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ABOUT 
  VINA ROBLES

We are a family-owned 
California winery with a 
Swiss-European imprint and 
a vision for estate wines that 
express both the excellence 
and individuality of their 
noble terroir. Under the 
guidance of owner Hans Nef 
and Winemaker Matthias 
Gubler, Vina Robles 
specializes in varietals that 
excel amid the amenable 
growing conditions of Paso 
Robles. Selecting fruit from 
only the finest blocks at three 
estate vineyards – Huerhuero, 
Jardine and Pleasant Valley – 
we ultimately aim to produce 
distinctive red wines that 
embody the Central Coast’s 
adventurous spirit and 
world-class viticulture.

VARIETAL 
SPOTLIGHT
     P E T I T  V E R D O T
Petit Verdot is one of the unsung heroes behind 
some of the world’s finest wines, including 
Bordeaux wines from France and Bordeaux-style 
blends from California. In these wines, which are 

typically dominated by 
Cabernet Sauvignon, it is 
often used as a blending 
component to add 
complexity and weight to 
the palate. 
 Petit Verdot is 
specifically prized for its 
deep color, intense aromas 
and assertive tannins, 
which can all go a long 

way. Petit Verdot is typically limited to 1 to 10 
percent of a blend. It is like Robin to Batman or 
Dr. Watson to Sherlock Holmes – it doesn’t get a 
lot of credit, but it is essential to the task. 
  At Vina Robles, however, Petit Verdot enjoys 
more of a starring role. Indeed, it accounts for 
59 percent of our distinctive 2003 Signature 
blend featured in this newsletter. The reasons are 
twofold: (1) the warm, steady harvest weather of 
Paso Robles is a perfect match for the late-ripening 
Petit Verdot grape and (2) Winemaker Matthias 
Gubler is not afraid to challenge tradition for the 
sake of crafting the best possible blend.
 We invite you to try our 2003 Signature for a 
rare taste of this majestic varietal.
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Dear Friends,

People often ask me how I fell in love with Paso Robles – how a Swiss 
native like me came to California’s Central Coast to start a family winery. 
 Part of the answer is in the air. I simply love the climate here. I find the 
dry afternoon heat to be invigorating and uplifting, and I find the cool 
coastal evenings to be refreshing. I can both work and sleep well in this 
magnificent climate.
  The same could be said for our 

grapes. The afternoon warmth 
ripens the grapes to full maturity, 
while the cool nights give them time 
to rest. The result is a long growing 
season that enables our fruit to 
achieve world-class balance and 
complexity.

 The other part of the answer is in the community that I found here, 
both locally and within the wine industry. Paso Robles is a friendly place, 
with a pioneering spirit and an optimistic energy. Similarly, the wine 
industry in California is less restrictive than in Europe, affording me a taste 
of the “American dream.”  
 So my story is the story of a 
place that is perfectly suited for 
both people and grapes – which is 
ultimately what wine is all about.

Best regards, 

Hans Nef
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2002 Petite Sirah – Jardine Vineyard
While Petite Sirah’s origins reside in France, the grape has 
become virtually synonymous with California. Indeed, 
Petite Sirah finds its finest expression in the warm, dry 
and consistent environs that define much of California’s 
winegrowing geography.
 Paso Robles is particularly suited for Petite Sirah. 
Here, where the Mediterranean climate is tempered by 
cooling marine breezes, the grape ripens steadily and 
gains full varietal expression with rich flavors and peppery 
nuances—which is why I have made Petite Sirah a 
centerpiece of our winemaking program.   

Tasting and Pairing Notes
Our 2002 Petite Sirah offers intense aromas of 

boysenberry and blueberry with accents of toasty oak. Juicy flavors 
of plum and blackberry anticipate hints of clove, vanilla and pepper. 
A bright, balanced texture finishes with ripe tannins and lingering 
fruit. This wine is an excellent match for hearty autumn and holiday 
fare, including spicy lamb stew, braised prime rib, and pot roast with 
mushrooms and herbs. 

Vineyard 
Our estate Jardine Vineyard lies at the corner of Jardine and Tower roads 
north of Highway 46 in Paso Robles. The soil is composed primarily of 

alluvial sandy loam, with contributions of gravelly loam 
and clay loam, ultimately ensuring excellent drainage 

for low vine vigor and assertive flavor development.

