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Wines evaluated last month: 286 • Rejected: 247 • Approved: 39 • Selected: 12

NOVEMBER 2015

Gift Catalog . . .
I love this time of the year….I love creating our gift catalog…creating it with the mindset
that I want each and every gift recipient to say “Wow” when they receive your gift.
“Wow” from the presentation. “Wow” from the quality. “Wow” from the service. At the
Wine of the Month Club, each and every product is hand selected….from the 100’s of
wines we taste each month to the incredible foods we source at the San Francisco Fancy
Food Show, each gift is guaranteed to be delivered in pristine condition. Take a look
through our catalog…of course, our monthly subscription clubs are the best in the
business and are always sure to please.
And….so happy to tell you about our new site - GiftBasketsPlus.com - every
conceivable gift basket you can think of is all right here with our “you never pay for a
basket you do not like” guarantee!

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

It is just getting complicated. I know in regards to our Illinois customers, we just
survived a hurdle to get wine back in the hands of law abiding wine enthusiasts in
that great state. You would think that we were criminals trying to deliver our wares
directly to the consumer there. Thank you to all who were patient while we sorted
through the labyrinth of alcohol laws. You see, the repeal of Prohibition in 1933 was
accomplished by giving each state control of its own alcohol laws…thus creating 52
different attempts to control, via taxes and reporting, the alcohol sold into the
respective states. Each state can impose shipping taxes or alcohol taxes or whatever
tax you want to call it. And, really, I am ok with that to a certain extent. Here is the
complicated part - one state wants the tax calculated on bottles, another on gallons
(what? Wine is sold in milliliters!), another on alcohol percentage, another on liters
(but a bottle is ¾ of a liter!) and the list goes on. And that is just the taxes, try the
various reporting requirements on not only how the wine gets into the state (ie whose
truck, etc.), how about the way the money flows, and some even asking for birthdates
of the purchaser & receiver of the wine! This is where I think our system gets too
complicated…I am happy to pay the tax, but can’t we find a way that simplifies the
reporting and allows me to ship right to your hands? Regardless, it is what it is and we
are thankful to be in Illinois again!!!! And ..oh, yes…now we can ship to New Jersey!

We are thankful. My wife Sandra and I are thankful for the opportunity to serve
you…our members and customers. We are thankful for the great staff we have here
at Wine of the Month Club who understand that you are the customer and our job is
to serve you. We are thankful for our three daughters, all of which make us very proud
in each of their own paths they have and are creating. We are thankful that all 4 of
our parents are alive and healthy into their mid-80’s still teaching us life lessons. It is
the season to be thankful and count your blessings….sometimes it is hard to do but
let’s do it nonetheless.
Wine editorials written by:
Ed Masciana, Wine Author
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TEMPRANILLO, 2014

The Winery:

When we first tasted the wines of Felix Solis, the
maker of Vina Albali, we were knocked out. We thought that it must be a
co-op of many different growers and were shocked to learn that it is a
family run business.

It’s hard to believe when you consider that they crush 250,000 tons of grapes
a year. That’s enough to make 15 million cases of wine. It used to be an
axiom in the wine industry that you just couldn’t make good wine,
let alone great wine, when you make so much. Gallo kind of proved
everybody wrong on that front and Felix Solis is doing an amazing job of
continuing to do so.
The winery was founded in 1952 by Felix Solis Yanez. It has grown from
humble beginnings to a powerful force in Spain’s wine business. You
don’t become a company this size by making mediocre wines. Though
we haven’t tasted the entire portfolio, suffice to say that every wine
we’ve tried is nothing short of incredible and at prices that are truly
hard to believe.

The Region:

Spain has had
the most acres of grapes plantings for
decades. Yet, until just last year, they
were 3rd in production behind Italy
and France. Better vineyard management has led to
better yields to the point where just last year they took
over the top spot.

It was kind of a blessing in disguise because with so
much wine, they had to lower prices in order to sell
them, yet there is little argument that today Spain
represents the greatest value in the world of wine.
Solis buys grapes from 4,000 different farmers. Can you even imagine what it would be
like to keep track of that? Yet, obviously, they do because the wines speak, actually scream,
for themselves.

The Wine:

Our selection comes from Valdepenas.
It is made from Spain’s greatest red grape, Tempranillo,
and could be confused with a great Rioja until you get to
the checkout stand. Here is, once again, an amazing value
from this amazing country.

