porta via.” It means that Epiphany, aka 
Twelfth Night, marks the end of the long holiday celebrations that begin in early December. 

In other words, it’s a return to normalcy following 30 days of celebration. Practically, that means 
a period of moderation until the potentially raucous, excessive days of Carnevale, after which 
comes the traditional austerity of Christian Lent. (The word Carnevale derives from the Latin for 
“take away the meat.”) 

After a quarter century of living in Mediterranean Europe, these seasonal rhythms have become 
natural to me. They have, after all, survived centuries. Remember the Byrds recording of “Turn! 
Turn! Turn!” (aka “To Everything There Is a Season”) taken from the Hebrew Book of Ecclesias-
tes? 

There is something to old wisdoms. I mean, who needs modern challenges like Dry January, fad 
diets and trendy vitamin cleanses when you have sayings like “Il vino è buono per chi lo sa bere,” 
which means, “Wine is good for those who know how to drink it.” 

Sure, I am aware of the dangers of excessive drinking and the health benefits of temporary absti-
nence. But I also know that Mediterranean wine-producing countries like Italy and Spain have 
far lower rates of alcohol abuse and addiction than the U.S. and the north of Europe. Italians are 
generally models of moderation and consume far less alcohol on a daily basis, according to the 
World Health Organization. 
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How Vino Saves Us  (Continued) 

Part of the reason is that wine is consumed as an integral part of the meal. As the proverb 
goes, “Il vino che si pasteggia non imbriaca,” or, “Wine at mealtimes doesn’t make you 
drunk.” 
 

Preserving Wine on the Table 
 

Speaking of mealtimes, Italy hit a milestone in early December when Italian cooking was 
inscribed in UNESCO’s Intangible Cultural Heritage of Humanity. The designation praised 
what it called “a communal activity that emphasizes intimacy with food, respect for ingre-
dients, and shared moments around the table” and “a way of caring for oneself and others, 
expressing love, and rediscovering one’s cultural roots.” 
 

Here’s to that! However, I do worry that such awards mask the underlying problems of the 
very thing being celebrated. Nowadays, Italy’s population is declining, families are shrink-
ing, obesity is proliferating with new junk foods, and restaurants and other traditional ar-
tisan trades are having trouble attracting the young. We need to fight for the Italian way of 
life and invest in its future, not just applaud it. 
 

The UNESCO campaign was promoted by Italian prime minister Giorgia Meloni 
and agricultural minister Francesco Lollobrigida, as well as Italy’s oldest culinary jour-
nal, La Cucina Italiana, founded in 1929. 
 

The magazine’s founder, Umberto Notari (with his wife Delia Pavoni), was a visionary 
who penned the best book on wine that I read in 2025. Notari was a writer, publisher and 
futurist who wrote L’Arte di Bere (The Art of Drinking) in 1933. It was reissued in Italian 
last year by Edizioni Ampelos. (Disclosure: Ampelos published a translation of my 
book South of Somewhere in 2022.) 
 

The book is a novel of aristocrats and bourgeois swells talking about wine and society. It 
is partly a brilliant, witty essay on wine culture and also a time capsule of the Mussolini 
era, in the years before Il Duce drew Italy into the darkest moments of its history. 
 

The protagonist, the Marquis Olinto Baglia, delineates a crisis in wine that in the first dec-
ades of the 20th century led to a steep reduction in Italian wine consumption and, in turn, 
a general gloominess—particularly among the middle and upper classes. “Instead of wine, 
the magnificent, healthy and joyful wine, [modern] man now drinks other things: beer, 
coffee, tea, mineral water, liquors and other concoctions,” he laments. 
 
“Those who cultivate vines elevate humanity,” proclaims one of the female guests at the 
Marquis’ villa. “A wine producer who relentlessly seeks to his improve his product is no 
longer an industrialist or a merchant. He becomes an educator.”  
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How Vino Saves Us  (Continued) 

Another young woman says her peers prefer cocktails to vino because “wine makes you 
fat.” A spirited debate between the women ensues. What’s astonishing is that so much of 
this could have been written today. 
 
