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elax–You’ve Discovered Sera Fina Cellars, Amador County’s Newest Winery!

Our wines are well balanced and food friendly, a family tradition that originated with my great,
great grandfather in a small village in Italy in 1883. This tradition continues today at Sera Fina
Cellars, where we specialize in hand crafting small lots of wine from some of Amador
County’s finest vineyards. Whether you enjoy these releases at the winery’s tasting room or
at your own dinner table with family and friends, we invite you to …Relax, You’re At Sera Fina.
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2009 Amador County Barbera

Deep ruby color with a light touch of oak spice and smooth tannins. The medium body and natural acidity makes it
a good red for a wide range of foods including pasta, roasted and smoked meats, game, nuts and cheeses.
A combination of unoaked and barrel aged wine
600 cases produced, released November 2011. Enjoy now through 2013.
...............................................................................................................................................................................

2010 California Malvasia Bianca

This ancient grape is noted for exotic floral perfumes and ginger spice aromas. Off dry, it’s a refreshing change of pace
from traditional whites and pairs well with snacks, full flavored seafood and spicy Asian and Latin meals.
Lodi Malvasia Bianca and Central Valley Malvasia Bianca
500 cases produced, released September 2011. Enjoy now through 2012.
...............................................................................................................................................................................

2010 Sierra Foothills Sauvignon Blanc

A long, cool fermentation accented the delicate mineral and lemon-lime flavors. The crisp finish makes it ideal before
meals and with lemon pepper seasoned seafood and shell fish, roasted chicken and dinner salads.
Amador County Sauvignon Blanc complimented by Roussanne and Viognier
750 cases produced, released December 2011. Enjoy now through early 2013.
...............................................................................................................................................................................

2010 Amador County Pinot Grigio

Beautiful straw color, apricot and orange blossom flavors and a full-bodied, well rounded mouth feel. Enjoy
before meals and with mild risottos, roasted chicken or turkey, and delicate seafood dinners.
Amador County Sauvignon Blanc complimented by Roussanne and Viognier
750 cases produced, released December 2011. Enjoy now through early 2013.
...............................................................................................................................................................................

2009 Amador County Zinfandel

Amador County’s signature varietal.This vintage features rich blackberry and cherry flavors, delicate oak accents,
smooth tannins and a satisfying finish. Pour with smoked or grilled meat, hearty stews, rich pastas and meat sandwiches.
Amador County Zinfandel accented with Amador County Syrah and Barbera
750 cases produced, released September 2011. Enjoy now through 2013.
...............................................................................................................................................................................
We invite you to visit our tasting room and relax a little at 17000 Latrobe Road in Plymouth, California,
about two hours from San Francisco and forty minutes from Sacramento.
–Paul and Whitney Scotto

www.SERAFINACELLARS.com