WOMC Rating 94
Serve with red meats,
fowl and game.
Color: Medium magenta
Nose: Crushed rose petals

ITEM #: C1115R1IS
Retail Price:
Member Price
Reorder Price

$18.99/each
$10.98/each
$7.99/each

Palate: Lovely plum
Finish: Lengthy with firm tannins
Cellaring Suggestions: 3-6 years
Alcohol: 13.0%
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Classic

VINA ALBALI

CABERNET SAUVIGNON, 2013

The Winery:

Spur Ranch is owned and operated by O'Neill Vintners.
From grape supply through wine processing, to bottling services, O'Neill is
recognized as the preferred outsourcing partner for many of the world’s
leading beverage alcohol companies and brand owners. Today, O'Neill
Vintners has grown to become the 8th largest U.S. winery and has earned
a reputation as one of the premier custom wine producers in California.
Winemaker, Mark Rasmussen, joined O'Neill after 12 years with Golden
State Vintners. He began his winemaking career in 1977 with Pacific
Land and Viticulture and later moved to Sebastiani in 1982, where he
became Director of Winemaking. He holds an undergraduate degree
from UC Berkeley and a graduate degree in Food Science/Enology from
Fresno State University.

The Region:

Our selection is a
blend of premium Cabernet Sauvignon
grapes grown in some of California’s
finest vineyards, especially the Lodi and
Sacramento Delta region. Once again,
these two regions pop up on our radar.
It seems we’ve been featuring more
wines from Lodi recently than any other area in California.
That’s primarily because the wines are not just good values,
it’s because they are exceptional values! Every wine we’ve featured from the Lodi region
tastes like it’s twice the price and still a bargain.
In a similar shadow is the Sacramento Delta, where exceptional reds have been produced
for decades, and is finally getting the recognition it deserves. There are a lot of diverse
climates and soils here. From the warm flatlands near Sacramento, the state capital, to the
vines creeping up the Sierra Mountains, this area can produce robust reds like Zinfandel and
Cabernet to delicate Chenin Blanc and Viognier that make heads spin.

The Wine:

Our selection is a rich red wine with delicious aromas and juicy flavors
of cherry, blackcurrant and raspberry. Balanced with
accents of vanilla and toasted oak for a smooth, easydrinking finish. The look and feel here says expensive until
you get the check. Another outstanding value from an
Serve with red meats,
outstanding producer.
tomato sauces and game.

WOMC Rating 95

Color: Medium to deep magenta
Nose: Black pepper and cherry

ITEM #: C1115R2DC
Retail Price:
Member Price
Reorder Price

$19.99/each
$10.98/each
$7.99/each

Palate: Lovely fruit with
soft tannins
Finish: Ready for more
Cellaring Suggestions: 3-5 years
Alcohol: 13.5%
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Classic

SPUR RANCH

MOSCATEL, 2015

The Winery:

Jesus Carlos Fantelli dreams on a larger than life
canvas. Many of those dreams became a reality, as did the one of establishing
a winery with his wife, Ermalinda, in Argentina’s prime vineyard territory,
Mendoza, in 1974. He inherited a few acres of vines when he purchased the
property, but his best acquisition was Don Carlos, the vineyard manager, who
was treated as a family member and acted as such in helping to produce
world-class wines under the Fantelli masthead.
The property produced good quality bulk wine, but Fantelli wanted more.
By eliciting the help of local growers and slowly building up the quality of
their vineyards, the wines continued to improve. One family at a time
became part of the dream to the point that Fantelli is now supported by
more than 30 family growers who now produce top quality grapes
exclusively for Fantelli’s top quality wines.
His patience paid off as today Fantelli is one of the most respected names
in Mendoza. His success has allowed him to continue to improve and
update his operation to the point that it is now a modern wonder, though
still governed by old world principles of pride and honesty.
Fantelli is also concerned about its employee’s workplace environment
and has been certified by HAACP and GMP. HACCP (Hazard Analysis and
Critical Control Point) GMP (Good Manufacturing Practice) is a systematic
program to assure food safety.

The Region: Twenty years in the wine business is like a
second in life. It’s over in a blink. Yet, 20 years ago almost nobody
had ever heard of Mendoza, Argentina. As the wines trickled over
little by little people started to notice.
Most noticeable was what they did with this little known grape
called Moscatel. It was otherworldly when grown here and took
off like a shot. Obviously, that wasn’t their only success as many
other varietals are bowling us over as well.

