
After being harvested, 
the grapes are pressed, 
centrifuged,
and then held cold at 28 
degrees Fahrenheit to 
prevent early 
fermentation. The same 
technique is also used 
when infusing the 
berries to capture their 
fresh flavors. Once the 
desired sweetness is 
achieved, the wine is 
centrifuged and bottled 
to prevent further 
fermentation. The wine’s 
bright acidity and low pH 
strike the perfect 
balance with the wine’s 
inherent sweetness.

Throughout the year, 
the juice is fermented at 
various intervals to 
retain freshness and 
Stella Rosa’s iconic 
delicate sweetness. The 
same technique is also 
used when infusing the 
peaches to capture their 
fresh flavors. During the 
fermentation process, 
the alcohol is created in 
tandem with
the wine’s natural 
carbonation. The wine’s 
bright acidity and low 
pH strike the perfect 
balance with the wine’s 
inherent sweetness.

Stella Rosa Red Fruit 
Fusion is a proprietary 
blend of several organic 
red grape varietals from 
Piedmont, Italy. The wine
is elegant and fresh with 
crisp flavors of organically 
grown strawberry and 
red berries for balance 
and rich taste.

$22

STELLA ROSA
PINEAPPLE CHILI

STELLA ROSA
ROSSO

STELLA ROSA
PEACH

STELLA ROSA
ORGANIC RED FRUIT FUSION

Varietal: Muscat Canelli

Appellation: Piedmont, Italy

Varietal: Brachetto

Appellation: Piedmont, Italy

Varietal: Brachetto

Appellation: Piedmont, Italy

Varietal: Muscat Canelli

Appellation: Piedmont, Italy

STELLA ROSA SELECTION
SWEET • ENJOY THE SWEET FLAVOR OF SUMMER LOS ANGELES

Stella Rosa Pineapple 
Chili is a proprietary 
blend produced from 
Moscato D’Asti, infused 
with hints of pineapple 
and a subtle heat from 
Italian chili peppers 
that develop on the 
finish. This slightly 
sparkling wine 
combines refreshing 
tropical notes with 
crisp acidity that 
immediately transports 
you to summer days.

NEW
FLAVOR

NEW
FLAVOR



LOS ANGELES

This is an easy-going 
Syrah designed for 
pleasure, with aromas of 
dark cherry and 
blueberries framed by 
notes of graham 
cracker, baking spice, 
and a hint of white 
pepper. In the mouth, 
flavors of blackberry 
and molasses ride along 
a rounded palate with 
lovely smooth tannins. 
With a toasty hint of 
vanilla, the wine comes 
to a lengthy conclusion 
with lingering notes of 
black fruit.

60% of this chardonnay 
was barrel fermented in 
small American oak 
barrels giving the wine a 
beautifully rounded 
mouthfeel and lovely 
touches of 
well-integrated toasty 
oak. Flavors of tropical 
guava, Meyer lemon, and 
fresh orange greet the 
nose, while notes of 
white flowers and spice 
balance out this wine. 
55% percent of the wine 
went through malolactic 
fermentation, imparting 
a rich mouthfeel. 

Appellation: Monterey,
California

Appellation: Paso Robles,
California

Appellation: Paso Robles,
California

SAN SIMEON
SYRAH

MADDALENA
CHARDONNAY

After aging in French 
barrels for 18 months, our 
wine reveals ripe flavors of 
black plum and currant 
with accents of vanilla and 
dark chocolate. Structured 
tannins provide texture 
and depth with a lengthy 
finish.

OPAQUE
PETIT VERDOT

Captivating fruit aromas 
of black cherry, raspberry 
and rhubarb lift from the 
glass aside notes of dark 
chocolate, black pepper, 
strawberry jam and a hint 
of fennel. Similar 
characteristics fill the 
mouth joined by 
distinctive black cherry 
and a pleasant note of 
spicy cinnamon on the 
finish. The wine’s texture is 
rich and round, promising 
pleasurable drinking for 
years to come.

