JULY 2017

WINES EVALUATED LAST MONTH: 284
REJECTED: 242 • APPROVED: 42
SELECTED: 12

THE
TASTING ROOM
A DAY AT THE RACES

Don’t tell me you missed it! Frankly, I think it is the best wine tasting in California. How can you go
wrong? Great wine, fine cuisine, and the horses. I am speaking of our Santa Anita Uncorked event,
June 10th at the Great Race Place, Santa Anita Race Track.
Besides the incredible
views and the gorgeous
horses, the nostalgia
of Santa Anita is quite
intriguing. I don’t know of
any horse racing movies
that Santa Anita didn’t
find a cameo appearance
in and one notable that
comes to mind is The
Marx Brothers’ A Day at
the Races. In fact, I found
A few of the 500 who played the ponies, enjoyed the wine and relished the cuisine
myself quoting the movie
all day. Seabiscuit, The Jazz Singer, A Star Is Born, and even National Lampoon’s Vacation: all are
movies featuring a scene or scenes of this wonderful venue.
Well, it is our 10th year of producing this wine tasting, and it supports a variety of charities.
Proceeds earmarked for CARMA (California Retirement Management Account) are used to retire
racehorses in dignity, meaning they are sent to one of many racehorse retirement farms throughout
the United States. In fact, when visiting Kentucky a few years ago, we toured such a facility and
were very impressed with the conditions and quality of care for these majestic animals.
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A Note From Your

CELLARMASTER
Santa
Anita
Redux
The 7th race
was run in our honor!

It couldn’t have been better.

As we arrived at the track, I was informed that the 7th race
was being run in honor of the Wine of the Month Club. What does that mean? A few fun things.
First, I was invited to the paddock to make the call for the jockeys! Announcing “riders up!” Shortly
afterwards, Oscar, Cesar, Rocio (three of our staff) and I were invited to the winner’s circle to take
a picture with the winning jockey (Evin Román) and horse (#9, Rings of Jupiter) - very cool.
It was so nice to see all our loyal members and have such a great arena to share wine and great
food. One member introduced himself by announcing he had signed up at the LA Garlic Festival
the last time we’d done that show... 1993! How cool is that? We had members from as far as
Las Vegas attend. Truly this is one of those events that you can turn into a weekend trip to LA coupled with a jaunt to Disneyland or the beach.
And let me tell you, the hit of
the day was our Isabel Rose
from the Michael Mondavi
Family Estates! Have at it!
See you next year always on Belmont Stakes
weekend.

Two of your member service reps, Rocio and Christina, enjoying the day
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WINE OF THE MONTH CLUB SELECTION

ROCKUS BOCKUS
Red Blend, 2013

Region: Sonoma County, CA • Alcohol: 14.8%

NOSE
Blackberry and Spice

PAIRING
Red Meats and Game

PALATE

COLOR

Large, Intense Fruit

Medium to
Dark Crimson

CELLAR

Now through 2020

FINISH

A Big Splash of
Strawberry

This selection isn’t just a great play on
words, it’s a great wine. As most of you
know, Bacchus is the Greek god of wine.
Our friends at Gundlach Bundschu in
Sonoma decided to update the term
and put a modern spin on it.
Jeff Bundschu is president of the winery
and the 6th generation of the Bundschu
family to make wine. It’s a long history, in
which the family takes great pride.
The winery was founded in 1858 and is
the oldest uninterrupted family-owned
winery in California. It is also the secondoldest winery in the state, behind Buena
Vista Winery, also in Sonoma.

ITEM #: C0717R1DC

Paul‘s
& Edng:
Rati

95

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

Since the early 70s, Gundlach Bundschu
has been known for outstanding value
and great wine. Their proprietary white
and red wines have long been among
the biggest selling wines in the country.
Rockus Bockus is Jeff’s fun project, where
he gets to show off his offbeat humor,
but still keep the family core values at the
forefront with a fabulous blend.
Our selection is no less than five different
varietals. They have four of the five
Bordeaux varietals - Cabernet Sauvignon,
Merlot, Malbec and Petit Verdot - and a
splash of Zinfandel is added for good
measure.
The result is a bold, juicy offering with
lots of plum, anise and spice flavors that
would make Bacchus proud.

