
Whole Lotta Sipping Going’ On…
Harvest is happenin’ and that means lots of wine 
is percolating…an exciting time to live in the 
Sonoma Valley. We have lots to share with you in 
this newsletter, so sit back, grab a glass of your 
favorite Two Amigos vintage and enjoy!

Sonoma Tasting Room Update
After 5 years on the Sonoma Square, we closed our 
door to daily retail with the focus directed to our 
wine club and offering private tours and tastings 
at the winery in Glen Ellen. With the expansion 
of our La Familia Wine Club, we have the very 
fortunate problem of not having enough wine for 
membership and daily retail. All of our wines are 
now reserved for La Familia wine club members 
(that’s you!).We are strongly encouraging all 
those who are local or who find themselves in the 
Sonoma Valley to make an appointment to visit 
the winery. Guido and Vito will gleefully provide 
a tour and tasting not to be forgotten. You can also 
pick up your shipment at the winery if you choose. 
Your tasting is free, OF COURSE!!!

TAW Website
We revamped our website this spring. The most 
exciting feature is that we have a drone video of 
the winery that is spectacular! You will find it on 
the Private Tours page. Check it out along with the 
other pages. Make us one of your “Bookmarks”. 
www.twoamigoswines.com

Transcendence Theater Broadway 
Under the Stars

In June, we again sponsored opening night of 
Broadway Under the Stars at Jack London State 
Park in Glen Ellen. Together with 175 wine 
club guests we sipped, picnicked and enjoyed 
a fabulous show. Squire and Suzy’s daughter, 
Lexy Fridell, starred in the cast and it was “Wine 
Country on Steroids” once again!!!

Summer Nuptials
Shortly after the Broadway Under the Stars Show, 
Lexy and her sweetie, Graham, were married at 
our Glen Ellen winery. Clearly, an amazing event 
enjoyed by almost 300 people. We are all still 
smiling…
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Spirits of Saint Louis
In late August, we were invited to St Louis by three 
couples who had joined La Familia in February 
while out here vacationing. The D’Antonios, 
Williamsons and Corleys hosted a fabulous wine 
reception for 60 friends in the D’Antonios home. 
We all had a great time and baptized 12 new 
members to La Familia. WOW!! You might want 
to consider doing the same in your home…chat 
with Guido about details.

Sonoma Wine Country Weekend
There are lots of great pictures on our Facebook 
page and also on the Sonoma Wine Country 
Weekend page highlighting this great Labor Day 
weekend event. The fundraising generosity was 
staggering and the weekend generated over $5 
million! A big local charity focus is children’s 
literacy. So proud to be a part of it all….

“Porto-Pahw-tee” – Portugal 
in May 2017

We are most excited about the La Familia Wine 
Club Uniworld River Cruise to Portugal in May 
2017. If you have never experienced a river cruise, 
you should treat yourselves to this extraordinary 
way to travel. The trip will include 3 days 
exploring Lisbon and then an amazing itinerary 
through the Duoro River Valley. We have heard 
nothing but superlatives about this itinerary For 
details, check out our May 2017 cruise website: 
www.glenlyontwoamigoswinecruise.com.  Here 
is our Bordeaux River Cruise family portrait.

Pick Up Party 
Sunday, October 23rd

No...Two Amigos has not started a dating 
service…..But we are having another “Pick Up 
Party at the winery. Come on over and enjoy the 
beautiful winery, lunch, special pairings, discount 
offers and more. An invitation will be sent later 
but mark your calendars for October 23rd.. Our 
Pick Up Party in May was a blast and this will be 
even better!

 Let’s Stay Connected
You can follow us on Facebook, Twitter, etc and 
would love to see pictures of you enjoying Two 
Amigos Wines. PLEASE let us know if you are 
in the Sonoma Valley so that we can connect in 
person. The only # listed anywhere rings directly 
to Guido…it is the only corporate # and the # for 
the custodian! HA! Remember, your La Familia 
discount applies to ALL purchases not just your 
scheduled shipments! Great gifts, bribes, and the 
solution to empty wine shelves…
To quote an ancient proverb… 
“A meal without wine is called breakfast.”
Happy Sipping!



