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LFW Holiday Dinner 2012! 
Our Lawyer 
Friends of Wine 
December event at 
the St. Francis 
Yacht Club was a 
terrific evening 
filled with fine wine, 
food, and fun. 
President Eric 

Behrens hosted the festivities with finesse 
and flare and kept the pace going while 
Cellar Master Rod Santos kept the wines 
flowing.  

 

We honored club administrator Denise 
Malatesta for her many years of ongoing 
superb services with presents and a 
heartfelt personal poem composed and 
presented by Mike Marron. 

 

Program Chair extraordinaire Steve Martin 
presided over the background minutia of 
event logistics (with special assist from Neil 
Bowman) and foreground merriment of our 
annual holiday tie contest (won by Louis 
Franecke with his wonderful wife-guided 
Christmas stocking tie). 

 

This signature event for our club was once 
again attended by over 100 members and 
guests. It confirms the move from our 
former steakhouse venue three years ago 
was appropriate to meet the needs of our 
members who previously might have been 
unable to attend due to insufficient room 
capacity of 65 people. 

Congrats to all who organized and all who 
attended in support of this festive event. As 
you’ll see in your membership packet, many 
more fun-filled events are planned for 2013.  
 

Welcome New Members! 
Ronald Wecht, sponsored by Chris 
L'Orange; Marshall Johnson (rejoined), 
sponsored by Ray Bergez; David Anderson 
(rejoined), sponsored by Mike Carbone, 
Paul Gutierrez and Eric Behrens. 



WHAT YOU MISSED . . .  
The Great Santa Cruz Experience 
“Ranked second, only to LFW’s Trip to France” 
by Mike Marron  
 

On Friday, October 26, 2012 at 4 PM, a small group 
of our members and guests met at Ridge Vineyards 
for a private tour and tasting (the winery closed to the 
public at 4 PM), located in Cupertino 2400 feet above 
the Bay and with a spectacular, unique panoramic 
view of the Santa Clara Valley from SFO to well 
south of the City of San Jose.  

 

 

 

 

 

 

 

 

 

 

We were attended by a pleasant and knowledgeable 
guide, shown the grounds (with “Watch out for 
Rattlesnakes” signs along some trails), the original 
Barn on the premises, with historic photos, then 
ushered into a cozy wood-walled tasting room with a 
table set for six. 

The table presented two local artisanal cheeses, 
French bread, several wine glasses per setting and 
perhaps the best designed and informative 
descriptions of the wines to be tasted we have ever 
experienced.  

Five red wines were presented – two 2010 Zinfandels 
from Sonoma fruit (Geyserville and Lytton Springs 
vineyards), and three 2009’s: an absolutely wonderful 
Syrah, an Estate Merlot, and their famous “Monte 
Bello” Cabernet Sauvignon from the vineyard – so 
named in the Santa Cruz Mountains (the 1971 
vintage of which took first place in the 1976 and 2006 
“Judgments of Paris”).  

Because their winemaker had opened a bottle of the 
1999 Monte Bello, we had the good fortune of tasting 
that same special wine from ten years apart 
($150/btl; futures for sale)! Thoroughly impressed, 
our small group collectively purchased about two 
cases of the wines tasted. 

We departed from Ridge and wound our way down to 
The Dream Inn on the beach in Santa Cruz – a fine 

choice by Steve Martin – a comfortable Inn, near the 
water without any appreciable foot traffic, even 
though it was within walking distance of the famous 
Boardwalk.  

Dinner had been reserved at Shadowbrook in 
Capitola and was delightful, from the ride down to the 
restaurant by funicular car, to the sample flight of six 
different versions of Martini, tasted by all. Added to 
the list: the notable wines brought from home for the 
meal, an Argentine Malbec from the wine list, and of 
course, fine food. 

Saturday saw the group expand with the addition of 
Cellar Master Rod Santos and his stepsister Wendy, 
also a knowledgeable wine-lover and certified 
Sommelier.  

At 10:00 AM, our 14-person Cadillac Esplanade 
limousine arrived, driven by Delaney Marron, and we 
were off to visit three Santa Cruz wineries and enjoy 
some pre-ordered gourmet lunches from Michael’s 
on Main in Soquel, an excellent delicatessen/caterer 
restaurant.  

Storrs Winery:  The tasting room, located in a 
business park complex was essentially exclusive for 
our group, and presented a seemingly endless 
variety of pours (the tasting menu listed six wines –  
2 Chardonnays, a Zinfandel, a Bordeaux Red and a 
Rhone Blend Red), but the accompanying pamphlet 
listed 20 more Reds and Whites, including other 
versions/vineyards of the six tasting wines, adding 
White Riesling, Grenache and Petite Sirah, and a 
variety of Storrs’ award-winning, delicious and 
reasonably-priced wines made from grapes grown in 
diverse vineyards. All wines were made available to 
us for tasting, and several types were purchased by 
members of our merry band for later consumption. 
 