WINE OF THE MONTH CLUB • 1-800-949-9463
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WINE OF THE MONTH CLUB SELECTION

PIETRA SANTA
Zinfandel, 2012

Region: Cienega Valley, California • Alcohol: 15.1%

NOSE

PAIRING

Black Cherry and Spice

Red Meats and
Red Sauce

PALATE

COLOR

Full on Strawberry

Medium Magenta

CELLAR

Now through 2020

FINISH

Long and Lush

It’s only fitting that a winery with an Italian bent would be making a phenomenal Zinfandel. After an over a century-old
belief that Zinfandel was a California
original, the Zinfandel grape was recently
traced back to Italy’s Primitivo.
And while Italy certainly has its share of
great indigenous grapes, Primitivo, turns
out, isn’t one of theirs either. Just a few
years ago, it was traced back to Croatia,
where it is known as Plavic Mali.
Back in the 50s and 60s, when it was
thought to be a California original, a certain amount of pride developed for the
grape. As a result, it became one of the
most widely planted grapes in the state.

ITEM #: C0717R2DC

Paul‘s
& Edng:
Rati

97

Retail Price:
$17.99/each
Member Price: $11.98/each
Reorder Price: $7.99/each

To its credit, it did well everywhere. It did
so well and winemakers experimented
with so many styles that it began to lose
its identity. It was made white, red, pink
and even made like Port. Consumers got
confused and eventually stopped buying
Zinfandel. Pietra Santa kept making it,
in spite of everything, and to their credit,
still make one of the best in the state.
Pietra Santa spares no expense in the
making of their Zinfandel. The grapes
come from their estate vineyards in the
Cienega Valley just South of San Francisco. The wine is aged in oak barrels for
three years before release.
The result is a spectacular amalgam of
rich, ripe strawberry balanced with vanilla, plum and anise. The medium tannins keep the flavors lingering on your
tongue long after the wine is gone.
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WINE OF THE MONTH CLUB SELECTION

KUNZA

Sauvignon Blanc, 2016
Region: D.O. Valle Central-Maule, Chile • Alcohol: 13.0%

NOSE
Peach and Herbs

PAIRING

Shellfish, Seafood

PALATE

COLOR

Lovely Citrus

Pale Straw

CELLAR
Now through 2018

FINISH

Bright and Crisp

Kunza is one of those wineries that
does it all, says it all, and it’s all great. For
several generations it has been regarded
as one of the best wineries in Chile.

sure that if anything goes wrong, it can
be dealt with quickly and efficiently.
Nothing is left to chance - and chances
are every wine they make is perfect.

The state-of-the-art winery is located in
the center of Chile’s most notable wine
producing area, the Maule Valley. It was
built from the ground up with every
technological advancement known in
the wine industry. Every plant, every vine
and everything here is protected from
any disturbance.

Grapes have been grown in Chile for
over 500 years, beginning when Spanish
settlers came here with their native
vines. They found a very hospitable
environment here with perfect sunshine,
no rain and an ample water supply of
runoff from the Andes.

The vines are carefully monitored by
an electronic drip system so that the
absolute minimum amount of water is
used. Every barrel is monitored to make

ITEM #: C0717W1IC

Paul‘s
& Edng:
Rati
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Retail Price:
$14.99/each
Member Price: $11.98/each
Reorder Price: $6.99/each

Chilean wine became very popular in the
70s, when excellent Cabernet and Merlot
was produced. It’s only recently that
Chile’s Sauvignon Blancs have turned
heads - and this is no exception.
Here is a bright, fragrant and totally
engaging offering with all the stone fruit
and citrus you’d expect. The herbal hint
balances perfectly with the delicate fruit.

WINE OF THE MONTH CLUB • 1-800-949-9463
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WINE OF THE MONTH CLUB SELECTION

BACKSTORY

Sauvignon Blanc, 2014
Region: California • Alcohol: 13.0%

NOSE

Apricot and Grapefruit

PAIRING
Seafood,
Light Meats

PALATE

COLOR

Bright Stone Fruit

Medium Yellow

CELLAR

FINISH

Now through 2017

Rich and Gripping

The concept in naming this wine is that
every wine has a back story. The grapes
don’t magically appear on the vine, they
don’t magically get transported to the
winery, and there certainly is no magic in
turning those grapes into wine.

many areas of California that if the grapes
do better in one place over another,
then those are the grapes that go into
their wines. What happens to the “other”
grapes? Well, they go somewhere else,
but not to O’Neill.