The Wine:

Moscatel. This little known grape usually makes
stunning dessert wines, but
when fermented dry, it can be a
warm, juicy offering, sure to
please.
Serve with seafood,

WOMC Rating 95
and vegetarian dishes.
Color: Very pale
Nose: Lychee and musk

ITEM #: C1115W1IA
Retail Price:
Member Price
Reorder Price

$17.99/each
$10.98/each
$6.99/each

Palate: Rich, tropical
Finish: Lingering
Cellaring Suggestions: 2-3 years
Alcohol: 11.5%
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Classic

FANTELLI

CHARDONNAY, 2013

Classic

The Winery:

Spur Ranch wines originate from select vineyards
located in the most prestigious winegrowing regions in California. These
ideally situated, cool-climate vineyards foster slow, even ripening of the
grapes, enabling them to produce outstanding super-premium wines with
an ideal balance of rich, ripe fruit flavors and crisp acidity. Their current
vineyard sites are situated in several premier appellations, including
Monterey and Clarksburg, where our selection came from.
Spur Ranch is owned by Jeff O’Neill of O’Neill Vintners, founded in 2004.
Prior to that, Jeff ran Golden State Vintners and operated seven
production facilities across the state, owned over 10,000 acres of
premier vineyards and shipped bulk wine and case goods to more than
30 countries around the world. Needless to say, Jeff knows something
about making great wines at great prices.

The Region: Monterey County is
a grape growing area of California that
is both gorgeous and unique. Picturesque
in its natural beauty, it’s an undulating,
natural phenomenon that begins with
the rugged Pacific coastline to the west
and segues to fertile valleys framed by
ascending mountain ranges to the east.
These lush valleys are known for perfect grape growing
conditions. Abundant sunshine by day; cool, ocean fog by night; and ancient alluvial soils
give this region a reputation for producing world-class wines. These alluvial soils are finely
layered, very deep, and primarily recognized for creating exceptionally inexhaustible grape
growing conditions. With farmers who are finely attuned to this region’s potential, grapes
grown here have a delicious flavor profile.
Monterey has been on the radar of many of the world’s wine professionals as a premiere
grape-growing mecca. It is just beginning to find its way into the hearts, minds and glasses
of the public.

The Wine:

Our selection is a ripe, round and racy offering with delicious aromas and
juicy flavors of fresh apple, peach, pear and lemon. It is
everything you are looking for in a bold, yet balanced
Chardonnay with just enough oak to add complexity, but
not too much to take away from the beautiful structure that
Serve with shellfish, seafood,
only Monterey fruit can offer.
vegetarian dishes,
light meats and fowl.
Color: Pale gold
Nose: Fresh citrus & tropical fruits
Palate: Rich and layered with
ITEM #: C1115W2DC
vanilla and spice
Retail Price:
$19.99/each
Finish: Balanced with
creamy overtones
Member Price $10.98/each
Cellaring Suggestions: 2-3 years
Reorder Price
$6.99/each
Alcohol: 13%

WOMC Rating 94
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SPUR RANCH

BORDEAUX, 2011

Vintners

The Winery:

Château Jeanguillon is a privately owned estate in
Soussac, a quaint Aquitaine village with less than 200 residents in
Entre-Deux-Mers, located at the South end of France’s famous Bordeaux
district. The property is located at the highest point between the Dordogne
and Garonne rivers.
Over 250 acres comprise the estate, with 220 acres composed of vineyards,
a relatively high percentage in this rather famous and expensive area.
Within this expansive plot, nearly 70% of Château Jeanguillon’s production
is dedicated to their red Bordeaux Supérieur wines, with the remainder
used for the estate’s dry white wines. The estate boasts an average vine
age of over 40 years, a truly remarkable statistic in these times.

The Region:

Since 1863,
Château Jeanguillon has been owned
and operated by the Pommier family.
Until 1920, the estate was an agricultural
enterprise, but as Bordeaux wines
became more in demand, the family
converted the land solely to growing
grapes and making wine. Today, the
tradition of fashioning delicious
Bordeaux wines is continued by the next generation of
the family, Christel and Philippe de Meillac.

The Wine:

Château Jeanguillon has adopted a balanced approach to winegrowing,
avoiding the use of chemicals wherever possible. After the harvest, the vinification is
traditional. There is a maceration of grape pulp with the seeds and skins, and a slow
fermenting process that is carried out under a strict and precise temperature control.
Our selection is a classic blend of 50% Merlot, 30% Cabernet Franc, and 20% Cabernet
Sauvignon. Bordeaux has been producing great wines for over 300 years and have settled
on a combination fairly close to this one for a large percentage of the chateaux, depending
on their location. More importantly, they’ve been at it for a while so they pretty well have
it figured out.
Nothing short of classic, this is a lovely example of a great
value from the most famous wine district on Earth. Supple
for its youth, yet still enough vigor to age and complex over
the next several years.

