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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.

[=]iF

Website Online Store Wine Club Tasting Room
Network Guest
Connection
Visit us: Warning: Drinking distilled spirits, beer, coolers,

Casa Cassara Winery and Vineyard wine and other alcoholic beverages during pregnancy

can cause birth defects.

1607 Mission Drive #112

Solvang, CA 93463 You must be at least 21 years of age to join any of the
WWW.ccwinery.com Casa Cassara Wine Clubs and live in a state where di-
www.facebook.com/CasaCassaraWinery/ rect shipment is permitted by law. We check IDs!

&=/
SANTATYNEZ VALLEY

Click on SYV Wine Country logo for more information
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From Dan Cassara

It is that time again, time for an article for the Spring
Newsletter.

On April 14, Casa Cassara bottled five wines. 2021
Barbera “Frank the Barber”, 2021 Nebbiolo “Vincenzo”,
2021 Nero d’Avola “Capo”, 2022 Dago Red “Sam”, 2024
Vermentino “Madrina”. All of them are now available in the
Tasting Room. We currently have four White wines, two
Rosé wines, and eight Red wines available for tasting and
or purchase. Let the summer wine-buying season begin.

The April-May Wine Club is complete, all wines to be
shipped have been taken to Wine Country Shipping, and
Phil and I spent yesterday (May 5th) packing the pickup or-
ders. If you are a shipping customer, expect deliveries this
week; if you are a pickup customer, come in at any time to
pick up your selections. In the next few weeks, | will email
those of you with multiple orders you have not picked up. We understand that life is busy,
but please make time to come pick up and enjoy the wines for which you have already paid.
We like to see you at least once a year.

Casa Cassara has had a few changes in Staff in the past couple of months. Mary is still
working on Mondays; we are closed on Tuesdays. Dan works most Wednesdays and Thurs-
days, with Joel filling in occasionally. Debbie works Fridays. Saturdays are usually Thorn’s
day to work, and we have a new staff member, Payton, working on Sundays. Welcome to
the team Payton! Come in and see us.

Birthday Specials are a good way to save money on your favorite wines. Most of you
are familiar with the three-for-the-price-of-two special we run for the “Birthday Week” of
each Family member that is featured on one of our wine bottles. The list is featured on our
website, but here is a preview of the upcoming “Birthday Week” specials.

June 7 - 13, Sangiovese Rosé “Mema
July 5 - 11, Pinot Noir “Castrenze”
July 26 - Aug 1, Sangiovese “Padrino”
August 9 - 15 Bennie’s Blend “Papa”
August 23 - 29 Nero d’Avola “Capo”

These can be purchased in the Tasting Room, ordered online for pickup, or ordered online
for shipment. Help celebrate my family’s birthdays.

Gedetert Lo wita e bead, pin wime./

Yan

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

Greetings Casa Cassara Wine Lovers,

The vineyards are showing a lot of
growth this year and Phil asked me if the
weird rain we have had to start this past fall
off and then the warm spring that we have
had in January and February have had any
effect on them such as early bud-break. I
would say that this depends on the vine-
yard, it's location and soil makeup. Most of
the vineyards are a couple months ahead in
the growing season that I have seen com-
pared to normal years.

[ was asked if [ have purchased any
new equipment at the winery and that is a
simple no at this time. The economy is not
currently in a good stable position the war-
rant any new equipment. It has been a cou-
ple years since I have purchased anything
new for the winery.

Right now Dan does not have any bottling scheduled for any Casa Cassara
wines but [ will tell you that I am excited about the 2024 Vermentino ‘Madrina’
that was bottled earlier this year and is available for tasting in the Tasting Room.
[ will also tell you that the 2025 Vermentino ‘Madrina’ is awesome! So, I look for-
ward to getting that in the bottle so that you can also enjoy this great white wine.

We are always busy at the winery with cleaning, checking barrels, etc. and
there is very little downtime for me or Daniel. Every few months I get with Dan,
Phil, and Daniel and we spend a day or two checking wines out in the barrel and
where they are heading on their profiles all to try and provide Dan’s Wine Club
members and customers with some great wines.

Please stop by Casa Cassara Tasting Room and check out some of the varie-
tals we released earlier in May and don’t forget to stop by the Kaena Tasting
Room on Highway 246 between Buellton and Solvang as well and as always I en-
joy making wines for you!

4 Spring 2026 Newsletter




From Our Assistant Winemaker, Daniel Lara

Hello everyone,

It is hard to believe that we
are already coming up on the half-
way mark of 2026 but things do not
slow down at the winery very much
during the summer months.