But since every harvest is different, every
wine has a story. This is, in essence, its
“Backstory” - how this wine came to be.

We feature wines from O’Neill because
we’re never disappointed. And this
beauty is no exception. Sauvignon Blanc
does well pretty much everywhere in the
state except for the coolest areas. O’Neill
embraces their bundle of riches since
they get the pick of the litter and, thus,
the best the state has to offer.

The vintage of 2014 could not have been
more perfect pretty much up and down
the state. That doesn’t always happen.
Some areas have better vintages than
others in the same year. The beauty of
the wines made by O’Neill Vintners is
that they have so many holdings in so

ITEM #: C0717W2DC

Paul‘s
& Edng:
Rati

95

Retail Price:
$13.99/each
Member Price: $11.98/each
Reorder Price: $6.99/each

Here is a classic California Sauvignon
Blanc offering bright, ripe kiwi, peach and
apricot flavors balanced with citrus that
enhances the lingering finish. Enjoying
this wine with raw oysters is a pleasure
that mere words cannot describe.

WINE OF THE MONTH CLUB • 1-800-949-9463
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WINE OF THE MONTH CLUB SELECTION

FOWLES 490 METRES
Pinot Noir, 2013

Region: Central Victoria, Australia • Alcohol: 14.0%

NOSE
Cherry Blossom, Mint

PALATE
Lovely Cherry

CELLAR
Now through 2020

PAIRING

Light Meats and
Fowl

COLOR

Bright Magenta

FINISH
Lovely Fruit

Last month, we featured the 490 Metres
Shiraz from Fowles that was a sensation.
This month we are even more ecstatic in
presenting their Pinot Noir.
I don’t remember tasting a Pinot Noir from
Australia, so it was with more than a touch
of trepidation that we gave it a go. To say
that I was completely taken by it is an
understatement. I even called the importer
to find out if I could get some for myself
and was saddened and mystified they no
longer plan on exporting it.
There isn’t much Pinot Noir in Australia.
Of the roughly 500,000 acres of grapes in
the country, a total of 8,000 are planted to
Pinot Noir. That’s about 1/10th the amount
planted in both France and the United

States. Yet, this one stands out more than
most we’ve tasted from anywhere.
First of all, Australia is known for big, robust
wines and the great Pinot Noir is not among
them. Yet Australia has some perfect areas
for this grape, as witnessed by our selection.
This is about as classic a rendition as could
be. It has that beautiful, bright magenta
hue, a sensual and engaging nose of cherry
blossom, mint and cedar, and a generous
helping of forward fruit on the palate.
Quite honestly, I don’t think many Pinots
are better. And at this price, you better sock
away plenty, because it certainly won’t be
around for long.

ITEM #: V0717R1IU

Paul‘s
& Edng:
Rati

97

Retail Price:
$22.99/each
Member Price: $16.98/each
Reorder Price: $12.99/each
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WINE OF THE MONTH CLUB SELECTION

KIMBERLY RIVER
Merlot, 2012

Region: Central Coast, California • Alcohol: 13.8%

NOSE

Blueberry and Cocoa

PAIRING

Red Meats and Game

PALATE

Rich Blueberry
and Cherry

COLOR

Medium Magenta

CELLAR

Now through 2020

FINISH

Rich Cherry, Soft
Tannin

Kimberly River is made by Plata wine
partners. The brains of the operation is
marketing whiz Stew Leonard. Stew does
what we wish everybody would do. Once
the wine is finished, he figures out what
price it should sell for to be successful. Then
he figures out what he has to do to sell it
at that price and make a profit. It sounds
simple, but most of the other guys make it
complicated.
Stew also knows quality. He has access to
over 25,000 acres of grapes, so no matter
what the vintage gives him, he can source
the best grapes - regardless of what Mother
Nature does.
He also hedged his bets by hiring Alison
Crowe as Director of Winemaking. Alison
has been making wine for over 15 years in

the Monterey area for Chalone and Bonny
Doon, as well as in Mendoza, Argentina. Her
broad-based experience is what accounts
for the superb wines she crafts. In other
words, there’s a good chance that no matter
what happens in the vineyard, Alison can
make the best possible wine. And with the
access to so many acres, she always brings
in a thumbs-up.
Our selection is no exception. Here is where
it all comes together. A perfect harvest
combined with perfect handling, and you
have nothing less than a perfect wine.
Lovely hints of blueberry and pomegranate
in the nose signal the soft, lovely, fruit-laden
wine to come.

