WINE OF THE MONTH CLUB SELECTION

KUNZA

Chardonnay, 2016.
Region: Maule Valley, Chile • Alcohol: 13%

NOSE

PAIRING

Apple, Asian pear

Seafood, fowl,
game

PALATE

COLOR

Vanilla, spice

Very pale

CELLAR

FINISH

Now through 2020

Engaging vanilla, spice

The Kunza Estate is in Viñedos Sol de
Chile, in the heart of the Maule Valley
250 miles south of the Capital of Chile,
Santiago.
The winery is considered one of the top
estates in Chile, as every year their wines
are internationally recognized for quality
above and beyond the competition.
It is equipped with state-of-the-art technology, which allows them to produce
wines of quality and distinction year after
year. Each stage in their production process is submitted to strict quality-control
supervision so as not to overlook any detail in the winemaking process.

ITEM #: C1216W1IC

Paudl‘s
&E
:
Rating

95

Retail Price:
$14.99each
Member Price $1 1 . 9 8 /each
Reorder Price $6.99/each

The modern facilities have an immense
storage capacity for gallons upon gallons
of wine and plans are underway to add
on to this volume. Starting with a fermentation process, which takes place in stainless-steel tanks, the wines are moved to
oak barrels where they await the perfect
moment to be bottled to finally be distributed to their ultimate destinations on
five continents. Their entire production is
bottled in their own bottling facility with
grapes grown on their estate.
Our selection is classic Kunza. Balance is
the operative word here, as the engaging
green apple and Asian pear hints envelop into an amalgam of butter, vanilla,
and orange. Its youth only concentrates
these flavors as the finish goes on and on.
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COLINAS DE URUGUAY
Tannat, 2013.

Region: Uruguay • Alcohol: 14%

NOSE

PAIRING

Heady black cherry

Red meat, game

PALATE
Bold, flavors of blackberry

CELLAR
Now through 2020

COLOR

Very dark, almost
black

FINISH
Medium tannins

You may not have heard of Tannat, but
just like Argentina introducing the world
to Malbec, Uruguay hopes to do the same
with Tannat. What’s interesting here is
that these two grapes have similar backgrounds. Malbec is originally a French
grape grown mainly in the Cahors region
and Tannat is also a French grape grown
in the South of France, not far from Cahors. In France, both grapes make pretty
uninspiring wines, but they are transformed in the New World in ways no one
thought possible.
Colinas translates to “hills” which depicts
the vineyards and topography of the area.
Uruguay is a tiny country on the Eastern
border of Argentina with a lovely coast.

ITEM #: C1216R1IG

Paudl‘s
&E
:
Rating

95

Retail Price:
$14.99/each
Member Price $11.98/each
Reorder Price $7.99/each

Winemaking was first introduced here 150
years ago when Basque settlers brought
Tannat vines and kickstarted their wine
industry. Tannat has been its national
grape ever since.
The vineyards are 11 miles from the ocean
and benefit from its mitigation of the climate. The soils are rich in minerals, rocky
and offer beneficial slopes for good sun
exposure. Unlike Argentina and Chile,
Uruguay gets no water from the Andes,
but because they are further south, they
do get good rainfall. These perfect conditions are just what is needed to turn Tannat into a winner.
The fresh taste of red fruit lingers on the
palate seemingly forever.
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PELTIER STATION
Cabernet Sauvignon, 2011
Region: Lodi, California • Alcohol: 13.5%

NOSE

PAIRING

Intense black cherry

Red meat, fowl, game

PALATE

COLOR

Dense cherry, cocoa

Deep magenta

CELLAR

FINISH

Now through 2019

Lingering berry, spice

The Schatz family has been farming in
the Lodi region for over 60 years. Their
passion for agriculture is now found in
the third generation of the family with
Rodney and Gayla Schatz continuing to
carry on the tradition. They purchased
their first vineyard over 30 years ago and
were content to grow grapes in their
hidden gem of a vineyard and sell to as
many wineries across the state who were
eager to buy them.
But, as we have seen so many times before, the lure of creating your own wines
from your own grapes finally becomes
too big to ignore. So, in 2001, they built
their winery.