WOMC Rating 95
Serve with game and
red meats.
Color: Deep crimson
Nose: Violets, earth & blackberry

ITEM #: V1115R1IF
Retail Price:
Member Price
Reorder Price

$24.99/each
$15.98/each
$13.99/each

Palate: Licorice, black plum,
and cranberry
Finish: Very intense, chewy tannins
Cellaring Suggestions: 5-10 years
Alcohol: 12.5%
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CHATEAU JEANGUILLON

PINOT NOIR, 2013

The Winery:

Skyline is the work of famed winemaker Joe Otos of
Owl Ridge and Willowbrook. Joe moved to Sonoma in 1995 at the tender age
of 21 to complete his studies at Sonoma State and took a job at Ravenswood
to pay his expenses. It didn’t take long for Joe to change majors and jump
into the wine biz with both feet.
Ah yes, we’ve heard this story before. Tinker, tailor, soldier, spy, physicist,
biologist, math, english or history. Once in the winery, nothing else
matters. Joe hooked up with Chris Loxton, his superior and mentor, and
together they became a powerhouse winemaking team.
Chris is a fourth generation winemaker from South Australia who,
though only a few years older than Joe, called him the kid because of
his youthful appearance and lack of experience. It didn’t take long before
their friendship grew into a partnership and though they still make
wines independently of each other, they still make them together too.

The Region: The grape growing
history of the Sonoma goes as far back
140 years. In the early days the
agriculture centered around wheat, hops
and livestock, but by 1870 French
immigrants had established the first winery in the valley.
A century later, Frank Johnson, a career inventor and
machinist, traded in his successful orthodontic equipment
company for a simpler life in Sonoma County. Having grown
up on a farm in upstate New York, he always felt a strong connection with the earth and
sought to become a gentleman farmer. He planted what would become one of the first
great vineyards in Sonoma.
The relatively cool growing season is especially favorable to Pinot Noir. It nourishes a
distinctive balance in the grapes, ripening them slowly and evenly. They retain a measure
of acidity, lending themselves to making exuberant wines with lively flavors.

The Wine:

This wine is nothing short of perfection
in both grape growing and winemaking. The superb
balance of flavors, acidity, grip, nuance and excitement
hold your attention from beginning to end. It is nothing
short of spectacular.

ITEM #: V1115R2DC
Retail Price:
Member Price
Reorder Price

$22.99/each
$15.98/each
$13.99/each

WOMC Rating 95
Serve with red meats, game
and vegetarian dishes.
Color: Light magenta
Nose: Cotton candy, cherry blossom
Palate: Cinnamon, mint
and cherry
Finish: Lingering candy
Cellaring Suggestions: 5-7 years
Alcohol: 13.8%

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

NOVEMBER 2015

Vintners

SKYLINE

PINOT GRIS, 2013

The Winery:

We featured a Giesen wine a few months ago and
usually it’s not easy coming up with different things to say about the same
winery. In this case it’s not a problem, mainly because I get to taste the
wine! There really are few wineries in the world that have been around for
a few decades whose wines you look forward to tasting. Giesen is one of
those.
The winery was founded almost 30 years ago by three German
brothers, Alex, Theo and Marcel Giesen, who originally wanted to make
wine in Australia, but were turned off by the heat and snakes. Heat is
one thing you don’t get a lot of in Germany. We don’t know nothing
‘bout no snakes, so that part you can guess on your own. So New
Zealand is where they ended up!
Originally they were in the brick and mortar business, but decided on
wine because that’s what all three were most passionate about.

The Region:

Giesen is a
producer that makes me smile and
New Zealand is a country that does
likewise. Simply put, the wines are
really good and only because the
word “cheap” is, well, a cheap word, let’s just say they’re
relatively inexpensive, as in great values.
New Zealand is two long islands separated by literally a
few miles. Marlborough is the northern most point of the
south island and became very famous, and rightfully so,
for the incredible Sauvignon Blanc produced there.

