MAY 2015

Wines evaluated last month: 297 • Rejected: 253 • Approved: 44 • Selected: 12

MARCH 2016

We’re Moving…
First I was scared. Then I was nervous. Now I am excited. As the end of March
draws nearer, so does the reality of The Wine of the Month Club moving to its
new digs. I just left the job site and that is very exciting - it is very nerve
racking but very rewarding.
The City of Monrovia has created a very hip, cool transit center. There was a
vision here about creating not just a train stop, but a transit center. Last week
was the dedication of the public space: playground, amphitheater, fountains
and open space.
March 4th, the Metro Authority dedicates the train stop itself and the trains
begin to run March 5th. As part of the overall project, The Wine of the Month
Club was tapped to build a food and wine center reminiscent of the artisan food
villages of Europe. After 2 years of planning and architectural discussions, the
Wine of the Month Club will move to the new location March 25th, and then it
is “Katie, bar the door” because we will be going full speed on developing the
“village”.
Prospects include gourmet burgers, wood fired pizza, brew-pubs, wine tasting,
organic smoothies, you name it….I look forward to meeting all that visit us
after the move to walk you through the new development.

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 new digs will house not only the Wine of the Month Club,
but high end coffee, burgers, pizza, and other delectables.”

Wine editorials written by:
Ed Masciana, Wine Author
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CABERNET SAUVIGNON, 2014

Classic

The Winery: Juan Fernando Waidele, a Chilean businessman and wine
lover, felt so strongly about his hometown, Botalcura in Maule Valley, so he
named his winery after it. He dedicated himself to bringing the joy and success
of a great wine as payback for his wonderful life in this quaint village. He set
out to build a winery and grow vineyards with the intent of making his passion
a reality. There is one problem, Juan Fernando isn’t a winemaker.
Enter Philippe Debrus, a French winemaker who desired a new challenge.
He not only wanted to bring his vast experience in producing craft wines,
he wanted to forge his own personal style to make wines of distinction.
Along with his exemplary experience in France, Philippe also worked in
Sonoma, California. But it was Chile’s Maule Valley, with its pristine
conditions and perfect climate, that finally won him over.
The two came together by chance in 2000 and a bond was formed which
ultimately culminated into the forming of Botalcura. The Don Clemente
designation is only given to the best wines in the best vintages.

The Region:

Grapes were first
planted here by the Spanish in 1548. It was
not until the mid-nineteenth century when
Chile saw a huge rise in the interest of
growing grapes here because of its easy
access to water, perfect soil, and climate.
From generation to generation, the art of winemaking in
Chile has evolved and improved to where it has now earned a
world-class reputation.

The vineyards stretch over 1,800 miles and encompass a range
of diverse microclimates, each contributing to different qualities
produced in the grapes grown. Under Debrus’ guidance they
have been able to identify and produce wine only from the
best sites.

The Wine:

Cabernet Sauvignon is the workhorse red of Chile. Some of the most
renowned wineries in the world have come here to plant
it. Names like Rothschild, Estancia, and Mondavi dot the
landscape, investing millions of dollars and euros on its
perfect soil in the hopes of adding to Chile’s already
expanding market around the world. This Don Clemente
Serve with red meat and game.
rises above the rest.
Color: Medium dark red

WOMC Rating 95

Nose: Plum & licorice

ITEM #: C0316R1IA
Retail Price:
Member Price
Reorder Price

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

Palate: Balanced fruit
and tannin
Finish: Slightly spicy
Cellaring Suggestions: 3-5 years
Alcohol: 13.5%
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DON CLEMENTE CABERNET SAUVIGNON, 2014

DON CLEMENTE

MERLOT, 2012

The Winery:

Ringside is another winner from our friends at O’Neill
Vintners and Distillers. The name comes from the concept that the wine
business is brutally competitive and one has to fight for every sale, ergo they’re
in the ring.
O’Neill Vintners was founded in 2004 by Jeff O’Neill, former CEO of Golden
State Vintners and a third generation member of a California winemaking
family with roots dating back to 1934. O’Neill has now become the 7th
largest U.S. winery and has earned a reputation as one of the premier,
custom wine producers in California.

