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Few wine regions on earth can match
Santa Cruz Mountains’ climates, soils
and vertigo-inspiring views. Set high in
the mountains overlooking California’s
Silicon Valley, the Thomas Fogarty win-
ery has been making single-vineyard Pi-
not Noir, Chardonnay, Merlot and Cab-
ernet from the SCM appellation since
1981. Fogarty’s two estates are divided
into micro-vineyards, ranging from .25
to 5.25 acres, based on soil and topog-
raphy. All are maritime (12-18 miles to
Pacific), cool-climate (Regions | and ),
high-elevation (1600-2300 feet), low
yielding (1-3 tons per acre) and moun-
tainous. The winery was founded by Dr.
Thomas Fogarty, a Stanford cardiovas-
cular surgeon and world-renowned in-
ventor.

VINTAGE

With some of the lowest yields in
recent memory, 2005 will go down
as one of our most successful and
demanding vintages. Poor weather
throughout California in the spring
resulted in poor fruit set and conse-
quently lower yields. Low yields and
a perfect weather during prime rip-
ening weather allowed us to harvest
perfectly ripe fruit that was packed
with concentrated flavors, yielding
wines with delicious fruit.
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2005 BARBERA

OLETA VINEYARD
FIDDLETOWN
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VINEYARD

Dick Martella, Winemaker Michael
Martella’s brother, farms our Bar-
bera at his mountain vineyard in the
Fiddletown AVA. The red soils and
warm weather seem to be well suit-
ed for this Piedmont variety.

WINEMAKING

Harvest took place on November
2, a seriously late harvest. The “in-
dian-summer” we experienced in
September disappeared in October.
We essentially played chicken with
Mother Nature for weeks, outlasting
one of the worst seasons for mildew
in recent memory. We were reward-
ed with of some of the most striking
Barbera fruit ever. We drained off
about 5% of the juice to concentrate
the resulting wine after a few hours
of cold soaking. Pre-fermentation
maceration lasted for 3 days, upon
which time we inoculated for primary
fermentation with an isolate from
Piedmont. Aged in older French Oak
for 15 months this wine is a fantastic
expression of Sierra Foothills Bar-
bera. 5% Alicante Bouschet from the
Oleta vineyard was co-fermented to

add depth, complexity and spice.

TASTING NOTES

Our 2005 Oleta is a really complex and
delicious wine that really speaks to its
place of origin. Lots of pepper, cherry,
tar, rose-hips and earth. A recent ver-
tical of Fogarty Barbera left everyone
thinking this could quite possibly our
best Barbera ever! This is complex,
soil driven Barbera from a great vin-
tage, drink now or hold for medium

term cellaring.

TEcHNICAL DATA
APPELLATION:
Fiddletown

VINEYARD:
100% Oleta Vineyard
WINEMAKER:

Michael Martella

COMPOSITION:
95% Barbera, 5% Alicante Bouschet

FINISHED ALCOHOL:
14.1% ABV

ACID/PH:
.676/3.63

OAK TREATMENT:
French Oak
15 Months

TOTAL PRODUCTION:
253 cases

CALIFORNIA SUGGESTED RETAIL:
$36.00