ITEM #: V0717R2DC

Paul‘s
& Edng:
Rati
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Retail Price:
$18.99/each
Member Price: $16.98/each
Reorder Price: $12.99/each
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GAUCHO

Sauvignon Blanc, 2016
Region: Maule Valley, Chile • Alcohol: 13.0%

NOSE

PAIRING

Lime, Herbs and
Peach

Shellfish, Vegetarian

PALATE

COLOR
Very Pale

Delicate

CELLAR

Now through 2018

FINISH

Enveloping and Crisp

Gaucho celebrates the great cowboy
heritage of Chile and Argentina, which
was similar to the early west in the
United States. The winery was founded
by the Aguirre family over 500 years ago
and is still run by their descendants. It
has consistently made some of the best
wines in Chile.
The talented, young winemaker is
Claudio Gonçalves who has increased
the fame of the winery with his awardwinning releases. Claudio is known for his
delicate touch, especially with heavenly
scented wines like our selection.
Their estate vineyards are located in the
Villa Alegre region, which is very similar

ITEM #: V0717W1IC

Paul‘s
& Edng:
Rati

96

Retail Price:
$18.99/each
Member Price: $16.98/each
Reorder Price: $11.99/each

to a Mediterranean climate, featuring
wet winters and long, dry summers.
Sauvignon Blanc is one of the most
versatile grapes in the world. It is the
backbone of white Bordeaux, one of the
greatest wines made. It is the sole player
in Pouilly-Fumé and Sancerre and an
important ingredient in Sauternes.
Our selection is in the fresher, lighter side
of the varietal. Claudio’s touch is evident
here as the lush peach and nectarine
fruit is balanced with the piquant acidity
bordering on lime and pineapple.
From the engaging tropical nose through
the citrus and herbal swing, this selection
is a standout from beginning to grand
and glorious end. And it can’t miss with
salmon or swordfish.

WINE OF THE MONTH CLUB • 1-800-949-9463
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WINE OF THE MONTH CLUB SELECTION

3 GIRLS

Chardonnay, 2014
Region: Lodi, California • Alcohol: 13.0%

NOSE

Green Apple

PAIRING

Seafood and Light
Meats

COLOR

PALATE

Pale Straw

Apple and Pineapple

CELLAR

Now through 2018

FINISH

Lovely Apple and Pear

We love stories like this. Oak Ridge
Winery, the oldest winery in Lodi, having
been founded in 1934, makes 3 Girls.
Three families purchased the winery in
2002. The guiding force is Rudy Maggio,
whose family came here from Genoa,
Italy, in 1925. They settled in Lodi, where
they planted their first vineyard.
Through hard work and dedication, the
family succeeded to the point where
they now own 500 acres of estate-grown
grapes. But they still adhere to the family
tradition of quality and a fair price.
The name comes from having
three daughters along with seven
grandchildren. All are part of the winery

ITEM #: V0717W2DC

Paul‘s
& Edng:
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Retail Price:
$24.99/each
Member Price: $16.98/each
Reorder Price: $11.99/each

operation, overseeing different tasks
from farming to picking, crushing, aging,
bottling and marketing. As a result, Oak
Ridge thrives today thanks to the family
atmosphere and long history.
Oak Ridge also contracts with other
vineyards to manage them. To date, they
manage the most Zinfandel vineyards in
Lodi, a staggering 700 acres.
Of course Lodi is known for Zinfandel,
as it should be, but the Chardonnays
we’ve encountered from here have been
stunning.
Here is a forward, fruit-driven wine that
screams red and green apple, touches of
pineapple and guava. The purity of fruit
is ingratiating. From beginning to end,
this gem delivers at all levels, from the
scented nose to the great finish.

