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Wines evaluated last month: 302 • Rejected: 240 • Approved: 62 • Selected: 12

OCTOBER 2015

ALL ABOUT THE
EXPERIENCE
Beaune, the center of Burgundy is a must stop.
We discussed it is the home of Pinot Noir and
Chardonnay. Also home of the iconic grape regions
like Aloxe-Corton, Gevrey Chambertin, and Cotes de
Nuits. There used to be a commercial of a wine
aficionado holding up a glass of red wine
suggesting that it was a Gevrey Chambertin of a
certain vintage picked by a one-legged man named
Francois. Beaune is the old village that represents
all that is Burgundy. The foods, the shops, and the
architecture remind you of the history and the
traditions of Burgundy.
Being that our first three nights in Paris were spent
in a hotel that we would normally not have booked
had we seen the place in person… i.e. the pics on
Trip Advisor were misleading at best. So we reluctantly pulled into our hotel in Beaune
anticipating the same disappointment. No disappointment here....wow, this was one
incredibly quaint hotel that not only had beautifully appointed rooms, but also a Michelin
Star restaurant. Evening two found us in the very restaurant where I Immediately
embarrassed my wife and daughter by staining the tablecloth with my wine. But what
a wine I spilled. A gorgeous Aloxe-Corton that even at a Michelin restaurant was half
the price we would have charged in the US. If you are travelling to Europe in the near
future, you will find it refreshingly fair for food, wine and transportation....now that the
euro is in the grasp of the dollar (only 5-10% apart).
Here are I am with the very Aloxe-Corton I spilled! A bientot!

Paul Kalemkiarian
Owner/Cellarmaster
Membership in the Wine of the Month Club is open to
anyone with an interest in and appreciation for superb wines...
and excellent wine values. Membership is FREE.

Wine of the Month Club
P.O. Box 660220, Arcadia, CA 91066

CALL: 1-800-949-9463 or [626] 303-1690
EMAIL: info@womclub.com

Facebook: www.facebook.com/WineoftheMonthClub
Twitter: http://twitter.com/wineofthemonth
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Paul Kalemkiarian

The season is upon us and as much as we love the time, the pressure starts
to build as we approach. Oh, you think I am talking about the holiday season…
.no, I am talking about harvest! Since biblical times, the grape harvest is celebrated
throughout the world and festivals that have stood the test of time celebrate the
harvest with food, wine and dance. It is a very critical time for the wine industry.
Picking the grapes at the correct sugar content and balancing that with the
weather is the decision of the wine maker and the winery staff to maximize the
quality of the grapes. Word to the wise - not a good time to look for winery tours
or special arrangements…however, once the grapes are crushed and in the tank…
everyone takes a breath. We are excited this year to purchase and crush 10 tons
of Merlot under our personal brand (the name yet to be announced). Next week,
we are on our way up to Napa to witness the crush and watch the magical
evolution of turning grapes to wine. What I am afraid of is catching the bug.
There is something romantic, historical, traditional, intoxicating (yes, I know),
invigorating, primal and plain ol’ exciting about making wine and calling it your
own… I will advise on the result of our trip and you will advise me on the result
of the wine! Salud.

My favorite time of the year is upon….yes, the crush is a gooin’ but it is Fall
and we are approaching so quickly the Holiday Seasons and Christmas time, and
despite the hustle and bustle….there is a peace about the holidays that I love
and cherish. This year’s gift line-up begins with our Wine of the Month Club
subscriptions...high accolades from Forbes and Consumer Reports provides
confidence when giving our membership gifts. We hand-picked some great
baskets….check out our new catalog and get a head start on your gift list!

Wine editorials written by:
Ed Masciana, Wine Author
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SYRAH, 2012

Classic

The Winery:

Matchbook was launched in 2005 by John and Lane
Giguiere, founders of R.H. Phillips Winery and the Toasted Head brand.
Under the Giguiere’s direction, R.H. Phillips grew to 750,000 cases when
they sold it in 2000. They continued to manage the winery until 2005.
With over 25 years of experience building a large company, they formed
Matchbook Wine Company with the sole intention of making wines
they want to drink, at prices they don’t mind paying. Joining the
Giguieres is Dan Cederquist. He was formerly Winemaker at De Loach
Vineyards in Sonoma, where he crafted award-winning Chardonnay
and Pinot Noir for 12 years. Prior to that, Dan made Cabernet
Sauvignon at the famed Stag’s Leap Wine Cellars. Matchbook wines
are produced primarily from grapes grown in the Giguieres’
Matchbook vineyard in the Dunnigan Hills of Northern California,
northeast of Napa County. The wines are blended with up to 15%
coastal fruit, primarily from Sonoma, to increase the mid-palate and
length of the finish.

