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Gourmet Garden Party Fun   
Terrific wines by the wine makers 
themselves, a gourmet Italian luncheon, 
and the warm hospitality of Steve and 
Kathleen Martin at their beautiful gardens 
and home overlooking the Bay combined to 
create a delightful Lawyer Friends of Wine 
June event.  

Kathleen Martin’s Alice in Wonderland 
garden setting provided the perfect respite 
from graduations, Father’s Day, and June 
weddings for tasting wines that many of our 
members were experiencing for the first 
time. 

Third 
generation 
winemaker 
Peter 
Bargetto (in 
photo, 
right) of 
Soquel  
Vineyards 
proudly 
provided 
samples of 
numerous 
varietals, 

including their double gold medal winning 
2003 Pinot Noir Partners’ Reserve. 
http://www.soquelvineyards.com/ 

Several other Soquel medal winners plus a 
special tasting from wine bottled 24 hours 
earlier kept many of our members and 
guests busy discovering new favorites. 

At a garden table with a view of the bay, 
winemaker and lawyer Chris Gemignani of 
Generosa Winery provided tastings of 
“California Super-Tuscans.” These rich and 

complex offerings are made with Bordeaux 
varietals blended with the great Italians 
such as Sangiovese, Barbera, Charbono, 
Nebbiolo and Dolcetto.  

The gorgeous labeling on clear bottles 
primed the visual senses for the surprising 
colors of the wines themselves.  

Imagine a wonderful, full bodied Pinot Noir 
that is a blushing rose color and 
appropriately named, “Fair Maiden.” Their 
winemaking methods deliberately coax 
unique colors while attaining great flavorful 
results.  

Another 
favorite 
from 
Generosa 
named 
“Tuscan 
Wedding” 
was a 
masterful 
blend of 
Cabernet 
Sauvignon, 

Sangiovese, Merlot, and Cabernet Franc. 
Chris’ family history is rich with winemaking, 
dating back to 18th century Tuscany. The 
result is something “molto Italiano” 
http://www.generosawinery.com/ 

http://www.soquelvineyards.com/
http://www.generosawinery.com/


Other fine offerings representing Santa 
Cruz included David Bruce 2001 Pinot Noir, 
Ridge 2000 Cabernet Sauvignon, Cinnabar 
2002 Chardonnay, Bonny Doon 2002 Dry 
Riesling, and Thomas Fogarty 2002 
Chardonnay. 
Inside the Martin’s home, our sumptuous 
gourmet Italian lunch included sharing 
conversations with the winemakers 
themselves who have certainly learned the 
secrets of their forefathers. 
This “member home event” was a great 
opportunity to get to know our members, 
guests, and sponsoring winemakers, and 
was truly enjoyable . Thanks again to Steve 
and Kathleen Martin. 
 

A Taste of Southwest France! 
By LFW President, Bill Smith 
LFW has scheduled its first international 
event for June 22-24, 2006.  The detailed 
schedule for this festive event for great 
friends and great wine is in a special 
separately attached pdf file. 
Nous allons a France! It will be three days 
in the Bordeaux, Dordogne and Lot-et-
Garonne regions of southwest France.   
The focus will be on learning about wines 
from the Bordeaux and Bergerac AOCs 
(AOC is an abbreviation for Appellation 
Controlee:  a statutory, legally controlled 
area of elite wine production) and seeing 
some of the fascinating sites in the area.  
You will have time to explore the area on 
your own before and after our program.   
For the last two years I have owned a small 
stone house in the medieval hilltop village 
of Monflanquin, France.  Monflanquin is a 
bastide town or medieval fortified new town 
built by the French in 1256 just before the 
Hundred Years' War.  It has been 
designated as one of the most beautiful 
villages in France which is a coveted 
honor.  It is located about 40 minutes south 
of the Dordogne River and the town of 
Bergerac and is in the Lot-et-Garonne 
department. My village is in easy proximity 
to all the wine regions of southwest France, 
and there are many other than Bordeaux.  
This is the land of fois gras, truffles, prunes, 
Armagnac and many other delicacies. 

Over the next few months, I will use this 
column to entice you to join us , including an 
extensive reading.  Everyone who comes 
will be expected to fly on their own and rent 
a car.  Driving in this area of France is quite 
simple, and I believe the roads and 
markings are superior to California.   
There are several convenient ways to get 
there and I will provide all of the options in 
upcoming columns.  I also will provide 
information about hotels in the two areas 
where we will be spending the night for our 
program.  Hotel reservations must be 
made by no later than November 1, 2005 
because many small hotels in this region 
close for the winter. Hotel prices are 
reasonable and are generally less than 
what we pay.  There will only be two events 
that we will have to pay for in advance, i.e . 
a very special introductory wine tasting 
class in St. Emilion and our Friday evening 
dinner on the square in Monflanquin. 
I will outline the program for you in this 
column.  If you are interested in attending I 
would like to hear from you by no later 
than October 1, 2005 by email at 
WBSAS@aol.com.  Simply tell me the 
names and addresses of those persons 
who will be coming.  We are limiting this to 
LFW members and their spouses at this 
point and the ideal size of the group will be 
20-30 persons, so space is limited.  We will 
include you on a first come, first served 
basis just like other LFW events.      
I hope you are intrigued by our program.  
We will get in a lot in a short period of 
time. This will give you adequate time to 
explore on your own and taste all of the 
fascinating wines in the region.  I sincerely 
hope that you will consider joining us.   
A bientot, Bill 

 Welcome New Member! 
Joseph Russell, sponsored by Bill Smith 

Next Event: September 17, 2005  
Our annual Harvest Moon event will occur on 
September 17 at the Duckhorn Winery 
(between Napa and Rutherford).  Dinner will be 
at Paraduxx Winery, which has lovely grounds. 
For details, check your private flyer to be sent a 
few weeks prior to the event. Save the date! 