WINE OF THE MONTH CLUB • 1-800-949-9463
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KUNZA GRAN RESERVA
Cabernet/Carmenere, 2013

Region: Maule Valley, Chile • Alcohol: 13.9%

NOSE

Deep Cherry

PAIRING

Red Meat and Game

PALATE

COLOR

CELLAR

FINISH

Profound Cherry,
Cocoa
Now through 2018

Very Dark

Big, Bold

The first vines came to Chile by way of the
Spanish priest Francisco de Carabantes
in 1548. A few years later, Francisco de
Aguirre planted the first vineyards and
produced the first harvest in 1551.
Kunza has been one of the leading
wineries in Chile, crafting benchmark
wines in the process. Winemaker
Claudio Gonçalves graduated as an
agriculture engineer with a specialty
in winemaking from Chile’s Pontificia
Universidad Católica. He spent the
beginning of his career making wine
in Chile, Spain and New Zealand. His
international experience has been
important in contributing to the different
styles of wine in Chile. It also accounts for

ITEM #: L0717R1IC

Paul‘s
& Edng:
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Retail Price:
$24.99/each
Member Price: $22.48/each
Reorder Price: $15.99/each

Gonçalves’ embracing of new technology
while still adhering to tradition, which
continues to make Chile one of the
world’s most exciting winemaking areas.
Our blend may not be familiar to you,
but it is a staple in Chile. You’ve probably
never heard of Carmenere. But you
have heard of the grape that it is often
confused with, Merlot. Carmenere is an
ancient grape grown in Bordeaux and
was thought to be Merlot as recently as
1991. It was then discovered that it was
close, but not technically the same grape
- however the flavor profiles are similar.
This Gran Reserva is quite grand indeed.
From the deep purple color to the
imposing nose of chocolate and black
cherry to the amazing finish, it just keeps
on delivering. The best part is that if this
wine came from California, it would cost
twice as much.
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PERFECT LEFT
Pinot Noir, 2014

Region: Santa Maria Valley, CA • Alcohol: 13.8%

NOSE

Cherry Blossom

PALATE
Cotton Candy

PAIRING

Game, Light Meats

COLOR

Medium Magenta

CELLAR

Now through 2020

FINISH

Cherry and Mint

Winemaker Kevin Law is one of the
outstanding craftsmen who is affectionately
known as a “garagista.” That’s because he
basically makes wine in what is considered
a garage. It’s not really a garage. It’s a cinder
block building in Lompoc, referred to as the
wine ghetto.
It all started about 20 years ago when
several winemakers started renting space
in commercial buildings instead of building
fancy wineries and tasting rooms. Most of
them didn’t have the financial resources,
but they did have the talent, and renting a
nuts-and-bolts building was the only way
they could make it work.
The beauty of this operation is that the
money goes into the wine, not into the
building. Kevin sources the best grapes that

Santa Barbara has to offer to make the best
wine he can.
In this case, the grapes came from
Riverbench Vineyards in Santa Maria, one of
the most sought-after vineyards in California.
It’s called Riverbench because it literally sits
on what used to be a river. The leftover sea
matter that lies in the soil presents one of
the best conditions for growing grapes.
It certainly shows here. With 10 months of
aging in new and used French oak, the wine
has incredible depth and concentration of
sweet/tart cherry mixed with spice, vanilla
and cotton candy. The finish is mesmerizing,
depositing flavor after flavor on the palate
that seems to last forever.

ITEM #: L0717R2DC
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Retail Price:
$39.99/each
Member Price: $22.48/each
Reorder Price: $15.99/each
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FERROCINTO
Greco Bianco, 2015

Region: Calabria I.G.P., Italy • Alcohol: 13.0%

NOSE

Guava, Roasted Nuts

PAIRING

Seafood, Vegetarian

COLOR

PALATE

Very Pale

Apple, Pear
and Almonds

CELLAR

Now through 2018

FINISH

Lovely Lime and Pear

Tenute Ferrocinto is located in Calabria,
at the very Southern tip of Italy. It is one
of the most beautiful places in one of the
most beautiful countries in the world.
The winery was founded in 1847 by the
Baron Girolamo Salituri in Vigne, an
area named after the word “vine” by the
Romans because of the great wine which
originated from there. The vineyards and
olive groves are situated on the hillsides
for maximum exposure to the sun.
Ferrocinto is an incredibly modern facility.
The grapes are crushed, fermented and
placed in tanks covered with an inert gas
to preserve the delicacy of the flavors and
inhibit any type of oxidation that could