ITEM #: C1216R2DC

Paudl‘s
&E
:
Rating

94

Retail Price: $16.00/each
Member Price $11.98/each
Reorder Price $7.99/each

Unlike so many before them, however,
they also rent their winery out to other
winemakers, which greatly helps to defray costs. Their winemaker, Suzana Rodrigues Vasquez, found her passion for
winemaking early on after an internship
at Cal Poly introduced her to wine.
The name came easily enough. The winery is on Peltier Road. The tough part is
making great wine year in and year out
and the Schatz’s seem to have done that
better than most.
Perfect Lodi and new French oak to
round out the spots delivers a powerful
Cabernet with flavor to spare.
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PEPI

Pinot Grigio, 2014
Region: Napa Valley, California • Alcohol: 12.5%

NOSE

PAIRING

Peach, lime

Seafood, vegetarian

PALATE

COLOR

Soft, apple, pear

Slightly golden

CELLAR

FINISH

Now through 2017

Soft, enveloping

We go back to the beginning with Pepi
in 1966 when the family bought a vineyard in the Napa Valley, thinking it would
be a great retreat. Little did they know
what they were getting into, then again,
few did back then.
The early wines were nothing less than
spectacular. Every wine was a statement
to Napa Valley and Robert Pepi in terms
of how great wines could be crafted and,
best of all, their prices were always below
the market for the quality. We never
missed a vintage of Pepi wines. They
were wonderful to do business with and
the wines were always spectacular.
So, we were very disappointed to hear

ITEM #: C1216W2DC

Paudl‘s
&E
:
Rating

95

Retail Price:
$13.00/each
Member Price $11.99/each
Reorder Price $6.99/each

that they had sold, but very happy to
hear that they were sold to O’Neil Vintners. They understand that in the wine
business, you have to give the customer
more than they paid for, not less.
This selection’s winemaker, Mark Rasmussen, began his career in 1977 and
later moved to Sebastiani in 1982. He
holds an undergraduate degree from UC
Berkeley and a graduate degree in Food
Science/Enology from Fresno State University. We have followed Mark’s career
from the beginning and will always be
excited about tasting any of his wines.
This beauty is no exception.
Though distinctively California, it still has
an elusive tie to its Italian heritage with
the soft, enveloping fruit and piquant
acidity.
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MAGNOLIA COURT
Pinot Noir, 2013.

Region: Santa Barbara County, California • Alcohol: 13.5%

NOSE

PAIRING

Cotton candy, cherry

Red meat, game

PALATE

COLOR

Full spice, vanilla

Light to medium

CELLAR
Now through 2021

FINISH

Soft, enveloping

The grape growers at Bien Nacido Vineyards, creators of this selection, craft their
wine 50 miles north of Santa Barbara. This
wine in particular gets its name from the
stately Magnolia trees found near these
prime vineyards. Like the majestic tree
from which it is named, Magnolia Court
wines are composed of impeccable balance and artistic flavors.
Accounting for this solid integration of flavors is the cooler climates. If the location
was warmer, it would force the grapes to
lose their natural acidity, an important
component in giving the wine length and
balance. Most winemakers have to add
acid - a common practice - but that addition does not compare to a wine’s natural
acids. As a result, added acids can cause

the wine to taste sharper and less unified.
This is not the case with Magnolia Court,
because of its natural acids, there is nothing but smooth, rich flavors.
Pinot Noir is one of the greatest grapes on
the planet. When properly made, it can
elicit “oohhs” and “aahhs” from the most
finicky of tasters.
Here, is Pinot at its best - long lush flavors
of cherry, vanilla, cinnamon, cotton candy,
clove, and leather so perfectly woven together that you don’t get overwhelmed
with all of those flavors at once. It’s like a
concert in your mouth with each instrument taking Center Stage when it’s their
turn.

ITEM #: V1216R1DC

Paudl‘s
&E
:
Rating

95

Retail Price: $24.00/each
Member Price $1 6 . 9 8 /each
Reorder Price $12.99/each
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PRIMA VISTA
Chardonnay, 2013.