The Region:

The vineyard has
well-drained, red gravel soil and is
especially well suited for Syrah, which
the Giguieres have been growing since 1987. Matchbook
Syrah is a blend from five Syrah clones that bear richly
flavored fruit balanced by a natural acidity.

The Wine:

What’s with the name, Matchbook? As
a farm kid growing up in the late 1950’s and early
1960’s, John Giguiere was a confirmed pyromaniac. He started various things on fire,
including his father’s wheat field. At one point, fearing total ruin from his kids burning
him out of the house and farm, his father took them to the city jail for an hour to
impress upon the boys the futility of their fascination with fire. Fortunately, that
encounter fired up another passion in John that wasn’t so…explosive. It was replaced
by a fire to make great wine, a much safer endeavor
we’d say. This offering is one of the best we’ve
WOMC Rating
encountered. A very rich and classy wine that is easily
one of the best values we’ve featured.
Serve at room temperature

96

with game or red meats like
beef and lamb.
Color: Deep purple

ITEM #: C1015R1DC
Retail Price:
$28.99/each
Member Price $10.98/each
Reorder Price
$7.99/each

Nose: Gamey hints and blueberry
Palate: Lovely berry and earth
Finish: Rather lip smacking
Cellaring Suggestions: 3-5 years
Alcohol: 13.9%
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MATCHBOOK

Classic

PINOT NOIR, 2013

The Winery:

In 2002, Sandra Newman purchased a 100 acre
parcel located in Cebada Canyon, California. The soil is extremely sandy
with very little loam. In 2008, she planted 5 acres of Pinot Noir and 1.2
acres of Chardonnay. She chose to use the best organic and sustainable
farming practices that would allow her to farm smart, which is good for
the environment and the vines. After the vines were a few years old,
the vine rows were mulched with the County Green Waste matter and
she continues to do that every three years. The breakdown of the
organic matter increases the water holding capacity of the soil, and
the top dressing of the mulch keeps the soil from drying out quickly.
She uses about half the amount of water as compared to
non-mulched vineyards, saving money and conserving water. All
the pesticides that are used break down in sunlight but still provide
the necessary protection.

The Region:

The wine is sold
under the name “Cebada” for Cebada
Canyon Road, where her winery is
located. All of her wines are estate
grown and processed on the farm. She
does not buy grapes. She blends together all her
different clones into one Pinot Noir, which accounts for
the wine’s complexity. The wines are made in a
Burgundian style, from early picked fruit with low sugar
and natural acids. That’s easier said than done, unless you’re in that lovely little corner
of the Central Coast that Sandra inhabits in Santa Barbara County’s Santa Rita Hills. The
cool influence of the ocean allows the grapes to mature slowly without gaining too
much sugar that would convert into too much alcohol.

The Wine:

This is a Limited Series wine without question. Most Pinot Noirs from
this area start at around $40 and this is no exception. The dazzling array of complex
flavors including, but not limited to, cherry blossom,
cotton candy, cinnamon, and licorice is only the
WOMC Rating
beginning. The flavors last for minutes, not seconds,
and the finish is incomparable.
Serve at room temperature

95

ITEM #: C1015R2DC
Retail Price:
$34.99/each
Member Price $10.98/each
Reorder Price
$7.99/each

with red meat, game,
and tomato sauces.
Color: Medium magenta
Nose: Violets, cherry blossom,
and earth
Palate: Starts shyly, then increases
Finish: Lovely plum and anise notes
Cellaring Suggestions: 3-5 years
Alcohol: 13.4%
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CEBADA

CHARDONNAY, 2013

Classic

The Winery:

Steve Schafer started San Joaquin Wine Co. in 2005
as the fulfillment of a personal passion. Steve, being in a family farming
business along with his father “Corky,” and brother Mike, has grown
primarily wine and raisin grapes along with almonds for over 30 years
in Madera, California. In the business, Steve manages the grape acreage,
while Mike manages the almond acreage and dad looks over his sons
to keep them out of trouble. They farm 12 wine varieties including:
Zinfandel, Cabernet Sauvignon, Chardonnay, Merlot, Syrah and
Grenache.
Steve and his wife Cindy have always enjoyed drinking wine along
with their many good friends, including Joey and Diane Sagariballa,
who would become partners in the business in 2008. In 2005 Steve
began purchasing winery equipment and stainless steel tanks. In
2006 he chose a few select varieties from his local ranches with his
winemaker Lee Nesbitt’s approval of the quality of those grapes,
and the winemaking process began! Since then, all processes have
been completed at the winery, including bottling. The first 4 wines
were finished and ready to bottle in November 2008, just before the
November wine trail event.