Phil shot several questions off
to me and [ will do my best to an-
swer them. First, [ will tell you that
when Dan decides to bottle the
2021 Nero d’Avola ‘Capo’ that it is
one of the wines [ am really excited
to bottle and get out to his Club
Members and customers. The fla-
vor profile on this wine is simply
amazing as it continues to mature
in the barrel.

As I said earlier things do not slow down at the winery and whether it is Dan’s
wines or Kaena wines [ am continually finning, filtering and bottling throughout the
year. Plus there is topping off the barrels and empty barrel upkeep. There is lot’s of
cleaning all the time.

Since I am continually checking barrels and tasting as I top things off I can tell
you that when it comes time to bottle that I am excited about the 2023 Sangiovese
‘Padrino’ as well as the Nero. Dan’s Sangiovese’s are always a hit with customers and
the flavor profiles are off the chart while each one takes on it’s own characteristics
each year. Itis such a great wine for foods.

Some of the other things I do when checking the barrels with the newest vin-
tages is for the completing of malolactic fermentation. Other vintages get checked
quarterly for Free Sulfur levels to ensure freshness and stability.

One wine I would love to see in the Casa Cassara collection is a Lambrusco style
sparkling red wine. I think this would be a big hit for Dan. We’ll just have to see if it
works into Dan’s plans. LOL

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 offering at
Casa Cassara Winery as much as [ do!

Daniel S

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

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

Silver Medal Winner
2025 Orange County Fair

PADRINO

2020 Sangiovese ‘Padrino’ 2021 Super Tuscan ‘Fratello’

Gold Medal Winner
2024 Orange County Fair

Silver Medal Winner
2025 Orange County Fair

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

2021 Nero d’Avola ‘Capo’ 2022 Dago Red ‘Sam’

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 and Rosé Wines

2021 Arneis ‘Chiara’ 2023 Pinot Grigio ‘Zia’

Silver Medal Winner
2024 Orange County Fair

2023 White Blend
‘Sorelle Ma Diverse’

Gold Medal Winner
2025 Orange County Fair

2024 Vermentino ‘Madrina’ 2024 Sangiovese Rose ‘Mema’

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.
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Our Port and Rose Sparkling Wine
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Vino Dolce
Solera Tawney 2022 Rose 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, R], SC, SD, TN, TX, VA, VT, WA, DC, WI, WV and WY

Wine Trivia Question:
Which country makes Old World wines?

A: Argentina B: Australia C: Portugal D: United States

The answer is on Page 14

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

2021 Sangiovese ‘Padrino’ 2022 Bennie’s Blend ‘Papa’

2023 Arneis ‘Chiara’ 2024 Pinot Grigio Zia’
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Special Discount Information

Wine Industry

SPECIAL
15%DISCOUNT

Wine Valley Inn

f{&t@fw

BOOK ONLINE

www.winevallevinn.com

Promo Code: SYV Wine /""

For Wine Club members. Go to the website link above, choose your dates and
BOOK NOW. Under ‘Have a Promo or Group Code?’ Enter the Promo Code in-
dicated above! Applies to any room type that is available on day requested.
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Wine Holidays Coming Up!

Wine holidays might not be necessary to get us celebrating our favorite wines like a good
bottle of Casa Cassard 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.

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.

August

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

Albaririo Week
August 1st - 5th: You don’t have to be in Rias Baixas to celebrate the second oldest wine festival in Spain
(though it doesn’t hurt!)

National White Wine Day
August 4th: Celebrate everything from Airén 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 redis-
cover why! The last of the Estate Pinot for Casa Cassara is available.

12 Spring 2026 Newsletter


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

Wine Holidays Coming Up!

August (continued)

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 a Central Coast Cab or even another great Bordeaux style wine.

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!
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Wine Facts

Wine Fact: Wine, wine, it's good for your heart

Does a glass a day really keep the doctor away? It seems so. Although the ef-
fects of wine on the heart are still being researched, studies show that the anti-
oxidants in wine can help prevent coronary artery disease and increase high
density lipoproteins (the ‘good’ kind of cholesterol). It also may lower your
risk of having a stroke. Of course, wine in moderation is the best way to reap
the benefits, though, so stick to one glass a day if you're drinking for health rea-
sons.

Wine Fact: The world’s oldest bottle of wine dates back to 325 BC

Unearthed in a Roman tomb, the world’s (known) oldest bottle of wine was ex-
cavated in 1867.