The Wine:

In case you haven’t read the title or
looked at the label, this selection is not Sauvignon Blanc. To boldly go where no author has
gone before, I will say that New Zealand’s greatest wine is Pinot Gris. Thinking back on my
favorite wines we’ve featured, there are as many New Zealand Pinot Gris as anything else.
The wines, as this will instantly be apparent, are nothing
short of amazing. The flavors, presence and ultimate joy in
this varietal from here is without compare. It won’t take
long for you to get it. I’m guessing six seconds.
Serve with shellfish, light meats,
fowl, and vegetarian dishes.

WOMC Rating 94
Color: Very pale
Nose: Spice, earth & peach

ITEM #: V1115W1 IZ
Retail Price:
Member Price
Reorder Price

$22.99/each
$15.98/each
$12.99/each

Palate: Full and rich
Finish: Almost never ending
Cellaring Suggestions: 1-2 years
Alcohol: 13%
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Vintners

GIESEN

SAUVIGNON BLANC, 2013

Vintners

The Winery:

It’s still hard to believe that great wines come out of
Lebanon, one of the most war torn countries in history. Stories of trying to
get grapes from the vineyard to the winery and being upended by warfare
abound. Yet, through sheer will and determination, they turn out some
amazing wines.
Ksara is nothing short of a national treasure. The ancient architecture
combined with modern winemaking methods make it a wonder to
behold as you are sipping their incredible offerings.

The Region:

Ksara is in
Lebanon’s famous Bekka Valley,
home to their finest vineyards. The
winery was founded by Jesuit priests
in 1857, but the history of wine
made in this region goes back some
7,000 years! Shipwrecks found off
the coast of Lebanon, with wine
cargo still in tact, helps us date this
area as the oldest wine-producing
region in the world, almost 3,000
years.

Here is a shuttering blend of old world passion and new world techniques. The vineyards
are impeccably manicured to the point that without a caption, you could be looking at
Bordeaux or Sonoma. In a region that is still in the throws of political unrest, Ksara is an
amazing oasis that defies description.
The soil here is a classic combination of stones for good drainage, chalk, clay and lime for
nutrients. The Bekka Valley’s climate is normally very dry and very hot. The slope on either
side of the valley and the valley itself create a unique micro-climate in which the cool nights
compensate for the hot summer days.
The main reason they can grow grapes in this region, however, is due to the 3,000 feet of
elevation. The temperatures at sea level could be 20 to 30 degrees higher, making it far too
warm for slow maturing grape vines, but perfect for even the most temperamental varieties.

The Wine:

Even with its elevation, the Bekka Valley
is still a warm climate and thus mostly features warm
climate grapes. Certain cooler microclimates exist and are
a perfect setting for our Sauvignon Blanc.

WOMC Rating 95
Serve with seafood, shellfish,
and vegetarian dishes.
Color: Pale straw
Nose: Slightly herbal & peach

ITEM #: V1115W2IL

Palate: Fresh herbs, some tropical

Retail Price:
Member Price
Reorder Price

Cellaring Suggestions: 1-2 years

$19.99/each
$15.98/each
$12.99/each

Finish: Clean
Alcohol: 12.5%
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CHATEAU KSARA

PETITE SIRAH, 2013

Limited

The Winery:

Dick Handal and Alyce Denier shared similar dreams
and passions when they purchased the old Hulen Vineyard in Sonoma in the
winter of 2003. Their dreams became a reality with their first vintage just a
few years later. Dick graduated with honors from Columbia University in New
York so he had the right head on his shoulders.

Alyce is a Northern California girl from Galt with a background in agriculture.
It all came together when they were living in Ecuador and formed a
partnership with Don Angel Duran to find suitable properties to grow
grapes. This partnership lead them to establish the Chaupi Estate which,
though very near the Equator, is 8,200 feet in altitude. Tending vines
here is not that easy because the altitude makes life much slower than
other places like Sonoma.

The Region:

Sonoma is not
only twice the size of Napa, but offers
way more microclimates and cubby
holes to grow many different types of
grapes. From the cool Russian River and
Sonoma Mountain where Pinot Noir
and Chardonnay shine to Alexander
Valley and Dry Creek are home to
Cabernet, Zinfandel and our Petite Sirah, Sonoma has it all.

Around the 1860s, Russian River agriculture centered around wheat, hops and livestock,
but by 1870 French immigrants had established the first winery in the valley. And the rest,
as they say is history.

