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Mia’s Kitchen Debuts All-Natural, Time-Saving Cooking Sauces
Mia Sebastiani Recreates Family Recipes for Home Cooks

SONOMA, Calif. — March 22, 2010 — Mia Sebastiani, a fourth-generation member of the
Sebastiani winemaking family, has launched Mia’s Kitchen — a new line of time-saving, all-
natural wine and balsamic reduction sauces and extra-virgin olive oil. The product line is
available in fine grocery stores throughout the San Francisco Bay Area.

Inspired by her family’s passion for wine and food, Sebastiani developed Mia’s Kitchen with the
home cook in mind. The Sonoma, California-made reductions conveniently add complex flavors
to dishes in seconds, rather than the hour it would take if the sauces were reduced at home.

“The kitchen has always been the place where my family comes together to not only make
meals, but to also share ideas and dreams,” says Sebastiani. “It's my hope that Mia’s Kitchen
will inspire home cooks to create simple yet delicious meals for their families while building fond
memories around the kitchen table.”

Using her family’s Sonoma wines, Sebastiani consulted her mother’s recipes when creating the
Chardonnay and Cabernet Sauvignon Reduction sauces. The reduction sauces add flavor and
depth to pasta sauces, salad dressings and can be used to deglaze a sauté pan to produce a
rich jus for meats.

The Balsamic Reduction sauce is crafted from Italian Balsamic Vinegar of Modena. As Mia’s
Kitchen’s most versatile sauce, the Balsamic Reduction dresses up tomato salads, adds tang to
steaks and, for those with adventurous palates, it can be poured over vanilla ice cream to
compose a gourmet dessert.

California-grown olives are used to produce the delicate Extra-Virgin Olive Oil. With its subtle
grassy notes, the oil brightens any dish and is best when drizzled over pasta, fish or pizza.

Mia’s Kitchen products are available at gourmet markets including Draeger’s Markets, Lunardi’s
Markets, Mollie Stone’s and Whole Foods Markets.
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About Mia’s Kitchen

Mia’s Kitchen is a division of Sonoma-based The Other Guys and offers delicious and time-saving, all-natural wine
and balsamic reductions in addition to California-grown extra-virgin olive oil. Mia’s Kitchen products are available in
fine grocery stores throughout the San Francisco Bay Area. For more information and to locate stores carrying Mia’s
Kitchen, please visit the company website at www.miaskitchen.com.

To arrange an interview with Mia Sebastiani or for digital images, please contact Joe Kowalke:
(415) 296-0677 / joek@charleszukow.com
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