
 

 

W4631 

Scarpetta works with three of the best          

vineyards for Pinot Grigio in Friuli. The first 

vineyard is on the rolling banks of the Isonzo 

River, the second is in the hills of the Collio and 

the third is in the hills of the Collio Orientali 

del    Friuli. Our grapes are planted in cooler 

sites resulting in a wine of balanced acidity 

and alcohol. The wine shows that Pinot Grigio 

can be light and dry with veins of minerality 

and floral aromatics. 
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For orders delivered April 4– April 29 

Ask your Sales Representative about pricing information 

Born behind the scenes at Thomas Keller's French Laundry, where Bobby   

Stuckey, M.S. served as the Wine Director and Lachlan Mackinnon-Patterson as 

chef de partie, this is a union that brings us Scarpetta, a selection of wines from 

Friuli.  With honors that include a nomination by the James Beard Foundation 
for the "Outstanding Wine and Spirits  Professional" in 2008, Stuckey relocated 

with Patterson to Colorado "to pursue their vision of opening a neighborhood 

restaurant reminiscent of the Frascas they had visited in Friuli-Venezia Giulia, 

Italy."   A result of the relationships that have been forged over years of industry 

service and frequent travel to Friuli, the vineyards behind Scarpetta yield the 

superior fruits that produce every bottle of Scarpetta.   



 

 

In 2001, Don Sebastiani and his two sons, Donny and August, established Don     

Sebastiani & Sons. Today the company is led by Donny Sebastiani, great–

grandson of Samuele the Sebastiani patriarch. "The plan is to continue the progress 

that previous generations in my family have made," says Donny.  “We are focusing 
on appellation-driven wines that appeal to a more wine-savvy audience. At the 

end of the day, I've learned that the best thing a winery can offer is well-made 

wines of consistent quality. That's our family tradition, and that continues to be our 

vision for Don & Sons." 

Polished, vibrant and distinctive, the 2013 Gunsight 

Rock Cabernet Sauvignon features aromatic                 

complexity, marked with a mix of perfumed                    

sandalwood, cherry and red plum fruit. This beautifully 

crafted wine is delicate and graceful flavors of                   

pomegranate, hibiscus flowers and exotic spices            

predominate. Expressive tannins add to the already      

structured, full-bodied frame of this wine. The finish 

leaves you wanting more due to its depth and                     

persistence. Enjoy with rack of lamb and 

herbed -fingerling potatoes, porcini mushroom risotto or 

a blue cheese and fig salad.  

Gunsight Rock Cabernet Sauvignon ‘13 750mL 

W4743 
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The Path Cabernet Sauvignon ‘13 750mL 

W4742 

Our 2013 Cabernet Sauvignon offers aromas of        
blackberry, black currant and French roast coffee 

along with subtle herbal and cedar notes. Luscious 

flavors of dark chocolate, cherry pie filling, dried 
cranberry and brown sugar are accentuated by 

toasted vanilla on the finish from French and 

American oak aging. This full-bodied wine holds 
up well to bold dishes such as marinated ribeye 

steak, a juicy hamburger or porcini and blue cheese 

ravioli. 

The Path Chardonnay ’14 750mL 

W4739 

Our 2014 The Path Chardonnay is creamy, bright 
and lovely with aromas of pear, apple and citrus 

fan out of the glass with a splash of toasty oak. The 

fruit really shines, succulent pineapple and melon 
persist on the long and refreshing finish. This         

medium-bodied wine is one of our winemaker’s    

favorites, layered and rich, it pairs well with many 
dishes. Enjoy with lemon-oregano chicken, sautéed 

shrimp with zucchini or a simple spinach salad.  
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The Path Merlot ‘14 750mL 

W4741 

The 2014 Merlot opens with aromas of boysenberry, rose 

petals, vanilla and a hint of cedar. This wine exhibits a 

classic Merlot profile, with cranberry and tart cherry     

flavors, and a spice that appears on the mid-palate from 
both the terroir and French oak aging. Vibrant acidity 

drives the fruit profile throughout this medium-bodied 

wine, the flavors linger with the well-integrated tannins. 

Try this well-balanced Merlot with grilled pork chops 

with orange barbecue sauce, roasted duck and even your 

favorite burger.  

The Path Pinot Noir ’13 750mL 

W4740 

The aromas of our 2013 The Path Pinot Noir are fruit-

filled with crushed cherries dominating the nose and cola, 

wisteria blossom and vanilla playing significant roles. The 

palate is juicy—wild strawberry, sweetened cranberry, 

tart cherry and soft caramel combine to make an instant 

crowd-pleaser. Moderate acidity frames the wine and  

vanilla ice cream flavors prevail due to the 10 months of 

French oak aging. This wine is medium-bodied, with nice 

structure and well-integrated tannins. The finish is     

seamless and allows for wonderful food pairings. Serve 

with a wild mushroom risotto, rosemary grilled chicken 

thighs or pan-roasted salmon with soy-ginger glaze. 
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Ridge Crest Cabernet Sauvignon ‘13 750mL 

W5123 

Dark fruit of cassis and brambly Blackberry nuanced with herbal 

tones fill the nose. The palate is full with balanced acidity and 

dusty tannins. The finish is lengthy with resinous fruit aftertaste.  

A perfect wine for your favorite  grilled meat.  

Ridge Crest Chardonnay ‘13 750mL 

W5126 

The 2013 Ridge Crest Chardonnay is full of primary fruit flavors.  

On the nose are layers of stone fruit resting on   undertones of toast 

and chevre cheese.  The palate is crisp with balanced natural 

acidity and a rich palate made possible routine batonnage; aka, 

lees stirring.  Enjoy this wonderful rendition with seafood, rich 

pasta sauces, and goat cheeses. 

Wine selections 

from the Pacific 

Northwest 
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Ridge Crest Merlot ‘13 750mL 

W5124 

Dark aromas of cherry, cassis, coconut and vanilla abound on the 

nose with hints of spice under the more dominant fruit.  The palate 

is full with sweet vanilla oak and cherry flavors lingering on the 

tongue.  The acidity is balanced with the fruit flavor and supports 

the body and smooth tannins. 

Ridge Crest Syrah ‘13 750mL 

W5125 

Pepper and dark blue fruits dominate the nose with hints of        

vanilla tailing behind the bold fruit.   The palate contains         

gripping acidity that harmonizes perfectly with the subtle tannins 

and fruit.   Brambly blackberry flavor continues on the palate for 

some time after initial tasting. 

Wine selections 

from the Pacific 

Northwest 
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