Region: Santa Maria, California • Alcohol: 13.5%

NOSE

PAIRING

Green apple, spice

Seafood, vegetarian

PALATE

COLOR

Rich vanilla, tropical

Medium straw

CELLAR

FINISH

Now through 2018

Engaging apple,
vanilla

Prima Vista is another smashing selection from the pristine walls of Turn Key
in Santa Maria. The grapes came from
the most Western edge of their vineyards nearest to the Pacific Ocean. The
cool breezes keep the natural acids in
check, thus, producing a more harmonious wine.

resulting in mold and mildew - a winemakers’ nightmare. This vintage was
a perfect combination of rain when
needed and sun when appropriate.
Moreover, the grapes were harvested
earlier than usual so the threat of a late
season rain, or even hail, was non-existent.

Like most grapes, Chardonnay likes
rocky soils so that the roots can continue to stretch further into the ground
in order to bring back the muchneeded nutrients to the vine. The rocky
soils also provide drainage, which is
essential to keeping the vineyards
from flooding during a rainstorm and

To add a toasty element to this selection, it was fermented in French oak
barrels. French barrels are created by
heating the wood with fire in order to
bend the staves into the hoops to make
the barrel. The more they fire the wood,
the more of a char it picks up, referred
to as toast. Great care must be maintained so as not to overdo it and add
bitterness to the wine.

ITEM #: V1216W1DC

Paudl‘s
&E
:
Rating

94

Retail Price: $18.00/each
Member Price $1 6 . 9 8 /each
Reorder Price $11.99/each

Our selection is the perfect blend of
tropical fruit, vanilla, and apple that
would be the centerpiece of any meal.
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TARRICA WINE CELLARS
Cabernet Sauvignon, 2014.

Region: Paso Robles, California • Alcohol: 13.5%

NOSE

Enticing dark
blackberry

PAIRING

Red meats, game

PALATE

COLOR

Berry, chocolate

Medium to dark

CELLAR

FINISH

Now through 2022

Dark fruits, vanilla

We love writing about old friends we’ve
known longer than we can remember like
Sam Balakian. He started making wine in
the 60s and became one of the founders
of the Paso Robles wine area. He’s truly
one of those “been there, done that” guys
but you’d never know it by talking to him.
You almost have to squeeze his accomplishments out of him.
But, when it comes to squeezing grapes,
Sam sure knows what he’s doing. After
supplying many of the very first wineries
in Paso Robles with their grapes, it was
time to put his name on the bottle. Actually, he put his daughters’ names on
the bottle. Tarrica comes from Taryn and
Erica.

ITEM #: V1216R2DC

Paudl‘s
&E
:
Rating

95

Paso Robles has a reputation of making
big, buxom wines due to its very warm
climate. When grapes were first planted
here, people didn’t know what to do with
the extraction and alcohol levels that
came with the heat. Innovators like Sam
realized that by training the vines further
off the ground, you soften the heat exposure that the soil gives the vine. Also, by
directing the leaves to cover the grapes
and filter the sun, you can minimize the
heat exposure.
All this time and work pays off when you
taste the wine. This is classic Cabernet
Sauvignon - bold and assertive, but not
overly extracted. The sweet berry and
chocolate flavors abound here along with
a long and glorious finish.

Retail Price: $24.00/each
Member Price $1 6 . 9 8 /each
Reorder Price $12.99/each
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CARICATURE
Chardonnay, 2014.

Region: Lodi, California • Alcohol: 13.9%

NOSE

PAIRING

Apple, pear

Shellfish, seafood

PALATE

COLOR

Lovely spice, apple

Pale to straw

CELLAR

FINISH

Now through 2019

Lingering vanilla

Caricature is crafted by our friends at
LangeTwins winery in Lodi, California.
The operation is run by twins Randall
and Brad Lange whose roots go back
five generations when Johann and
Maria Lange settled here in the 1870s.
From watermelons to seasonal crops
to grapes, the Lange Family worked
the land and respected it as well.
Today, LangeTwins is a sustainable winemaking enterprise, certified as a member
of the Lodi Rules Commission. Lodi Rules
lays down very specific standards of sustainable grape growing that their members must follow in order to be certified.
It is an effort towards preserving the environment for a thriving agricultural area.

