
Who knew you could produce stunning results 
in California with Italian varieties? Lorenzo 
Petroni knew. He was the first California 
vintner to grow the prized Sangiovese Grosso 
clone. The Brunello di Sonoma is Petroni’s 
flagship wine. Excellent sun exposure and 
optimum climate ensure the slow ripening 
of the grapes, which in turn, makes wine of 
great depth and complexity. The palate is full 
bodied, mouth coating and richly flavored. 
The flavors mirror the aromas; 
earthy, intense, loads of cherry 
fruit and complex flavors. 
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Petroni Vineyards Cabernet Sauvignon is an estate 
grown wine but from a very unusual vineyard made 
up of various slopes and elevations. There were five 
different clones planted to ensure the highest 
quality fruit that would yield a balanced and 
memorable Cabernet Sauvignon. The variance of 
elevation produces grapes that are balanced and 
earthy. Petroni’s Cabernet Sauvignon is richly 
scented with aromas that include milk 
chocolate, blueberries, red currant, and a slight 
floral spearmint note.  Bold and approachable, the 
rich chocolate fruit coats the palate underpinned 
with abundant soft velvety tannins and 
moderate acidity.  The finish is balanced, long 
lasting and memorable. The wine 
gets its silky mouth-feel from being 
barrel-aged in new French oak for 18 
months. 
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An organic grape-growing philosophy with minimal 
intervention in the cellar and a faith in Sonoma 
Valley as a premium winegrowing region is the 
driving force behind Petroni Vineyards. The high 
elevation of Petroni’s vineyard keeps the vines cool 
and promotes a longer ripening period to allow full 
flavor development and optimal retention of 
acidity. Produced using classic Burgundian 
techniques, Petroni’s 2008 Chardonnay exhibits 
aromas of grapefruit, melon, citrus and hints of 
butterscotch.  An extremely appealing texture that 
glides across the palate, it finishes elegantly with 
lingering fruit, subtle classy French 
oak notes and superb balance.
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Who knew you could produce stunning results in 
California with Italian varieties? Lorenzo Petroni 
knew. He was the first California vintner to grow 
the prized Sangiovese Grosso clone. The sassy 
Rosato di Sonoma is crafted from Sangiovese, 
Cabernet Sauvignon, and Syrah grapes grown in 
Petroni’s estate vineyards, one of which overlooks 
the Sonoma Valley from high in the Mayacamas 
Mountains. The mineral-rich volcanic soil of the 
high altitude vineyard gives the fruit a complex 
character. This Rosato exhibits exuberant aromas 
of fresh wild strawberries and cream.  The almost 
imperceptible sweetness is perfectly 
balanced with fresh acidity and 
generous full body. 
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An organic grape-growing philosophy with 
minimal intervention in the cellar and 
a faith in Sonoma Valley as a premium 
winegrowing region is the driving force 
behind Petroni Vineyards. In Petroni 
Sauvignon Blanc, tropical fruits, melon 
and passion fruit dominate the aromas with 
a pleasing creamy, spicy nuance adding 
complexity.  Rich stone and citrus fruit coat 
the mouth with a touch of spicy toasty oak 
in the background, leading to a palate that 
finishes long and is beautifully 
balanced. 
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An organic grape-growing philosophy with minimal 
intervention in the cellar and a faith in Sonoma 
Valley as a premium winegrowing region is the 
driving force behind Petroni Vineyards. The grapes 
for the Petroni Syrah are grown in two separate 
Estate vineyards: one vineyard gives the wine 
subtle richness and depth while the other adds 
power, complexity, and spice. To preserve the 
richness, the finished wine was neither fined nor 
filtered. Elegantly perfumed with red berry and 
Rhone-like characters of licorice, spice and earth.  
The palate is complex, savory with concentrated 
fruit and packed with fine tannins.  The aromas 
extend on to the palate with fresh 
acidity, a long lasting finish and an 
old world rusticity. 
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The Rosso di Sonoma is a blend of Syrah, 
Sangiovese, and Cabernet Sauvignon. The rich 
volcanic soil of the Sangiovese and Cabernet 
vineyard, impart power and dimension to the 
grapes.  While the very high elevation of the Syrah 
vineyard, know for loamy soil, gives the grapes a 
rich earthiness that balances the other grapes. The 
result: joyous rhapsody that will ring harmoniously 
on the palate. Sweet ripe blackberry, black cherry, 
fruit cake spices, vanilla, caramel and floral notes 
flood the senses with a hint of citrus zest and cedar 
in the background.  The ripe flavors are balanced 
nicely with tangy acidity and subdued 
tannins which keep this wine dense, 
fresh and easy to drink.
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