The Region: The San Joaquin Valley produces 70%
of California’s wine grapes and is home to 15 American
Viticultural Areas. The first grapes were planted here in
1850. This area is known for fertile, rich soils, which
are among the richest and deepest in the world. The
mountain ranges in this region drain into the San Joaquin
River. This allows the river deposits to form deep, loam
soils - the finest type of soil for growing grapes. The
combination of soil and regional weather creates
growing conditions that are often ideal and create vines that are naturally vigorous.

The Wine:

Our selection is a lighter wine with
shy oak. It is made in a style that has, thankfully, been
getting more attention - that being more concentration
on the flavors of the grape and soil instead of additions.

ITEM #: C1015W1DC
Retail Price:
Member Price
Reorder Price

$14.98/each
$10.98/each
$6.99/each

WOMC Rating 94
Serve with seafood,
shellfish, light meats, and
vegetarian dishes.
Color: Very pale
Nose: Hints of apple & spice
Palate: Lovely apple,
touch of pear
Finish: Firm grip and nice acidity
Cellaring Suggestions: 1-2 years
Alcohol: 13.8%
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PAINTED VAN

CHARDONNAY, 2011

Classic

The Winery:

Wonderlust is the aptly named brand produced by
wine guru and mega investor mogul, Charles Banks, under his Terroir
Capital banner. His acquisitions are legendary, beginning with the
purchase of the one and only Screaming Eagle Winery in 2006, whose
wines were selling for $500 a bottle at the time! In 2013, Terroir
Selections purchased Napa Valley's historic Mayacamas Vineyards. One
of California’s oldest boutique Napa wineries, Mayacamas Vineyards
made its reputation on distinctive, long-lived Cabernet Sauvignon and
Chardonnay. They will continue to do so under the stewardship of
husband-and-wife winemaking and vineyard management team,
Andy Erickson and Annie Favia. While his purchase of Screaming
Eagle raised eyebrows, his purchase of Mayacamas raised voices. It
is a blessed property with a devoted following and a long history
going back 50+ years. The iconic Bob Travers was owner/
winemaker for most of that time. To see him finally leave was a
shock to the system for most of us, and it still reverberates.

The Region: Our selection comes
from one of Banks’ many properties
around the world, Valle Central in Chile. It
is the largest viticultural area of Chile and
is unquestionably the most significant one in South America.
It encompasses the Maipo Valley, around Santiago, all the
way to the Maule Valley. There are many different types of
soils and climates within its borders, as well as styles of
viticulture ranging from traditional to high tech.

The Wine: Wonderlust is a balanced and pleasing quaffer at heart. The maritime influence throughout the western
Colchagua Valley lends the wine brightness, clarity, freshness, and vitality throughout.
The small amount of Moscatell adds aromatic depth and a bit of an unctuous palate
weight to the wine. The grapes were handpicked, crushed, and gently pressed into
stainless steel tanks and the fermentation commenced immediately. The wine
underwent malolactic fermentation in tank and was
then placed into stainless steel for aging. There was no
lees stirring and reductive measures were employed to
WOMC Rating
preserve freshness. The wine was fined and filtered
Serve slightly chilled with
before bottling.
light meats and seafood.

93

Color: Very pale
Nose: Green apples & tangerine

ITEM #: C1015W2IC
Retail Price:
Member Price
Reorder Price

$18.99/each
$10.98/each
$6.99/each

Palate: Medium body with,
apple and lychee
Finish: Snappy acidity
Cellaring Suggestions: 1-2 years
Alcohol: 12%
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WONDERLUST

MERLOT, 2014

Vintners

The Winery: Merlot is a bit of an odd duck in these parts of France’s
Languedoc Roussillon district. It is normally a bit too warm
except in specific areas like the Balthazar property. Pierrick Harang is a
talented oenologist. He brings technical expertise and scientific mastery
of winemaking from grape to bottle. Harang’s latest creation, cuvee Le
Petit Balthazar, is the result of research and work on wine and
winemaking to obtain grapes with lower sugars resulting in wines with
alcohol atonly 11% (and only 87 calories per glass)!. These
numbers are basically 20% less than an average glass of wine.
It is very important to understand that the wine did not undergo any
dealcoholisation, which is placing it in a centrifuge to separate the
alcohol and then adding it back in. The low alcohol has been achieved
naturally by rigorous and demanding methods of vine
management and precise vinification.

The Region:

The vineyard
selection is an important point in the
making of the wine as it has to be
located in an area where water is
abundant either by underground
resources or by irrigation. The soil must
be rich in organic nitrogen and finally a suitable surface
is necessary to boost the photosynthesis to its maximum.

These three requirements will lead the grape to a
perfect maturity at a rather early stage. The sugar level
must stay low to keep the alcohol potential at 11%. The
Merlot is a perfect grape to achieve this result thanks to its early maturity. Fermentation
begins at high temperatures for the first few hours and then it is temperatures are
strictly regulated. This procedure allows slower fermentation and thus lower alcohol.

