
 Situated in the heart of California’s Shenandoah   
Valley,  in historic Amador County, Vino Noceto, founded in 
1987  by Suzy and Jim Gullett,  is a family-run vineyard and 
wine business, pioneering the renaissance of the  noble  
Tuscan  varietal, Sangiovese.    
 
 Vino Noceto is a  Sangiovese specialist, currently             
producing over 9,000 cases annually of Sangiovese from    
estate fruit and nearby small vineyards.  The 25 acre estate 
vineyards  produce twenty-four acres of Sangiovese and 
one acre of Syrah.   
 
 Stylistically,  Vino Noceto has targeted a Chianti 
Classico style, emphasizing the delicate and complex 
fruitiness of the Sangiovese grape.  To achieve this style, 
Vino Noceto blends from 15-20 separate in-house Sangiovese 
lots for the flagship wine.  Each lot represents  different 
clonal or location selections, and, in some cases, specific 
winemaking treatments.    
 
 Small amounts of Syrah, Petite Sirah, and Alicante 
Bosche are available for blending—up to two percent of 
the final blend— but  Vino Noceto finds that more than 
this percentage can rapidly reduce Sangiovese character 
and limit its food friendliness, so usually the  blends  are 
less,  often none at all.  After the final blending, oak aging  
allows a slow, gentle maturing of the young wine and adds 
a little spice to an  already intriguing wine.  
 
 The last key step is bottle aging. At Vino Noceto, the 
wine is held in bottle  at least six months before release. 
This additional bottle age draws the various flavor        
components together, leading to a distinctive red wine 
that complements a wide range of foods . 
  

 Come by, visit the winery, and sample some of our 
wines. We’d love to see you! Salute!   Salute!   Salute!   Salute!       
       Suzy & Jim Gullett  
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