The Region:

O’Neill sourced these
grapes primarily from Lodi where the
varietal seems to prosper. The hot
summers produce high yields and fruit of
exceptional intensity and flavor. Lodi’s
position in the world of great wine is
beginning to change as we see more and
more great wines coming from this area.
While we’re pleased to find such values
here, it could be a problem as we’re
already seeing the prices start to skirt upwards. Even the wine business
can’t escape the laws of supply and demand.
Lodi is ideally situated between the Sierra Nevada foothills and the San Francisco Bay. The
temperate marine influence creates a uniquely Mediterranean climate perfectly suited for
cultivating California’s top varietals, Cabernet Sauvignon, Merlot, Chardonnay, Sauvignon
Blanc and Zinfandel. Warm weather grapes like Zinfandel thrive here, but even the softer
varietals like our Merlot, are coming of age as well.
Grapes for this wine were handled gently to minimize bitterness and fermented cool to
maximize color and flavor extraction. The firm structure of this Merlot is one of its more
outstanding features. The wine was aged for up to one year in new and used American and
French oak barrels.

The Wine:

Merlot is still one of the brightest darlings in the world of red wine. It
possesses many of the firm flavors of its big brother,
Cabernet Sauvignon, but usually without the crushing
tannins that require years, sometimes decades, of aging.
Though many Merlots can age as well as Cabernet
Sauvignon, our selection this month is made in a softer,
Serve with red meats,
gentler style for consuming over the next 3-4 years.
fowl and game.

WOMC Rating 95
Color: Medium magenta
Nose: Violets

ITEM #: C0316R2DC
Retail Price:
Member Price
Reorder Price

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

Palate: Red fruits and spice
Finish: Firm, but soft
Cellaring Suggestions: 3-4 years
Alcohol: 13%
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RINGSIDE MERLOT, 2012

Classic

RINGSIDE

SAUVIGNON BLANC, 2013

Classic

The Winery:

Two Angels is the child of our good friend and a great
winemaker, Bob Pepi. Bob is the son of Robert Pepi, whose iconic winery
crafted amazing wines nearly 40 years ago. That winery was purchased by
O’Neill Vintners whose wines we have featured in the past, including those
from the Robert Pepi winery.
The Napa Valley property was purchased in 1966 by Robert Sr. and the
winery built not long after that. Bob’s experience has been as good as
it gets as he learned the business from the ground up in one of the finest
and most exciting areas in the world. With over 40 harvests under
his belt, and considerable wine business acumen, he is a force to be
reckoned with.
Bob is also the founder of Eponymous Wines, which only makes
exceptionally well balanced and delicious red wines. In contrast, Two
Angels makes both red and white, like our superb Sauvignon Blanc for
this month.

The Region: Our selection comes
from two different appellations in Lake
County, High Valley and Red Hills. High
Valley is located in the eastern part of Lake
County and is situated on elevations
ranging from 1,600 feet to 3,000 feet
above sea level. It encompasses two distinct growing
regions, the valley floor and the hillsides. The cool marine
breezes are consistently sifting into the valley, keeping the
valley cooler than the other appellations in Lake County. Red
volcanic soils can be found on the hillsides while alluvial fans and benches on the valley
floor provide well drained beds for the vines.
Red Hills lies along the southwestern shores of Clear Lake at the foot of Mount Konocti. The
rolling hills lie between 1,400 feet and 3,000 feet above sea level and is named after the
red mineral and rich volcanic nutrients in the soil.

The Wine:

This classic Sauvignon Blanc delivers to all four corners of the palate. It
is creamy and rich, but also embraces Sauvignon Blanc’s
signature bracing acidity. Lovely peach, mineral and guava
flavors complement the heroic spice, herbal and white
stone fruits that embellish a grand and glorious finish.
Serve with shellfish, seafood,
vegetarian, and Asian cuisine.
Color: Pale straw
Nose: Fresh herbs & stone fruit
Palate: Creamy, rich and
ITEM #: C0316W1DC
titillating
Retail Price:
$19.99/each
Finish: Long aftermath
Member Price $10.98/each
Cellaring Suggestions: 1-2 years
Reorder Price
$6.99/each
Alcohol: 13.4%

WOMC Rating 95
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TWO ANGELS SAUVIGNON BLANC, 2013

TWO ANGELS

PINOT GRIGIO, 2013

The Winery:

Another Ringside winner from O’Neill. Founder, Jeff
O’Neill is one of the leading wine figures in California. In only 12 years, he
has become one of the largest wineries in California. O’Neill has prime
vineyards in many of California’s finest areas like Napa, Sonoma, Mendocino,
Lodi and the Central Coast.
Mark Rasmussen is Senior Vice President of Winemaking and has made
wine at some of California’s leading wineries for over 35 years. Prior to
overseeing the winemaking and cellar operations at O’Neill, Mark spent
12 years with Golden State Vintners where he crafted award winning
wines across multiple wine regions and brands. Mark has crafted wines
for many of California’s most prestigious brands including Sebastiani,
Camelot, and Viansa.
He earned his undergraduate degree from UC Berkeley and went on to
receive a graduate degree in Food Science and Enology from Fresno State
University, considered the finest enology school in the country.

