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LCA WINE and SOCO are pleased to host the 1st annual SOCO Uncorked! 

Enjoy delectable small bites from award-winning SOCO restaurants and 

wine producers from all over the globe, artfully curated by Nancy Milby 

of LCA Wine at SOCO.

 

Set in the open air courtyard of the SOCO Collection against live music, 

a sip of wine will never be far from reach – with over 35 producers to 

offer you a sample of their hand-crafted wines, and 16 SOCO culinary 

and beverage destinations. You will experience the pleasures of a perfect 

pairing, where the wine and the food combined elevate the enjoyment of 

both.

A special thank you to our restaurants, wineries, suppliers, and supporters 

who have made this event possible. Each have invested their time and 

resources to enable us to assist Project Hope Alliance end homelessness 

for kids in Orange County. Our sponsors are all long time supporters, and 

are weaved into our SOCO story, making this celebration possible through 

their constant support of our center’s and our restaurants  growth. 

On behalf of SOCO and LCA Wine, we invite you to celebrate the culinary 

creations and wine wonders of the world, and enjoy an evening of decadent 

delights. 

Cheers!

Nancy Milby        Anais Tangie
Owner of LCA Wine       SOCO Marketing & Events Coordinator
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IS PROUD TO SUPPORT

projecthopealliance.com

It takes $1,500 to end homelessness for one child. #SOCOUncorked 
goal is seven kids, at $10,500. Just a drop towards ending 

homelessness for 32,000 kids in Orange County.

Purchase wines this weekend on an order basis from any of the 
winery booths or the main information booth. Orders will be 
fulfilled by LCA Wine and 15% of the purchase price will be donated 

to Project Hope Alliance, in addition to profit from ticket sales.
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4:00
VIP Entry

4:00  - 5:30
Master Sommelier Peter Neptune will be offering a seminar “Exploring 

Varietal Typicity” at LCA  Wine, sponsored by Ancient Peaks Winery of 

Paso Robles (presentation and wine tasting)

or

ARC’s chef Noah Blöm will be offering a 3-course cooking demo at Surfas, 

sponsored by Gerard Bertrand Wines of France, OC Baking Company, 

Rocker Bro’s Meats, and Ingardia Brother’s Produce (presentation, food 

& wine tasting)

6:00 - 8:00
General admission.

8:00
Event concludes. Please drive responsibly!

SOCO Sound Stage featuring live music by Matt Mauser from the Tijuana 

Dogs, who will be performing with The 12 piece Sinatra tribute band

WINE PURCHASE
Purchase wines this weekend on an order basis from any of the winery 

booths or the main information booth. Orders will be fulfilled by LCA Wine 

and 15% of the purchase price will be donated to Project Hope Alliance.
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FIRST TUESDAY NIGHTS

JUNE 2  JULY 7  AUGUST 5
SEPTEMBER 1 OCTOBER 6

FOOD, MUSIC, MOVIES, & MORE. ALL SUMMER LONG

bit.ly/SOCOMovieNights

This fun and complimentary pre-Mother's Day event 
includes champagne, pampering, painting class, photo 
booth, flowers, and live piano playing with donations 

made to Costa Mesa High School Foundation.

at   SoCo                The OC Mix

�d

bit.ly/CelebrateMomSOCO

Friday, May 8 • 5-9pm
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TONIGHT’S PARTICIPATING RESTAURANTS

ARC
Executive Chef Noah Blom
arcrestaurant.com 

ARC is an American eatery where everything is made in house or sourced from 
local artisan producers. LIBATIONS: Crafted by Bar Chef Koire Rogers, ARC’s 
libations are inspired by classic cocktails, using the finest European Liquers 
and Small Batch American Spirits. 

BISTRO  PAPILLOTE 
Executive Chef Laurent Brazier
bistropapillote.com

Bistro Papillote Chef and owner Laurent Brazier, will offer full service breakfast 
and lunch, including Chef Laurent’s French interpretation of quiches, crepes, 
Croque-Monsieur, and grab-and-go sandwiches and salads. At the open-air 
crepe bar, guests will be able to watch as delicious, fresh crepes are prepared 
right in front of them. 

THE CHEESE SHOP 
Owner Dawn Mednick
cellarcheeseshop.com

A full service cheese shop stocked full of domestic and imported farmstead and 
artisan cheeses. All of our cheeses are cut to order which means your cheese 
is of the best quality and that it has been handled properly. Specially trained 
“Cheesemongers” are always ready to help you select the perfect specimen 
and can help you pair it with something delicious, like local honey, bacon jam, 
pickled fruits or handcrafted salumi.

GREENLEAF GOURMET CHOPSHOP 
Executive Chef Jon Rollo
greenleafchopshop.com

Greenleaf promotes a healthy and clean lifestyle by providing an affordable, 
fast-casual dining experience that features the freshest ingredients available 
every day. The dining experience with a bar menu featuring beer and wine, and 
indoor/outdoor seating are just a few of the highlights of the SOCO Greenleaf 
concept, which hosts breakfast, lunch, dinner, and weekend brunch, as well as 
happy hour. 

TONIGHT’S PARTICIPATING RESTAURANTS10



THE IRON PRESS 
Owner Leonard Chan
theironpress.com

The Iron Press is serving up scrumptious savory and sweet waffle sandwiches. 
Along with our waffles, we offer 30 specialty local and imported delicious beers 
on tap. We are focused on slinging out fresh ingredients, and working with our 
local community to create a fun and interactive dining experience!