The Wine:

The wine is not over-stressed, receiving water as needed by irrigation.
A large, reflective surface allows photosynthesis,
leading to early maturation. Our selection offers a deep
garnet color with purple tints. Intense and spicy nose
WOMC Rating
of blackcurrant, fresh blackberries and licorice. Full and
rounded body with a lingering finish top this off as a
Serve with light meats
and fowl.
special treat.

94

ITEM #: V1015R1IF
Retail Price:
Member Price
Reorder Price

$18.99/each
$15.98/each
$13.99/each

Color: Medium garnet
Nose: Plum and berry
Palate: Engaging berry,
currant and earth
Finish: Refreshing with
lingering berry
Cellaring Suggestions: 2-4 years
Alcohol: 11%
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LE PETIT BALTHAZAR

Vintners

GARNACHA SYRAH, 2011

The Winery: Clos Pons winery is located in Les Garrigues district of
Spain, in the south of the province of Lleida, in the towns of L'Albagés and
La Pobla de Cérvoles. The Pons family understands cultivating and growing
in this region after several generations in grape and olive oil cultivation.
Martí Magriñá i Poblet is one of the first oenologists to qualify at the Rovira
i Virgili University in Tarragona, he is a recognized authority in the
Spanish winemaking sector. His professional career has taken him to
the most acclaimed wine regions worldwide. He has worked at wineries
in France, California, Chile, and Spain. This experience means that he
has an open approach to the possibilities of the world of wine, where
oenological techniques manage to get the best out of each terroir.
Recognition of his work is shown in a series of awards, including medals
and high scores in top competitions and magazines around the world.

The Region: The land and the
climate are the symbols of identity
of Clos Pons, an abrupt terrain with
an extreme climate, which leads to
very characteristic wines. Rainfall is
below average, with very low
humidity and extreme temperatures. It places them in
a semi-desert environment. Only the thermal variation
between daytime and nighttime temperatures allows
the vines a rest that is necessary for their endurance.
The terraces constructed over the years with their walls of stone paint a characteristic
landscape. Limestone rock and clayey land are the basis for soils that are poor in
organic matter. All of these conditions provide Alonia with an ideal space for the
production of ecological wines of great quality.

The Wine:

Alonia is a wine made from old vines Garnacha and Syrah grown on
mountain slopes in the southern area of Les Garrigues in the DO Costers del Segre. It
features an earthy, cherry mid-palate and medium
intensity with a high level of complexity. The finish
offers soft tannins and balanced acidity with candy and
WOMC Rating
licorice notes. It is aged for six months in French and
Serve with red meat
American Oak.
and game.

95

ITEM #: V1015R2IS
Retail Price:
Member Price
Reorder Price

$18.99/each
$15.98/each
$13.99/each

Color: Deep red
Nose: Cherry and earth
Palate: Cherry, earth
and licorice
Finish: Rich and full with
cherry showing through
Cellaring Suggestions: 1-42 years
Alcohol: 13.5%
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ALONIA

Vintners

ALBARINO, 2013

The Winery: Sentidino belongs to the Rectoral do Umia family of
wines in the Rías Baixas district of Spain. It is located in the furthermost
northwest corner of Spain where the Albariño grape traditionally
develops its maximum quality and breed. The winery, founded in 2009,
was created following the spirit and philosophy of its owners know how
developed throughout more than 50 years of winemaking experience.
Their total production is over 100,000 cases, which makes them one of
the most imposing wineries in the area. Currently, the winery’s
capacity is 600,000 gallons.

The Region: The geographical area of the Denomination is
divided into five zones: Val do
Salnés, Condado do Tea, El Rosal,
Sotomayor and Ribera del Ulla.
The grapes come from 300 acres
of vineyards located in the Salnés
Valley and are farmed by a
collaboration of more than 200
growers in the area who have
worked closely with the winery, adhering to precise controls carried
out throughout the year in select vineyards to insure optimum quality.
The vines are planted on granite gazebos, called vine arbours, in order to protect them
from moisture and expose a greater surface of the plant to the sunshine. Other favorite
grape varieties such as white Loureiro, Treixadura and Caiño are also traditionally
grown. Production is generally of white wine, low on alcohol and with no oak aging.

The Wine:

Albarino was on the verge of extinction some 20 years ago until a
few producers banded together to make a statement about how spectacular this grape
is. It didn’t take long. The aromatics are similar to Viognier, yet in its own wake,
incredibly unique. Fairly spicy and even racy, at times it reminds us of both Riesling
and Sauvignon Blanc with a twist of Viognier.
It is indigenous to Galicia and is the classic single variety
with the most production in this area. Refined, soft,
fresh and intense wine, it pairs up perfectly with fish,
shellfish and seafood, evoking fresh fruit and freshly cut
grass on the palate.