Harvest 2015
Mother Nature decided to turn up the thermostat 
a bit this summer and fall. We harvested early 
and finished our last pressing early this month. 
Suzy and Kari were given the task of picking out 
the MOG…(Material Other than Grapes)!!! No 
extra sticks or leaves on our wines!

Two Amigos Wines Fall 2015

We were over the moon with the results of the 
Sonoma Valley Wine Auction. We raised 4.5 million 
dollars for local charities most of which will focus 
on children’s literacy programs. Squire was the 
MC. Suzy directed and together with Kari danced 
in the favorite Magnum Force performance which 
raised $85K!! It was astonishing!

Sonoma Valley Wine 
Auction Results

“Four Events in One Day”
Last January, we had an inaugural event at the 
winery, “Four Events in One Day”. We hosted 
seminars in pruning, bottling, wine tasting and 
then had an incredible gourmet dinner together. 
Everyone loved it and so we plan to repeat it 
again in early 2016…stay tuned for details.

Our New Two Amigos Wines
Seems like we say this every year BUT...these 
really are the best wines Squire has ever made. 
Two Amigos now features nine hand-crafted 
small lot wines. A common dilemma that arises 
after a session in our Sonoma Tasting Room is 
when folks liked ALL our wines and can’t decide 
which ones to take home. And THAT’S why 
you’re in the La Familia Wine Club… You can 
enjoy ALL our wines all year long.



Broadway Under the Stars
In early September, right after the auction, we 
again hosted Broadway Under the Stars at Jack 
London State Park. Over 100 of our ‘La Familia 
Clubbies’ sipped, picnicked and enjoyed the 
extraordinary talent of Transcendence Theater 
Co. Squire and Suzy’s daughter, Lexy, was part 
of the cast and gave a jewel of a performance. We 
plan to host this event again in June so watch for 
details in the future…Certainly not to be missed.

Syrah Pairing Recipe
Mushroom Risotto with Pork Tenderloin
2 lb pork tenderloin
Olive oil, Salt & Pepper
Fresh rosemary, finely chopped
1 oz dried mushrooms, 1 cup boiling water
1 shallot, minced
1 cup Arborio rice
3 cup chicken stock, heated
½  cup dry white wine
2 tablespoons butter, ½  cup grated parmesan
2 tablespoons fresh parsley 

Rub tenderloin with oil, salt, pepper, and rosemary. 
Marinate for 2 hours in the refrigerator.
Sear tenderloin on all sides in olive oil, transfer pan to 400 
degree oven and roast for 15 minutes. Let rest for 10 minutes 
before thinly slicing on the bias.
Risotto:
Place mushrooms in a bowl and pour boiling water over 
them; cover and let sit 10 minutes.
Saute shallots and rice in olive oil  for 5 minutes. Add 
the stock and wine. Remove mushrooms and chop them 
roughly. Add mushrooms, their liquid and salt to the pot 
and bring to a simmer. Stir well, reduce heat cover, and 
cook for 20 minutes, stirring once more after 10 minutes. 
Stir in the butter, parmesan, and parsley. Bon Apetit!

Winery Tours
How about a wine tasting at the overlook at 
our winery? Bring your friends and enjoy this 
amazing view. You can arrange this through 
Guido at bob@twoamigos wines.com.

As always, remember you are never charged 
for tastings in the Wine Room. Your La Familia 
discount always applies to any purchase. Stop 
by our Sonoma location, bring your friends and 
enjoy. 
Hope to be sipping with you soon…
Guido (Bob) & Vito (Squire)

May La Familia 
Gathering

We had a super time with 50 wine club friends 
on a Uniworld River Cruise in Bordeaux this past 
May. We will be looking for another potential 
river cruise for the Spring of 2017. 
In May 2016, we plan to host a local event at the 
winery. Reprising the Winery gathering we had 
five years ago it is not to be missed! Look forward 
to a catered wine country dinner, incredible 
entertainment and of course your favorite wines.
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Bon Voyage!

