MAY 2015

Wines evaluated last month: 305 • Rejected: 248 • Approved: 57 • Selected: 12

FEBRUARY 2016

No such thing as a FREE lunch . . .
At least don’t tell my staff that. Once a month, each and every month, I buy the
entire company lunch. So each month I sit with the entire staff at Wine of the
Month Club and taste through our next months’ selections. I do this for a number
of reasons - 1.) I want them to form an opinion of the wines based on the how
they taste (meaning how they taste to them), 2.) I want them to learn the
mechanics of tasting wine and the identification of the flavors, 3.) I want them to
develop a flavor profile typical for the wine region from where these wines were
grown, and 4.) I want them to be able to explain to you the wines they enjoyed,
why and/or why not.
The February tasting was particularly intriguing. Each wine elicited interesting
comments and interesting observations. And, from a variety of employees…
meaning everyone seemed to have an opinion on one wine or another. So, I was
thinking, could it be that this group of wines are particularly “better” than previous
months? What was special about these wines that everyone seemed to be
involved? And then it hit me….it wasn’t the wines, I have used the same criteria
for over 25 years to select our wines…it was the group! I was witnessing
confidence; confidence in expressing what they sensed…and that is what it is all
about! For you and me…wine appreciation is about learning how to express what
your nose and palate experience...I was one proud papa. Salud.

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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The past few months we have had the opportunity to purchase wines from
Kimmel Vineyards in Mendocino County. Jim Kimmel has been in many times and
the last time in, Ed and I sat down and had a nice chat….we thought it would be
nice to share their story.
Kimmel Vineyards was the dream of Howard Edward Kimmel who with his
wife, Lillian, purchased 1100 acres in Potter Valley back in 1963, with the thought
of raising cattle. And they did. Lots of them. And they loved it.
Only problem is they couldn’t make any money at it. Because there were a
lot of people raising cattle back then, the prices were very low. So Howard, actually
known as Ed, was persuaded to plant grapes because his neighbor, a guy named
John Parducci, aka one of the founding fathers of Mendocino’s wine region, thought
it might be a good idea.
So off they went, headed by the oldest son Jim, and his two younger brothers,
Gary and Dennis. The lure and excitement of the wine business was too much to
ignore and, before you knew it, they had some 50 acres of grapes planted. Jim had
consulted with Parducci about planting Chardonnay and John said it was too wet.
But Jim planted Chardonnay anyway, and when they harvested their first crop,
guess who their first customer was? Yep, John Parducci.
Jim loved the wine business, but for some unknown reason, he liked making
money more. He settled in Riverside, California, but never lost track of his roots at
the “ranch.” His brothers worked on and off, but it was really up to his dad to run
the operation.
Unfortunately, his dad passed away of a heart attack at 72 in 1991, and there
was no one left to run the operation with Jims’ experience and know how in
business. So, what seemed like an interminably long time, Jim ran two businesses,
his real estate and the family ranch, wine business, and the rest.
Obviously, whether he wanted it or not, Jim was the right guy for the toughest
of jobs.

Wine editorials written by:
Ed Masciana, Wine Author
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GARNACHA, 2014

The Winery:

The family of Ignacio Marín still owns the most
important privately held Bodega in Cariñena, Spain. They are among the top
10 family wineries there. Their roots go back to 1903, the year in which Mr.
Ignacio Marín founded a winery in his village of Encinacorba at the southern
extreme of the Cariñena region. In this small village he built the first of three
wineries, all of which are now in use.
Driven to preserving the natural heritage of the family and the region, the
original winery has been completely restored and used for the storage of
finished wines. These wines are held in vats that are ideal for long term
storage due to their thermal stability. Some wines are also stored here in
barrels and in special tanks, built into the ground for maximum thermal
stability. Large deposits of older wines, up to 25 years old, are resting in
underground caves.

The Region:

In 1939 he
built the second winery in the “City”
of Cariñena, a small town of 4000 that
was officially declared a city by the
King Alfonso XIII of Spain because
of its importance in the early wine
industry. It was originally founded by
the Romans in the 3rd century BC.
Evidence of the vine grown here can be traced back to
its Roman origins. In fact the grape presses used up to
the 1600s were essentially the same as the Roman
design. This second, the “Cariñena” winery, is now the main aging and bottling facility.

