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2022 Estate Stone Soup

Hints of blackberry,
black tea and baking

spices. Enjoy dark
fruit, black pepper

and smooth tanins.  
Dry Creek Valley
meets the Rhône

Valley! 

Bold, earthy and a
little rugged...
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2024 Estate Brezza

Nectarine, peach
and floral aromas

on the nose. Sweet
citrus and stone
fruit with vibrant

acidity that ends in
a smooth finish.

An easy, BREEZY,
party-perfect wine

New Release!
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2024 Estate Viognier
New Release!

Key Lime, white
peach and fresh

ginger on the nose,
the palate has nice
acidity with a good

balance of fruit.

Pour it cold, sit back
and enjoy the

afternoon.
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2025 Estate Counoise
New Release!
Bright raspberry

and plum,
accented by a
subtle mineral

streak that adds
complexity. 

The kind of wine
you open when
friends drop by.
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2023 Estate Mourvèdre

Notes of black fruit,
leather and bay leaf.

A palate of  black
currant and pepper
with well-balanced

tanins.

Best enjoyed with
something on the

grill.

New Release!
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2022 Proprietor’s
Reserve

A delicate and rich
wine with beautiful

flavors of black
cherry and

pomegranate. A
classic example of

a GSM blend.

Graceful  / Savory
&  Memorable!
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2024 Pinot Noir

Discover flavors of
pomegranate,

black cherry, and
plum, enhanced by

sweetness from
oak.

Made for dinner,
good stories and

another glass.

New Release!

Welcome to Trattore Farms’ Fall Club Shipment!

Here are the wines and oils offered across all of our Club levels
for the Fall. Of course, you are always welcome to customize.
Here are a few key dates to know for this shipment:
Oct 2 - 11: Customization Window for wine/oil clubs is open.
Club Olio customization window is Oct 15 - 25.
Oct 5 - 14: Customized orders will be shipped.  As orders are
customized, they will be sent out early unless you say otherwise.   
Oct 14 - 21: Standard orders will be shipped. 
Oct 17th: Club Party!!  Will-call opens for all Pick-up orders.
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2026 Fall Club
Offerings - Oils & Vinegars

        Vigna          |          Terra          |           Poggio          |          Olio

California Tuscan Italian Tavola Mediterranean Blend

Trattore Estate Meyer Lemon Persian Lime

Valencia Orange

Over 20 different
varietals of olive

combine to create a
bold and spicy oil with

a unique buttery
palate. It is a tribute to
the rich olive-growing
tradition of our Estate.

Use it with bread,
marinades and salads!

This olive oil has an
intense orange

flavor with a perfect
amount of spice and

zest.  Try it over
vegetables, squash

and our favorite:
Chocolate Brownies!

This bold oil is a blend
of peppery Tuscan

olives and Greek
Kalamata. As a late

harvest, its flavors are
a rich, smooth blend

of ripe olive, white
pepper, and toasted

hazelnut flavor.

This medium-bodied
oil is incredibly

versatile!  Try it as a
toss for fresh pasta, a
drizzle over antipasto

or fresh vegetables,
even as a topping for a
soft cheese with a bit

of cracked pepper.

This medium-bodied
oil has grassy and

green olive aroma,
with subtle hints of

pepper and
cucumber, with a well-
balanced spicy finish.
Wonderful in salads!

A bright floral and
lemony aroma with

ripe olive flavors,
mild pepper, and

tangy zest that glides
to a smooth finish.
Use this popular oil

on anything that
wants some ‘zest’!

A mild lime flavor and
a tangy, peppery
finish. Try it over

melon, avocado and
in Mexican dishes.

Pairs wonderfully with
Balsamic vinegar for

a dressing.
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Fig Balsamic Vinegar

Fantastic in
marinades, dressings,

BBQ glaze, and
drizzled-over ice

cream! Add
sophistication to your
appetizer, charcuterie
board and just about

any meal.

New Release!

Happy Fall!
While summer’s fresh

produce provided a
wonderful backdrop for

our oils, Fall’s harvest
brings a whole new set of

flavors and pairings!
Experiment with new
tastes and enjoy the

richness of Fall flavors!


	2026 Fall Club
	Offerings
	7878          |           Vigna          |          Terra          |           Poggio          |          Olio
	Welcome to Trattore Farms’ Fall Club Shipment!
	Here are the wines and oils offered across all of our Club levels for the Fall. Of course, you are always welcome to customize.  Here are a few key dates to know for this shipment:
	Oct 2 - 11: Customization Window for wine/oil clubs is open.  Club Olio customization window is Oct 15 - 25.
	Oct 5 - 14: Customized orders will be shipped.  As orders are customized, they will be sent out early unless you say otherwise.
	Oct 14 - 21: Standard orders will be shipped.
	Oct 17th: Club Party!!  Will-call opens for all Pick-up orders.

	2024 Estate Brezza
	New Release!

	2024 Estate Viognier
	New Release!

	2025 Estate Counoise
	New Release!

	2023 Estate Mourvèdre
	New Release!

	2024 Pinot Noir
	2022 Proprietor’s
	Reserve
	New Release!
	2022 Estate Stone Soup


	2026 Fall Club
	Offerings - Oils & Vinegars
	Vigna          |          Terra          |           Poggio          |          Olio

	California Tuscan
	New Release!

	Trattore Estate
	Italian Tavola
	Meyer Lemon
	Mediterranean Blend
	Persian Lime
	Valencia Orange
	Fig Balsamic Vinegar
	Happy Fall!
	While summer’s fresh produce provided a wonderful backdrop for our oils, Fall’s harvest brings a whole new set of flavors and pairings!   Experiment with new tastes and enjoy the richness of Fall flavors!