ITEM #: V1216W2DC

Paudl‘s
&E
:
Rating

94

Retail Price: $18.00/each
Member Price $1 6 . 9 8 /each
Reorder Price $11.99/each

The work that goes into this kind of sustainability is prominent in our selection.
Chardonnay is the most popular white
grape in the world. It can grow in most climates from warm to cool and almost anywhere in between. Most Chardonnays see
some oak - and a few see too much. Our
Caricature balances their oak compliment
with just the right amount of fruit and soil
flavors to present a spectacular execution.
The nose begins the journey with tropical and vanilla notes with hints of baked
apple. The palate continues the experience adding a creamy texture and lasting finish. Judicious use of both French
and American oak brings out the nuance
and excitement of great Chardonnay. We
like what these guys do with this grape
as Lodi is considered a warm climate, but
their offering, while boasting firm weight
on the palate, also has superb acidity to
match. A great creation!
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DOMAINE LIGNÈRES LATHENAY
Syrah Cinsault, 2014.

Region: Hérault, France • Alcohol: 14%

NOSE

PAIRING

Raspberry, earth

Red meat, game

PALATE

COLOR

More berry, chocolate

Very dark

CELLAR

FINISH

Now through 2021

Rich berry, spice, cocoa

Domaine Lignères Lathenay is in the
Southern region of France in an area
known as Hérault. Like most areas in this
region, the wines were originally used
for everyday consumption, which meant
they were inexpensive and ordinary at
best. Producers came to realize that they
could make more money by selling a better wine. Thus, with some minor adjustments, the best producers were able to
dramatically increase their quality while
maintaining favorable prices.

the vineyard and as few as possible in the
winery. His perfectly manicured vineyards
and sites along with his impeccable attention to detail is why he is making exemplary wines.

The Lignères family has owned their
property in Hérault for nearly 100 years.
Currently, Frédéric Lignères is the current
winemaker and owner. He has slowly
transitioned the operation to be completely organic, using no chemicals in

This is an elegant, silky wine with loads
of flavor and an incredible presence. It
begins with the deep, magenta hue and
the smell of raspberry, earth, and chocolate. The palate is awash with swashes of
blackberry, violets, and earth. Lastly, finishing with a grand and glorious finale. Winemaking at its best!

ITEM #: L1216R1IF

Paudl‘s
&E
:
Rating

97

Our selection is a blend of 55% Syrah, 30%
Cinsault, and 15% Mourvedre - all classic
varieties of the appellation. Lignères’ vines
are 15-70 years old, which accounts for the
tremendous depth of flavor you will find
here.

Retail Price:
$29.00/each
Member Price: $2 2 . 4 8 / each
Reorder Price: $16.99/each
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CHÂTEAU LA ROSE BELAIR
Bordeaux, 2013.

Region: Gironde, France • Alcohol: 13%

NOSE
Black cherry, earth

PAIRING

Red meat, game

PALATE

COLOR

Full cherry, spice

Medium dark to
magenta

CELLAR
Now through 2020

FINISH

Cherry, spice

Bordeaux is the undisputed king of the
wine world. It has more followers and
fans than any other district with basically no competition. Yet, in the vast
morass of châteaus, it’s surprising how
many fine wines are produced here.
Château La Rose Belair is an actual château with almost 100 acres of vineyards.
They are located in southwestern France
on the Gironde River near Saint Emilion. The classic grape mix for Bordeaux
is Merlot and Cabernet Franc because
of the usually cooler climate. However,
because La Rose Belair is in a slightly
warmer area, they use a small amount
of Cabernet Sauvignon to add body to