The Wine:

Denier-Handal produces boutique lots of Zinfandel, Petite Sirah and
Cabernet Sauvignon which are made and bottled at the Wellington winery facility in Glen
Ellen. Since the very first lots, their wines have won Gold and Silver medals at the Sonoma
County Harvest Fair and the Riverside International Wine Competitions.
Petite Sirah is a bit of an orphan. It was so named because it has characteristics of Syrah,
the great red of the Northern Rhone. Through mapping and
study, it was determined that it is the same as the Duriff
grape of the Provence. The grape seems to love it here
as it produces profound wine with lots of flavor and
character.
Serve with red meats, lamb,
and tomato sauce dishes.
Color: Dark purple
Nose: Earth, blackberry and spice
Palate: Full, extracted plum
flavors and tar
ITEM #: L1115R1DC
Finish:
Very long, with a
Retail Price:
$34.99/each
a bit of cherry
Member Price $20.98/each
Cellaring Suggestions: 5-8 years
Reorder Price $16.99/each
Alcohol: 15.1%

WOMC Rating 96
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DENIER-HANDAL

CABERNET SYRAH, 2008

Limited

The Winery:

Phantom Rivers is in Arroyo Grande, just north of the
Santa Ynez Valley in Santa Barbara County. Its name comes from the eerie fog
that rolls through the vineyards in the evenings.

The fog keeps the vineyards cool throughout the night and into the early
morning. By ameliorating the heat, the fog keeps the grapes on the vine
longer so they can continue to extract nutrients from the soil. This
condition, along with the unique soils, contribute to how and why Arroyo
Grande produces many of the great wines of California.
John Thunen is a physicist who also happens to be the winemaker. In the
last 30 years, John has been recognized as an exceptional winemaker in
much the same way he was as a physicist. His scientific training combined
with his creativity seem to have reconciled into a whole that is greater
than the sum of its parts.

The Region: Arroyo Grande means
“wide riverbed” in Spanish, which may
not be the most romantic name in wine
lore, but if you study where the great
wines are made, you’ll see that many of them come from
grapes planted in former riverbeds. That’s because over the
thousands of years it took for those rivers to dry up, the
collection of sea matter, shells and the like created a terroir
that grapes seem to love.
Technically, Arroyo Grande is in San Luis Obispo County, but is only a few miles from the
Santa Barbara County line and their climate is much more like Santa Barbara than it is further
inland, like that of San Luis Obispo and Paso Robles.

The Wine: Our selection is labeled Paso del Sol, which translates to passage of the
sun. It’s an apt name for this wine as the grape varieties that make it up love the sun. It’s
a blend of 60% Syrah and 10% Mourvedre which came
from the Larner Vineyard in Santa Ynez and 30% Cabernet
from Still Waters Vineyard in Paso Robles.

WOMC Rating 96

ITEM #: L1115R2DC
Retail Price:
$30.00/each
Member Price $20.98/each
Reorder Price $14.99/each

Serve with red meats,
game and tomato sauces.
Color: Deep magenta
Nose: Bramble, earth and
blueberry
Palate: Rich, extracted berry
Finish: Concentrated berry
and earth
Cellaring Suggestions: 5-8 years
Alcohol: 15.0%
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PHANTOM RIVERS

CHARDONNAY, 2014

Limited

The Winery:

What’s in a name? Well, maybe not much unless it’s
yours. Mica Raas was born in Santa Cruz’s exotic wine country to Lithuanian
parents. He attained an interest in wine at an early age and when deciding
to start his own venture was upended by a competing company who had
copyrights to the name. Who would have thought?
Undeterred, Mica chose a different spelling and a winery was born. Mica
grew up working in wineries in Sonoma’s Russian River Valley. But, when
it came time to look for a place for his own, he settled right where he
started near his home in Santa Cruz.

The Region:

The Santa Cruz
Mountain Range is quite a unique wine
growing area. First of all, it is stunningly
beautiful. Vineyards dot the landscape on
hilltops overlooking the tree-covered
mountains where almost no site of
civilization is visible. Because it is all
mountain, the vines struggle for water
and compete with the giant oak trees
for sunlight. This constant battle is all worthwhile once nature has
done its work. This struggle produces wines of exceptional quality year in and year out.
The origins of Santa Cruz go back to 1852 when Charles LeFranc founded the Almaden
Winery. Paul Masson married LeFranc’s daughter and ran both the Almaden Winery and his
Mountain Winery. He changed the company name to the Paul Masson Champagne Company,
before finally trading the Almaden Winery for a 26,500 acre ranch near Gilroy and selling
the remainder of the company to Martin Ray in 1936.
Martin Ray basically founded the Santa Cruz wine industry and is considered one of the
greatest pioneers in California wine history. He has played mentor to many of the finest
wineries in the state including David Bruce and Mount Eden.