The Region: Most of the grapes
sourced for our selection came from
California’s cool, Central Coast. The 2013
growing season was challenging for
growers in many areas, yet California’s
Central Coast saw an excellent growing
season and harvested outstanding grapes
as a result. Cooler than average weather extended the
growing season. Most of the region’s grapes were harvested
after spending extended time on the vines resulting in
grapes of excellent flavor development and maturity.
The grapes from Monterey were particularly intriguing as the cool climate and volcanic soils
make for a wine winning combination. Grapes were also sourced from Santa Barbara County
and just enough from Lodi to dole out a rich center to the wine.

The Wine: The grapes were harvested early in the morning to take advantage of the
cool climate conditions and prevent oxidation or sporadic fermentation. Grapes are firmer
when they are cold, so they don’t break as easily on the road to the winery.
This Pinot Grigio is a ripe, racy offering with delicious aromas
of pear and lemon. Balanced with creamy overtones and a
refreshing, memorable finish. It shows delicate, citrus notes
on the nose that complement the pear and apple flavors.
The wine is fruity on the palate yet finishes crisp.

WOMC Rating 94
Serve with Asian, seafood,
and vegetarian dishes.
Color: Medium straw
Nose: Melon and pear

ITEM #: C0316W2DC
Retail Price:
Member Price
Reorder Price

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

Palate: Rich
Finish: Long and clean
Cellaring Suggestions: 1-2 years
Alcohol: 12.5%
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RINGSIDE PINOT GRIGIO, 2013

Classic

RINGSIDE

Vintners

RED WINE, 2011

The Winery:

This big, red wine beast is made by our friends at Le
Vigne in Paso Robles. Le Vigne is owned by the dynamic husband and wife
team of Walter and Sylvia Filippini. Walter is an importer of the finest cheeses
in the world and also brings in fine wines for the cruise ship lines along with
supplying them with the finest cheeses.

Sylvia’s family purchased the property on which the winery was founded,
in 1962. Grapes were planted 30 years later and the winery built soon
afterward. It was originally named Sylvester, after her father, and is now
run by their son, Domenico. Together, they have made vast improvements
on the property, adding olive trees, upgrading the vineyards and tasting
room, planted vegetables, and raising livestock. It has basically been
turned into an Italian styled villa.

The Region:

Paso Robles is
probably the newest wine grape growing
area in California. It wasn’t until the early
1970s before premium, wine grapes were
planted here. HMR was the first winery
to plant the noble grapes of Cabernet
Sauvignon, Pinot Noir, Chardonnay, and
Riesling.

It was a slow transition but things have certainly perked
up since then. Paso Robles is now one of the most significant wine areas in California. The
first Paso Robles Wine Festival featured 17 wineries in 1982. Today, there are over 300
and counting.

The Wine:

Our selection is an exotic blend of Merlot, Petite Sirah, and Tanat. The
grapes are grown in a vineyard along the banks of the Estrella River. The river used to be
much higher. As it receded, it left decomposed sea matter in the soil, the kind of natural
fertilizer that you can’t buy and is the most natural, and beneficial, you can use. Many of
the world’s greatest vineyards are planted on soil such as this, as it has been internationally
recognized as superb in which to grow wine grapes.
The wine is worthy of the name, a big red monster that
lurks in the bottle until you unleash it on a seared steak.
Pure heaven!