The Wine:

The noble varietals of Tempranillo, Cariñena, Garnacha, Cabernet, Merlot
and Macabeo constitute the base of excellent wines with a perfect production-quality ratio.
To achieve this, integral ecological methods of agriculture are applied like organically
ontrolling insects instead of using insecticides out of respect for nature and to the benefit
of healthy grapes and healthy employees.
Each varietal is planted in the appropriate area, determined by soil analysis. Our selection
is aged for 6 months in small, 60 gallon, French oak
barrels. Its intense, fruity aromas are punctuated by small
black and red berries, spices, plum, cranberry and herbals
of the Mediterranean.
Serve with red meats,

WOMC Rating 94
light meats and fowl..
Color: Bright ruby
Nose: Spice & licorice

ITEM #: C0216R1IS
Retail Price:
Member Price
Reorder Price

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

Palate: Cranberry, cedar and cherry
Finish: Medium
Cellaring Suggestions: 2-4 years
Alcohol: 13%
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FEBRUARY 2016

Classic

EL GORDO

MERLOT, 2014

The Winery:

Once again, we feature a wine from superstar
winemaker, Jeff Dye, of Arroyo Seco Vineyards in Monterey. It’s hard not to
feature these wines as they are released due to the fact that they stand head
and shoulders above the competition in every way.
Getting a Merlot, in the bottle, that tastes like this - at this price - is not
easy. It is one of the most expensive grapes in California due to its
popularity. Merlot originates in Bordeaux and is still highly prized as it is
the most planted grape there. It is in fact said to be a descendant of
Cabernet Franc. Dry in style with a medium to full-bodied palate presence, Merlot can carry a bit more alcohol than your average red wine
grape, with levels topping out at 15% - though many California producers
try staying under 14%.
Bordeaux, Italy, Australia, Washington State, California and Chile are all
producing solid Merlot wines at an attractive spread of price points. The
tannin structure in Merlot leans a little softer and is one reason why this
particular grape makes a terrific blending partner with the tighter tannic
lines of Cabernet Sauvignon. The classic Merlot grape originated from the
Bordeaux region of France in St. Emilion, Pomerol and Fronsac, on the
right bank of the Gironde River. It typically produces a soft, mediumbodied red wine with juicy dark fruit flavors.

The Region:

A good portion of the grapes come
from Monterey County, a grape growing area of California
that is both gorgeous and unique. Monterey 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.

The Wine:

It’s almost getting old hat reviewing a
Jeff Dye wine. They hit the mark every time and this
beauty is no exception. Ripe plum and berry hit you in the
face followed by engaging spice and a fine finish.

WOMC Rating 95
Serve with red meats,
and game.
Color: Medium red
Nose: Violets

ITEM #: C0216R2DC
Retail Price:
Member Price
Reorder Price

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

Palate: Rich plum and anise
Finish: Firm with a tickle of plum
Cellaring Suggestions: 3-5 years
Alcohol: 12.5%
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FEBRUARY 2016

Classic

OAK GROVE

CHARDONNAY, 2013

Classic

The Winery: Tipping Point is produced by O'Neill Vintners, which was
founded in 2004 by Jeff O'Neill, a third generation member of a California
winemaking family with roots dating back to 1934. 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:

A portion of the
grapes for this beauty comes from
Monterey County, which is both gorgeous
and unique. Monterey has been on
the radar of many of the world’s wine
professionals as a premiere grapegrowing mecca. It is just beginning to find
its way into the hearts, minds and glasses of the public.

Grape planting in Monterey is a relatively recent venture. It
was thought to be too cool for grapes to fully ripen and took a few decades for vintners to
figure out how to work with what nature provided them. One can only conclude from the
many successes, that Monterey has proven itself as one of the finest areas, especially for
Chardonnay and Pinot Noir, in California. While the sun shines bright each day, the cool
nights retain the natural acids for a perfectly balanced wine.

The Wine:

Our selection 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 and only Monterey fruit can offer.
It is ripe, round and racy with delicious aromas and juicy
flavors of fresh apple, peach, pear and citrus.

WOMC Rating 95
Serve with shellfish,
seafood and Asian cuisine.
Color: Pale straw
Nose: Green apple & lime

ITEM #: C0216W1DC
Retail Price:
Member Price
Reorder Price

$19.99/each
$10.98/each
$6.99/each

Palate: Full apple and vanilla
Finish: Lovely crispness
Cellaring Suggestions: 2-3 years
Alcohol: 13%

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

FEBRUARY 2016

TIPPING POINT

SAUVIGNON BLANC, 2015

The Winery: You can dream about making your own wine, but unless
you know how, that dream can become a nightmare. The smart dreamers hire
a great winemaker and that’s just what the owners of Gaucho did. Marcelo
Bocardo is not only a great winemaker, but comes from a long line of
winemakers dating back a century.
The 100 year old winery had not been operative for decades. What it
lacked in equipment and technology, it made up for in charm. The
original winery has been kept exactly as it was at the beginning of the
20th century. With high walls and a bamboo roof, it gives the wine the
fresh, natural and harmonious environment it needs. State of the art
equipment and machinery with modern cooling systems, as well as
French and American oak barrels were brought in to enhance the
traditional wine-making methods and techniques.
Meticulous care is given to the Gaucho wines. Technology and skilled
craftsmanship are combined to reach a quality that is assured by using
100 year-old vines and almost 90 years of winemaking experience.