LCA WINE / NEPTUNE SCHOOL OF WINE
Owner Nancy Milby and Master Sommelier Peter Neptune
lcawine.com

Focusing solely on wine tasting, wine education and retail wine sales, LCA 
Wine continues the tradition started in Laguna Beach more than ten years 
ago, offering wines from all over the world that represent the unique terroir 
of each place at good values. Whether the wine we sell is made by a small 
family operation or a large organization, all represent farming and production 
philosophies that respect the planet. Stop in and check out our selection, have 
a taste of whatever we have open at the bar today, and browse our selection. 
Whether you are a wine enthusiast looking for a little extra information, an 
industry professional seeking formal education and internationally-recognized 
certification, or somewhere in between, LCA Wine has the right fit of classes 
for you. At SOCO, LCA Wine shares space with The Neptune School of Wine, 
the premier wine educator in southern California. 

THE MIXING GLASS 
Owner Gabrielle Dion
themixingglassshop.com

Highest quality bar tools found nowhere else in Orange County, bitters, vintage 
glassware, and classes taught by leaders in the craft cocktail movement. 
Gabrielle Dion, the mastermind behind some of the most innovative and buzzed 
about cocktails in Orange County, is now offering the tools and education to 
make craft cocktails at home and to the trade.

PORTOLA COFFEE
Owners Jeff and Christa Duggan
portolacoffeelab.com

Portola Coffee Lab is named after Graspar de Portola who explored the coast 
of California. We follow his iconic explorative Californian spirit when we 
experiment with coffee. We make and sell coffee and espresso drinks. We make 
coffee that is brewed to order and have organic high end roasted coffee on site. 
We offer food and a cafe, along with wifi.

TONIGHT’S PARTICIPATING RESTAURANTS 11



PUEBLO
Chef Michael Campbell
pueblotapas.com

With an inspired, modern take on classic, Spanish-style tapas, Pueblo brings a 
fusion of old and new world flavors to SOCO. Armed with a deep appreciation 
of Spain’s culinary diversity among its six main regions, our menu features all 
of the notable tastes and techniques that the food mecca has to offer. Pueblo’s 
bar program highlights fantastic, small craft beers and a Californian/Spanish-
centric wine selection.

SHUCK OYSTER BAR 
Chef Mina
shuckoysterbar.com

Shuck is an oyster bar filled with fresh oysters flown in one day out of the 
water. Delicious New England Clam Chowda’, a classic Cioppino seafood stew, 
a perfectly melted grilled cheese sandwich, an Oyster Po’ Boy, Tijuana Caesar 
Salad are just a few of their menu items, with Clams and Chorizo, and Fried 
Oysters. To top it off, a selection of hard-to-find wines, sparkling wines, craft 
beer, and pure cane sodas.

ST PATISSERIE 
Chef Stephane Treand
stephanetreand.com

ST Patisserie by master pastry chef Stephane Treand offers a selection of 
modern and traditional French pastries, chocolates and other artistic delights. 
In addition to the patisserie Stephane also shares his passion through teaching 
classes at his adjacent school, “The Pastry School”.

SURFAS CULINARY DISTRICT 
Chef Stacy Horn, Chef Nina Amnuaiporn
surfasonline.com

With a reputation for unsurpassed excellence, Surfas Culinary District is the 
premier source for quality in commercial kitchen design and installation. 
Their new Costa Mesa showroom features thousands of ingredients and food 
related items for serious food enthusiasts and professional chefs alike. Café 
Surfas, selected as a Zagat Top 10 New Restaurant in LA, serves lunch, house-
made pastries and beverages to hungry shoppers.

TONIGHT’S PARTICIPATING RESTAURANTSTONIGHT’S PARTICIPATING RESTAURANTS12



SUSIECAKES 
Owner Susan Sarich 
susiecakes.com

SusieCakes is an all-American, homestyle bakery offering classic desserts 
such as old-fashioned layer cakes, cookies, cupcakes, pies, and puddings - made 
entirely on-site, from scratch using simple ingredients. Susie says: “Celebrate 
every day!”

TACO MARIA 
Chef Carlos Salgado
tacomaria.com

Taco Maria is a modern Mexican restaurant in the hungry heart of Orange 
County. Ours are the flavors of their lost kitchens: traditions transplanted into 
Southern California’s multicultural soils, alongside local produce and regional 
meats and seafood, by a Michelin-starred chef raised here in Orange County. 
We call it, “Chicano Cuisine” – a mezcla of Mexican and American cultures, a 
conversation between our generation and the generations of humble cooks who 
nurtured the traditions of our home table.

WE OLIVE 
Owners Phil and Debby Brooks
weolive.com

We sell olive oil, gourmet foods, balsamics. We also have a beer and wine bar. All 
of our wines and oils are from here in California, we offer complimentary olive 
oil and balsamic tastings and also have a refill program.

24 CARROTS CATERING & EVENTS 
Chef Ashley Santo Domingo
24carrots.com

24 Carrots is the most sought-after catering and events company in Southern 
California. We offer unbelievably delicious food, unsurpassed personalized 
service, and a genuine passion for helping people make unforgettable memories 
together.

TONIGHT’S PARTICIPATING RESTAURANTS 13



CAROL SHELTON WINES
Sonoma County, CA
Winemaker: Carol Shelton
carolshelton.com
Carol Shelton is widely cited as the most awarded winemaker in the United 
States. She has won countless medals for her wines and has been honored as 
Winemaker of the Year numerous times. After years of working with some of 
the industry’s top winemakers and wineries, Carol continues to win awards 
and accolades for premium Zinfandels produced under her own brand, Carol 
Shelton Wines.

