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Malibu Vmeyards

s two d e the fll heie-
L Winemaker Jim Palmer is
pointing w0 o cluster of Syeah
grapes and explaining w chef Fran-
cescr Welisco and owner Tarcisio
Moscont of Tra di Nai' Ristorante
how he can tell when the prapes are
ready o b L don't need 1
SHrHe n e that the becsare
all owver thas fruit, enjoving the supars in it
Palmer instrices the e restmurant men o
pick:a few grapes and tiste them, “You have 1o
liaiake e thie seeds You w 14 that are durk
. colot. This is when you pick the grapes”
he mstruces. Velason and Mosc
ar-the sweetness of the tny, dark
ter 12 vears 1 finally understund what Tm dis-
ing" says the omn behind Malibe Vineyvands
{raalibu-vinevardecom) amd its sward-uar
WInes
This hillside planted with Symbh and the
acioiming. fladands  and canyon—
Merdor, Cabernet FFranc, and Sangio are
only o few minutes” dove from Trea di Non Ris
porante in Malibw Savs Palmer, “Everytime 1

t there three

I and adds,

i have come i
that supplies =0 many, grear wines to
Motk costomers The wine thevre disc
o 15 the Sanptovese Vortex, The Sar
varetil lominant grape in (
haik Been a rough oneg for Californm winemak
£rs 1o m: t Palmer has
Italian winen like: th
man Marche £00 AnUnon 1
wiorld blend of B0 Sangiovese

and 10% Cabernet Frine that mstes of the

world, Gaayol, the resturant and wine review-

ing empirc describes P

2 “clean; cleganr and

miran acidic charac

The Best of Wine websie calls the 2007 vin

mpe “well-made wine that s talian.” Chef
i, whis i p in Draly, finds the 2008

sy-tnnking: wine—

CUFTEnt Erapes,

est them m the

s that's ..1.11|:| Yo pet

sharper flavors |n|j ln et quality g ks

Then the frun will be de-sternmicd  and put in

cold stoepe for three days which eoncentmites

the faviors even more. After crushing, the juice

prety much gets left alone. T doa't have o do

aloy” Palmer noves. He relies on the L|'.J.||J1'. ot
the fruat 10 make 2 wonderful wine.

Chice the mew vintage of Sangiovese Vor-
rex is peady, Palmer will bring it down the hill
w Tra i Nod for chef Velasco o rsie. But
these grapes will mke meo years to muture in
French oak casks betore ther mice can be

0 CONCED
i Up A spe
ectly with
the wine, [t stares i tagliatelle pasia in @
Baralo-wine and ¢ zee Then he
achd parsnips, pancents, and Pecoring cheese.
Finally, he shaves black truffle
“Frances
Palmer after msnng

from a winemaker whio has

Palmer,

muaker and the chef
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ﬁ lnrmdl.ium_; Malibu Vineyard Wines
#‘ i |131I:mr isipioneering super Malibu wines

worthy of national attention.” - Antonio Alessi

“If you don't know
your wine grapes,
know your winemaker.”
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Trali Noi Ristorante brings local, Malibu Vineyard wines to the difiing table.
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Tra di an Rlstnrante

"One of Malibu’s Best!”

- Zagat Restaurant Guide

A WINE TO GIVE
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