The Region: Only the finest and
most select grapes of Luján de Cuyo,
Tupungato and Tunuyán Valley are
selected for Gaucho Andino wines. These
are the ideal places for the growing of
grapes due to their favorable climatic
conditions and rocky soils. The altitude, the excellent
temperature amplitude, and the abundant exposure to the
Andes sun, all leaves their notable signature on the grapes.
Both the meticulous nurturing by their winemakers, as well as
time in bottles and oak barrels, is what produces the unique
character of their wines.
The Villa Alegre region of Chile has a Mediterranean-style
climate. Winter rains are plentiful and summers are dry with
marked temperature variations between day and night.
This allows the grapes to obtain superb acid and flavor
development as well as excellent aromas and concentration.

The Wine:

Enticing aromatics with swatches of
nasturtium, orange, citrus and peach. Fruit forward, floral,
and yet still quite dry. Excellent partner with mild to
medium/strong cheeses, seafood and smoked meats. Also
goes great with spicy and Asian cuisine.

WOMC Rating 94
Serve with shellfish, seafood,
and vegetarian dishes.
Color: Very pale
Nose: Exotic citrus & peach

ITEM #: C0216W2IC
Retail Price:
Member Price
Reorder Price

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

Palate: Lovely floral
Finish: Gripping
Cellaring Suggestions: 1-2 years
Alcohol: 13.5%
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FEBRUARY 2016

Classic

GAUCHO

MERLOT, 2011

Vintners

The Winery: Monrovia Station is a celebratory name to honor the new
facility which will house the Wine of the Month Club offices next year. The wine
was crafted for us by Sylvia Filippini, owner of Le Vigne Winery in Paso Robles.
She first planted grapes here in 1982. Paso was a virtual unknown territory at
the time.
Sylvia is originally from Southern California, but spent many a day on the
family ranch raising crops and cattle, which is where the winery now sits.
She also had an intense interest in food, becoming a specialty wholesaler of
high end products. During her search of specialty cheeses, she tasted those
brought in by Italcheese Company. The owner, Walter Filippini, had worked
for Dino De Laurentiis in his iconic New York food store, DDL Food Show.
Apparently the only way Sylvia could get the distribution rights was to
marry Walter. As her parents were nearing retirement, Walter and Sylvia
acquired the winery and expanded its operation. Now, some 30 years
later, they run the cheese business, Peacock Cheese, and winery with their
son Domenico.
In very classic Italian tradition, they have made further enhancements
including planting olive trees and raising livestock. Their goal was to
simulate the feeling of an Italian countryside farm, much like the one
Walter spent time at with his family in the Valtellina region of central Italy.

The Region:

Paso Robles Wine
Country is centrally located between San Francisco and Los
Angeles along California's Central Coast. As California's
fastest growing wine region, and largest geographic
appellation, the 24 square mile territory encompasses more
than 26,000 acres of vineyards.

East of the Salinas River, where 33 acres of their 133 acres
are planted, are gently rolling hills, many of which are also
rich in limestone, and covered with sandy, loamy soils. In the
watershed areas, particularly the Estrella River plain, loam and clay are overlain with sand.
This combination makes for perfect growing conditions.

The Wine:

Our Merlot comes from their Acquarello
Vineyard on the banks of the Estrella River. The incredible
composition of the soil is what gives this wine its bold fruit
and density.

WOMC Rating 95
Serve with red meats
and game.
Color: Deep crimson
Nose: Blueberry & leather

ITEM #: V0216R1DC
Retail Price:
Member Price
Reorder Price

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

Palate: Full, rich fruit
Finish: Long and satisfying
Cellaring Suggestions: 5-10 years
Alcohol: 14.9%
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MONROVIA STATION MERLOT, 2011

MONROVIA STATION

PINOT NOIR, 2013

The Winery:

Black Oak is part of the family of wines fashioned by
Chateau Diana. The winery was founded by Brooklyn-born Tom Manning.
After being disappointed with several industries he moved to Healdsburg,
California and established Chateau Diana, named after his wife.
Over the years, Chateau Diana has been a consistent player in the wine
scene, crafting amazing values, vintage after vintage, while staying
primarily in the background. The winery is now run by their son and
daughter, Corey and Dawn, who are committed to the same passion that
drove their parents.