ITEM #: L0717W3II

Paul‘s
& Edng:
Rati
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darken the wine and cause it to lose its
freshness.
The grape here is called Greco Bianco, so
named because it was actually planted
here by the Greeks some 3,000 years ago.
After fermentation, the wine is left on
the lees - the tiny bits of skin and seeds,
which are a byproduct of fermentation
- for 10 months. This adds structure and
finish.
The result is a spectacular fruit basket
of complex flavors and textures ranging
from guava and red apple to grapefruit,
roasted nuts and slate.
The finish is nothing short of magnificent,
depositing flex of flavor from beginning
to a grand and glorious end.

Retail Price:
$24.90/each
Member Price: $22.48/each
Reorder Price: $13.99/each
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STAR LANE

Sauvignon Blanc, 2015
Region: Santa Barbara County, CA • Alcohol: 13.5%

NOSE

Floral Notes, Citrus,
Peach

PAIRING

Seafood, Vegetarian

COLOR

PALATE

Pale Straw

Rich Peach, Grapefruit

CELLAR

Now through 2019

FINISH

Lively Citrus and Herbs

The history of Star Lane goes back to
the Spanish colonization of California in
the early 1800s. After a series of owners,
Star Lane was purchased by Elmer
Rhoden, owner of 600 movie theatres
countrywide, who began breeding
horses and entertaining movie stars. One
of the ranch’s horses became Roy Rogers’
Trigger.
Jim and Mary Dierberg purchased the
Star Lane Ranch in 1996 as the place they
wanted to build their winery and plant
their vineyard. They couldn’t have chosen
better. As it turned out, they were in the
middle of what would become Sta. Rita
Hills, now the most sought-after region
in the Central Coast. They had originally

ITEM #: L0717W4DC
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Retail Price:
$25.99/each
Member Price: $22.48/each
Reorder Price: $13.99/each

searched for a site in Napa, but fell in love
with Star Lane, a former dude ranch. It
was the perfect place.
They kept their streak going when,
in 2013, they hired Tyler Thomas as
their winemaker. Tyler had worked at
Fiddlehead Cellars crafting some of
the most heralded wines in California.
He then went on to Sonoma, but was
thrilled to return home to Santa Barbara
County with Star Lane.
Today, it is wine that’s the talk of the town,
and this one is certainly a conversation
piece. The grapes come from the former
name of Star Lane, Happy Canyon, which
is now in a different location.
Here is gripping, sensual Sauvignon
Blanc at its best. Kiwi, peach and citrus
abound here and never give up.

WINE OF THE MONTH CLUB • 1-800-949-9463
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CELLAR NOTES

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

CLASSIC SERIES

July 2015:

Cabernet Sauvignon, 2012. Wheelhouse. Still going strong.
Chardonnay, 2012. Volume. Drink up.
Malbec, 2013. Alta Puesta. Drink or hold.
Chardonnay. Sycamore Lane. Ready.
July2016:
Syrah, 2015. Villa Atuel. Still great.
Pinot Grigio, 2014. D’Aquino. Ready.
Cabernet Sauvignon, 2014. Butterfield Station. Drink or hold.
Sauvignon Blanc, 2014. Butterfield Station. Great now.

July 2015:

VINTNERS SERIES

Pinot Noir, 2014. Losen Bockstanz. Still going strong.
Sauvignon Blanc, 2012. Sonoma Landing. Drink up.
Petit Sirah, 2012. Denier-Handal. Drink or hold.
Sauvignon Blanc 2012. Savee Sea. Ready.
July 2016:
Cabernet Sauvignon, 2015. Eden’s Eve. Still great.
Chardonnay, 2015. LangeTwins. Ready.
Cabernet/Feteasca, 2012. Sagio. Great now.
Chardonnay, 2013. Trumpeter. Drink.