WOMC Rating 95
Serve with shellfish, light
meats and vegetarian dishes.
Color: Very pale
Nose: Shy guava & peach

ITEM #: V1015W1IS

Palate: Gentle peach and spice

Retail Price:
Member Price
Reorder Price

Cellaring Suggestions: 1-4 years

$17.99/each
$15.98/each
$12.99/each

Finish: Soft and generous
Alcohol: 12.5%
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SENTIDINO

Vintners

PINOT GRIGIO, 2014

The Winery: Casa Vinicola Botter, creators of our Savino Pinot Grigio,
was founded by Carlo Botter in 1928 as a small business that sold local
Veneto wines in barrels and large wooden tanks. It took its first major step
forward with the arrival of the second generation of the family.
After the Second World War, brothers Arnaldo and Enzo Botter began
selling wine in bottles. They boosted the company’s presence on the
Italian market and, most importantly, they began a process of
expansion in other countries, which would become the company’s
main source of income.
In the 1970s and 1980s, Botter was able to keep up with the growing
international market and expand its range. Their successful Veneto
wines were joined by other wines made in the main Italian wine
regions and today they offer a wide range of wines from many of
Italy’s finest districts.

The Region: The Veneto region,
where our selection comes from, is ideally
suited for the Pinot Grigio grape. It is
produced from a small, organic vineyard
in the heart of the fertile Treviso
countryside. The vines are densely planted
in the Guyot method at approximately
2,000 vines per acre with an average age of 20 years that
yield about 4.4 tons per acre.
This is significant because most vineyards in California are
planted with under 1,000 vines per acre. The denser
spacing is obviously much more expensive to plant in the first place and more
expensive to harvest because the vines are too close to be harvested mechanically
and so must be harvested by hand. Each vine need only produce half as much grapes as
the wider spacing thus putting more flavor into each cluster.

The Wine:

Our Pinot Grigio was harvested in the first weeks of September. The
grape must was immediately removed from the skins to keep the wine from obtaining
a slightly grey/redish tinge. After soft-pressing, the
must is left to ferment for about 15-20 days at a low
WOMC Rating
temperature in stainless steel vats. The wine is then
allowed to settle in special stainless-steel tanks until
Serve with seafood, shellfish,
bottling.
and vegetarian dishes.

94

ITEM #: V1015W2II
Retail Price:
Member Price
Reorder Price

$17.99/each
$15.98/each
$12.99/each

Color: Very pale straw
Nose: Peach and hazelnut
Palate: Lovely quince and
peach tones
Finish: Clean tropical fruit
with a tang
Cellaring Suggestions: 1-2 years
Alcohol: 12%
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SAVINO

PINOT NOIR, 2013

Limited

The Winery:

Owl Ridge Wine Services is a custom crush facility
housing a number of small artisan wineries. They provide the equipment and
winemaking expertise of its staff and the clients provide the grapes.
It also produces premium wine under its own labels including Burnside Road
and Skyline, both made by winemaker Joe Otos, using grapes from some of
California’s premium winegrowing regions.
Owl Ridge is located in Sonoma’s Russian River Valley. It is owned by John
Tracy, an IT entrepreneur who has a long standing interest in fine wine
and who originally partnered with Otos. Being a custom crush facility also
allows Joe to source grapes from renowned vineyards and growing areas
thanks to the facility’s ready-made network of winemakers and growers.
Joe moved from Southern California to Sonoma County in 1995. He
completed his degrees in business and history at Sonoma State University.
While he was a student, he worked part time at Ravenswood Winery and
fell in love with the wine industry. While it was a difficult decision to
give up a career in the profession he had studied, his passion for wine
caused him to change careers and began making wine.

The Region:

Monterey County is
gaining well-deserved recognition for
producing distinctive Pinot Noirs primarily because of its
proximity to Monterey Bay. The Bay is a moderating
influence keeping daytime temperatures low and helping
provide a relatively long, even growing season perfect for
the variety.

While cool temperatures are important, they are no more
so than the soil. Monterey provides that incredible soil with
its high concentration of minerals and sea matter. This confluence of a perfect environment
are just what is needed to satisfy the picky Pinot Noir.

The Wine: The 2013 Monterey County Pinot Noir benefitted from extra hang time
producing aromas of new earth, cotton candy and candied cherry. It sports a well-developed
mouth feel complementing notes of plum and licorice.
Balanced acidity and complex tannins frame layered flavors
of freshly-picked red berry fruits leading to a nuanced but
structured finish.
Serve with light meats
and game.