The Region: This is where it gets
a little crazy. The winery may be in
Sonoma, but the wine comes from
Apulia in Italy! Don’t think I’ve seen that
one before and certainly didn’t see it
coming. Apulia is the heel of the boot,
so to speak, and is known for rough reds
not the delicately scented Pinot Noir.
But, this mountainous region houses
many microclimates and soils and is next
to the cooling influence of the Adriatic.
In other words, perfect conditions for Pinot Noir. No one would ever expect this wine to
come from this place, but the fact that it does makes it all the more fascinating.
There is very little Pinot Noir grown in Italy to begin with and the little that is grown here
is grown way further north, as a matter of fact the furthest north you can go in Italy before
you get to Austria.

The Wine:

This selection is a fabulous example of what is possible here. Magenta
in color with a lovely bouquet of sweet spices, even a dusting of cinnamon and nutmeg.
Flavors of flowing black cherry with complex, clean layers abound. Plum notes meld into
a smooth, velvety finish. A rare find and a great value. This medium-bodied wine, with its
fresh acidity will complement many meal selections.
The Black Oak Pinot Noir would be nice simply on its own,
or served with a variety of meals. It pairs well with most
seafood, poultry, pork, beef and lamb.

ITEM #: V0216R2II
Retail Price:
Member Price
Reorder Price

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

WOMC Rating 96
Serve with seafood, red meat,
and vegetarian dishes.
Color: Light magenta
Nose: Spicy with hints
of cherry
Palate: Cherry blossom
and candy
Finish: Long and slow
Cellaring Suggestions: 2-5 years
Alcohol: 12%
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BLACK OAK PINOT NOIR, 2013

Vintners

BLACK OAK

CHARDONNAY, 2013

The Winery:

After 10 years of fine food and wine exposure, traversing the globe’s most
prominent regions, and learning by tasting many of the world’s greatest
offerings, Chris headed west to run an international wine organization in
San Francisco. That’s where he met Elijah Pfister who grew up climbing
oak trees on his parents farm in Northern California; he learned to
garden, and hunt and fend for himself.
But, Elijah’s parents moved to San Francisco early on. Yearning for the
tranquility and natural beauty of farm life, he would escape to Napa and
Sonoma to be rejuvenated. It was there that he decided he’d rather be
a farmer than a chip designer.
By this time Chris was working with a large portfolio of domestic and
imported wines and their friendship turned into a business. Elijah’s
farming roots combining with Chris’s educated palate and sales savvy
was an unbeatable combination.

The Region:

As one the most northern
wine-growing regions in the state, Mendocino exhibits
two very distinctive climates and soils. There is the coastal
Anderson Valley which is cool and produces wines of
stern acidity and minerality. Then there is the interior of
Mendocino near Ukiah, which produces power and full
flavors that only the sun can manifest.

The Wine:

This wine was sourced from both. The
warmer Ukiah region allows for full-bodied grapes with power in the mix, while in the
much cooler Anderson Valley, the grapes give acidity and needed balance. Rock & Vine
knows that growing great grapes isn’t as much about
weather, though it is obviously important, as it is about
soil. And, in these rolling vistas of Mendocino lurks soils
that are the envy of even those housed in the most
Serve with seafood,
prestigious of neighborhoods.
light meats, and fowl.

WOMC Rating 94
Color: Medium yellow

Nose: Green apple, pear & quince

ITEM #: V0216W1 DC
Retail Price:
Member Price
Reorder Price

$19.99/each
$15.98/each
$11.99/each

Palate: Soft and engaging
Finish: Zippy acidity
Cellaring Suggestions: 1-2 years
Alcohol: 14.1%
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CHARDONNAY, 2013

Rock and Vine is the story of two friends who couldn’t
be more disparate in both their personalities and upbringing. Chris Nickolopoulos
grew up in the Midwest working in his family’s restaurant business. It’s what
developed his intense passion for food and wine. After college, he worked in
restaurants and bars until landing a plum job as bartender for the upscale
Spiaggia restaurant.

ROCK & VINE

Vintners

ROCK & VINE

CHARDONNAY, 2013

M is crafted by Greg Martellotto, whose wine we also
feature in the Limited Series. Greg is an interesting guy. He traces his wine
roots back to the 17th Century to Italy’s Apuglia region, also known as the
heel of the boot. His ancestors hail from a town called Alberobello, which
translates to lovely trees, but is famous for their iconic architecture. Here the
quaint Trullo style of house with its round floor pattern and spiral top looks
more like it would be inhabited by Hobbits than of winemakers.
Greg is a stickler for detail when it comes to wines with his name on
them. Every bottle has a number. It’s a way of tracking each bottle so
you know where it went. But, it’s his passion for viticulture that
separates him from the rest.
Greg was born in Texas and went to the university there to study biology
as a precursor to becoming a doctor. He received his Masters in Biology
from Stanford, which is a little closer to California’s wine country than
Texas. That’s all it took. Goodbye medical school, hello wine business.
He travelled to Europe on countless occasions finding gems in Spain,
Italy and France. He then started importing them and built a substantial
business in importing. But, it just wasn’t enough and that’s when
Martellotto was born.
Greg built his facility from the ground up in an industrial park in
Buellton, California and started making his own wines. He still imports and travels Europe
looking for new gems to take home, but it’s now the winery that is his pride and joy.