ITEM #: L1216R2IF

Paudl‘s
&E
:
Rating

98

Retail Price:
$32.00/each
Member Price: $2 2 . 4 8 /each
Reorder Price: $15.99/each

their Bordeaux.
Up until recently, ripeness of the grapes
was a serious issue. The vast ranking system of Bordeaux was dictated solely by
ripeness based on alcohol content. This
is because Bordeaux was a cooler climate than it is now. Wines labeled “Bordeaux” had to attain a minimum alcohol
of 11%. “Bordeaux Supérieur” had to attain a minimum of 11.5%. It may seem
like a small difference, but it’s more difficult than it sounds. Today, nobody has
a problem reaching that level.
Our selection displays all the power
and nuance one expects from great
Bordeaux. The medium deep color signals the delight to come. The rich berry
component is softened with gentle
oak treatment, enveloping spice, and a
lovely finish.
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VAVASOUR

Sauvignon Blanc, 2014.
Region: Atawere Valley, New Zealand • Alcohol: 13%

NOSE

PAIRING

Grapefruit, orange peel

Seafood, fowl,

PALATE
Passion fruit, citrus

COLOR

Medium straw

CELLAR

FINISH

Now through 2017

Soft, enveloping

Vavasour is a small estate at the northern
tip of New Zealand’s south island. The
winery’s claim to fame is the structure
and complexity of the wines they produce. This is mostly due to their talented
young winemaker, Stu Marfell. Stu was
born not far from the winery and has become a New Zealand celebrity in 10 short
years, so much so that he was a finalist in
the Young Winemaker Awards in 2008
and 2009.

Blanc in New Zealand, and eventually
went on to get her degree in Viticulture
at Nelson Marlborough Institute of Technology.

Things got even better when they hired
Susan Van Der Pol as assistant winemaker
in 2011. Susan was also born not far from
where the winery is located. She began
her winemaking career with Cloudy Bay,
the preeminent producer of Sauvignon

Here is a less flashy version of the typical
New Zealand Sauvignon Blanc, but no
less exciting. It sports the classic gooseberry and lime zest scents, but the components quite integrated in the mouth
and there is the added dimension in the
passion fruit essences. The finish is very
long and complex, much more so than
what we’re used to. In other words, this
is one of the best Sauvignon Blancs from
New Zealand we’ve ever had.

ITEM #: L1216W3IZ

Paudl‘s
&E
:
Rating

vegetarian

90

Retail Price:
$25.00/each
Member Price $22.48/each
Reorder Price $13.99/each

The Vavasour family traces its history
back to the Norman Invasion in 1066. It
is thought that one of their ancestors was
the official taster for William the Conqueror. They certainly have a few centuries up on most wine families!
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AWATERE RIVER
Sauvignon Blanc, 2015.

Region: Awatere Valley, New Zealand • Alcohol: 12.8%

NOSE

Grapefruit, fresh herbs

PAIRING
Seafood, fowl,
vegetarian

PALATE

COLOR

Stone fruit, citrus

Medium to straw

CELLAR
Now through 2017

FINISH
Lip smacking lime

Awatere is located in Marlborough, New
Zealand at the north end of the South Island. It is considered one of the finest areas
to grow Sauvignon Blanc in the country.
The Vavasour family came to Marlborough in the 1890s where they settled
and planted grapes in this idyllic setting
thinking it would be perfect ... And it was.
They sold grapes for 100 years before
Peter Vavasour built the first winery in
the Awatere District, making some of the
best wine in the area. With a century of
experience, it’s no wonder his wines were
so spectacular. When your heritage has
revolved around farming the same land
for that long, you get to know it as well, if
not better, than nearly anything.

ITEM #: L1216W4IZ

Paudl‘s
&E
:
Rating

90

Of course, it doesn’t hurt that you have
perfect soil and climate. Although naturally cooler than most growing areas,
Marlborough boasts almost no rain as
the grapes bask in bright, clear sunlight.
This accounts for the long growing season here, giving the grapes more time to
extract the complex nutrients from the
alluvial soils that they thrive in.
If there were such a thing as textbook
Marlborough Sauvignon Blanc, this
would be it. The nose is predominately
grapefruit with passion fruit essences
and fresh herbs. The palate segues into
gooseberry, stone fruit, and lime. To finish, lip smacking citrus that’s too good to
be swallowed. Nothing short of spectacular!

