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Cinnabar Winery meluyl.l.a. (l'er left) Mary June Reiter, Dick Oucllﬂle, George Troguato, Aaren Hu;,lll.a, An;,,l.‘ln Cezuri and Ken

Ominiabohs look part in an employce contest td crente a new blend for the wmery

Blending ‘m is ,asy for Cmnabar employees

Wiﬂé‘fy |
(TEALE e VITLAZES |

By MARIANNE L. HAMILTON

n Kilicon Vallay, most corpo-
I rate 1e.1mhu11dmg exer cne'_-.

fall amne,wher«_ bq,,twee-n| a
piza-and- beer-haqh inan r:.mpty
confarence mom and an offsite
EXCLISIoN 10 clna ropes coulrse, The
nmnubunml at Cianabar Wlm,ry
recently camie up with a vml.j;:,c
approach rd‘ creating }__,cmd'wnl
dmung[hmrﬂaif&rq I()melnyees
Itom Saratogh tu.:lmg
room==including two credentiaied |
mmmahers -+~-rmxed and mal(':hcd

varielals togreale thelr own wines.

The award-winning blends arc

now baing kold online, and at the
T3ig Basin Way lacility.

Lt was the: vision of George Tro-
quato, wingmaker at the family-
owned wigery since 1990, which
led (o the epiployes competition.

“We dedided 1o come up with
three propirietary blends and get
the statfinyolved, so they felt vests
ed in the Jwines and had somc
input, " Troduako said-* We thought
itwould by empowering [or them.
Since twolof our empioyees arc
second-levisl sammeliers, we knew

- Lhéy'dhavi: some experience. that
WE could tapinto.”

atgrand laalmg room, m'm

of Los Gatos, first divided their
statf into threc teams. Each group
then used three types of prapesto
come up with its own formula; the
prrocess wiss repenled three tmes,
with all ecmployces (along with
Cinnabar president Suzanne
Frontz) judging each other’s
efforis throughout the evening.

“Bveryong got orvote, " Trogua-
Lo conlirmed. " The three blends
that won were the ones thal we
ended up bottling, and the initials
of the people whe came up with
the blend wenl on the labels, |
adherad as much as possible to the
percentages d::,li.,rmmr.-(l hy lhe
winning teams.”

" The Lhru.. cw blLlldb aret Cru-

I- holngr.lph by Ceorpe ‘mkl\cslud

franc and perit verdot. and “ri-
partite”  and U Phalosophenrs
Stone,” both of which combing
zinfandcl and lesser-known, [ull-
bodied reds. In all. Cinnabar hot-
Hed 75 cuses ol cuch Blend, mastly
for sales through the label' online
wine club.

“*We've  alrcady  sold out
Philosopher™ Stone,” Trogquato
noted;

Inctuded in Lthe competition
were wine club manager Angela
Cesarl and grower relabions man-
ager Adejandro Addarmi,as well as
tasnng, room employces Lizabcth
Gray, Mary Jane Reiler, Aaron
Hu;ﬂhcs. Ina Ht..lll.gdl‘l. Du.k Ouel-
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lette, Kristen Jossie and Malcglm

Brown. Flughes and Reiterbpth:
have received their sommclier det-
Lification through Campbells Bea-

(essional Culinary Institute..’

Lwi yeurs, said the competitjon

was much mare elaborate gnd.

challenging thun she had antjei-
paled. ;

“Tthoughiiwe'd just be pouring
acouple of thiggs into a Dixie up
and seeing how they tasted, byt it
was much more scientifie (Han
that,” said Reilter. *We had tofbe
extremely precise and rénicmbper
wlial exactly went into our blepd.
Howa very educational; ierels a
lot more to it|thun you'd thipk,
And the response from our wine
club members, and people whaove
tasted 1he blends in our tast iy
room, has been really posilive,”

“The customers really Idve
these wines; they're more Enfo-
pean in style, and nol heavy, Tui
Lhe best thing is thal this activity
has giveo vur employees a sensd of

| 'ownership of their work. Now
-when'someorie walks up and says,
““This wine’s really nice, it puts a

smile on their faces] like' they've
contributed to.our guests’ experi-
cnces,” Omlnisbohsadds,

i Deeming the expéfiment a pos-

ilive: one; Troquato - ¥ays wine

lovers can expect more employee-

! devised blends indilic furere.,
Reiter,u PRiconsuliant who has |
proured at Cinnabar for (he-past

“*Well probably doanather one

Ancthe hext month or twa. 1's a

great teambuilding activity: you

learin dilferent things abonf your-

selt, and the péople you work
wilh,” . - '
Nole to. corporate HR man-
agery: Troguato. s consilering
extending the winemaking activi-
Ly'1o Silicon Valley firms looking

*fora unique way to mativate their

cmployees,

"Il companies want Lo come out
hrere and make a blend and put on
theirlabel, we'd love i, Iroguato
said.

Which sounds likc a whole lot

. more fun than climbing a rope,

Cinnabar Winery Iy locared 'at
14642 Biy Busin Way, Saratogu.
Muare information on wines and
tasting room ours can be fownd at
W cinnabarwine com, or by cali-
ing qUS.8G7. 1042,
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