The Region:

Greg carefully selects grapes from
sustainable vineyards in cooler climates in Santa Barbara
County to blend into his M series. Making wine in this fashion
is sometimes easier than crushing your own grapes because
you can add a little of this and a little of that from the market
to get exactly the flavor profiles you’re looking for.

The Wine:

Our
selection is a classic barrel
fermented wine, but
judiciously oaked to show off the true flavor of the
vineyards and grape without being overdone.

WOMC Rating 94
Serve with fish, light meats
and fowl.
Color: Pale yellow
Nose: Green apple & citrus

ITEM #: V0216W2DC

Palate: Flecks of apple and pear

Retail Price:
Member Price
Reorder Price

Cellaring Suggestions: 1-2 years

$22.99/each
$15.98/each
$11.99/each

Finish: Snappy
Alcohol: 13.6%
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CHARDONNAY, 2013

The Winery:

M

Vintners

M

MALBEC, 2012

region of Argentina for over 70 years. Jorge Daniel Falasco still holds dear
the family tradition of creating wines of excellence and honoring his
grandfather’s dream.
Falasco owns nearly 10,000 acres of grapes in 10 different subregions of
Mendoza with the capacity to make over 200,000 cases of wine. The Balbo
winery is a model of efficiency and design. Its architecture was built to
conserve on all resources, manpower and waste management, creating
an iconic edifice that is as grand and glorious as it is functional.

The Region: This region is identified
as the Upper Mendoza River Region. It is a
viticulture area located between 2500 and
3200 feet above sea level, and irrigated by
the waters from the Mendoza River. The
vines garner characteristics from the ground
and climate allowing the cultivation of
grapes known for superior quality.
Due to the altitude, Mendoza is in the presence of a great thermal width, a characteristic
of the mountain and desert climates. The
rainfall is almost exclusively in the summer
and is around six inches annually. This isn’t even close to what
the vines need, thus the ample water supply from the melting
snow of the Andes is what allows Mendoza to make wine.
The Mendoza River is created by that same melting snow pack,
which is the dividing line between Argentina and Chile, providing ample water for both.
Unlike places like California, there’s no such thing as a drought.

The Wine:

Malbec is the superstar here. It is a French transplant from the Cahors
Region, where it made wines of little distinction. Why it does so well here is still a bit of
a mystery, but there’s no argument about its quality. Over 60,000 acres of Malbec planted
in Argentina attests to its tremendous popularity.
Our offering is a classic Malbec from Mendoza featuring a
bramble texture with chewy tannins and a soft, cranberrylike middle. It’s no wonder that in less than 20 years it has
gone from relative obscurity to being on the lips of all those
who love powerful red wines.

WOMC Rating 97
Serve with red meats,
and game.
Color: Deep magenta
Nose: Cranberry & cassisr

ITEM #: L0216R1IA
Retail Price:
Member Price
Reorder Price

$29.00/each
$20.98/each
$15.99/each

Palate: Full extracted power
Finish: Big and bold
Cellaring Suggestions: 4-6 years
Alcohol: 13.5%
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MALBEC, 2012

The Winery: The Falasco family has been making wine in the Mendoza

BALBO

Limited

BALBO

MERLOT, 2014

Limited

The Winery:

He is also the creator, or as he puts it the re-discoverer, of ambigrams which
are designs he created of symbols with alternate meanings. It was his
ambigrams that were the basis for Dan Brown’s gargantuan novel, the Da
Vinci code. As well as the sequel, Angels and Demons. He also did the
graphics for the movie.
But, getting back to the wine. Martellotto
is the pet project of Greg Martellotto. His
vineyards are all sustainable, meaning they
recycle everything, giving back to the land
what they enthusiastically and humbly gain
from it. His wines are processed with a
minimum amount of intrusion. It seems to
be the best treatment for grapes perfectly
grown.

The Region: The Santa Ynez Valley has a long and heralded history
of producing great wines for over 40 years. But it also has a very long
history in California. It was first settled by the Chumash Indians. When the Spanish came
and built their missions, Mission Sana Ines was one of the first. Soon afterward the Danish
arrived and established the city of Solvang at the beginning of the 20th Century.
Solvang is a very popular tourist attraction known for its Danish shops and architecture as
well as some of the best pastries in the country. It has been a wine lover’s destination for
decades.