WOMC Rating 96
Color: Soft magenta

Nose: Cherry blossom and spice

ITEM #: L1015R1DC
Retail Price:
$25.99/each
Member Price $20.98/each
Reorder Price $15.99/each

Palate: Tart cherry and orange
Finish: Delicate and complex
Cellaring Suggestions: 3-4 years
Alcohol: 13.7%
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BURNSIDE ROAD

MALBEC, 2012

Limited

The Winery:

Los Haroldos is a family that is deeply rooted in the
winemaking industry with over 70 years of experience. The family’s third
generation is now steering this dream that began in 1939 with Octavio
Rufino Falasco and was then continued by his son, Haroldo Santos Falasco.
Today, Jorge Daniel Falasco continues the family tradition of crafting wines
of character and nuance yet still adhering to this grandfather’s principles.
The estate has stayed solid throughout time by preserving its youth,
dynamism and commitment to quality.

The Region:

Falesco’s consistent
effort turned this semi-deserted region into
an oasis that features ideal conditions
for vine growing, with very little soil
treatments. Located at the foot of the
Andes, the vineyard features loamy soils
irrigated with very pure melt water from
the Andes and 300 days of sunshine a year.
The soft winds render the conditions
perfect for the production of top quality wines.
Argentina is a very special place. It is home to
the cattle wrangling gaucho cowboy, wild Patagonia, and
cosmopolitan Buenos Aires. It has abundant natural
resources, a centuries old wine making tradition that is being
recognized as one of the world's great wine regions.

One of the unique things about grapes grown here is that the vines are on their own, native
rootstocks. One of the last areas in the world where this is so. Over 150 years ago a plant
louse called phyloxera devastated the vineyards of Europe. The only cure was to replant
grapes using American hybrid rootstocks which are resistant to phyloxera. Since this did
not happen in Argentina, they can plant grapes on their own roots. Whether or not the
native rootstock produces a better wine has yet to be proven, but it certianly can’t hurt.

The Wine: Bright dark red color with violet hints.
Rich and strong aromas, including scents of plums, black
cherry, black currant and violets. The long finish and good
structure screams for a seared rib eye or spit cooked leg
of lamb over hickory.

ITEM #: L1015R2IA
Retail Price:
$24.99/each
Member Price $20.98/each
Reorder Price $14.99/each

WOMC Rating 96
Serve with lamb, beef,
and tomato sauces.
Color: Brilliant deep magenta
Nose: Violets and plum
Palate: Ripe cherry,
plum and spice
Finish: Very long finishing with
wonderful plum and spice
Cellaring Suggestions: 4-6 years
Alcohol: 13.5%
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LOS HAROLDOS

SAUVIGNON BLANC, 2013

Limited

The Winery:

LMy Italian heritage kicked in when I saw this name
because I recognized the word Cosa as meaning “thing” but, as is the case
with most translations, it’s not always literal. In this case the word cosa in
Italian usually has a positive connotation connected with it and that would
certainly describe this selection.

The word Obra loosely translates as an artisan body of work, which
certainly describes the difficult and arduous craft of making great wine.
Kent Humphrey is the winemaker here but he also has his own
winery, Eric Kent, which we know of and is highly regarded. Kent is
one of those shy and retiring kind of winemakers instead of the larger
than life ones. He doesn’t say much about his wines, praising his staff
and vineyards and lets the wine speak for itself. That’s not such a bad
tactic as Kent’s wines speak volumes.
Of course, having that reputation can also be a handicap because we
approach his wines with more of a discerning palate than most
because we expect them to be better. We probably should stop doing
that because they always are! This beauty is no exception.

The Region:

Our selection comes
from some of the choicest vineyards in Sonoma County,
which is one of our favorite wine areas in the world.
Seems like everything grown here comes out beautifully.
That’s because Sonoma is such a vast and diverse area
that boasts almost every type of soil and microclimate
imaginable within its borders.

The Wine: Obviously, the vineyards where they
got the grapes for this gem created the perfect blend. Cool climate grapes from the
coast and the Russian River and warmer grapes from Sonoma Valley were used to
create an incredibly balanced wine featuring bright fruit balanced with snappy acidity
that carries the flavors from beginning to end.
As a result, the concentrated guava and white peach
nuances mingle with the slightly herbal character of the
grape to give an outstanding representation of this
varietal in every respect.

WOMC Rating 94
Serve with shellfish, vegetarian
dishes, light meats and fowl.
Color: Very pale
Nose: Peach and minerals

ITEM #: L1015W3DC
Retail Price:
$22.99/each
Member Price $20.98/each
Reorder Price $13.99/each

Palate: Striking fruit
Finish: Lipsmacking
Cellaring Suggestions: 1-2 years
Alcohol: 14.2%
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COSA OBRA

Limited

VERDEJO, 2013

The Winery:

Cyatho was founded in 1996 by Carlos Bujanda
Fernandez de Pierola and his family, traditional vineyard producers in
Moreda- Rioja Alavesa. They had to wait patiently for their first bottle to be
sold in 2000. Obviously the wait was worth it.
This 100% family owned winery is considered a medium sized facility for
the area. They built the winery in Moreda which is in the Rioja Alavesa
portion of the appellation.

