AUGUST 2017

WINES EVALUATED LAST MONTH: 265
REJECTED: 240 • APPROVED: 25
SELECTED: 12

THE
TASTING ROOM
Fowles’ Paradise
This guy is his own reality TV show. You have

already tasted and loved his wines - with a few more coming up. We
have written a little about him in this newsletter. But let me expand
and explain my fascination - or as Ricky Ricardo would say, “Let
me ‘splain.” Matt Fowles’ life seems so surreal, so incredible, I’m not
sure even a reality TV show could do it justice. But he does have
pictures to prove it, so here we go.

Fowles: vigneron, hunter

It all started with an interview in our studio. Matt Fowles was in town from Australia to promote
his wines. No need to sell me on the quality, but I thought it would be nice to get him in front of
the camera. As we were prepping, he began showing me images of the winery… This is where
I realized we were not talking Napa Valley - more like the Jetsons’ house meets Bedrock (of
Flintstones fame). From what otherwise looks like a typical Australian pastoral scene arises this
beautiful sweeping stainless steel structure nestled, in perfect scale, in the swale of the rocky
landscape. I know I am in for a ride.
Mr. Fowles (I have to call him that, now)
explained that he hunts for his dinner, on
his property. In fact, a walk around his
property frequently includes boar and
snake sightings. Now I realize that this is no
ordinary man. Surely this man’s man cave is
an actual cave! I mean, what else would you
Fowles’ sleek state-of-the-art winery
expect from a down-home guy whose wines
are named “Women Who Shoot Their Lunch,” “Farm to Table,” and “Are You Game?” Clearly
these are not just brand names, but a lifestyle...
Paul Kalemkiarian, Owner/Cellarmaster
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Fowles’ Paradise
(CONTINUED FROM PREVIOUS PAGE)

The winery sits in the idyllic landscape of Strathbogie Ranges, Australia

After looking through a half dozen pictures of the Fowles Winery, I realize the term ‘farm
to table” doesn’t go far enough. It’s more like “primordial flatland bounty.” I have come to
understand this guy is the real deal: he makes great wine and hunts for the food he serves
at his own table. Trout three feet long, wild boar, rabbit and elk all grace his dinner table.
This has to be the most intriguing winery I have seen. But we are not done yet! He still has
one more picture to show me.
He swipes the iPad to reveal said gentleman donning a wetsuit and smiling merrily. In the
photo, he’s got the crustacean by its antennae - a two and a half foot lobster, red as the
sunset and gleaming (Matt, not the lobster).
“Where was this photo taken?” I ask, afraid to
hear the answer. “Oh, there are some reefs by
our property that are inhabited in great numbers
by shark. “ Gee…I didn’t see that coming. He
continues, “I’ve learned how to leave the boat
and quickly dive to the bottom, grab these guys
and dash back up to the boat.” Silence ensued
as I tried to respond. And all I could come up with
was “To the victor go the spoils of war.”
Watch the video here:

tinyurl.com/fowlesparadise

Fowles and a lobster he plucked from
shark-infested waters

Paul Kalemkiarian
Owner/Cellarmaster
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WINE OF THE MONTH CLUB SELECTION

PIETRA SANTA
Merlot, 2013

Region: Cienega Valley, California • Alcohol: 14.5%

NOSE

PAIRING

Plum and Berry

Red Meat, Game

COLOR

PALATE

Rich Black Fruit and
Spice

Medium Dark Magenta

CELLAR

Now through 2020

FINISH

Lush and Full

We have been fans of Pietra Santa for
over 25 years. The wines have always
been delicious and have represented
excellent values. The history goes back
to the 1850s, when Bordeaux transplant,
Theophile Vache, came to the area
and planted his native grapes: Merlot,
Cabernet and Cabernet Franc. He
owned the property for 30 years before
selling it. And the winery continued until
Prohibition shut it down.
In 1989, the property was purchased by
Joseph Gimelli, who returned it to its
former glory. This time, however, it was
planted with Italian varietals. Gimelli
named the winery Pietra Santa, which
translates to “Sacred Stone.”