The Wine:

Merlot is a relative newcomer to Santa Ynez. Early trials were less than
successful until Fred Brander, one of the pioneers of Santa Ynez, discovered that careful
planting of Merlot vines, trained in smaller sizes, and kept low can produce incredible Merlot.
Merlot is the principle grape of France’s famous Bordeaux
region. Many erroneously think that Cabernet Sauvignon is
the principle grape because it inhabits several of the top
growths there, but in reality, Merlot accounts for more than
double the plantings of Cabernet.

WOMC Rating 98
Serve with red meats,
and game.
Color: Medium magenta
Nose: Black cherry & spice

ITEM #: L0216R2DC
Retail Price:
Member Price
Reorder Price

$29.00/each
$20.98/each
$15.99/each

Palate: Extracted cherry
and plum
Finish: Long and powerful
Cellaring Suggestions: 4-8 years
Alcohol: 14%
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MERLOT, 2014

The story about the label is almost as interesting as the
wine itself. The label was designed by John Langdon, an artist of international
repute as well as a graphic designer. He is a professor at Drexel University in
Philadelphia.

MARTELLOTTO

MARTELLOTTO

VIOGNIER, 2013

The Winery:

The Pugilist is also from the domain of Greg Martellotto,
only this time he teams up with legendary winemaker, Mike Roth, to craft the
wine. Greg and Mike met several years ago and later culminated in the forming
of the Pugilist Winery, named to represent the fact that the wine business is
now so competitive that they have to fight to get noticed.
Roth got his enology and viticulture degrees from Fresno State, considered
the best agriculture school in the state with the most complete wine
program. He studied under two of California’s greatest winemakers, Nils
Venge and Mike Grgich.
Nils was the first winemaker at Villa Mt. Eden in Napa crafting great wines
in Napa’s infancy in the early 1970s. From there he went to Groth where
he made the famous 1985 Reserve Cabernet Sauvignon to which wine
critic, Robert Parker, anointed with a perfect score of 100 points, the first
wine from America to have been so rated. He also makes his own wines
at Saddleback Cellars and consults for some of Napa’s more revered
properties.
Mike Grgich was the founding winemaker of Chateau Montelena in Napa
crafting the most famous Chardonnay ever made in the US, the 1973
Montelena, which was judged the best Chardonnay against very famous
French counterparts in the infamous tasting in Paris in 1976.

The Region: Our selection also comes from the Santa
Ynez Valley, where many of the state’s finest examples of
Viognier are crafted. Santa Ynez is basically a cool climate
area because of its proximity to the ocean, as well as wide
inlets through the mountains that carry the cool air into the
more inland reaches of the valley. This, along with the rocky
subsoil, makes it a perfect area for growing grapes.

The Wine:

Viognier is a particularly difficult grape.
You’d never know it to taste its luscious flavors, but winemakers have been heard muttering
to themselves due to its propensity to oxidize quickly and
turn brown. Therefore, great care has to be exercised in
order to preserve its lovely peach, quince and Asian pear
flavors.
Serve with Asian, shellfish,
seafood and vegetarian dishes.

WOMC Rating 97
Color: Medium straw

Nose: Guava, pear & peach

ITEM #: L0216W3DC
Retail Price:
Member Price
Reorder Price

$29.00/each
$20.98/each
$13.99/each

Palate: Explosive fruit
Finish: Long and gripping
Cellaring Suggestions: 1-2 years
Alcohol: 14.1%
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PUGILIST VIOGNIER, 2013

Limited

PUGILIST

SAUVIGNON BLANC, 2014

Limited

The Winery:

Our winery is in New Zealand, but our story starts in
Sonoma. That’s where winemaker, Molly Lyman, was raised. Her father was
operations director for the famed Sebastiani Winery for over 30 years. As a
child she grew up around the shiny stainless steel tanks that housed more
gallons of wine than she could count.
So, it wasn’t a stretch to believe that after she earned her Biology degree
from UC San Diego, she was immediately hired at Sebastiani. From there
she went on to work for heralded wineries at a dizzying pace. From
Paradigm and Duckhorn in Napa, to Talisman in Australia, and
Whitehaven in New Zealand, Molly learned in mega steps.
Terroir is part of the Ant Moore wine family. Yes, his name really is Ant
Moore. He is largely known as a pioneer in Marlborough for his take on
many of its finest offerings, including those which bare his name. It’s
the story of a man who is intimately familiar with how grapes from the
same region, valley and sometimes even vineyard can vary in their
growth and palate. The weather, microclimate and soils all have a hand
in determining a grape’s specific personality and flavor.