Featured wine:
Coquille Blanc white blend, Paso Robles AVA
“Wild Thing” Zinfandel, Mendocino County AVA
“Black Magic” late harvest Zinfandel, Sonoma County AVA

TABLAS CREEK VINEYARD
Paso Robles, CA
Winemaker: Neil Collins
tablascreek.com
The Rhône in Paso Robles. Tablas Creek Vineyards was founded by the Perrin 
family of Château de Beaucastel and Robert Hass, longtine importer and 
founder of Vineyard Brands. They chose the hilly Las Tablas district of west 
Paso Robles for its similarities to Chateauneuf du Pape: limestone soils, a 
favorable climate, and rugged terrain, then imported vines from France to 
begin the vineyard.

Featured wine:
Patelin de Tablas Blanc, Paso Robles AVA
Esprit de Beaucastel Blanc, Paso Robles AVA
Patein de Tablas Rouge, Paso Robles AVA

TRES SABORES
Rutherford, CA
Winemaker: Julie Johnson
tressabores.com
Tres Sabores means “Three Flavors” in Spanish, and in each of our wines, you’ll 
find three equally savory, yet distinct  tastes: the Terroir, or flavor embodied by 
the unique location of our ranch; the Vine, or distinct character of the grape 
variety; and the Artisan, or winemaker’s personal contribution of style and 
intuition. When appropriately balanced, these flavors result in wines with 
intense, yet delicate aromas and a structure that supports both long-term aging 
and immediate enjoyment. 

TONIGHT’S PARTICIPATING RESTAURANTSTONIGHT’S PARTICIPATING WINERIES14



Our small, family-owned ranch is located on the western Rutherford Benchland 
of California’s Napa Valley, where we grow organically certified Zinfandel, 
Cabernet, Petite Syrah and Petit Verdot grapes, olives, Meyer lemons and 
exotic pomegranate cultivars. 

Featured wine:
Tres Sabores Sauvignon Blanc, Sonoma Mountain AVA
¿Porque No? red blend, Napa Valley AVA
Tres Sabores Estate Zinfandel, Rutherford AVA

KIVELSTADT
Sonoma, CA
Winemaker: Jordan Kivelstadt
livelstadtcellars.com
A couple of years after the 2005 purchase of Kivelstadt Vineyard, the family 
started making small lots of unique wines that challenge the conceptions of the 
“California Style”. We’re not your typical winery and we certainly don’t want 
to be. Although we offer classic wines like our Estate Syrah, we also push the 
envelope with skin fermented whites such as our Orange Wine.
We want our family of wines to be as eclectic as the people who make them.

Featured wine:
Twice Removed Rosé, Lake County AVA
Mother of Invention Roussanne/Viognier blend, Lake County AVA
The Inheritance Estate Syrah, Sonoma Valley AVA

TALBOTT VINEYARDS
Carmel Valley, CA
Winemaker: Dan Karlsen
talbottvineyards.com
Talbott Vineyards was founded in 1982, when Robb Talbott personally planted 
his original Diamond T Vineyard on a cold, windswept mountaintop in 
Monterey County. Today, Talbott Vineyards remains a family-operated estate 
winery, dedicated to producing world-class Chardonnay and Pinot Noir using 
grapes from one of the Central Coast’s most storied estate programs. This estate 
program encompasses two of Monterey County’s most esteemed winegrowing 
areas: the Santa Lucia Highlands, where our famed Sleepy Hollow Vineyard is 
located, and the Carmel Valley, which is home to Diamond T.

Featured wine:
Talbott Sleepy Hollow Chardonnay, Santa Lucia Highlands AVA
Talbott Sleepy Hollow Pinot Noir, Santa Lucia Highlands AVA
Talbott Logan Pinot Noir, Santa Lucia Highlands AVA

TONIGHT’S PARTICIPATING WINERIES 15



IRON HORSE VINEYARDS
Green Valley, CA
Winemaker: David Munksgard
ironhorsevineyards.com
Iron Horse is one of Sonoma County’s most prestigious, small, independent, 
estate, family owned wineries located in cool, foggy Green Valley. The founding 
partners, Audrey and Barry Sterling first saw it in the pouring rain in February 
1976. Incurable romantics, and having extraordinary vision, they bought the 
property in just two weeks. Iron Horse Sparkling Wines have been served at 
the White House for five consecutive presidential administrations, beginning 
with the Reagan-Gorbachev Summit Meeting in Geneva on November 20, 
1985, which led to the end of the Cold War. All Iron Horse Sparklings are estate 
bottled and vintage, in every sense of the word.

Featured wine:
Iron Horse Vintage Classic Brut, Green Valley AVA
Iron Horse Blanc de Blanc, Green Valley AVA
Iron Horse Unoaked Chardonnay, Green Valley AVA

PURPLE CORDUROY
Lodi, CA
Winemaker: Jeff Farthing
purplecorduroy.com
Purple Corduroy is a California culture inspired wine company produced by 
the three Bromigos - Dr. Riptide, Sli Dawg and Brandavi -with a Laguna Beach-
to-Lodi connection. Our wines are inspired by our California lifestyle, whether 
enjoying the beautiful coastline, mountains or the valley between, casual is the 
operative word. Fire up the BBQ, order take out, load up the picnic basket, put 
on your chef ’s apron or just sit back relax and enjoy our wines with friends. It’s 
all about having a good time. Cellared and bottled by Purple Corduroy in Lodi, 
California.