The Region:

Though the
winery is located in the legendary
Spanish bastion of great red wines,
Rioja, our selection comes from one of
its finest white wine producing areas,
Rueda.

Located in the region of Castilla y León,
the Rueda D.O. is designated as a
superior white and red wine producing
area. The Verdejo grape variety was
introduced to Spain in the 11th Century
and is considered the most famous white variety from the Rueda D.O.
Less than 10 years ago hardly anybody outside of a few wine geeks, myself
included, had ever heard of Verdejo. It is spelled similarly to and sounds similarly to Verdello
from Madeira but has no connection. It produces an incredibly flavorful wine similar to
Grenache Blanc and has gone from relative obscurity to significant plantings all over the
globe, particularly in Spain and Australia.

The Wine: Even though it is Spain’s greatest white grape, it was obscured for several
hundred years before being rediscovered some years ago because it oxidized quickly. Newer
modern techniques, including night-time harvesting, cool fermentation and blanketing the
tanks with carbon dioxide, has allowed producers to preserve the freshness and vitality of
this wine and eliminate its propensity for oxidizing.
Another now-famous grape, Viognier, was in the same position in France when it was saved
just a few decades ago by modern methods and is now one of France’s most popular whites.
Our selection features a straw yellow-lemon color with
greenish highlights and intense varietal aromas of the
white grape and tropical fruits, with touches of fennel and
freshly-cut grass. The mouth is dry and well-balanced with
a slightly tart edge.

ITEM #: L1015W4IS
Retail Price:
$22.99/each
Member Price $20.98/each
Reorder Price $14.99/each

WOMC Rating 94
Serve with shellfish, seafood
and vegetarian dishes.
Color: Pale yellow
Nose: White nectarine,
hazelnuts and peach
Palate: Full and rich tropical flavors
Finish: Beautifully lengthy
with marked tropical
Cellaring Suggestions: 1-2 years
Alcohol: 12.5%

1- 8 0 0 - 9 4 9 - 9 4 6 3 • w w w. W i n e o f t h e M o n t h C l u b . c o m

OCTOBER 2015

CYATHO
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Aromatic Leg of Lamb
Total Time: 55 minutes to 1 hour 15 minutes
Ingredients:
3 pounds boneless butterflied lamb leg
3 garlic cloves minced
2 teaspoons fennel seeds
2 teaspoons cumin seeds
2 teaspoons coriander seeds
1 tablespoon olive oil
11⁄2 teaspoons salt
Lemon wedges (optional)
Preparation:
In mortar with pestle or spice grinder, crush fennel, cumin and coriander seeds. (Or, place
seeds in heavy-weight plastic bag; use rolling pin to crush seeds and crush garlic in press.)
In small bowl, combine crushed seeds with olive oil and salt. Add garlic and rub lamb with
crushed-seed mixture.
Place lamb on grill over medium heat. Cook 25 to 35 minutes for medium-rare or until of
desired doneness, turning lamb occasionally. Thickness of butterflied lamb will vary
throughout; cut off sections of lamb as they are cooked and place on cutting board. Serve
with Matchbook Syrah, Balthazar Merlot or Burnside Pinot Noir.

Clams in Sherry Sauce
Ingredients:
3 tbsp. olive oil
5 cloves garlic, finely chopped
3 lb. (about 3 dozen) small clams,
such as littlenecks, scrubbed clean
1 cup dry white wine
½ cup dry sherry
¼ cup finely chopped parsley
2 small red Thai chiles, stemmed
and finely chopped
Kosher salt and freshly ground black pepper, to taste
Country bread, for serving
Preparation:
Heat oil in a 6-qt. saucepan over medium-high heat. Add garlic, and cook, stirring, until
golden brown, about 2 minutes. Add the clams, wine, sherry, parsley, and chiles; season
with salt and pepper. Bring to a boil, and cook, covered, until the clams open, about 12
minutes; uncover the pan and remove and discard any clams that didn’t open. Serve with
Painted Van Chardonnay, Sentidino Albarino or Cosa Obra Sauvignon Blanc.

1- 8 0 0 - 9 4 9 - 9 4 6 3 • w w w. W i n e o f t h e M o n t h C l u b . c o m

OCTOBER 2015

Cellar Notes:
A report on how previous selections are faring with age. Obtained
from actual tastings of wines under optimal conditions.

October 2013:
Tempranillo Crianza, 2008. Campo Marin. Still going strong.
Sauvignon Blanc, 2012. Libertas. At its best.
Cabernet Sauvignon, 2012. Sycamore Lane. Drink or hold.
Chardonnay, 2010. NickName. Drink up.
October 2014:
Petite Sirah/Syrah, 2012. Rhiannon. Still awesome.
Sauvignon Blanc, 2013. Kunza. Perfect now.
Pinot Noir, 2012. Mezzacorona. Drink or hold.
Chardonnay, 2013. Crow Canyon. Drink.