The Region:

Molly settled in
New Zealand’s top winemaking region,
Marlborough, mainly because of its
pristine vineyards, perfect climate and more of the small
town feeling she enjoyed in Sonoma as opposed to the
glitter of Napa.
Grape vines were planted in Marlborough in 1973. No one
predicted that the region would become New Zealand's
largest and best known winegrowing area in little more
than 20 years. The cool climate mixed with the alluvial
soils is a perfect canvas on which to paint incredible
wines.

The Wine:

This offering is one of the more refined and restrained selections we’ve
encountered from Marlborough. It features aromas of green
apple, passionfruit and guava framed around an intense
minerality. The citrus notes of lime and grapefruit blend
seamlessly with the gooseberry and a touch of ginger
Serve with shellfish, Asian,
lingering on the palate to a long, dry finish.
light meats and fowl.
Color: Pale straw
Nose: Gooseberry & citrus
Palate: Full fruit, spice and
a touch of herbs
ITEM #: L0216W4IZ
Finish: Exceedingly complex
Retail Price:
$25.97/each
Cellaring Suggestions:
Member Price $20.98/each
Now through next year
Reorder Price $13.99/each
Alcohol: 12.5%

WOMC Rating 97
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TERROIR SAUVIGNON BLANC, 2014

TERROIR

FEBRUARY 2016

Seafood Pasta
Ingredients:
2 lobster tails defrosted 4-5 oz each
6 cloves garlic, chopped
2 carrots, sliced
1⁄2 cup fresh carrot juice
1 bulb fennel, sliced
1 medium yellow onion, sliced
1 cup dry white wine
1 tsp. chopped thyme
1 1⁄2 lb. littleneck or Manilla clams
12 raw jumbo shrimp
1 6-8 oz pkg. of frozen squid pieces
1 28-oz can chopped tomatoes
1 lb. Bucatini pasta, cooked al dente

Olive oil
Crushed red chile flakes
Kosher salt, to taste
Chopped parsley, for garnish

Preparation: (Serves 4-6)
Cook lobster tails in boiling water for 5 minutes; chill. Crack, remove and chop meat. Heat
oil in an 8-qt. saucepan over medium-high heat, chile flakes, half the garlic, the carrots,
fennel, and onion; cook until soft, 8–10 minutes. Add half the wine; cook until evaporated,
2–3 minutes. Add carrot juice, thyme, and 1-1⁄2 cups water; simmer 10 minutes. Purée in
a blender; strain sauce. Wipe pan clean; heat remaining oil over medium-high heat. Cook
remaining garlic and wine, the clams, shrimp, squid, and tomatoes, covered, until shells
open, 5–7 minutes. Add reserved lobster and sauce, the pasta, salt, and zest; cook 5
minutes. Garnish with parsley serve with Tipping Point Chardonnay, M Chardonnay or
Pugilist Viognier.

Coq au Vin
Ingredients:
3 cups red wine
6 chicken thighs
3 cups chicken broth
3 tbsp. flour
1 bay leaf
3 tbsp. olive oil
4 parsley sprigs
1 sm. onion, chopped
2 sprigs of marjoram or thyme
(or 1/4 tsp. dried marjoram or thyme)
18 small boiling onions (about 1 lb.), peeled
1/2 lb. sliced mushrooms
1/2 tsp. salt
Preparation: (Serves 4-6)
Coat chicken with flour. In a heavy kettle, cook chopped onion in oil until soft; add chicken
and brown well on all sides. Remove chicken. Add rest of flour. Pour in wine and broth;
add herbs, onions, mushroom and salt. Boil until reduced about 20% (10-15 minutes).
Add chicken, cover and simmer for 30 to 35 minutes, until meat is tender when pierced.
Serve with pasta, rice or bread. Serve with El Gordo Garnacha, Black Oak Pinot Noir or
Martellotto Merlot.
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– Cellar Notes –
A report on how previous selections are faring with age. Obtained from
actual tastings of wines under optimal conditions.

CLASSIC SERIES
February 2014:
Reserve, 2011. Pat Paulsen. Still great.
Chardonnay, 2011. Backstory. Perfect now.
Cabernet Sauvignon, 2012. Happy Camper. Still going.
Chardonnay, 2012. Don Silvestre. Drink.
February 2015:
Cabernet Sauvignon, 2012. Gravelly Ford. Still great.
Pinot Gris, 2013. Rai. Ready.
Cabernet Sauvignon 2013. RedTree. Drink or hold.
Chardonnay, 2012. Silver Buckle. Ready to drink.