Featured wine:
Blond Siren Blend, Lodi AVA
Rose Siren, Lodi AVA
Red Siren Zinfandel, Lodi AVA
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SAINTSBURY
Carneros, Sonoma County, CA
Winemaker: Bill Knuttel
saintsbury.com
An important part of the success of Saintsbury has been its unwavering 
commitment not just to demonstrating that world-class Pinot Noir could be 
a California mainstay, but also the founders’ commitment to the vineyards 
of Carneros as a source of outstanding grapes. The appellation was officially 
created in 1983, two years after Saintsbury’s founding. In the more than a 
quarter century since jumping in to wine, Dick Ward and Dave Graves have 
always believed that innovation and a critical look at the vineyard, terroir and 
winemaking is the best route to increasing quality. Experimentation in the 
vineyard and in the cellar led to the early adoption of new Pinot Noir clones, the 
acceptance of new and intricate irrigation regimens, and critical evaluations 
of the impact of filtering and must manipulation, all results of a “philosophy 
of investigation” that have helped make Saintsbury one of America’s foremost 
Pinot Noir producers.

Featured wine:
Saintsbury Chardonnay, Carneros AVA
Saintsbury Pinot Noir, Carneros AVA
Saintsbury Stanly Ranch Pinot Noir, Carneros AVA

ANCIENT PEAKS WINERY
Santa Margarita, CA
Winemaker: Mike Sinor
tablascreek.com
The Ancient Peaks estate Margarita Vineyard stands alone as the southernmost 
vineyard in the Paso Robles region, tucked beneath the peaks of the Santa Lucia 
Mountains just 14 miles from the Pacific Ocean. Here, the vines unfold along 
a rare array of soils amid one of the region’s coolest growing environments. 
The resulting wines express an unmistakable sense of place, with balanced 
structure and flavors that are native to Margarita Vineyard. Ancient Peaks 
Winery, Margarita Vineyard and the historic Santa Margarita Ranch are owned 
by our three families. We are proud to steward this land, and honored to share 
it with you.

Featured wine:
Ancient Peaks Sauvignon Blanc, Paso Robles AVA
Ancient Peaks Zinfandel, Paso Robles AVA
Oyster Ridge Red Blend, Paso Robles AVA
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BEACH CITY BREWERY
Huntington Beach, CA
Head brewer: Derek Testerman
beachcitybrewery.com
Beach City Brewery is Huntington Beach’s FIRST craft brewery featuring 
several signature beers, seasonal favorites and short-run experimental brews. 
Supporting the local community is a priority for the Beach City crew, and you 
will find them all over Southern California serving refreshment with a laid back 
“Surf City” style and friendliness. Look for Beach City Brewery at your next 
Golf Tournament, Beach Party or local restaurant... you will find us where the 
Brew meets the Beach!

Featured beer:
Hang Five IPA
Pierside Pilsner
Floor Malted Bohemian Malt.

CARDWELL HILL CELLARS
Corvalis, OR
Winemaker:  Dan Chapel
cardwellhillwine.com
Cardwell Hill Cellars was founded with a passion for premium wine and a love 
of the Willamette Valley. In January of 2000 Dan and Nancy Chapel purchased 
the land that is Cardwell Hill Cellars. Located twelve miles west of Corvallis in 
the shadow of Mary’s Peak, this plot was just what they wanted. It had a north/
south slope, volcanic basalt soil and abundant rainfall. Once the ink was dry on 
the contract, Dan and Nancy set about to establish their brand. They cleared, 
planted and built. Soon new vineyards were established and an administrative 
center and winery were built. In 2003 the first pinot noir was produced. The 
tasting room opened to the public Thanksgiving weekend 2004. Pinot Noir 
2006, their fourth vintage, was included by Wine Spectator in their Top 100. 
And so the dream continues.

Featured wine:
Cardwell Hill Cellars Pinot Gris, Willamette Valley AVA
Cardwell Hill Cellars Rosé, Willamette Valley AVA
Cardwell Hill Cellars Estate Pinot Noir, Willamette Valley AVA
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ROOTS WINE CO.
Yamhill, OR
Winemaker:  Chris Berg
rootswine.com
Since 2002, Roots winemaker/owner Chris Berg has been crafting terroir-
driven wines – expressive of the soil, climate and geography, using native 
fermentation in the winery and sustainable methods in the vineyards. The 
result? Wines of finesse and complexity.

Featured wine:
Willamette Valley, AVA
Klee Dampier Pinot Gris
Klee Willamette Valley Pinot Noir
Roots Estate Pinot Noir

DOMAINE CORDIER PERE & FILS
Fuissé, France
Winemaker: Christophe Cordier
domainecordier.com
Christophe Cordier is a third-generation vigneron in southern Burgundy’s 
Mâconnais. His father, Roger Cordier, established the domaine in 1968 in the 
village of Fuissé with only five hectares of vineyards. After finishing viticultural 
school, Christophe joined him in 1987, determined to create great wines from 
the Mâconnais. In an area known for simple, over-produced wines he has been 
one of the rare pioneers to study the soils and farm, vinify and bottle the best 
terroirs of the region. To accomplish this, Christophe explains, “I did exactly 
the opposite of what I learned in school. I learned that to make great wines, I 
would need to take great risks.” Influenced by the precision and detail-oriented 
work modeled by premier estates such as Domaine de la Romanée-Conti, he 
set out to change the Mâconnais one parcel at a time, choosing to farm with 
uncompromising standards—the likes of which the region has rarely seen.

Featured wine:
Cordier Bourgogne Blanc, Bourgogne AOC
Cordier Mâcon Blanc “Vieille Vignes,” Mâcon Blanc AOC
Cordier Pouilly Fuisse’ AOC
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ANDRÉ BRUNEL
Chateauneuf du Pape, France
Winemakers: André Brunel, Fabrice Brunel
domaine-les-cailloux.fr
André Brunel, owner of the famed Les Cailloux domaine in Chateauneuf du 
Pape, owns other sites in the appellation along with highly regarded vineyards 
in the Côtes du Rhône, including Domaine de la Bécassonne. He is the third 
generation of his family to manage the Southern Rhone Valley estate. Fittingly, 
Domaine Les Cailloux takes its name from the cailloux roulés, which is the 
French term for the large stones found littered all over the Chateauneuf du 
Pape region, and of course their vineyards. The Brunel family has a long history 
in the Chateauneuf du Pape appellation. In fact, they’ve been in the area since 
the 1700’s. André bottles five delicious, well-priced cuvees under his own name, 
from grapes sourced from trusted partner-growers throughout the Southern 
Rhône.