July 2015:

LIMITED SERIES

Malbec, 2012. Gouguenheim. Still going strong.
Family Red, 2012. Denier-Handal. Drink up.
Sauvignon Blanc, 2012. Refugio. At its best.
Pinot Grigio, 2013. St. Pauls. Ready.
July 2016:
Sagrantino, 2013. Denier-Handal. Still great.
Grenache/Carignan, 2011. Broken Arrow. Great now.
Sauvignon Blanc, 2014. Terroir². Drink or hold.
Sauvignon Blanc, 2014. Pebble Cove. Still great.
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Recipes

Braised Pork with
Sesame and Pumpkin Seeds
Serves: 6

INGREDIENTS
4 lb. trimmed boneless pork shoulder, cut into 3-inch chunks
10 medium tomatoes (2 1/2 lb.)
1 medium white onion, quartered
1 tbsp. plus 1/4 tsp. kosher salt, to taste
3/4 cup plus 2 tbsp. sesame seeds (4 oz.)
3/4 cup pumpkin seeds (4 oz.)
7 black peppercorns
5 cloves garlic
2 dried guajillo chiles, or another dried red mild- to medium-heat
chile, stemmed and seeded
Cooked rice or corn tamales, for serving
PREPARATION
Cook pork, tomatoes, and onion in just enough salted water to cover. Simmer over medium-high heat for
20 minutes.
Using a slotted spoon, remove the tomatoes to a large bowl; discard the skins. Continue cooking the meat
uncovered at a low simmer until tender, about 1 1/2 hours.
Heat sesame and pumpkin seeds, peppercorns, garlic, and chiles over medium-high heat until toasted,
10–12 minutes. Remove to a medium bowl.
Using mortar and pestle, or food processor, grind the seed mixture into a thick, powdery paste with a few
small chunks remaining. Add the cooked tomatoes, working in batches as needed, and 1/4 teaspoon salt;
process well until the mixture has the texture of a thick, creamy sauce. (Sauce can be made up to 2 days
ahead. Cover and refrigerate.)
Add the sauce to the meat and cook at medium heat until meat is heated through, adding a few tablespoons of
water as needed to thin the sauce. Taste and adjust the seasoning as desired. Serve with rice or corn tamales,
with the extra sauce ladled on top.
Serve with Rockus Bockus, Kimberly River or Kunza Gran Reserva Cabernet/Carmenere.

Coconut Crab Curry
Serves: 2

INGREDIENTS
8 cups (1 lb. 8 oz.) unsweetened coconut
1/4 cup plus 1 tbsp. olive oil
2 medium white onions, minced
1 cup canned crushed tomatoes
2 cloves garlic, chopped (2 tsp.)
1 lb. cooked Mozambican or Alaskan king crab legs, broken apart
at the joints
1 tbsp. kosher salt
Cilantro leaves, for garnish
Cooked white rice, for serving
PREPARATION
In a large pot over high heat, bring 8 cups water to boil. Add the coconut and let cook for 1 minute. Remove
the pot from the heat and let rest until the coconut is cool enough to handle. Using your hands, squeeze the
coconut flesh in batches to extract the coconut milk (you should have about 4 1/2 cups milk).
In a 12-inch skillet, heat the oil over medium-high heat. Add the onion and cook, stirring occasionally, until
softened and caramelized, about 25 minutes. Add the tomatoes, garlic, and crab, and cook, stirring
occasionally, 3 minutes. Add the coconut milk and bring to a gentle boil. Let simmer, stirring occasionally,
30 minutes. Season with salt to taste. Plate with a serving of rice. Garnish with cilantro.
Serve with Kunza Sauvignon Blanc, 3 Girls Chardonnay or Ferrocinto Greco Bianco.

EARLIER FAVORITES AT REORDER PRICES!
Item #

Wine Name

Retail Reorder
Price
Price

Case
Price

CLASSIC SERIES
C0617R1DC – Rose, 2016.
Isabel Rose “Refreshing Cranberry”

$18.99

$7.99

$95.88

C0617W1DC – Sauv. Blanc, 2015.
Antidote “Lovely Lemon, Herbs”

$15.99

$6.99

$83.88

C0617R2IU – Shiraz, 2013.
490 Metres “Very Ripe, Soft Tannins”

$20.99

$7.99

$95.88

C0617W2DC – Chardonnay, 2013.
Elder Rock “Tropical Notes, Vanilla”