Retail Price:
$24.00/each
Member Price: $22.48/each
Reorder Price: $13.99/each
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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
December 2014:
Tempranillo, 2012. Gabarda. Still great.
Airen, 2013. Raices. Ready.
Syrah, 2013. Oak Grove. Drink.
Chardonnay, 2012. Vegan. At its best.
December 2015:
Merlot/Syrah, 2014. Viña San Juan. Still great.
Chenin Blanc, 2012. Pacific Rim. Drink up.
Red Cuvee, 2013. Melodramatic. Drink or hold.
Sauvignon Blanc, 2013. Illuminate. Great now.

VINTNERS SERIES
December 2014:
Alicante Bouschet, 2013. Paf. Still great.
Pinot Gris, 2013. Antawara. Best now.
Petite Sirah, 2009. Inheritance. Perfect now.
Sauvignon Blanc, 2012. Martin Ray. Drink up.
December 2015:
Tempranillo, 2014. Arnegui. Still great.
Grenache Blanc, 2014. Babcock. Drink or hold.
Bordeaux, 2011. Cht. Bellevue Claribes. Still great.
Pinot Grigio, 2012. Cairdean. Drink up.

LIMITED SERIES
December 2014:
Grenache, 2013. Domaine de Servans. Still awesome.
Bordeaux, 2011. Clos Monicord. Drink or hold.
White Bordeaux, 2013. Clos Monicord. Perfect now.
Albarino, 2012. Paco and Lola. Drink up.
December 2015:
Cabernet Sauvignon, 2013. Stateland Cellars. Still great.
Petite Sirah, 2010. Cairdean Vineyards. Great now.
Pinot Grigio, 2013. Le Marsure. Ready.
Chardonnay, 2007. Sedna. Drink up.

WINE OF THE MONTH CLUB • 1-800-949-9463
www.wineofthemonthclub.com

DECEMBER 2016

Chicken Marsala
Ingredients:
1 1/4 lb. chicken cutlets, pounded until 1/4” thick (about 8)
Kosher salt and freshly ground black pepper, to taste
1/3 cup plus 1 tbsp. flour
5 tbsp. olive oil
5 tbsp. unsalted butter
8 oz. white button mushrooms
2 tbsp. minced shallots
1 clove garlic, minced
1/3 cup dry Marsala wine
1/3 cup chicken stock
1 tbsp. finely chopped parsley, for garnish (optional)

Preparation: (Serves 4-6)
Season chicken with salt and pepper. Dredge in 1/3 cup of flour. Heat 2 tbsp. oil and 1 tbsp.
butter in a 12” skillet over medium-high heat. Working in batches, add chicken - turning once
until golden brown, about 3 minutes. Transfer to a plate and set aside. Add 2 tbsp. oil and 1 tbsp.
butter, and then add mushrooms - cook until golden brown, about 8 minutes. Transfer to plate
with chicken and set aside.
Heat remaining oil in skillet and then add shallots and garlic - cook, stirring until soft, about 1
minute. Stir in remaining 1 tbsp. flour - cook for 2 minutes. Add Marsala and stock - cook, stirring
and scraping bottom of pan until slightly thick, about 2 minutes. Return chicken and mushrooms
to skillet - cook until heated through, about 2 minutes. Remove from heat; stir in remaining
butter. Add salt and pepper to taste and garnish with parsley (optional). Serve with Kunza Chardonnay, Caricature Chardonnay, or Vavasour Sauvignon Blanc.

Kashmiri Spiced Lamb

Ingredients:
1 tsp cayenne
2 tsp. ground fennel
2 tsp. ground ginger
1/2 tsp. ground cumin
2 pieces mace or 1 tsp. ground mace
1/2 tsp. cinnamon
1/3 cup ghee (clarified butter) or olive oil
4 lamb shanks
Kosher salt, to taste
2 tbsp. roughly chopped cilantro, for garnish
Cooked white rice or naan bread, for serving (optional)
Preparation: (Serves 4)
Combine cayenne, fennel, ginger, cumin, mace, and cinnamon in a bowl with 1/2 cup water and
combine into a paste. Set aside.
Melt ghee or oil in a 6-qt. saucepan over medium-high heat. Season lamb with salt - cook, turning
as needed until browned, 5–7 minutes. Add reserved paste and 2 cups water; boil. Reduce heat
to medium-low; cook covered, until lamb is tender, for one to two hours. Garnish with cilantro.
Serve with rice or naan. Goes great with Colinas de Uruguay Tannat, Magnolia Court Pinot Noir
or Domaine Lignères Lathenay Syrah.
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Earlier favorites at REORDER prices!
		Reorder
Item #
Wine Name
Retail Price Price