Featured wine:
2013 André Brunel Domaine de la Bécassone Côtes du Rhône Blanc, Côtes du 
Rhône AOC
2012 André Brunel Cuvee Sabrine, Côtes du Rhône AOC
2012 André Brunel Domaine Les Cailloux Chateauneuf du Pape Rouge, 
Chateauneuf du Pape AOC

DOMAINE ST. EUGENIE
Corbières, France
Winemaker: José Ratero
sainteeugenie.com
In 2001, longtime friends Hervé Gantier and Burgundian vigneron José 
Ratero teamed together to purchase Domaine Sainte-Eugénie in the ancient 
winemaking village of Bizanet in the heart of AOC Corbières. Since the early 
90s, they had shared a dream of making wine in the south of France, so when 
they found Saint-Eugénie with its ancient cellars and old-vine native varietals, 
they identified the ideal spot for realizing it. The domaine was first established 
in 1906 and is situated in between Narbonne and Carcassonne in the Languedoc, 
in the celebrated Fontfroide district of AOC Corbières, perfect for creating 
wines of finesse and elegance. The domaine consists of 60 hectares, 45 hectares 
of which are planted to vineyards dedicated to Carignan, Grenache, Syrah and 
Cinsault, with small quantities of Cabernet and Merlot which are blended into 
their Vin de Pays de Hauterive “Le Clos.” Hervé directs the domaine, and José 
is in charge of viticulture and winemaking.

Featured wine:
St. Eugenie Les Clos, Vin de Pays de Hauterive
St. Eugenie Corbiers Rouge, Corbiere, AOC
La Resérve du Domaine St. Eugenie, Corbières AOC
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DOMAINE DE LA MEULIERE
Chablis, France
Winemaker: Nicolas Laroche
chablis-meuliere.com
The 24 hectares of property of been in the Laroche family since 1780. Nicolas 
and Vincent are now perpetuating the know-how and tradition acquired by 
the seven previous generations, but they have opened a new way of working 
with modern wine-making techniques. The style of their wines is very typical 
to Chablis terroir with expressions of white flowers and classic “gunflint” 
minerals.

Featured wine:
Domaine de la Meuliere Chablis AOC
Domaine de la Meuliere Chablis 1er Cru Les Fourneaux AOC

CHÂTEAU PATACHE D’AUX
Bordeaux, France
domaines-lapalu.com
The first owners of the Château were the descendants of the Counts of 
Armagnac, the Chevaliers d’Aux. They can be traced back as early as 1632. 
Seized as a National property during the fourth year of the revolution, it was 
changed into a stage-coach post. The coaches were better known in the Medoc 
as “pataches.” Classified as a cru bourgeois in 1932, the château has belonged to 
the Lapalu family since 1964.

Featured wine:
Chateau Patache d’Aux Cru Bourgeois, Medoc AOC

CHÂTEAU DESMIRAIL
Bordeaux, France
Winemaker: Denis Lurton
desmirail.com
Château Desmirail, located in Cantenac near Margaux, was founded at the end 
of the 17th century by Jean Desmirail. His descendants continued to own the 
property until the middle of the 19th century.

The estate was classified a 3rd Grand Cru Classé as part of the 1855 classification. 
The wine is the result of a parcel of exceptional terroir within the Margaux 
appellation, which it represents perfectly with its delicate balance. Lucien 
Lurton became the owner of Desmirail in 1981 and his son Denis continues 
the search for quality and tradition of this great Margaux estate. Vinification is 
carried out using modern techniques and equipment, but with an overarching 
respect for tradition. This results in a wine that can be enjoyed in its youth, 
but which also has a tremendous capacity to improve with age. Strict grape 
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selection and carefully adapted maturation methods are both key to making 
Château Desmirail into the Grand Vin it is.

Featured wine:
Chateau Desmirail Margaux AOC, grand cru classé

CHÂTEAU DE LA COUR
Saint-Émilion, France
Winemaker: Bruno Delacour
en.chateaudelacour.com
In 1994 the Delacour family acquired the property and renamed the estate in 
effigy to the Knight de la Cour, squire and ancestor of the family who served 
under the reign of Charles IX. His coat of arms, awarded for bravery during 
battle, now adorns the Château’s bottles. Of the 10 hectares of Château de la 
Cour, 6.5 hectares are dedicated to the production of Château de la Cour Saint-
Émilion Grand Cru. Average age of the vines for the Merlot is 40 years and the 
Cabernet Franc is 25 years. The estate is divied into two different terroirs, half 
is gravelly-sandy soil that is rich in iron concentrations, and half is gravelly-
sandy soil on a clay base.

Featured wine:
2010 Château de la Cour St. Émilion Grand Cru AOC

GÉRARD BERTRAND
Narbonne, France
gerard-bertrand.com
The Languedoc-Roussillon’s past is steeped in rich history. The Romans planted 
the first vines here 2,500 years ago, and it was in Limoux, a small village in the 
Languedoc (not Champagne) where sparkling wine was invented by the monks 
in 1534. Since the 1950’s the wines of the Languedoc have become increasingly 
refined, and the best estates now produce wines of truly exceptional quality. 
Gérard Bertrand is determined to drive this progress even further, through 
continued innovation and by creating internationally-renowned appellations 
and wines.