WOMC Rating 95
Serve with red meats
and game.
Color: Deep garnet
Nose: Bramble & cherry

ITEM #: V0316R1DC
Retail Price:
Member Price
Reorder Price

$22.99/each
$15.98/each
$12.98/each

Palate: Extracted, but balanced
Finish: Nice cherry with
soft tannins
Cellaring Suggestions: 3-5 years
Alcohol: 14.6%
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BIG RED WINE BEAST RED WINE, 2011

BIG RED WINE BEAST

H

Vintners
H

MALBEC, 2011
Our H gets its name from Don Silvestre Hinojosa, who
planted 300 acres of grapes in Argentina’s Tunuyán Valley in Mendoza. The
winery is now being run by the 4th generation of the Hinojosa Family and
doing better than ever.
Hinojosa is very concerned with protecting the environment and the land on
which they grow their grapes and for that reason, they are practicing sustainable agriculture and trying to use as little chemicals and energy as possible.
Their use of recycled cardboard reduces the number of trees cut down
for cellulose production, which contaminates the environment
by discharging its waste products into the rivers. Choosing suppliers
that reuse their container material reduces the amount of
non-biodegradable, polyethylene contamination of the earth.
Also non-recyclable waste matter is sent to certified, lined landfills and
liquid waste treatment plants to avoid contaminating the earth.

The Region:

This area of Chile is quite
remarkable. Though close to the Equator, it is
also over 3,000 feet in elevation, making a
huge impact on the temperature at sea level.
The climate is fairly cool and very dry, which
helps discourage mold and rot from attacking
the vines.
Mendoza barely gets six inches of rain a year,
but fortunately the melt off from the Andes Mountains provides
the water they need to get through the growing season. The
rolling hills were formed by seismic occurrences, which left rocks
and pebbles in the soil, and aides with drainage. Without proper
drainage, the roots would get water logged, sending too much
water to the clusters and watering them down.

The Wine:

Malbec is the king of red wine in Argentina. When carefully grown and
vinified, it produces a wine dense color and flavor, and forceful in a way similar to Syrah.
What’s amazing is that this grape originated in France, but has become so synonymous
with Argentina that most people think it originated here.
Our selection is unique in that it does not exemplify the
typical, overly fruited, simple offerings. It has much more
depth and body than your typical Malbec and finer, cleaner,
tannin levels. Its spicy, racy components will definitely
work well with game and lamb dishes.

WOMC Rating 96
Serve with red meats
and game.
Color: Dark purple
Nose: Brooding plum

ITEM #: V0316R2IA
Retail Price:
Member Price
Reorder Price

$19.99/each
$15.98/each
$12.98/each

Palate: Rich plum and spice
Finish: Very long
Cellaring Suggestions: 4-7 years
Alcohol: 13.8%
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MALBEC, 2011

The Winery:

Vintners

SAUVIGNON BLANC, 2013

The Winery:

Our selection is crafted by the Scheid Family, one of the
first families of wine in California. Al Scheid purchased property in
Monterey in 1972 and since then has built one of the most successful wine
operations in the county. Al was looking at his purchase as an investment, one
that doesn’t usually pay high dividends as we know.

But because it was early in the wine game and in a relatively unknown
area, the entry cost was much less than Napa and Sonoma. The numbers
penciled out to a worthwhile investment. Al was also environmentally
conscious, before it was fashionable, and is now part of the Sustainable
Winegrowing Program whose goal is to provide long-term sustainability
for the California wine community.

The Region: Monterey is one of
the coolest wine producing areas in
California. It’s the climate here that is
critical for the development of flavor,
fragrance, and acidity. Grapes need some
heat or they won’t ripen. But what they
need most is light. Too much heat can
shrivel the grapes and lower the acidity,
delicacy, and the long lasting qualities of
the grapes.
Monterey provides the perfect balance and is now recognized as one of the premier growing
areas in the United States. There’s no denying that in the beginning, dealing with the
climate here was challenging. Many of the wines were a little “green” and under-ripe because
they were using methods practiced in the warmer regions of California that didn’t work. It
took time to develop their own methods and obviously the results speak for themselves.

The Wine:

Sauvignon Blanc is a wine that does quite well in warmer climates so
it presents a bit of a challenge in Monterey. But, Monterey is a large and diverse area.
Not all of the parcels are the same. Some are warmer than others and that’s where the
Sauvignon Blanc is planted.

In a cooler climate the grapes are on the vine longer and
thus pick up more nutrients from the soil, making for a
more complex wine. This beauty is no exception offering
nuance and layer upon layer of complexity.