Wine Fact: During Prohibition, grape juice sales skyrocketed

California grape growers increased their cultivation by 700% during the first
five years of Prohibition. Grape concentrate was sold with a ‘warning’ label,
stating, “After dissolving the brick in a gallon of water, do not place the liquid
in a jug away in the cupboard for twenty-one days, because then it would turn
into wine.” We don’t have any statistics on how many juice purchasers actually
followed/didn’t follow those instructions, but we can guess.

Wine Fact: Sorry, guys, but women make for better tasters

It’s just a general rule of thumb, but women typically have a better sense of
smell than men, making them better tasters. Don’t shoot the messenger!

Wine Fact: There’s a reason for toasting

Toasting started in ancient Rome — but not by clinking glasses. Instead, the
Romans would drop toasted or burnt bread into their wine to soften the taste
of very acidic or unsavory wine.

Trivia Question Answer:
C: Portugal
The term “Old World” refers to wines made in European regions with a long history of
wine making. “In these places, there may be regulations in place to protect a certain style
or varietal. In general, “New World” wines are made everywhere else, including the
Americas and Australia.
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Wine 101: What Is Barrel Aging?

Understanding the Barrel Aging Process in Winemaking and the Difference Be-
tween Steel and Oak Barrels

Written by MasterClass

From the revered pinot noirs of Burgundy to the iconic cabernet sauvignons of the Napa
Valley, the sweet vanilla and spice notes of oak aging are hallmarks of some of the great
wines of the world. Wooden barrels are the most traditional vessels in which to age wine,
but now producers looking to make lighter styles of wine use modern stainless steel bar-
rels to highlight fresh fruit flavors in their wines.

What Is Barrel Aging in Wine?

Barrel aging is the cornerstone of the process called élevage, which is the French term
meaning “raising” or “upbringing” used to describe what happens to the wine between
fermentation and bottling. The wine’s élevage can last for a few months to many years,
during which time the wine’s flavors integrate and mature. The winemakers’ choices
during the aging process, including how long to age the wine and how much to manipu-
late it, will have a huge impact on the taste of the finished product. One of the most im-
portant choices is whether to age the wine in steel or oak barrels.

How Does an Oak Barrel Affect the Winemaking Process?

There are two main types of oak that can be used to make barrels for use all over the
world.: American white oak and European oak. However, European oak barrels are not
exclusive to European winemakers and vice-versa. For example, American oak’s stronger
flavors are a key component of the wines of Rioja in Spain.

Oak barrels are made from staves, which are long pieces of oak wood that are fitted tight-
ly together with metal hoops. The barrels are toasted over a fire to either a light, medi-
um, or dark toast level. New barrels with a light toast will give lots of vanilla and caramel
notes, while a darker toast will give smokey, roasted aromas.
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Wine 101: What Is Barrel Aging? (Cont.)

For oak wine barrels, the barrel’s age and size affect the amount of oak flavor that will be
transmitted to the wine. Smaller barrels impart more oak flavor because they allow more
contact between the wood and the wine. Oak barrels lose their signature flavor com-
pounds with use, so they must be replaced every few vintages.

In addition to adding oak flavors, new oak aging changes the tannin structure of red
wines. Tannins from the wood transfer into the wine, giving it a stronger structure. This
contributes to a wine's age ability, or longevity in the bottle. The wood also helps stabilize
the tannins from the grape skins, giving them a silkier texture.

After a few years of use, new oak becomes “neutral,” and no longer imparts flavor or tan-
nin to the wine. These neutral barrels still allow for slow oxygenation, so they can be used
to age wine that needs to mellow without any oak flavor.

Once the wine barrel has lived its full lifespan in the winery, the creative wine enthusiast
can repurpose a used wine barrel into a table top, a bar stool, or a wine barrel planter.
Along with wooden wine boxes, solid oak barrel staves make great fuel for a backyard fire

pit.

What Do Wines Aged In New Oak Taste Like?

New oak aging adds these aromas to both red and white wines:
e Vanilla

e Caramel

o Baking spices like cinnamon, clove, nutmeg

e Coconut (especially from American oak)

e Dill (especially from American oak)

Additionally, you may find these notes in red wine aged in new oak:
e Smoke

e Chocolate

o Coffee

« Toffee/burnt sugar

How Does a Stainless Steel Barrel Affect the Winemaking Process?

Steel barrels are a type of barrel made from stainless steel used to age wine. The steel im-
parts no flavor to the wine: it merely holds the wine for a few months while it stabilizes
and the flavors integrate. Steel barrels also don’t let any oxygen come into contact with
the wine. This kind of aging helps wines retain the fresh fruit aromas that degrade with
exposure to oxygen.