Featured wine:
Gérard Bertrand Hedo Rosé,
Gérard Bertrand Picpoul de Pinet AOC
Gérard Bertrand Les Aspres, Côtes du Roussillon Les Aspres AOP
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TENUTA SAN PIETRO
Tassarolo, Italy
Winemaker: Claudio Icardi
enutasanpietro.it
Tenuta San Pietro is a historical winery of the DOCG Gavi area located in 
Tassarolo, on the Piedmont hills 300 meters above sea level, near Alessandria. 
Its vines enjoy the winds coming from the nearby Ligurian Sea and, thanks to 
an excellent solar exposure and a favorable microclimate, its tuffaceous and 
clayey grounds produce exclusive grapes and high quality wines.
 All the vineyards of Tenuta San Pietro are cultivated according to the criteria 
of the Biodynamic Agriculture, based on the antroposophy of Rudolf Steiner: 
the aim is to put into the bottle a wine coming from truly living plants, grown 
on healthy and vital grounds. Respecting the earth and the natural cycles is the 
priority, that’s why we totally exclude synthetic chemicals, chemical fertilizers, 
herbicides and insecticides.

Featured wine:
San Pietro Gavi, Gavi DOCG
San Pietro Il Mandorlo, Gavi DOCG
San Pietro Nero, Moferrato Rosso DOC

AZIENDA AGRICOLA IL ROVERONE
Cariano, Italy
Winemaker: Paolo Fornaser
theorganiccellar.com
Il Roverone is a small family business that for several generations exists. The 
grandfather of the current generation planted in 1920 at an altitude of 250 
meters, the first vineyards. It now includes terraces in Traversagna and hillside 
vineyards in Costalunga. In the western part of Veneto, between Verona and 
Lake Garda, against the mountains of Lessina on and adjacent to the Adige 
River. In this area, called “Valpolicella Classica” the production of high quality 
wines is made possible by the perfect sun-location, which is mainly calcareous 
soil and a temperate and mild climate. The winery is located in Bure Alto, in the 
district of San Pietro in Cariano. The wines from this winery represent a line 
Valpolicella Ripasso and Amarone that I believe the terroir of this special area 
and represent the original method of vinification.

Featured wine:
Il Roverone Valpolicella Classico DOC
Il Roverone Valpolicella Ripasso DOC
Il Roverone Amarone della Valpolicella DOC
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CASA AL VENUTO
Gaiole in Chianti
Winemaker: Stefano Chioccioli
borgocasaalvento.com
For centuries, agriculture was exclusively organic. Then, the mirage of modern 
agriculture allowed for the absurd abuse of pesticides and other treatments. 
The result was parched earth, a loss of flavor, and a risk to our health. With 
courage and farsightedness, but most of all with respect to the earth, we have 
decided to take our vines, our olives and all of our property back to a natural and 
organic state. In this way our products have acquired an identity, distinguished 
by strong character and high quality.

Featured wine:
ARIA, Chianti Classico DOCG
Gaiolè Toscana, IGT

CHAMPALOU
Vouvray, France
Winemaker: Didier Champalou
champalou.com
Catherine and Didier Champalou both came from vigneron families, yet 
their mutual sense of independence prompted the couple to brave it on their 
own right after completing viticultural school in Saumur. Since starting the 
domaine in 1983, they have not only grown their business, but their label is one 
of the most highly-acclaimed in the appellation.  Vouvray is home to the noble 
Chenin Blanc, more commonly known as Pineau de la Loire in their part of the 
world. As widespread as Pineau is, both soil and climate play key roles in the 
diversity of its incarnations, and a Chenin from California gives one no hint of 
what the grape is capable of in the right soil.

Featured wine:
Champalou Vouvray Brut “Méthode Traditionelle”, Vouvray AOC

DOMAINE TROTEREAU
Quincy, Loire Valley, France
Winemaker: Pierre Ragon
kermitlynch.com
Pierre Ragon of Domaine Trotereau is as much an icon of the small appellation 
of Quincy in the Loire Valley as the appellation itself is a historical icon for 
the whole of France. Quincy was the second recognized appellation in France 
in 1936, second only to Châteauneuf-du-Pape. Grapes had long been planted 
here, however, with Sauvignon Blanc having been introduced by Cistercian 
monks in the 12th century. Southwest of Sancerre, on the banks of a tributary 
of the Loire River, the Cher, the relatively small appellation of 200 hectares is 
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located between the villages of Vierzon and Bourges. The sandy, silex-ridden 
topsoil with an undercurrent of pink limestone is truly unique, unlike any other 
Sauvignon Blanc appellation in the world, and gives a very particular wine. 
Sauvignon is able to ripen more fully here while retaining a very interesting 
aromatic profile, and the wines are capable of aging quite gracefully.

Featured wine:
Domaine Trotereau Quincy, Quincy AOC

TINTONEGRO
Mendoza, Argentina
Winemaker: Alejandro Sejanovich
vineyardbrands.com
TintoNegro, meaning “black wine” in Spanish, is meant to celebrate the essence 
of Malbec in Mendoza. Known for its dark, blackish color, Malbec is definitely 
a Tinto Negro. TintoNegro wines are meant to reflect the heart and soul of 
Malbec in Mendoza.The portfolio explores the terroirs of Mendoza where 
Malbec does best, gradually isolating unique vineyard sites and winemaking 
techniques which can showcase the heights of concentration and complexity 
to which Malbec can aspire.