WOMC Rating 95
Serve with shellfish, seafood,
and Asian dishes.
Color: Pale straw
Nose: Grapefruit & spice

ITEM #: V0316W1 DC
Retail Price:
Member Price
Reorder Price

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

Palate: Rich, weighty feel
Finish: Exceptionally long
Cellaring Suggestions: 1-2 years
Alcohol: 13.5%
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ESSER SAUVIGNON BLANC, 2013

ESSER

Vintners

MALVASIA, 2014

The Winery:

Quinta do Correio is a winery in Portugal’s Dão region,
located in the Northern third of the country. It’s not far from the famous
Oporto region where the country’s most famous wine, Port, is made. The
winery is named after an old post office located near the vineyards in the
rugged foothills of the Serra de Estrella Mountains.

The Region:

The Dão is a
contrast to the rest of Portugal with its
gently rolling hills, deep valleys, forests,
and mountain slopes. While the winters are
generally cold and damp, the summers
are generally sunny, warm and dry.
However, in late summer, the days
become rapidly cooler, allowing for long,
slow ripening and the development of
complex flavors.

The vineyards lie high in the mountains at
1,200 to 1,500 feet above sea level and
sometimes as high as 2,400 feet. This
makes for a more temperate climate, a perfect environment for growing quality grapes.
Most of the soil is made of decomposed schist or granite providing needed nutrients and
excellent drainage. Vineyards need to be carefully sited for best exposure to the sun to
ensure perfect ripeness. This gives Dão wines an innate balance of lovely, bright, mineral
acidity, wonderful fragrance, character and intensity.

The Wine:

Our selection is a unique blend of 40% Malvasia Fina, 30% Bical, 20%
Sercial and 10% Encruzado. Malvasia is one of the oldest grapes on Earth and contributes
the flashy tropical fruit and musk components. Bical adds structure and acidity and Sercial,
a descendent of the noble Sercial grape of Madeira, the backbone.
The grapes were gently pressed to retain the intense aromatics. The must was clarified by
the action of gravity as opposed to using fining agents for
a more natural process. After fermentation, the wine was
clarified and stored in stainless steel vats, topped up by
inert gas to preserve its fine bouquet.
Serve with seafood, shellfish,

WOMC Rating 94

ITEM #: V0316W2IS
Retail Price:
Member Price
Reorder Price

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

Asian and vegetarian dishes.
Color: Medium straw
Nose: Bright melon, pear
and apricot
Palate: Weighty, enveloping
mouthfeel
Finish: Very long
Cellaring Suggestions: 2-3 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

MALVASIA, 2014

The Dão region is protected from cold winds, rain, and continental storms
due to its unique position which is completely surrounded by mountains,
therefore not in the path of most of the area’s inclement weather.

QUINTA DO CORREIO

QUINTA DO CORREIO

Limited

RED BLEND, 2013

The Winery: We sometimes refer to famous winemakers as rock stars.
I think this is the first time we’ve featured a wine, from a winery, owned by an
actual rock star! The winery is owned by Zac Brown, leader of the Zac Brown
Band. The band has earned three Grammy’s and sold over eight million albums.

Okay, that’s all really impressive, but can the guy make wine? Turns out,
besides music, food and wine is Zac’s other passion. Growing up in
California’s wine country, it was easy to develop an interest in great food
and wine. Nothing like success in something else, like music, to bring
that other passion to the table.

The Region:

Grapes were
harvested from select vineyards in
California’s North Coast including Napa,
Sonoma and Mendocino. While each area
on its own produces superb wines, there’s nothing wrong
with taking bits and pieces from each in order to craft a brew
that is better than the sum of its parts.

As a matter of fact it can come out better. Take, for example,
a Cabernet from Napa with more alcohol and tannin than
you would want and blend that with one from Mendocino that could use some tannin and
body. Separately, they are lacking, but together, better than either one by itself.

The Wine:

They won’t tell us what the blend is, but we’re guessing it has a fair
amount of Cabernet Sauvignon. The bold flavors and intense core of fruit is also winemaker,
John Killebrew’s style and it sure shows off here.
All the wine they made in 2013 wasn’t bottled. After
carefully sampling each barrel, John and Zac chose only the
best lots to go into their wine, fitting the description
“uncaged” on all their wines. Music to our mouths.

WOMC Rating 95
Serve with red meats,
and game.
Color: Deep red, almost purple
Nose: Brooding berry

ITEM #: L0316R1DC
Retail Price:
Member Price
Reorder Price

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

Palate: Rich berry and vanilla
Finish: Very long
Cellaring Suggestions: 5-7 years
Alcohol: 14.5%
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RED BLEND, 2013

They’ve had 14 singles in a row that have hit #1 and are the only band to
top the charts in both country and rock. They recently wrapped their
largest North American Stadium Tour to date, which included two history
making performances - a first ever sold-out, three-night run at Fenway
Park, and the first-ever concert at Coors Field along with performances
at Wrigley Field, Nationals Park, Citi Field, Comerica Park and Citizen’s
Bank Park.