Soquel Vineyards:  Situated atop some impressive 
hillside acreage with views of the ocean, the winery 
produces excellent award-winning wines, including 
Chardonnay, Cabernet Sauvignon, Merlot, Pinot Noir, 
Syrah and Zinfandel.  

 

Our group was accorded the privilege of having our 
lunch with a bottle of their Zinfandel in an outdoor 
pavilion on the grounds of the home of co-owner 
Peter Bargetto, complete with the view and 
conversation with Peter’s wife (again, a benefit 
obtained by reason of the “family” size of our group). 
The tasting was generous, and we purchased a 
quantity of the product before boarding the limousine 
to proceed to our next destination. 
 



Because we were running ahead of schedule, our 
Cellar Master/Beer expert Rod ordered a short detour 
to Seabright Brewery, one of California’s original 
brewpubs, established in 1988. We were escorted to 
an outdoor patio where we were treated to Rod’s 
explanation of some of the origins and the art of 
brewing, including the basic difference between Ale 
and Lager beers. Meanwhile, we sampled a tasting 
flight ranging from a mild Wheat Beer to Oatmeal 
Stout and Porter with some crunchies on the side in 
preparation for our last winery visit.  

 

Santa Cruz 
Mountain 
Vineyards: 
Back 
downtown to 
a modest 
industrial 
park setting 

– the newest location of this historic winery’s tasting 
and winemaking operations, where we had the 
personal attention of the owner/winemaker Jeff 
Emery, even while he punched down a bin of 
Portuguese varieties and tended to other winemaking 
duties!  
  

Again, Cellar Masters Rod’s relationship with the 
principals and the small size of our group resulted in 
a truly unique experience. In addition to numerous 
local vineyards, this winery creates a broad variety of 
wines from grapes grown in areas such as 
Mendocino and Monterey Counties, including some 
rare and unusual varieties of grapes, with unfamiliar 
names such as Graciano, Tempranillo, Durif (the real 
name for Petite Sirah), and Souzão. Those with 
origins on the Iberian Peninsula are bottled under the 
sister brand, Quinta Cruz.   

Mr. Emery also presented an extra, unusual product:  
Osocalis “XO” Alambic Brandy, which was 
sampled, found to be lovely and smooth, and added 
to our stash. Our group, being impressed with the 
variety and difference in the wines produced by this 
winery, took away a representative quantity of the 
product.  

After our return to The Dream Inn to unload our 
purchases from the day and prepare for dinner, we 
were picked up that evening and taken to The 
Paradox Hotel, just minutes away where, joined by 
Delaney, we shared a delicious variety of dishes, 
sharing many at a table for eight (while gauging the 
success of the Giants by the reaction of other 

patrons) after which we were returned to our hotel, 
collected a gratuity for Delaney, bade farewell to our 
chariot and driver, then gathered in our rooms to 
savor some of our wines, watch the moon, ocean and 
stars and talk about the wonderful day. 

On Sunday, we all checked out and headed for 
downtown Los Gatos where we, in festive 
atmosphere and perfect weather, headed to The 
Purple Onion to provision ourselves for lunch before 
heading uphill to the historic Testarossa Winery.  

Once again, we were accorded very special 
treatment, including the complete attention of Diana 
Jensen, who co-founded the winery with her husband 
Rob. She regaled us with the history of the former 
“Novitiate” winery from the late 1800’s and of the 
winemakers’ odyssey from an almost casual hobby to 
a thriving economic enterprise, including the role of 
and relationship to the Jesuit owners and builders of 
the seminary, now a retirement home. 

Our tour included a chronological cellar tasting with 
Winemaker Bill Brousseau: from stainless steel tanks 
full of newly harvested grape juice, to both red and 
white wine slightly further along in the process, with 
fermentation barely begun, to dry wines in new and 
used oak barrels for one and three years – the most 
extensive such demonstration we have ever 
experienced, including close-up views of the entire 
process as it has evolved within a veritable stone 
castle.  

We then retired to picnic tables outside for lunch 
joined by Diana who spoiled us with four bottles of 
Testarossa’s finished product, including 2010 Santa 
Lucia Highlands, Doctor’s and Sierra Madre Vineyard 
Pinot Noirs, and a 2009 Santa Cruz Mountains 
Meritage.  

Finally, we entered the cathedral-like gift and exhibit 
area where again we purchased some of the 
outstanding offerings, which are pricey but worth it. 
 

Thus concluded our premier wine (and beer) trek and 
experience, ably arranged by Steve Martin, Rod 
Santos and Chris L’Orange, leaving those of us 
involved with a hankering to offer such a weekend 
every year based upon the fun and beauty 
experienced by a small group in varied venues with 
great wines and memories. 

Save the Date: Saturday, January 26, 

2013: Winter Follies / Catered Festivities,  
Cellar Master Award & People’s Choice 
Award Wine Contest!  