We are soon taking off on our 
Bordeaux River Cruise on 

Uniworld’s River Royale with 50 
of our most adventurous wine 
clubbies! This promises to be a 
cruise of great discovery in the 
heart of the French wine country. 
Did you know that Bordeaux is 
about 3 times the size of Napa 
and Sonoma counties and makes 
10 times the amount of wine? 80 
million cases/year. YIKES!

Vito and Guido will be hosting again this year along with our wives, 
Suzy and Kari. The boys will be presenting a wine seminar dubbed 
“Bordeaux Dee Oh Dough!” And the best news? ALL beverages 
(including wine) are included! This could be trouble…

Bubbles Anyone???

Vito’s (Squire) daughter Lexy has created 
a scrumptious new Sparkling Rose called 

Lexy’s Toast. It has the structure and profile 
of a great French Champagne and the subtle 
complexity of a great Rose’. A delicious Bubbly 
Blend of Pinot Noir and Chardonnay with aromas 
of white peach, pink grapefruit and red raspberry.
Now available through Two Amigos Wines ($32 
minus your club discount).

Broadway Under the 
Stars…again!  June 19th 

“Wine Country on Steroids!”

Our third annual quintessential Wine Country 
Picnic is coming up June 19th as we host the 

opening night of Broadway Under the Stars in 
Jack London State Park in Glen Ellen. We expect 
to have 150 of our wine clubbies in attendance to 
enjoy the incomparable fare created by Catherine 
Venturini of Olive and Vine and copious quantities 
of Two Amigos wines. We have reserved special 
seating for the performance. News Flash!! Vito 
and Vita’s daughter, Lexy has a starring role.
For more info: www.twoamigoswines.com.We 
will also be hosting another event at the close of 
their season in September, so please plan to join 
us for one of these amazing evenings.



Spectacular 
Pairing Recipe!

As a special treat, here is a crab cake 
recipe from Jacci Summers, our 
resident gourmet cook and La Famila 
member. It is a perfect pairing with 
the 2013 Two Amigos Chardonnay 
included in your shipment.

CRAB CAKES
1lb. cooked crabmeat
1/3 c tarragon aioli, recipe follows
1 T dijon mustard
1 celery stalk, minced
1 shallot, minced
1/4 c minced red bell pepper
1 T coriander
1/2 t paprika
1/2 t worcestershire sauce
1 c panko bread crumbs
1 T lemon juice
s&p
Mix all ingredients together in a large 
bowl. Form the mixture into cakes & 
coat each side with panko. Heat the oil 
and butter in a saute pan over medium 
heat and saute the cakes until golden 
brown, 1 to 2 minutes per side.

TARRAGON AIOLI
3 egg yolks, at room temperature
1 clove minced garlic
3 T chopped fresh tarragon
4 T lemon juice
1 T champagne vinegar
1/4 c olive oil
1/2 c canola oil
s&p
Combine the egg yolks, garlic, 
tarragon, lemon juice, and vinegar in 
a food processor. Pulse to blend the 
ingredients and slowly add the oils. 
Season with salt and pepper to taste. 

Sneak Peak…Remember 
our Cuvee Classico??

Here’s a sneak peek… Later this month we will 
announce the return and release of a VERY limited 

vintage of the much-coveted 2013 Two Amigos Cuvee 
Classico. The 2011 Cuvee was, by far, our most popular 
wine when we opened the Tasting Room 3.5 years ago. 
The 2013 Cuvee Classico will be a wine club exclusive 
offering and it is an incredible wine… Stand by! Get 
ready for some sensational sipping….
Mulligan, Squire, Michelle and I are holding down 
the fort in the  Sonoma Tasting Room. Follow us on 
Facebook and keep current with Bordeaux River 
Cruise updates and other fun things we are offering in 
the Tasting Room like “Junk Food Friday”. 
Hope to see you back in the Tasting Room real soon! 
Bring a friend who joins La Familia and pick out a 
bonus wine for yourself!

Ciao for now… 
Guido & Vito Vino 
(aka Bob & Squire).