Z ALEXANDER BROWN

Z ALEXANDER BROWN

Limited

MALBEC, 2013

The Winery:

Once again, we feature another outstanding Malbec
from the great, Argentine house of Jorge Falasco, the third generation of
ownership dating back before World War II. Besides its history, the Falasco
family has a rich tradition going back centuries in Europe of crafting incredible
wines at more than fair prices.

Never looking back, the brand quickly became a favorite of the country
and soon the rest of the world. Now it’s Haroldo’s son, Jorge, who has taken
the reins and pushed the winery further up the chain of superb producers.

The Region: Argentina is second only
to Brazil in size compared to the other
countries of South America. Mendoza’s wine
growing region is the largest and the most
prestigious in Argentina. It basically hugs the
Eastern border of Chile, yet is a mere 100
miles from the ocean. However, because it is
only 1,000 miles south of the Equator, the
temperature at sea level is much too hot to grow grapes. For
comparison sake, California is more than 2,000 miles from the
Equator and France and Northern Italy are even further.
Mendoza can grow exceptional grapes because it is about 3,000
feet above sea level, where the temperature is decidedly more
temperate. Add to that the fact that it gets almost no rain and
you have perfect growing conditions for grapes.
Grapes need very little water, but they do need some. The melting ice from the Andes can
be channeled into the vineyards in precise amounts allowing grape growers to tailor the
amount of water to what is needed, which is why Argentina’s wine areas are considered
almost perfect.

The Wine:

Here’s another big, voluptuous offering
from Los Haroldos. A Malbec for the ages, our selection
succeeds in delivering awesome power, yet showing just
enough restraint to last the meal.

WOMC Rating 96
Serve with red meats,
and game.
Color: Very dark
Nose: Brooding cranberry

ITEM #: L0316R2IA
Retail Price:
Member Price
Reorder Price

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

Palate: Fully loaded black fruit
Finish: Walloping fruit
and tannins
Cellaring Suggestions: 5-7 years
Alcohol: 13.5%
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MALBEC, 2013

Octavio Falasco founded the vineyards and sold grapes to premium
wineries in Mendoza who only wanted the very best for their wines.
As the business grew, so did the yearning to make their own wines.
This became a dream which was realized when Octavio’s son, Haroldos,
founded the winery.

LOS HAROLDOS ESTATE

LOS HAROLDOS ESTATE

Limited

VERDEJO, 2013

The Winery:

Rodríguez is very committed to creating wines that reflect and respect each
district’s uniqueness. He personally chooses the best lots from each batch
he is offered and then finishes the wines using a combination of oak
barrels and tank aging depending on the varietal and area.
This model allows Javier to offer incredible wines at much more
competitive prices because he doesn’t have the expensive overhead of a
winery, vineyard, payroll and the rest. If a vintage is difficult in a certain
area, he can choose wines from areas that are more successful. Spain is
always in a close race with Italy and France for the world’s largest producer
of wine, so there is always plenty of wine to choose from.

The Region:

The selection of
grapes for this stunning Verdejo came
from two outstanding vineyards. In both
cases the vines averaged 25 years of
age. This is the point at which a vine
will produce the finest grapes in its
lifetime.

The vineyards are both 2,500 feet above sea level and
mainly composed of sand, small stones and clay. The
sand allows the root system to look for water. The rocks
contain minerals necessary for flavor and the clay helps to retain moisture in Spain’s arid,
warm climate.
Important things to remember in choosing grapes is choosing the best soil and climate for
the specific grapes. All grapes do not appreciate the same soil and climate, being aware of
that helps make the right choice for a specific varietal.

The Wine:

How many times have I said we love this varietal? It has so many exotic
flavors and textures to go with all sexy nuances that it’s
hard not to love it. From fennel and rose petals, to kiwi,
white peach and citrus, the wine just keeps on going and
leaves you yearning for more.
Serve with shellfish, seafood,
vegetarian and Asian dishes.
Color: Very pale
Nose: Lovely white peach
and melon
ITEM #: L0316W3IS
Palate: Full frontal stone fruit
Retail Price:
$29.00/each
Finish: Long and lingering
Member Price $20.98/each
Cellaring Suggestions: 1-2 years
Reorder Price $13.99/each
Alcohol: 12.5%

WOMC Rating 97
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VIERDEJO, 2013

Javier Rodríguez is the owner of Vina Sanzo, a large
negociant in Spain pooling resources from many of the finest grape growing
districts in the country. He has relationships in all the best areas including
Rueda, Rioja, Toro, and Ribera Del Duero.

