
     
                                                  
                                               
 

Our History 
At BARGETTO WINERY, we have been dedicated to 
producing fine Santa Cruz Mountain wines for over 
75 years. As one of California’s historic wineries, and the 
oldest winery of the Santa Cruz Mountains, the third 
generation of Bargettos continues to pursue winemaking 
excellence and innovation. 
 
The Estate Vineyard 
BARGETTO WINERY’S Regan Estate Vineyard is 
located on a southwest slope in the Santa Cruz Mountains, 
overlooking the majestic Monterey Bay. This cool climate 
vineyard allows the grapes to develop rich and complex 
flavors over an exceptionally long growing season. These 
distinct and age–worthy wines from Regan Vineyards 
reflect this unique location. We are committed to 
sustainable winegrowing practices such as, biodiesel and 
solar electricity. 

Composition 58% Dolcetto,  
 24% Refosco 
 18% Nebbiolo  
      
Appellation Santa Cruz Mountains 
 
Vineyard 100% Regan Estate Vyds, 
 Santa Cruz Mountains 
 
Harvest Date(s) October 14th to November 8th, 2006 
  
Harvest Sugar 24.6 Brix (average) 
 
Alcohol Content 14.5% by volume 
  
Wine Total Acidity 6.38 g/L 
 
Wine pH      3.62 
 
Malo‐lactic Complete 
 
Oak Barrel Aging  22 months in 33% new  

French oak 
 
Bottling Date June 4, 2009 
 
Cases Produced         361 cases                                            

Technical Stats 

2006 LA VITA, Santa Cruz Mountains, Regan Estate Vyds.  

BARGETTO WINERY 
3535 North Main Street 

Soquel, CA 95073 

Office 831.475.2258 
Fax 831.475.2664 

www.bargetto.com 
customerservice@bargetto.com 

Established 1933 in the Santa Cruz Mountains 

Winemaker’s Notes 
LA VITA is BARGETTO WINERY’S finest wine and 
represents our family’s Italian heritage. Composed of 
Dolcetto, Nebbiolo and Refosco, this garnet colored,  
full- bodied wine is muscular and powerful, yet will gently 
unveil concentrated flavors with age.   
 
Opening aromas of spicy plums and cherries are spruced 
with hints of spicy mandarin. Earthy hints of cedar and 
black pepper combine with the intense dried fruits to 
formulate an ultimate balance of fruit and earth. Youthful 
and bold, yet mysteriously approachable now, the soft tannin 
and acid have crafted a wine to lie down in a serious cellar 
for 3–5 years. Yet the wine may be enjoyed tonight. 
 
Part of the proceeds from the LA VITA sales goes to a Santa 
Cruz area non-profit. 
 
Suggested Retail:  $60.00 
 