October 2013:
Pinot Noir, 2009. Pig & Poke. Great now.
Riesling, 2011. Losen-Bockstanz. Drink or hold.
Feteasca Neagra, 2010. Prahova. Still going strong.
Chardonnay, 2011. NxNW. Drink up.
October 2014:
Bordeaux, 2011. Carmine de Monicord. Years ahead of it.
Verdejo, 2011. Tierras Guindas. Drink up.
Cabernet/Merlot, 2011. Dos Fincas. Still great.
Chardonnay, 2013. Leaping Horse. Great now.

October 2013:
Pinot Noir, 2012. Patagonia. Drink or hold.
Macon Chardonnay, 2011. Raphael Sallet. At its best.
Regina Viarum Mencia, 2011. Still going strong.
Coral Do Mar Albarino, 2012. Drink up.
October 2014:
Cabernet/Merlot, 2011. La Fleur Lissac. Still going.
Merlot, 2011, Chacewater. Drink or hold.
Chardonnay, 2013. Idrias. Drink.
Albarino, 2013. Vieira de Plata. Great now.
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Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

CLASSIC SERIES
C0915R1DC – Malbec, 2012.
Sawbuck “Red apples and blackberry jam”

$14.99

$7.99

$95.88

C0915W1DC – Sauvignon Blanc, 2013.
Soulstruck “Rich peach and apple”

$18.99

$6.99

$83.88

C0915R2DC – Merlot, 2013.
Backstory “Blackberry and vanilla”

$14.99

$7.99

$95.88

C0915W2IZ – Riesling, 2013.
Giesen “Delicate peach”

$22.99

$6.99

$83.88

C0815R1DC – Merlot, 2012.
$15.98
Round Hill “Lovely plum, spice and a splash of cocoa”

$7.99

$95.88

C0815W1IC – Sauvignon Blanc, 2014.
$15.98
2 Copas “Clean, fresh stone fruit and citrus”

$6.99

$83.88

C0815R2IA – Malbec, 2013.
$19.99
$7.99
Reserva Andes “Highlights of new earth and chocolate”

$95.88

C0815W2IS – Chardonnay, 2013.
OP “Enters with apple, exits with lime”

$83.88

$12.98

$6.99

VINTNERS SERIES
V0915R1DC – Pinot Noir, 2012.
$19.99
Windrun “Balanced acidity with fruit and spice”

$13.99 $167.88

V0915W1DC – Chardonnay, 2013.
Vinewood “Lovely apple and pear notes”

$12.99 $155.88

$18.99

V0915R2IA – Cabernet Sauvignon, 2013.
$22.99
$13.99 $167.88
Atlas Cumbres “Extracted plum with vanilla and earth”

V0915W2II – Chardonnay, 2013.
Nespolino “Delicate and slightly tropical”

$18.99

$12.99 $155.88
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Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

VINTNERS SERIES, cont.
V0815R1IF – Tempranillo, 2013.
$21.99
Domaine Pech Rome “Mouth filling, yet not heavy”

$13.99 $167.88

V0815W1IP – Vinho Verde, 2014.
Estreia “Delicate peach and lime”

$17.99

$12.99 $155.88

V0815R2DC – Cabernet/Merlot, 2012.
$19.99
Noble Vines “Full berry with hints of earth”

$13.99 $167.88

V0815W2II – Pecorino, 2013.
La Piuma “Exotic quince and honeydew”

$17.99

$12.99 $155.88

L0915R1IA – Assemblage, 2013.
Serbal “Plum, cherry, and cranberry”

$25.99

$15.99 $191.88

L0915W3IF – Chardonnay, 2014.
Elegance “Rich apple and pear”

$22.99

$15.99 $191.88

L0915R2IF – Clarion, 2011.
Renwood “Rich raspberry and cherry”

$29.99

$14.99 $179.88

L0915W4DC – Viognier, 2013.
$25.99
G Spot “Explosive pear, jasmine, and melon”

$14.99 $179.88

L0815R1IF – Rose, 2014.
$24.99
La Sanglière “Full floral notes and fruit salad”

$16.99 $203.88

L0815W3IF – Sauvignon Blanc, 2014.
$24.99
Domaine De La Coche “Rich white peach and herbs”

$15.99 $191.88

LIMITED SERIES

L0815R2IF – Syrah/Grenache, 2013.
$25.99
$16.99 $203.88
Domaine de Rabusas “Warm and inviting, touch of cranberry”

L0815W4II – Falanghina, 2013.
Fannia “Exotic tropical fruits”

$23.99

$16.99 $203.88
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