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WINES FOR THOSE WITH SOMETHING TO BE GRATEFUL FOR
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For members we have very few bottles available. It is a once in a

alley * Sonoma Cousy

2023
RESERVE PINOT NOIR

2018 Westside Reserve Pinot Noir was the most celebrated Pinot Noir

in America. And the Westside Reserve has also won Best in Class in

various competitions three times in five years.
wine business someday.” Gracianna has notched a place in the global

wine business.
Our care comes from looking outward, understanding that self-focus

will only limit us. We have learned that only through reflection, we

discover gratitude.
Our resilience keeps us going. Just like you. Thank you for genuinely

helping build our story by sharing our mutual passion for goodness

“you did great” But we started out to be great: “To be someone in the
and for being good to one another.

generation wine. Except make that two in a generation because the
It is only a point in time and a measure—by our peers— that says

The Amadors and Gracianna Family

With gratitude,

‘iaumol’s)1 1)yp Padr) aq [[1m 1 SD SYoaMm OM]
Apapuiixoiddp 1sa1 01 auim Mok mofp asvajd
"paIad)[jun pup pauljun aIn SaUIM DUUDIIDID [V

SpIemy 92101D) SISI[QUIWIOS $70T
uonnaduwo) aurp

J[oTUOIYD 0ISIOURL] UES 70T
HANNIM TVAIN A'TOOD

SpIemy 2010 sIdIPpuWoS $707—  stod g6 xad
-W0d pue paIpoq-[[Nj Surysiuy ‘e[[iueA pue ‘000eqo}
‘SQI9Y “QUIW ‘93]J00 UM PAIDAE[ ‘s A119¢an[q pue
‘K11aqge[oe[q ‘A119Y0 30B[q 1sNqOI y3im 10[0d M1ep ‘daa(,

T

"9UIM SSB[O PIIoM 10J 110119) anbrun ‘aurm jsnqol € 03
gurpes] 11y adL1 ‘pjoq ut s)nsa1 aansodxa UNS pasearoul
9y, ‘'uoseas guruadii 103u0] e yNIj oy} gulAlg aul| 80

9] 9A0QE UTB.LId) UlBJunoW Sj1 SUIABI] U2)JO ‘199) 0SL1
PUE 0OI‘l U22M]3( UOIIBAI[D

ur saguel pIe£auIA Jorooagels
“o1IseIuej SI JoUIaqR)) A3[[BA
edeN uoprew 1no o} [onbas oy,

oppep vdey o predouip govoradig
NONDIANVS LANIAIVD

S9sBD GG

A3118A BdEN
NONDIANVS
LANHHIVD o THVAINIA

HOVODdIYVLS 1¢0¢

I 1S9ATRH AJUuno) euiouos £g07

YANNIM TVAIIN dT10D 319000 08
uonnaduo) aurpy
9[oTUOIYD 0ISIOURL UES S70T

HANNIM TVAIN dTOD 27

"QUIM JURI[[LI] SIY] OJUL JITLLJ SIY] 1JBID B[] SISy BauIM
9y pue A3[[ea o) Jo 1omod dy) SISAI[RP 1ey) d8ejula
JIOYJOUR 19 ‘9A0[ SISqUIDW JBY]} PUS[( BUUBIORID 3}
1M AS[[BA JOATY UBISSNY 93] JO SSoU)eaIg oY) SHIYXo
IION 10Ul UYOU SIYT, *Z00T UL SOSEI ()G 9PBWL oM UM
JISSEJJ JUEBISUL UE SEM SIY], j91LIOAB] JoUILIN gI[D) QUL
S9SBO §¢F

A3]eA 19A1Y uelssny ‘prefaulA rdnjegioeg

HION LONId €¢0%

2023 Westside Reserve Pinot Noir
2023 Bacigalupi Pinot Noir
2023 Bacigalupi Zinfandel

2023 Lutece Merlot

2023 Westside Reserve Pinot Noir
GOLD:

DOUBLE GOLD:
2023 Lasaga Estate Pinot Noir

2024 Sonoma County Harvest Fair

BEST OF CLASS:

P.S. We swept the 2024 Dan Berger International Wine Competition, the 2024 Sonoma County Harvest Fair, and the 2025
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MARK AND AMY FRANK

Mark and Amy’s story began by
chance but unfolded like destiny.
They first met at Abbott Labs
outside Chicago, where Amy, a year
ahead in life and career, greeted
Mark at his orientation—filling in
for an absent greeter. It was a small
moment that became the first
page of their story. Amy, a Chicago
native, and Mark, newly recruited
from college, quickly formed a
connection. Even after Mark
moved to Washington, D.C., for
another job, they stayed in touch
through graduate school. Their
friendship deepened into love,
eventually leading to marriage and
a family.