The Wine:

Santa Cruz expressions of Chardonnay are unique, exotic and exciting.
This unoaked version even more so. The rocks and stones
in the vineyard provide excellent drainage so the roots
don’t get too wet which could cause mold. They also
provide tremendous nutrients for the root system to
Serve with seafood, light meats,
disperse among the small clusters of grapes.
fowl and vegetarian dishes.

WOMC Rating 97
Color: Golden

Nose: Green apple, spice & guava

ITEM #: L1115W3DC
Retail Price:
Member Price
Reorder Price

$28.99/each
$20.98/each
$14.99/each

Palate: Pear and apple
Finish: Elongated
Cellaring Suggestions: 1-2 years
Alcohol: 13.3%
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MYKA CELLARS

SAUVIGNON BLANC, 2012

Limited

The Winery: Cairdean Estate is the vision of husband and wife Edwin
and Stacia Williams. Stacia developed a strong appreciation and passion
for wine while in Boston. She made her first vintage from the harvest of
2000, shipping in wine grapes from California through a local beer and wine
hobby shop.
Edwin was immensely interested in her winemaking project and educated
her about the world-renowned Enology and Viticulture program at Fresno
State. They married shortly afterward, began raising their family and
relocated to Fresno so that Stacia could go back to school and earn a
degree in Enology & Viticulture from Fresno State.
They had travelled the world together with their children in search of
where they would land, but their hearts always belonged to Napa Valley,
the first wine country they ever visited as a couple in 2001.
In 2010, Edwin and Stacia embraced their vision and created Cairdean
Estate. Cairdean is a Scottish word for friends, which reflects their belief
that wine is meant to be shared by those held close to your heart. This
belief is represented by the Cairdean symbol - four hearts always present
and brought together in the center by friendship.

The Region: Napa Valley extends north to south along
Highway 29, the Valley’s main thoroughfare. Literally hundreds
of wineries are perched along the way with nearly 1,000 in
the county. It was a fraction of that barely a decade ago.
Cairdean is not just an estate, but a food and wine enclave.
The couple bought a defunct shopping center and
transformed it, piece by piece, into a wine country mecca.
Onsite amenities include the 2015 Michelin Bib Gourmand
award winning restaurant The Farmer & The Fox, a bakery,
tasting room, wine club lounge, mercantile, art gallery and winery.

The Wine: Napa may be synonymous with Cabernet
Sauvignon, but its sister is white, Sauvignon Blanc, which
shines just as brightly. This is an exciting, mango and stone
fruit infused beauty worth a lot more than the asking price.
This is about as good as it gets.

WOMC Rating 96
Serve with shellfish, seafood
and vegetarian dishes.
Color: Pale straw
Nose: Stone fruit & mango

ITEM #: L1115W4DC
Retail Price:
Member Price
Reorder Price

$25.99/each
$20.98/each
$13.99/each

Palate: Rich, fruit and lime
Finish: Clean, lip smacking
Cellaring Suggestions: 1-2 years
Alcohol: 14.7%
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Balsamic-Glazed Sirloin Steak
Can be prepared in 45 minutes or less.
Ingredients:
3/4 pound 1/2" - thick boneless sirloin steak
2 teaspoons sesame seeds
2 teaspoons vegetable oil
2 garlic cloves, minced
1/8 teaspoon dried hot red pepper flakes
3 tablespoons medium-dry Sherry
1 tablespoon soy sauce
2 teaspoons balsamic vinegar
1 teaspoon honey
1 tablespoon cold unsalted butter

Preparation: (Serves 2)
Pat steak dry and season lightly with salt and pepper. Spread 1 teaspoon sesame seeds
evenly on one side of steak.
In a large heavy skillet heat oil over moderately high heat until it begins to smoke and
add steak, sesame-seed-side down. Spread remaining teaspoon sesame seeds on top of
steak. Cook steak 1-1/2 minutes on each side for medium-rare meat and transfer with a
slotted spatula to a small platter. Keep steak warm.
Pour off almost all fat from skillet and add garlic and red pepper flakes. Cook garlic mixture
over moderate heat, stirring 10 seconds and add Sherry. Boil mixture until almost all liquid
is evaporated and remove skillet from heat. Add soy sauce, vinegar, and honey and bring
to a simmer, stirring. Add butter and stir over low heat until incorporated. Spoon glaze over
steak and serve with Spur Ranch Cabernet, Jeanguillon Bordeaux or Phantom Rivers
Cabernet Syrah.