Winemakers use stainless steel aging for wines that would not benefit from the addition
of oak flavors or the softening effect that oak has on tannin. It is more popular for white
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Wine 101: What Is Barrel Aging? (Cont.)

wines, which, unlike reds, do not have tannins to manage. Stainless steel is the usual
choice for aromatic and semi-aromatic white grapes including:

« Sauvignon Blanc

« Riesling

e Gewlirztraminer

« Pinot grigio

e Albarifio

e Griuner veltliner

« Chardonnay (a versatile grape that is commonly aged in oak as well!)

For red wines, stainless steel is a good choice for lower tannin, fruity grapes like:

e Gamay
o Grenache
o (Cabernet Franc

Red wines aged in stainless steel are straightforward and juicy, with no oak flavors ob-
scuring the flavors of the grapes.

What Is the Difference Between Stainless Steel and Oak Barrel Aged Wines?

The main difference between stainless steel and oak aged wines is the absence or pres-
ence of oak aromas and flavors. Certain grapes respond better to the different aging regi-
mens. Neutral grapes (like chardonnay, which doesn’t have much aroma), will often be
aged in oak to give them more complexity. Stainless steel aging is more appropriate for
aromatic grapes (like Riesling) whose distinctive aromas would be lost under the flavors
of oak aging.

Another difference between stainless steel aged wine and oak barrel aged wine is price.
Stainless steel aging is significantly less expensive than using oak because unlike oak bar-
rels, steel barrels can be reused indefinitely and are much easier to clean. Stainless steel
aging also takes less time than oak aging, which saves winemakers crucial space in the
wine cellar. These factors mean that wines made in stainless steel are likely to cost less for
the consumer.

New oak barrels can be used only two or three times to impart flavor to the wine, so the
cost of buying new barrels is built into the higher prices of oak-aged wines. Some produc-
ers try to mimic the flavors of oak aging with less cost by adding oak chips to wines that
are aging in stainless steel vessels. Oak chips add vanilla and spice notes, but have no ef-
fect on a wine's texture like oak barrels do.
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Pyrazines: Why Some Wines Taste like Bell Pepper

Written by Madeline Puckette, Wine Folly

Learn which red and white wines are known for having these savory (herbal and vegetal)
aromas, why these aromas happen, and how to seek out high quality wines.

Pyrazines —

N

N

© WINE FOLLY

A high presence of certain types of methoxypyrazine (the bell pepper aroma) is considered a fault in wines. Scholars have speculat-
ed that bad pyrazine aromas can be corrected with better vineyard management.

Why Some Wines Taste like Bell Pepper

If you've been wondering why youthful wines from particular grapes taste really fruit-
driven and others have a wide array of savory flavors, the answer may

be methoxypyrazine. A group of these savory flavors (which includes “bell pepper”) come
from a from a specific aroma compound called methoxypyrazine (often called “pyrazines”
for short).

The compound is found in higher proportions in the “Bordeaux-family” grapes:

e Sauvignon Blanc

e Cabernet Franc

o Cabernet Sauvignon
e Merlot

e Carménere

« Malbec
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Pyrazines: Why Some Wines Taste like Bell Pepper

The varieties that contain higher levels of pyrazines all originate around Bordeaux and
are genetically related. For example, did you know that Cabernet Franc is the parent grape
of Merlot, Cabernet Sauvignon and Carménere?

“By controlling the leafy part of the vines, growers can tweak what sort of aromas the vines
generate in their grapes.”

Here’s where it starts to get interesting, these wines don’t always smell green. For many
years, winemakers and viticulturists (grape growers) scratched their heads trying to dis-
cover why, until scientific research revealed a few mechanisms that generate the green
smells in these specific grapes. Researchers found the presence of methoxypyrazine can
be reduced or altered with more attentive vineyard management. By controlling the leafy
part of the vines, growers can tweak what sort of aromas the vines generate in their
grapes. In other words, pruning has a big role in how these wines develop flavors.

Pyrazines: not necessarily a negative

On the bad side, pyrazine can smell like old asparagus water or mushy, steamed green
pepper. But on the good side, pyrazines can yield charming, complex flavors that add the
signature identity to these grapes. For example, Sauvignon Blanc when done right offers a
fresh herbaceous quality of chocolate mint, tarragon, fresh parsley or sweet basil. If
you're looking for Sauvignon Blanc in this style, the great producers of the eastern Loire
Valley (e.g. Sancerre, Pouilly Fumé) are masters of this style.

