Napa, California

Trinitas Cellars

WHAT TO BUY

‘06 Sauvignon Blanc

Grapefruit, melon, hints of peaches and
cream $17.50

'06 Pinot Noir

Bright candied cherries, berries, spicy
new oak, currant, strawberry $27

'04 Petite Sirah

Blackberries, blueberries, boysenberries,
ripe tannins for balance $22

‘05 Old Vine Zinfandel
Dusty raspberry, blackberry, white pepper
and spice, coffee, chocolate, vanilla $18

CONTACT

707.251.1956; Fax: 707.251.1957
www.trinitascellars.com

875 Bordeaux Way

Napa Valley, CA 94558

GETTING THERE

Located at the crossroads of Hwy 29
and Hwy 221 in Carneros at the foot of
the Napa Valley.

1. The tasting room’s neighbor is

Spa Terra, an underground sanctuary

at The Meritage Resort at Napa

2. The vineyard is planted on the gentle
slopes surrounding the luxurious resort

3. Trinitas Cellars makes handcrafted,
single vineyard wines
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T THE FOOT of the famous Grape

Crusher statue in the rolling hills of

Carneros, Trinitas Cellars has recent-

ly put down roots. Here, Owners

Tim and Steph Busch have planted

their first grapevines and are mak-

ing their new tasting room home
at The Meritage Resort at Napa.

The Trinitas philosophy

embraces good food, wine,

friends, and family. Winemaker

Kevin Mills’ handcrafted, single

vineyard wines are made from tra-

ditional Bordeaux grape varieties—

TRIMITAS

oxidation and capable of producing wines with firm
structure and rich, dark fruit.”

The 2003 Mataro along with the entire
Trinitas portfolio is being discov-
cred at The Estate Cave Tasting
Room in the four-star, four-dia-
mond Meritage Resort. Carved
into a hillside, the tasting room is
part of an immense 20,000-
square foot cave which opened in
the spring of 2007. Trinitas wines
are also offered by the glass at
The Reserve Wine Bar, off the
hotel lobby. The resort’s 158 gue-

all masterful results of following

the winery’s three guiding principles of sun, soil,
and human influences. In the past year, Kevin has
introduced Pinot Noir, Chardonnay, Sauvignon
Blanc, and Cabernet programs to the Trinitas port-
folio. The wines are vineyard-driven, meaning they
are defined by the nature of the grapes from which
they are made. One example, is the amazingly-
complex Trinitas 2004 Mataro. “At the turn of the
twentieth century, Mataro was widely planted,”

Kevin Mills says. “Mataro is particularly resistant to

strooms, gourmet restaurant,
and sumptuous underground spa— offering treat-
ments like grape seed scrubs and grape seed-oil
massages— make it possible for wine lovers to visit
the Napa Valley and hardly venture past the luxu-
rious grounds.

The Meritage was named for a distinct blend
of American varietals that describe an exceptional
class of wines. The resort’s blend of service, luxury,
and ambience make it an ideal home for discovering
the distinct wines of Trinitas Cellars. 23

touringandtasting.com