Interestingly, Notari did have an impact in the decades that followed. He and his friend 
the enologist, agricultural minister and senator Arturo Marescalchi laid the foundation 
for the Italian appellation system for quality wines born in 1963. 
 
In my favorite provocative passage of Notari’s book, the Marquis attributes national char-
acter to each nation’s beverage of choice. He asserts that Mediterranean wine drinkers 
are the most balanced. “Especially the Italians and the French, who are the biggest con-
sumers of wine and have a character of geniality, harmony and humanity.” 
 
The Mediterranean diaspora, with its core obsession for food and wine, has spread 
through the world from Australia’s King Valley and Argentina’s Mendoza to Napa and 
Sonoma. All of these places have developed cultures beyond economics for their societies 
at large. 
 
In recent years, we’ve talked lots about the technical balance of wines in our glasses. It’s 
time we start talking more about the balance and harmony of wine in our lives. Let’s start 
with the Italian proverb, “Anni, amori e bicchieri di vino, non se contano mai”: Years, loves 
and glasses of wine should never be counted. 
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Fun Drink and Food Pairing Recipes 

Spring and summer are just around the corner but I decided not to wait and I 
made this refreshing drink for anytime! 
 

Ingredients 
 

• Ice 
• 6 oz pink lemonade 
• 1 oz vodka 
• 2-3 oz Casa Cassará Bennie’s Blend ’Papa’  

“Call Me A Cab” Vodka Lemonade Wine Cocktail 

Instructions 
 
• Place ice in your desired 

glass 
• Pour in the Vodka 
• Pour in the pink lemonade 
• Stir gently 
• Slowly pour the Casa Cassa-

rá Bennie’s Blend ’Papa’ 
over the back of a cocktail 
spoon 

• Kick back and Enjoy! 



Prosciutto Wrapped Scallops 
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This Prosciutto Wrapped Scallops recipe is an easy recipe to make with a few basic ingredients. 
The scallops are baked perfectly in the oven and this recipe is very versatile, as it can be an appe-
tizer or an entre e.  Pair this dish with Casa Cassará Pinot Grigio “Zia” and enjoy! 
 
Ingredients: 
 
• 1/4 cup sun-dried tomatoes 
• 2 tablespoons chopped fresh basil leaves 
• 10 Kalamata olives, pitted 
• 1/4 cup extra-virgin olive oil 
• 10—12 medium sized scallops 
• 1/4 teaspoon salt 
• 1/4 teaspoon freshly ground black pepper 
• 10—12 slices prosciutto 
• 2 cups arugula 
• Capers, rinsed 
• Small red onion, thinly sliced 
• Halved cherry tomatoes 
• 1.5 tablespoons balsamic vinegar or glaze 
• Shaved Parmesan 
• 24 toothpicks 
 
Directions: 
 
1. Preheat oven to 350F. 
2. Add tomatoes, basil, olives and olive oil to a food processer and process until finely chopped. 
3. Season both sides of the scallops with salt and pepper. 
4. Fold each piece of prosciutto in half lengthwise, and wrap each scallop in one piece of pro-
sciutto.  Hold in place with two toothpicks. 
5.  Place wrapped scallops in a buttered baking dish and rub each scallop with the tomato mix-
ture.   
6. Bake for 15-minutes. 
7. In a medium sized bowl, toss the arugula with capers, red onion, tomatoes, and balsamic vine-
gar or glaze. 
8. To plate, place arugula on a plate,  Season arugula with salt and pepper. Place scallops on top 
and top with shaved Parmesan. 
 
This prosciutto wrapped scallops recipe can be a bit salty, which is cut by the peppery arugula 
and vinegar. With these flavors, you want a nice light wine to cut through the dish and add an el-
ement of freshness. The perfect wine with the sundried tomato and prosciutto flavors is a bottle 
of Casa Cassará Pinot Grigio “Zia”.  Pinot Grigios tend to have notes of lime, green apple, lemon, 
white nectarine and tropical fruits that compliment this scallops dish.   
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