Appellation: Monterey, 
California

SAN SIMEON
PINOT NOIR

MIXED DRY • 100% ESTATE AND SUSTAINABLY GROWN
CENTRAL COAST SELECTION$25

LOS ANGELES



TASTE OF FRUIT FARM
SWEET • ENJOY THE FLAVORS OF FRUIT FARM

$22

To handcraft 
San Antonio Fruit Farm 
Peach-Passion Fruit 
wine, White Moscato 
grapes are harvested 
from our northern 
hillside vineyards in 
Piedmont Italy. 
Peach-passion fruit 
juice is then blended to 
create a delicate yet 
rich flavor profile. 

To handcraft 
San Antonio Fruit Farm 
Strawberry-Guava 
wine, White Moscato 
and Brachetto grapes 
are harvested from our 
northern hillside 
vineyards in Piedmont 
Italy. Strawberry-guava 
fruit juice is then 
blended to create a 
delicate yet rich 
flavor profile. 

Varietal: White Moscato -
Brachetto

Appellation: Piedmont, italy

To handcraft 
San Antonio Fruit Farm 
Cherry-Lime wine, White 
Moscato and Brachetto 
grapes are harvested 
from our northern hillside 
vineyards in Piedmont, 
Italy. Cherry-lime juice is 
then blended to create a 
delicate yet rich 
flavor profile. 

FRUIT FARM
CHERRY LIME

FRUIT FARM
STRAWBERRY GUAVA

FRUIT FARM
PEACH PASSION FRUIT

Varietal: White Moscato - 
Brachetto

Appellation: Piedmont, italy

FRUIT FARM
BLACKBERRY ORANGE

To handcraft
San Antonio Fruit Farm 
Blackberry-Orange wine, 
Brachetto - Malvasia 
grapes are harvested 
from our northern hillside 
vineyards in Piedmont, 
Italy. Blackberry - orange 
juice is then blended to 
create a delicate yet rich 
flavor profile. 

Varietal: White Moscato

Appellation: Piedmont, italy

Varietal:  Brachetto-Malvasia

Appellation: Piedmont, italy

LOS ANGELES



LOS ANGELES

Maddalena Cabernet 
Sauvignon shows ripe 
red fruit, including 
raspberry, plum, and 
spicy black cherry. 
Barrel aging contributes 
notes of vanilla, caramel, 
and oak spice. The 
mouth is round with a 
rich, silky texture that is 
framed by soft tannins. 

Grenache grapes are 
harvested and gently 
crushed. The skins and 
juice remain in contact 
for several hours 
resulting in a lovely 
salmon-pink color. Ripe 
red berry, cantaloupe, 
and rose petal notes 
make this wine perfect 
for any occasion.

Appellation: Paso Robles,
California

Appellation: Paso Robles,
California

Appellation: Paso Robles,
California

$25
MIXED DRY • 100% ESTATE AND SUSTAINABLY GROWN
VINTNER’S SELECTION

MADDALENA
CABERNET SAUVIGNON

SAN SIMEON
GRENACHE ROSÉ

Deep, dark and richly 
textured, this wine is 
anything but “petite”. 
Aromas of blueberries, 
blackberries, and black 
currants greet the nose 
and draw you in. This 
wine evolves in the 
mouth with a core of 
mature black fruits that 
show incredible 
concentration. With nice 
acidity adding a pleasant 
punch, the wine finishes 
long with mature and 
balanced tannins.

SAN SIMEON
PETITE SIRAH

Maddalena Merlot offers 
aromas of ripe fruit and 
oak spice with hints of 
vanilla and anise. Ripe 
fruit flavors include bright 
plum and raspberry. Fruit 
flavors greet the palate 
and soft tannins frame 
the fresh texture that 
coats the mouth.

Appellation: Paso Robles, 
California

MADDALENA
MERLOT