$12.99

$6.99

$83.88

C0517R1IS – Red Blend, 2014.
$18.99
Clos De Nit, Criança “Rich Fruit, Soft Tannins”

$7.99

$95.88

C0517W1DC – Sauv. Blanc, 2014.
$18.99
Babcock Vineyards “Spice, Mineral, Citrus”

$6.99

$83.88

C0417R1DC – Red Blend, 2014.
Four Star “Cherry, White Pepper”

$14.99

$7.99

$95.88

C0517W2DC – Pinot Grigio, 2016.
Noble Vines “Lovely Citrus”

$13.99

$6.99

$83.88

VINTNERS SERIES
V0617R1IF – Cuvée Tradition, 2016.
Gallician Signature “Fresh, Spicy”

$22.99

$12.99 $155.88

V0617W1IF – Prestige Blanc, 2016.
$21.99
$11.99
Cave de Gallician “Creamy Notes of Lemon, Lime”

$143.88

V0617R2IR – Cabernet Blend, 2012.
$19.99
Glen Carlou “Light Cherry, Soft Tannins”

$12.99 $155.88

V0617W2II – Pinot Grigio, 2015.
Le Marsure “Extracted Fruit, Lime”

$11.99

$18.99
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$143.88

EARLIER FAVORITES AT REORDER PRICES!
Item #

Wine Name

Retail Reorder
Price
Price

Case
Price

VINTNERS SERIES, cont.
V0517R1DC – Reserve Red, 2014.
$18.99
PDQ Estates “Rich Fruit, Soft Tannins”

$12.99 $155.88

V0517W1II – Grillo, 2015.
Tiamo “Lovely Tropical, Citrus”

$18.99

$11.99

V0517R2DC – Pinot Noir, 2013.
Vinewood “Lovely Fruit, Vanilla”

$20.99

$12.99 $155.88

V0517W2IC – Sauvignon Blanc, 2016.
Calcu “Bright, Crisp”

$19.99

$11.99

$143.88

L0617R1IF – Syrah, 2015.
$25.99 $15.99
Domaine Le Nouveau Monde “Bold Yet Refreshing”

$191.88

L0617R2DC – Cab. Sauv., 2013.
$23.99
Three Saints “Red Currrant, Black Cherry”

$15.99

$191.88

L0617W3IF – Sauv. Blanc, 2017.
F. Thienpont “Fresh, Clean and Tart”

$23.99

$13.99 $167.88

L0617W4II – Vermentino, 2015.
Tenute Smeralda “Glorious Nectar”

$22.99

$13.99 $167.88

L0517R1DC – Cabernet Sauv., 2013.
Freemont “Warm, Tannins”

$25.99

$15.99

$143.88

LIMITED SERIES

$191.88

UT
SOLD O

L0517W3IS – Tempranillo Blanco, 2015. $24.99
Fernández de Piérola “Substantial, Gripping”

$13.99 $167.88

L0517W4IS – Pinot Grigio, 2015.
$24.99
Bs - Bodegas FyA “Very Floral, Crisp, Clean”

$13.99 $167.88

L0317R1IF – Gamay Beaujolais, 2013.
$25.99
Château des Gimarets “Lovely Cherry”

$15.99

UT
SOLD O
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$191.88

TASTING NOTES

Wine: ______________________________ Color: __________ Date ____________
Tasting Comments: ___________________________________________________
__________________________________________________________________________
__________________________________________________________________________
__________________________________________________________________________
Overall Rating: _______________(1-100)

Wine: ______________________________ Color: __________ Date ____________
Tasting Comments: ___________________________________________________
__________________________________________________________________________
__________________________________________________________________________
__________________________________________________________________________
Overall Rating: _______________(1-100)

It’s summer!

Where are you enjoying your Wine of the Month?
Summertime is here. The perfect time to relax with a
glass of excellent wine. Whether you’re kicking off your
shoes in your own backyard, bringing a bottle to share at
a celebration, or taking your favorite vintage along on
vacation, we’d love to see where you’re enjoying your
Wine of the Month.
This July and August, send us your
photos via email, post them to our
Facebook page, or tag them
#WOMCsummer on Instagram.
Our favorite five entries each month
will receive a free bottle of wine!

Cheers!
info@womclub.com
/ WineoftheMonthClub
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