VINA SANZO

VINA SANZO

Limited

GRENACHE BLANC, 2014

The Winery: The term Axis Mundi signifies the center of the universe
where heaven, earth and all else become connected. Pretty heavy stuff for a
mere bottle of wine, but some people take this stuff pretty seriously. Wine
that is. The label is the creation of Steve and Cathy Pepe of the superb
vineyard in Santa Rita Hills named, Clos Pepe. They specialize in cool-climate,
small production, craft-based Pinot Noir and Chardonnay, and are nationally
recognized as a leader in those varietals providing grapes to some of the
best winemakers in California.
The name was coined by winemaker, Wes Hagen, who while working for
one of our favorite winemakers, Bryan Babcock, was offered some
unfinished Syrah that he shoveled out of a tank. He then took it home
in keg tubs and pressed it in a small, basket press and aged it.
After aging, he promptly drank the wine and that was that, until he
offered the name to Steve Pepe for his second label.
The concept behind the label came from Wes’ interest in comparative
mythology and the writings of Joseph Campbell, a mythology author who
coined the phrase “Follow your bliss.” You just can’t make this stuff up.

The Region:

The very first
vineyard in Santa Rita Hills was
Sanford and Benedict. It was planted
in 1971 by Rich Sanford and Michael Benedict. But it
wasn’t until 1997 when Wes Hagen, Richard Sanford,
Bryan Babcock, Rick Longoria and other local Santa Rita
pioneers spent time studying maps, discussing boundaries
and gathering data to have the area officially recognized
with specific boundaries. AVA stands for American
Viticultural Appellation and must be approved by the wine
overseers in Washington.
Over 59 vineyards, totaling 2,700 hundred acres planted to Pinot Noir, Chardonnay
reside here along with 18 other cool climate wine grape varieties.

The Wine:

Grenache Blanc is quickly becoming one
the darlings of the area. It has been produced here for less
than 10 years, but along with those found in Spain,
Australia and South Africa, it produces a showy plethora of
flavors that can’t be missed.

ITEM #: L0316W4DC
Retail Price:
Member Price
Reorder Price

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

WOMC Rating 96
Serve with seafood, Asian,
and vegetarian dishes.
Color: Bright golden
Nose: Lychee & white peach
Palate: Very flavorful
Finish: Fully extracted peach
and apricot
Cellaring Suggestions: 1-2 years
Alcohol: 13.5%

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

AXIS MUNDI GRENACHE BLANC, 2014

AXIS MUNDI

MARCH 2016

Pepper-Crusted Filet Mignon
Ingredients:
1 tablespoon whole black peppercorns
1 tablespoon whole green peppercorns
2 tablespoons unsalted butter (1/4 stick),
at room temperature
4 (6-ounce) filet mignon steaks
(about 1-1/2 inches thick)
Kosher salt
2 tablespoons olive oil
Preparation: (Serves 4-6)
Place peppercorns in a plastic zip-top bag and crack them on a work surface with a mallet
until they’re broken into small pieces but not pulverized. Place them in a medium bowl,
add the butter, and mix until combined.
Season the steaks all over with salt. Divide the peppercorn butter among the filets and
rub to evenly coat both sides.
Heat the oil in a large frying pan over medium-high heat until shimmering, about 3 minutes.
Add the steaks and cook undisturbed to the desired doneness, about 4 minutes per side
for medium rare. Transfer the steaks to a cutting board to rest for at least 5 minutes before
serving. Serve with Don Clemente Cabernet Sauvignon, H Malbec or Z Brown Red.