VINTNERS SERIES
February 2014:
Cabernet Sauvignon, 2009. The Table. Great now.
Chardonnay, 2013. Apatlagua. Drink.
Tannat, 2011. Marichal. Still going.
Chardonnay, 2012. Casarena 505. Ready.
February 2015:
Malbec, 2013. Accoutre. Still great.
Riesling, 2010. Villa Maria. Ready.
Sangiovese, 2011. Palazzo. Drink or hold.
Verdejo, 2014. Spanish Eye. Still great.

LIMITED SERIES
February 2014:
Sangiovese, 2012. La Stricsia. Still awesome.
Montepulciano D'Abruzzo. 2011. Montupoli. Drink or hold.
Chardonnay, 2010. Laurier. Ready now.
Chardonnay, 2012. Litu. Drink or hold.
February 2015:
Bordeaux, 2010. Grand Verdus. Still great.
Pinot Noir, 2013. Alpataco. Drink or hold.
Sauvignon Blanc, 2014. Villiera. Drink or hold.
Sauvignon Blanc 2013. Yorkshire. Ready.
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Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

CLASSIC SERIES
C0116R1DC – Red Blend, 2012.
Illuminate “Rich black fruit and spice”

$19.99

$7.99

$95.88

C0116W1IS – Verdejo, 2014.
$18.99
Cal Y Canto “Full nectarine with glowing citrus”

$6.99

$83.88

C0116R2DC – Merlot, 2013.
Kimmel “Very full”

$19.99

$7.99

$95.88

C0116W2DC – White Blend, 2012.
Uncensored “Dancing pear and lychee”

$19.99

$6.99

$83.88

C1215R1IS – Merlot/Syrah, 2014.
Viña San Juan “Licorice and Spice”

$17.99

$7.99

$95.88

C1215W1DC – Chenin Blanc, 2012.
$14.99
Pacific Rim “Both full and soft penetrating”

$6.99

$83.88

C1215R2DC – Red Cuvee, 2013.
$18.99
Melodramatic “Blackberry, strawberry and vanilla”

$7.99

$95.88

C1215W2DC – Sauvignon Blanc, 2013.
Illuminate “Rich peach with hints of lime”

$17.99

$6.99

$83.88

V0116R1DC – Merlot/Tannat/PS, 2011.
Vrai Copain “Imposing texture and flavors”

$22.99

$12.98 $155.76

V0116W1DC – White Wine, 2013.
Trail Mix “Elongated melon and peach”

$19.99

$11.99 $143.88

V0116R2II – Altajo, 2011.
$22.99
Le Marsure “Medium to full with blackberry”

$12.98 $155.76

V0116W2II – Vermentino, 2013.
Casamatta “Medium bodied”

$11.99 $143.88

VINTNERS SERIES

$18.99

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

Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

VINTNERS SERIES, cont.
V1215R1IS – Tempranillo, 2014.
Arnegui “Luscious fruit and spice”

$24.99

$13.99 $167.88

V1215W1DC – Grenache Blanc, 2014.
Babcock “Full flavored”

$23.99

$12.99 $155.88

V1215R2IF – Bordeaux, 2011. Chateau
$22.99
Bellevue Claribes “Firm tannins with a hint of plum”

$13.99 $167.88

V1215W2DC – Pinot Grigio, 2012.
Cairdean “Green apple and pear”

$25.99

$12.99 $155.88

L0116R1IC – Cabernet Sauvignon, 2013.
$35.00
Penalolen “Full and rich cherry, spice and leather”

$15.99 $191.88

L0116W3IS – Antonio Arráez Calabuig, 2014. $35.00
Macabeo “Exotic Asian pear, spice”

$15.99 $191.88

L0116R2DC – Petite Sirah, 2012.
$35.00
Duncan Peak “Full, black cherry and vanilla”

$14.99 $179.88

L0116W4IF – White Wine, 2014.
Le Chaz “Medium full”

$25.00

$13.99 $179.88

L1215R1DC – Cabernet Sauvignon, 2013.
$34.99
Stateland Cellars “Rich, but not overpowering”

$16.99 $203.88

LIMITED SERIES

L1215W3II – Pinot Grigio, 2013.
$22.99
$14.99 $179.88
Le Marsure “White peach giving way to lime and lychee”

L1215R2DC – Petite Sirah, 2010.
$34.99
Cairdean Vineyards “Dense plum and anise”

$16.99 $203.88

L1215W4DC – Chardonnay, 2007.
Sedna “Rich apple and spice”

$14.99 $179.88

$34.00
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TASTING NOTES

– Tasting Notes –
Wine: _______________________ Color: ______________ Date ____________
Tasting Comments: _________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
Overall Rating: _______________(1-100)
Wine: _______________________ Color: ______________ Date _____________
Tasting Comments: __________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
Overall Rating: _______________(1-100)
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