Matthias Gubler, Winemaker

NEW RELEASEFEATURED WINE RECIPE 
2002 Cabernet Sauvignon - Estate
Our 2002 Cabernet Sauvignon Estate comes from our estate Huerhuero and 
Jardine vineyards in Paso Robles, where a reciprocal climate of warm inland 
afternoons and cool coastal evenings is ideal for the varietal. The 2002 vintage 
was aged for 16 months in French oak barrels. It begins with red fruit aromas 
that reveal hints of spice, smoke and vanilla. Smooth, integrated flavors of 
plum, currant and cherry unfold with medium body and excellent balance. 
Contributions of Merlot (10%) and Petit Verdot (5%) bring added complexity 
and tannin structure to this elegant, ageworthy wine.

BEHIND THE VINE With Viticulturist Neil Roberts
The 2005 harvest is now in full swing. As I write, we have already harvested some Syrah and 
Grenache, and Petite Sirah and Cabernet Sauvignon are around the corner. The weather has 
been nice and steady, a pattern broken only by a brief and harmless drizzle on September 26.
The mild harvest weather bodes well for quality. Things got hot for a few weeks in July, which 
accelerated the ripening process, but then cooled down in August and September. That’s what 
we want: enough warmth to keep things moving, but also enough 
time on the vine for the grapes to develop full and complex 
flavors, with firm acid and sound structure.
 Mother Nature is definitely doing her part this year, and it’s our 
responsibility to make the most of it, which is why we are taking 
the extra step of hand harvesting our grapes under the cover of 
darkness. That’s right, while most folks are asleep, our crew is 
picking by moonlight (well, not quite—we also use floodlights).
 By picking fruit at night, we can deliver cool grapes to the 
winery by sunrise. This coolness protects the integrity of the fruit 
and ultimately maximizes wine quality. If grapes are picked under the harvest sun and allowed 
to get warm prior to handling at the winery, they can become unstable, which is why most 
wineries try to pick in the morning. We’re taking it one step further by harvesting at night, just 
to make sure. 
 With the vines illuminated amid the otherwise dark and tranquil hours, the harvest season 
becomes a truly magnificent sight, a bit of magic that we strive to capture in the bottle.

About The Chef – Marco Rizzo
Since 1980, owners Marco Rizzo and his family have operated Café Roma as one of the 
Central Coast’s most enduring and acclaimed dining experiences. Boasting cozy Tuscan 
décor amid historic Railroad Square in San Luis Obispo, Café Roma specializes in 
distinctive Italian cuisine complemented by a wine list that has earned the prestigious Award 
of Excellence from Wine Spectator. For a virtual taste, visit www.caferomaslo.com.

Lombata di Vitello al Rosmarino (Veal Chop with Rosemary) 
“My mother, Maria Rosa Rizzo established our family restaurant and she remains a culinary 
inspiration to all of us at Café Roma. This is one of her recipes, and it is a favorite of mine. 
I selected it for Vina Robles to pair with their 2002 Petite Sirah. The full, spicy flavors of 
this dish are a perfect match for this robust, peppery wine.”  – Chef Marco Rizzo

Ingredients (serves one): 
10 to 14 ounce veal chop Flour  Fresh rosemary 8 cloves peeled garlic cloves 
1⁄2 cup veal stock  1⁄4 cup brandy Butter  Pure olive oil       
Salt   White pepper

Preparation:  
Salt and pepper the chop and dredge it lightly in flour. Brown the chop on both sides over 
high heat in a pan with butter and olive oil for three to four minutes. Preheat the oven to 
500 degrees and put the veal in for 10 minutes. Add the garlic cloves to the pan after the 
chop has been in the oven for three minutes. Remove the veal from the oven and discard 
the excess oil. Put the pan over high heat and add the brandy, followed by two sprigs of 
rosemary and then veal stock. Remove the chop and turn down heat before blending in one 
tablespoon of butter. Pour the sauce over the chop and serve. Optional suggestion: serve 
with a side of rappini sautéed in garlic and olive oil.

Celebrate “Paso Nouveau” with Vina Robles and Café Roma 
Vina Robles and Café Roma invite you to join us for Paso Nouveau, an evening of wine, food 
and fun to benefit the Boys & Girls Club of San Luis Obispo County. The event unfolds at 
Café Roma in San Luis Obispo on Thursday, November 17 beginning at 6:30 p.m. 
 Paso Nouveau is modeled after the grand French tradition of Beaujolais Nouveau, in which 
the new wines of harvest are released to great fanfare on the third week of November. The cost 
is $65 per person. For reservations and information, please call Café Roma at (805) 541-6800.

EVENT