Case
Price

CLASSIC SERIES
C1116R1DC – Merlot, 2012
Firestone Vineyard “Goes on forever”

$16.99

$7.99

$95.88

C1116W1DC – Chardonnay, 2013.
W “Soft, enveloping”

$16.99

$6.99

$83.88

C1116R2IC – Pinot Noir, 2015.
El Negotianté “Imposing fruit”

$14.99

$7.99

$95.88

C1116W2DC – Chardonnay, 2015.
$12.99
Happy Camper “Clean, crisp with spice”

$6.99

$83.88

C1016R1DC – Zinfandel/Syrah, 2012.
Ed’s Red “Leaves you wanting more”

$14.00

$7.99

$95.88

C1016W1DC – Chardonnay, 2013.
Thanks! “Very long”

$17.00

$6.99

$83.88

C1016R2DC – Primitivo, 2012.
$16.00
Uvaggio “Great fruit, medium tannins”

$7.99

$95.88

C1016W2DC – Chardonnay, 2014.
Rockbrook “Piquant”

$6.99

$83.88

$13.00

VINTNERS SERIES
V1116R1DC – Cabernet Sauv., 2013.
1903 “Soft tannin”

$19.99

$12.99 $155.88

V1116W1DC – Riesling, 2015.
Seaglass “Long, snappy”

$18.99

$11.99

$143.88

V1116R2IP – Touriga, 2013.
$19.99
Quinta De Lapa “Very rich dark fruits”

$12.99 $155.88

V1116W2DC – Chardonnay, 2013.
Bell Town “Tropical, green apple”

$11.99

$18.99

$143.88
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Earlier favorites at REORDER prices!
		Reorder
Item #
Wine Name
Retail Price Price

Case
Price

VINTNERS SERIES, cont.
V1016R1IC – Cabernet Sauv., 2015.
Hermoso Hermosa “Imposing”

$19.00

$12.99 $155.88

V1016W1IA – Chardonnay, 2013.
Rutini “Long”

$19.00

$11.99

V1016R2DC – Cabernet Sauv., 2013.
Adrift “Full, rich extracted”

$19.00

$12.99 $155.88

V1016W2DC – Chardonnay, 2013.
$19.00
Front Runner “Layers of vanilla, spice”

$143.88

$11.99

$143.88

$191.88

LIMITED SERIES
L1116R1IA – Malbec, 2014.
Trez Vivante “Power, glory”

$28.00

$15.99

L1116W3IS – Grenache Blanc, 2015.
Jorn Nou “Quite long, flavorful”

$24.99

$13.99 $167.88

L1116R2IS – Tempranillo, 2015.
$24.99
Sendero Royal “Spice with soft tannins”

$15.99

$191.88

L1116W4IO – Pinot Grigio, 2015.
Jidvei “Long, engaging”

$24.99

$13.99 $167.88

L1016R1IF – Cabernet Sauv., 2013.
Cabernon “Soft, enveloping”

$24.99

$15.99

$191.88

L1016W3DC – Chardonnay, 2013.
$24.99
Magnolia Court “Zippy acidity, tropical fruit”

$13.99 $167.88

L1016R2IA – Malbec, 2014.
Solar De Orfila “Very long, exciting”

$24.99

$15.99

L1016W4IF – Gros Manseng, 2015.
Domaine De Papolle “Light, crisp”

$23.99

$13.99 $167.88

$191.88
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TASTING NOTES

T A S T IN G N O T E S
Wine: _______________________ Color: ______________ Date ____________
Tasting Comments: _________________________________________________
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________
Overall Rating: _______________(1-100)

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

12-Bottle Case Club Gift Memberhsip
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Look for Unique Quality Gifts in the 2016 Holiday Catalog
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