For Cabernet Sauvignon and the other red Bordeaux varieties, have positive attributes as-
sociated with pyrazine such as fire-roasted red pepper paste, green peppercorn, green ol-
ive tapenade, and mint. Moreover, different red Bordeaux varieties have inherently higher
and lower concentrations of pyrazines. Carménere and Cabernet Franc have the highest,
followed by Merlot and Cabernet Sauvignon, and Malbec has the lowest. The levels vary
based on climate and cooler regions (and vintages) will always have higher levels of pyra-
zine.

Don’t like pyrazines? How to find less “green” tasting wines:
Many wine drinkers dislike green aromas, particularly in red wines. Here are a few tactics
to avoid them:

« Be sure to read tasting notes and look for clues like “bell pepper,” “green peppercorn,”
or “herbal notes” that may indicate the wine has detectable levels of methoxypyrazine.
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Pyrazines: Why Some Wines Taste like Bell Pepper

e Look for wines rated 89 points or higher (for the specific varieties listed above) from
Robert Parker. Robert Parker and his reviewers have tuned their sensitivities to pay
attention specifically to methoxypyrazine. RP ratings tend to rate wines with more
ripeness and less “green” notes higher. We've also noted that James Suckling appears
to rate wine with the ripeness method as well. Neither of them would appear to be the
biggest fans of pyrazine, in any form.

« Seek out hotter vintages when buying wines from cooler climate regions. The regions
of Bordeaux, Chile, the Loire Valley, New Zealand, Northern Italy (Veneto and Fri-
uli), and New York State can produce wines with higher vegetal aromas when there’s
more inclement weather. You can use the vintage charts at Berry Bros. and Rudd or
Robert Parker for vintage quality information.

Or... You could just avoid Bordeaux-family grapes altogether!

Pyrazines do age well...

m O\\l\l FOLLY

The 1999 vintage had higher pyrazines, but with 15 years, the aromas were well-integrated into the overall complexity of the
wine. from How Wines Age

If you love herbal savory flavors in wine, you should know that the presence of pyrazines
in wine aren’t necessarily a fault, they can contribute to the complexity of a great wine. In
fact, the bitter, herbal flavors that are disliked in the first few years often change, integrat-
ing with the overall aromatic profile of the wine. We found this to be true in a taste com-
parison of Merlot over a period of 30 years: the less-ripe vintages ended up tasting the
best in the long term.

SOURCES
= A geeky article about methoxypyrazines and how they are exhibited
= The original research about pyrazines in wine conducted by Cornell University
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Fun Drink and Food Pairing Recipes

Casa Cassara Nebbiolo ‘Vincenzo’ Cocktail

This wine and whiskey cocktail that slides down so jInstructions
easy!
Half fill a cocktail shaker with ice
Ingredients cubes

2 ounces of Casa Cassara Nebbiolo ‘Vincenzo’ Add wine, juices, whiskey, and

1 ounce of whiskey (your favorite one) seltzer

. Shake to mix well
1 ounce of lime juice

Half fill a glass with ice cubes
Strain the contents of the shaker

into the glass
Garnish with cocktail cherries
and a fresh sprig of mint

5 ounces of cranberry juice

2 ounces of cherry seltzer or cherry soda (I used
an Italian Cherry Soda)

Cocktail cherries

Fresh sprig of mint
Ice cubes Sit back and enjoy!
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Pepperoni Pizza and Nebbiolo ‘Vincenzo’

Pepperoni Pizza - Casa Cassara’s Nebbiolo 'Vincenzo’ has the acidi-
ty, red fruit, and firm tannins cut through the richness of pepperoni
pizza, balancing its spice, salt, and cheese for a deliciously pairing.
This wine screams for food and this is the perfect pairing!

For the Pizza Crust

1/2 cup warm water

1 1/4 cup of room temperature water
. 21/2 tsp active yeast

1 tsp sugar

11/2 tsp salt
. 2 tbsp olive oil
. 4 cups of all-purpose flour

For the Pizza Sauce - this can be your family homemade sauce, store
bought (if you don’t have the time), or this simple sauce recipe

1 (8 0z) can tomato sauce
. 2 tbsp tomato paste
1 tbsp extra virgin olive oil
1 tsp granulated sugar
1 tsp fresh oregano - chopped OR % tsp dried oregano
1 tsp fresh basil - chopped OR % tsp dried basil
. 1 clove garlic - minced
. pinch crushed red pepper flakes
. salt

. pepper
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Pepperoni Pizza and Nebbiolo ‘Vincenzo’

Toppings

. 1 tbsp olive oil
2 cups of mozzarella cheese - grated
1/4 cup parmesan cheese - finely grated
30 slices pepperoni, load it up!

. 2 tbsp fresh basil - OR oregano leaves

. pinch crushed red pepper flakes (optional)
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