Featured wine:
TintoNegro Uco Valley Malbec, Mendoza
TintoNegro La Escuela Altamira Malbec, Mendoza

MAAL WINES
Mendoza, Argentina
Winemaker: Alfredo Merlo
maalwines.com
Alfredo Merlo is a young winemaker from Mendoza, Argentina, eager to show 
the world the style of Malbec wines that he enjoys both producing and drinking. 
His family has been in the wine business for decades. His father is a vineyard 
manager who owns and manages “Luján Agricola” (Mendoza’s largest retailer 
of supplies for vineyards and farms). Before devoting 100% of his time to this 
project, Alfredo took part in the harvests of a number of prominent producers 
worldwide.  The grapes for MAAL wines are sourced from Alfredo’s vineyard 
in Luján de Cuyo, and from small special vineyards from family and very close 
friends. “My vision is to produce unique, elegant and intense Malbec wines that 
will reflect the soul of a vineyard, enhancing the characteristics that make that 
vineyard and its location different from others.”

Featured wine:
Maal Biutiful Malbec, Mendoza
Maal Impossible Malbec, Mendoza
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CONO SUR
Santiago, Chile
Winemaker: Adolfo Hurtado
conosur.com
Cono Sur Winery takes its name from the shape of South America, the 
“Southern Cone”. The winery is located in Chimborongo which lies in the 
acclaimed Colchagua Valley of Chile. Founded in 1993, Cono Sur was conceived 
with the aim of creating innovative, premium wines that express the terroir, 
spirit and nature of New World wines. 2200 acres of grapes are grown in 40 
different estate vineyards located north, south and in between. 
 Cono Sur goes to any extreme to grow just the right grapes in just the right 
location with the goal of tapping the truest expression of terroir. Grapes are 
grown in these appellations: Elqui (the northernmost wine growing region in 
Chile), Casablanca, Leyda/San Antonio, Colchagua, Cauquenes, Cachapoal, 
Maipo and Bio-Bio (the most southern of Chile’s wine growing regions). Not 
satisfied to be just a face in the crowd, the team at Cono Sur started the Pinot 
Noir Project in 1999. The idea was to produce the best Pinot Noir in Chile.

Featured wine:
20 Barrels Limited Edition Pinot Noir, Casablanca Valley
Organic Pinot Noir, Colchagua Valley
Organic Sauvignon Blanc, San Antonio Valley

WEINGUT ROBERT WEIL
Wiesbaden Rheingau, Germany
Winemaker: Wilhelm Weil
weingut-robert-weil.com
The Rheingau is a unique, self-contained region on the Rhine where the man-
made landscape and the vine are at one. Its long viticultural tradition was 
established by monasteries and large aristocratic wine estates. Despite its 
demands on soil and climate, the Riesling grape thrives here and is inextricably 
linked with the Rheingau and its viticulture.
Founded in 1875, Weingut Robert Weil is considered to be one of the Rheingau’s 
younger wine estates. It is located in the heart of Kiedrich, a village first 
documented in the year 950. Kiedrich Turmberg and Kiedrich Gräfenberg, the 
estate’s top vineyards, are among the finest sites in the Rheingau. The estate 
cultivates 90 hectares (222 acres) of vineyards, of which 100 percent are 
planted with Riesling. Today, Wilhelm Weil, the great-grandson of the estate’s 
founder, carries on the tradition of uncompromising, quality-oriented vineyard 
and cellar practices – a tradition that has been the hallmark of the winery for 
four generations.

Featured wine:
Robert Weil Riesling Trocken, Rheingau
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WEINGUT FRITZ HAAG
Brauneberg, Moselle, Germany
Winemaker: Olivier Haag
weingut-fritz-haag.de
The historic Fritz Haag wine estate is located in the heart of the central Mosel 
River Valley. The earliest documentation of the estate dates back to 1605. At 
that time, the village in which it is situated was known as “Dusemond.” In 1925, 
this village was renamed “Brauneberg” (“brown mountain,” a reference to 
the color of the slate soil in this area of the Mosel) in an endeavour to further 
promote the reputation of its world-renowned vineyards “Brauneberger 
Juffer” and “Brauneberger Juffer Sonnenuhr.” The vineyards are recognised as 
true pearls of the Mosel region and were treasured even by Napoleon.
For many years, the Fritz Haag wine estate was successfully headed by the 
endlessly energetic Wilhelm Haag, and achieved under his guidance a world-
renowned reputation. Wilhelm Haag was the first to be named Gault Millau’s 
“Winemaker of the Year,” a highly coveted accolade introduced in 1994. Since 
2005, his son Oliver has taken over the reins and has followed his legendary 
father in leading the estate into the future.

Featured wine:
Fritz Haag Brauneberger Kabinett 

WEINGUT DR. LOOSEN
Brauneberg, Moselle, Germany
Winemaker: Dr. Ernst Loosen
loosenbrosusa.com
The Dr. Loosen estate has been in the same family for over 200 years. When 
Ernst Loosen assumed ownership in 1988, he realized that with ungrafted vines 
averaging 60 years old in some of Germany’s best-rated vineyards, he had the 
raw materials to create stunningly intense, world-class wines. To achieve this, 
Ernst dramatically restricts crop size, prohibits chemical fertilization, insists 
on very strict fruit selection, and employs gentle cellar practices that allow the 
wine to develop its full potential with a minimum of handling.

Featured wine:
Dr. Loosen Urziger Wurtzgarten Spatlese, Mosel
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MARQUÉS DE MURRIETA
Haro, Spain
marquesdemurrieta.com
Marqués de Murrieta is named after Luciano de Murrieta, one of the founding 
fathers of modern Rioja winemaking, who established the estate in 1852 in the 
world renowned Rioja region of Spain. Today V. Dalmau Cebrián-Sagarriga, 
Count of Creixell, leads the family-owned company.
 With a vision of innovation and respect for tradition, Marqués de Murrieta is 
rooted in strong, historical fundamentals that shape the vision and philosophy 
of this iconic Spanish brand. The winery is settled near the southern tip of 
the Rioja Alta in the middle of the beautiful Ygay Estate, a unique 300 hectare 
vineyard that guarantees complete control over the grape source of the wines 
and is the key to the quality and style of Marqués de Murrieta wines.