Bacon Seared Salmon
Ingredients:
8 slices bacon, chopped
4 6 oz. salmon filets about an inch thick each
6-8 large handfuls of salad greens
2 stalks green onion coarsely chopped
2-3 tbsp. fresh-squeezed lemon juice, or to taste
Preparation: (Serves 4-6)
Fry bacon in medium high heat frying pan. Cook, stirring, until the bacon begins to go from
crisp to hard brown. Remove, drain on a paper towel. Set aside.
Place salmon in the pan skin side down. Sear for 6 minutes. Turn over and cook at lower
heat for 1-2 minutes, or until desired doneness. Should be slightly pink on the inside.
Combine salad greens and scallions in a large bowl and set aside. Transfer the salmon
fillets to four plates.
Squeeze lemon juice into the frying pan and pour the juices over the waiting undressed
salad. Toss the salad, add the bacon bits and toss again, and add to the plate with the
salmon. Serve with Two Angels Sauvignon Blanc, Quinta do Correo Malvasia or Vina Sanzo
Verdejo.
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MARCH 2016

– 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
March 2014:
Red Blend, 2011. Bandana. Still going strong.
Pinot Grigio, 2012. Forenzo. Ready.
Cabernet Merlot, 2011. Echelon. Still great.
Riesling, 2011 Stone Fruit. Drink up.
March 2015:
Zinfandel, 2013. Cline. Still Awesome.
Viognier, 2013. Oak Grove. Ready.
Merlot, 2013. Oak Grove. Drink or Hold.
Chardonnay, 2012. Pennywise. Drink up.

VINTNERS SERIES
March 2014:
Pinot Noir, 2010. Echelon. Drink in a year or two.
Chardonnay/Muscat, 2011. Kumbaya. Ready.
Cabernet Sauvignon, 2009. La Merika. Drink or hold.
Chenin Chardonnay, 2010. Graham Beck. Drink.
March 2015:
Merlot, 2012. Kimmel. Still Awesome.
Chardonnay, 2011. Trumpeter. Ready.
Tempranillo, 2013. Spanish Eye. Drink or Hold.
Viognier, 2013. Thornton. Drink up.

LIMITED SERIES
March 2014:
Pinot Noir, 2008. Ancient Oaks. Drink now.
Tempranillo, 2011. Storks Tower. Another 2-3 years.
Chardonnay, 2010. Prodigal. Ready.
Pinot Gris, 2011. Man O War. Drink.
March 2015:
Shiraz, 2008. Playmaker. Ready.
GSM, 2012. La Tour de Penedesse. Still good.
Rose, 2013. Ksara. Ready.
Chardonnay, 2012. Three Knights. Drink up.
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Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

CLASSIC SERIES
C0216R1IS – Garnacha, 2014.
El Gordo “Cranberry, cedar and cherry”

$18.99

$7.99

$95.88

C0216W1DC – Chardonnay, 2013.
Tipping Point “Full apple and vanilla”

$19.99

$6.99

$83.88

C0216R2DC – Merlot, 2014.
Oak Grove “Rich plum and anise”

$19.99

$7.99

$95.88

C0216W2IC – Sauvignon Blanc, 2015.
Gaucho “Lovely floral”

$18.99

$6.99

$83.88

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

V0216R1DC – Merlot, 2011.
Monrovia Station “Full, rich fruit”

$22.99

$12.99 $155.88

V0216W1DC – Chardonnay, 2013.
Rock & Vine “Soft and engaging”

$19.99

$11.99 $143.88

V0216R2II – Pinot Noir, 2013.
Black Oak “Cherry blossom and candy”

$19.99

$12.99 $155.88

V02216W2DC – Chardonnay, 2013.
M
“Flecks of apple and pear”

$22.99

$11.99 $143.88

VINTNERS SERIES
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Earlier favorites at REORDER prices!
Item #

Wine Name

Reg
Reorder
Retail Price Price

Case
Price

VINTNERS SERIES, cont.
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”

$18.99

$11.99 $143.88

L0216R1IA – Malbec, 2012.
Balbo “Full extracted power”

$29.00

$15.99 $191.88

L0216W3DC – Viognier, 2013.
Pugilist “Explosive fruit”

$29.00

$13.99 $167.88

L0216R2DC – Merlot, 2014.
Martellotto “Extracted cherry and plum”

$29.00

$15.99 $191.88

L0216W4IZ – Sauvignon Blanc, 2014.
$25.97
Terroir “Full fruit, spice and a touch of herbs”

$13.99 $167.88

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”

$13.99 $167.88

LIMITED SERIES

$25.00
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TASTING NOTES

– Tastin g N otes –
Wine: _______________________ Color: ______________ Date ____________
Tasting Comments: _________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
Overall Rating: _______________(1-100)

Wine: _______________________ Color: ______________ Date _____________
Tasting Comments: __________________________________________________
_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
Overall Rating: _______________(1-100)
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