Today, they call Alpharetta, Georgia,
home—a place they chose in 2005
when Mark’s career in public
health brought them south. It was
a natural move for him, having
pursued his master’s at Emory
University. The lower cost of living
and a great environment for
raising their two daughters made
it the perfect fit.

Mark’s professional path took an unexpected turn
early on. Initially set on working in a lab, he soon
realized his calling was public health. Since earning
his degree in 2002, his career has revolved around
emergency preparedness, especially in the wake of
crises like the anthrax attacks, g9/11, and infectious
disease outbreaks—H1N1, swine flu, COVID-19, and
now H5N1. He now oversees emergency response
efforts for an agency of the US government, protect-
ing public health on a large scale. Amy, after taking a
decade off to raise their children, transitioned into a
new career and now thrives as an executive assistant
at an international law firm.

Their love for travel has created some of their most
cherished memories. Last year, they embarked on a
two-week adventure across Switzerland and Italy,
traveling by train and soaking in the diverse land-
scapes and cultures. Cooking classes in Italy, hiking
in Cinque Terre, and exploring the Italian mountains
brought them closer as a family. Amy recalls one

particularly foggy hike along the
famed Stoos Ridge with spectacular
views of the Alps—the clouds thick
as a curtain, creating an almost
mystical experience—even though
the view was nil. As their daughters
grow older, their appreciation for
travel has deepened, shifting from
childhood trips to Disney World to
explorations of Europe’s rich
history and beauty.

For fun, Mark finds joy in cooking—
experimenting with new recipes,
mastering techniques, and finding
solace in the structured creativity
of the kitchen. His scientific
background makes him methodical,
turning cooking into both a passion
and a form of relaxation. Amy,
once a marathon runner, now finds
comfort in quilting, audiobooks,
and long walks.

Looking ahead, their greatest hope
is for their daughters to thrive—
academically, socially, and profes-
sionally. And they dream of retiring
early and traveling together,
embracing their later years with health, mobility,
and adventure.

Their connection to Gracianna wines began serendip-
itously in 2015 during an anniversary trip to Sonoma.
A spontaneous stop at the winery led them to an
intimate experience—just the two of them and Trini
111, who showed them around the estate. And on

a day when Gracianna’s Estate Pinot was first ever
bottled, a moment that cemented their love for

the winery.

Above all, Mark and Amy are grateful for their health,
their family, and the time they have together. In both
their personal and professional lives, they have seen
how unpredictable life can be, making them appreci-
ate each day even more. They cherish the simple
joys—traveling, sharing meals, and watching their
daughters grow into confident young women. In a
world of uncertainty, they hold onto gratitude—for
each other, their family, and the simple joys that
make life worth living.

GRILLING! BY LISA AMADOR

Lisa Amador

Prep time: 1 hour
Cooking time: 30 minutes
Serves: 8

INGREDIENTS

1 medium eggplant, cut in rounds
1large red onion, cut into %" thick slices
4 plum tomatoes, cut in rounds

Olive oil, to brush vegetables

Salt and freshly ground black pepper

Y cup pitted kalamata olives,
halved lengthwise

2 tablespoons capers, drained

2 tablespoons golden raisins

2 tablespoons pine nuts, toasted

1 tablespoon chopped garlic

4 teaspoon red pepper flakes

Y cup red wine vinegar

2 teaspoons honey

% cup finely chopped flat-leaf parsley
% cup olive oil

Other Gracianna cookbooks available

cialina Winery
de-Inspired Appetizer Cookbook
Lisa Amador

Grilled Caponata Side Dish

by Dave and Charissa Horne

Dave and Charissa are serious foodies and they enjoy watching all kinds of
cooking shows. This recipe is a rendition from a grilling show that became a
“go to” side dish. Its many layers of flavors are just perfect and always a hit
with guests!

DIRECTIONS

Heat your grill to high. Brush the eggplant, onion slices and tomatoes with
olive oil and season each type of vegetable with salt and pepper, to taste.
Grill the eggplant for 6 to 8 minutes per side until golden brown and cooked
through. Grill the onions for 3 to 4 minutes per side until golden brown and
just cooked through. Grill the tomatoes for 2 minutes per side until charred
and slightly soft. Remove to a cutting board and cut into quarters.

Remove the vegetables from the grill to a cutting board and cut into %-inch
pieces. Transfer the vegetables to a medium bowl and add the olives, capers,
raisins and pine nuts.

Mix together the garlic, red pepper flakes, vinegar and honey in a small bowl
and season with salt and pepper, to taste. Slowly drizzle in % cup of olive oil
and whisk until emulsified.

Pour the dressing over the vegetables, add the parsley and stir gently to
combine. Let the salad sit at room temperature for at least 30 minutes and
up to 2 hours before serving.