Featured wine:
Marque de Murriet a Reserva, Rioja Do

PAGO DE VALLEGARCIA
Cuidad Real, Spain
vallegarcia.com
The opening of Pago de Vallegarcía cellar by H.M. the King Juan Carlos I at 
14th of September 2006 meant the implementation of a project started in 
1997 with the planting of the vineyard design and adviser by the Dr. Richard 
Smart and Carlos Falcó. The quality of the first harvest was acknowledged 
by prestigious experts such as Robert Parker. This fact encouraged Alfonso 
Cortina to continue with the project resulting in the building of a very modern 
cellar in 2005. The Vallegarcía vineyard is actually 29 ha. The grape varieties 
are Merlot (6 ha), Cabernet Sauvignon (8 ha), Syrah (7 ha), Cabernet Franc (3 
ha), Petit Verdot (2 ha) and the only white grape variety, Viognier (3ha) that will 
be increased in 2 ha more in 2008.

Featured wine:
Vallegarcia Viognier
Vallegarcia Petit Hyperia
Vallagarcia Syrah
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DEHASA DEL CARRIZAL
Montes de Toledo, Spain

Hidden amoung tree, cleft in the land and flanked by a cork oak tree. Our winery 
warmly welcomes you. Our vineyards strech in front of it; long rows of grapevine 
with all the time in the world. Slow maturation, unique climate, exemplary 
craftsmanship. This is how we make wine at Dehesa del Carrizal. In harmony 
with the land. Dehesa del Carrizal was born in 1987 with 8 hectares of Cabernet 
Sauvignon vineyard, the ideal variety due to the special features of the land. The 
innovative vine-producing project foresees a great future for these wines: after 
their debut into society there is already talk about their unique soil and deep 
character. The vineyard has since grown up to 26 hectares, providing space 
for other varieties (Syrah, Petit Verdot, Merlot, Tempranillo and Chardonnay) 
and keeps working quietly. In 2006 we received our greates recognition yet: the 
DOP (Denominacion de Origen Protegida- Protected Designation of Origin)
Pago, the highest established category for a wine, awarded to only 15 wineries 
in Spain.

Featured wine:
Chardonnay 2012
Collection privada 2011
Syrah 2011
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TO OUR PARTICIPANTS AND ATTENDEES!

A HUGE SOCO THANK YOU TO ALL THOSE PARTICIPATING IN 

OUR FIRST SOCO UNCORKED. IT IS WITH THE SUPPORT OF 

EACH RESTAURANT, WINERY, CHEF, SOMMELIER, BARTENDER, 

SUPPLIER, SPONSOR AND ATTENDEE THAT WE ARE ABLE TO 

CREATE THIS CULINARY CELEBRATION FOR COSTA MESA. 

THANK YOU AGAIN,

WE LOOK FORWARD TO HAVING YOU BACK IN 2016!

THANK YOUS30

CELEBRATE THE NIGHT ON SOCIAL!

Share the magical event by posting a picture of your evening
with friends & family & tag it

#SOCOUncorked     @SOCOCollection



INGARDIA PRODUCE
Back in the early seventies Ingardia Bros. Produce, Inc. was born. On behalf of the Ingardia 
family and their more than 168 employees, owners Sam and Joe Ingardia thank all of their 
customers for making it possible for Ingardia Bros. to become Orange County’s largest and 
most respected produce, seafood, dairy and grocery companies around.
Their philosophy when they opened a small retail store in Costa Mesa on June 16, 1973 was 
to take care of their customers and give them quality and service at a fair price. Ingardia 
delivers to a variety of establishments from independent restaurants, fine dining restaurants, 
hospitals, schools and the Mom & Pop family businesses.

OC BAKING COMPANY
OC Baking Company’s award-winning executive artisan baker Dean Kim has been baking 
handcrafted breads for many of Southern California’s leading hotels and restaurants 
for nearly 18 years. He works hand-in-hand with chefs to create artisan breads that 
complement their meals. Artisan breads, like fine wine and cheese, each have their own 
aromas, taste and structure that impact the overall taste of the food and wine. 
OC Baking Company is dedicated to producing “the ultimate in artisan breads” for its 
customers that are as unique as the meals with which they are serving.

ROCKER BROTHER’S MEATS
Our goal is to provide ongoing support for our customers, so we work side by side with 
our chefs and restaurant owners to establish what it is they need and give them what they 
want. We provide top quality products, premium services, and personal attention, with 
ease, to our clientele. Our expert butchers are the best in the business and some have been 
a part of our family for over 3 decades.

SAVORY SPICE
We sell 400 herbs and spices, 160 blends ground fresh weekly.
Our spices don’t include additives or preservatives. We have salt-free items and our spice 
is gluten-free! We also offer cooking classes at our Corona del Mar location.

SURFAS CULINARY DISTRICT
With a reputation for unsurpassed excellence, Surfas Culinary District is the premier 
source for quality in commercial kitchen design and installation. Their new Costa Mesa 
showroom features thousands of ingredients and food related items for serious food 
enthusiasts and professional chefs alike. Café Surfas, selected as a Zagat Top 10 New 
Restaurant in LA, serves lunch, house-made pastries and beverages to hungry shoppers.
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SOCO COLLECTION
3315 HYLAND AVENUE IN COSTA MESA, CALIFORNIA

SOCOCOLLECTION.COM
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