Garlicky Shrimp over Pasta
Ingredients:
1 pound dried spaghetti (or other pasta)
1 pound shrimp, 16 to 20 to the pound
3 garlic cloves, finely minced
½ onion, chopped
¼ pound butter
½ bottle of 12 oz. beer, preferably a pilsner or lager
salt and pepper
1 teaspoon crushed pepper flakes
handful fresh basil leaves

Preparation: (Serves 4)
Cook the pasta in salted water. While the pasta is cooking, heat a large sauté pan over
medium heat. Add the butter and when beginning to bubble, add in the onion and the
garlic. Sauté for 4 minutes until very fragrant.
Pour in the beer. Turn the heat to medium-high. When the beer begins to bubble, add the
shrimp and the fresh basil. Cover and let cook for 1-1.5 minutes.
Season with salt, pepper and crushed pepper flakes. Stir and taste sauce – season with
additional salt and pepper if needed. Serve over pasta with Spur Ranch Chardonnay, Giesen
Pinot Gris, or Myka Chardonnay.
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– Cel lar N otes –
A report on how previous selections are faring with age. Obtained from
actual tastings of wines under optimal conditions.

CLASSIC SERIES
November 2013:
Cabernet Sauvignon, 2011. Hermoso Hermosa. Still strong.
Moscato, 2011. Mezzacorona. Drink up.
Merlot Zinfandel, 2011. Barricade. Still great.
Pinot Blanc, 2010. Marys. Perfect now.
November 2014:
Cabernet Sauvignon, 2013. Longitud. Still great.
Chardonnay, 2012. Red Autumn. Ready.
Petite Sirah, 2012. Oak Grove. Drink.
Viognier, 2011. JZ. Great now.

VINTNERS SERIES
November 2013:
Mencia, 2011. Via Appia. Drink or hold.
Chardonnay, 2010. Epilogue. Drink or hold.
Grenache, 2012. Wreak Havoc. Still great.
Sauvignon Blanc, 2012. Mayu. Drink.
November 2014:
Cabernet Syrah, 2013 Mission Sud. Still going strong.
Macabeu, 2013. Poema. Lovely now.
Zinfandel, 2012. Highway 20. Still Awesome.
Godello, 2012. Encanto. Perfect now.

LIMITED SERIES
November 2013:
Cabernet Sauvignon, 2010. Wilson Daniels. Drink.
Garnacha, 2012. Aldeya. Still awesome.
Chardonnay, 2012. Merino. Drink or hold.
Viognier Routas, 2012. Perfect now.
November 2014:
Pinot Noir, 2012. Chateauvieux. Drink.
Miss-Zin, 2010. Story. Still going strong.
Sauvignon Blanc, 2011. Esk. At its best.
Chardonnay, 2012. Hill. Ready.
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Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

CLASSIC SERIES
C1015R1DC – Syrah, 2012.
Matchbook “Lovely berry and earth”

$28.99

$7.99

$95.88

C1015W1DC – Chardonnay, 2013.
Painted Van “Lovely apple, touch of pear”

$14.98

$6.99

$83.88

C1015R2DC – Pinot Noir, 2013.
Cebada “Starts shyly, then increases”

$34.99

$7.99

$95.88

C1015W2IC – Chardonnay, 2011.
$18.99
Wonderlust “Medium body with apple and lychee”

$6.99

$83.88

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

VINTNERS SERIES
V1015R1IF – Merlot, 2014.
$18.99
$13.99 $167.88
Le Petit Balthazar “Engaging berry, currant and earth”

V1015W1IS – Albarino, 2013.
Sentidino “Gentle peach and spice”

$17.99

$12.99 $155.88

V1015R2IS – Garnacha Syrah, 2011.
Alonia “Cherry, earth and licorice”

$18.99

$13.99 $167.88

V1015W2II – Pinot Grigio, 2014.
Savino “Lovely quince and peach tones”

$17.99

$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.
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

L1015R1DC – Pinot Noir, 2013.
Burnside Road “Tart cherry and orange”

$25.99

$15.99 $191.88

L1015W3DC – Sauvignon Blanc, 2013.
Cosa Obra “Striking fruit”

$22.99

$13.99 $167.88

L1015R2IA – Malbec, 2012.
Los Haroldos “Ripe cherry, plum and spice”

$24.99

$14.99 $179.88

L1015W4IS – Verdejo, 2013.
Cyatho “Full and rich tropical flavors”

$22.99

$14.99 $179.88

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

LIMITED SERIES
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