ITEM #: C0817R1DC

Paul‘s
& Edng:
Rati

98

Retail Price:
$18.99/each
Member Price: $11.98/each
Reorder Price: $7.99/each

He sold the winery to the Blackburn
Family in 2005, and they have made
several improvements to the land. The
property sits on the famous San Andreas
Fault. While it may be a bit harrowing
for the inhabitants in regards to seismic
activity, grapevines love it.
Limestone and granite provide nutrients
and drainage to the vines. Although
Pietra Santa is 30 miles northeast of
Monterey, there is a cool breeze that
finds its way there and provides the
perfect temperature for our Merlot.
This wine has it all: lovely deep color,
ripe plum, berry and spice nose, and
richly textured flavors on the palate. This
is a Merlot for Cabernet drinkers, fairly
weighty on the palate, but with soft
tannins to round out all the flavors.

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

PIETRA SANTA
Sangiovese, 2013

Region: Cienega Valley, California • Alcohol: 14.9%

NOSE

PAIRING

Cherry, Spice, Vanilla

Red Meat, Game

PALATE

COLOR

Sweet/Tart Cherry

Medium Ruby

CELLAR

Now through 2021

FINISH

Great Density

Our alternate red is also from Pietra
Santa Winery. We just couldn’t say no!
Sangiovese is one of the most revered
grapes in Italy. It accounts for most, and
sometimes all, of the blend in Chianti.
One of its many clones is the sole grape
in Brunello di Montalcino, considered
one of the greatest wines in Italy, not to
mention the rest of the world.

Pietra Santa has been growing this grape
for over 30 years and arguably makes one
of the best in California. Being that Sangiovese is still unknown to most Americans, we’re excited to be able to bring
this incredible wine to our members. All
of the sweet/tart, peppery, spicy, earthy
and unearthly flavors are there and keep
on coming on.

Sangiovese was first recognized over 500
years ago. The name literally translates
into “blood of Jove,” the Roman god, Jupiter. Its place in Italian wine heritage is
almost unapproachable. Only Nebbiolo
is treated with the same lofty reverence
as Sangiovese.

The flavors signal a bonafide $30.00 offering that no one would argue. All the
grapes are grown on the Pietra Santa
estate. The wine sees 2 1/2 years in American oak barrels before it is bottled, and
aged an additional year in the bottle before release.

ITEM #: C0817R2DC
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Retail Price:
$18.99/each
Member Price: $11.98/each
Reorder Price: $7.99/each

The result is nothing short of spectacular. You are instantly hit with a burst of
cherry fruit, anise, and a touch licorice
and earth. The finish is mesmerizing and
goes on for minutes.

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

WINE OF THE MONTH CLUB SELECTION

LUNA DI LUNA

Chardonnay/Pinot Grigio, 2015
Region: Tre-Venezie, Italy • Alcohol: 12.0%

NOSE
Green Apple and Pear

PAIRING
Seafood, Vegetarian

PALATE

COLOR

Pear, Peach and Guava

Medium Straw

CELLAR
Now through 2018

FINISH

Lovely Apple
and Citrus

Luna di Luna literally translates to “The
Moon of Moons,” but the inference is to
reach for the moon. This is due to the fact
that the winery, located in the Northern
Italian area of Venezia, was one of the
first wineries to blend white varietals
together. Their goal was to make a wine
that was greater than the sum of its
parts. But they were called heretics and
lunatics (cute play on words don’t you
think?) because they were messing with
the strict principles of the area.
No matter. The public responded with
resounding affirmation. Who cares if
nobody had ever blended Chardonnay
and Pinot Grigio before? The wine was
downright delicious.

ITEM #: C0817W1II
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Retail Price:
$17.99/each
Member Price: $11.98/each
Reorder Price: $6.99/each

As a result, other wineries in the area
started to experiment with blending
grapes and the results have been nothing
short of spectacular. While Chardonnay
and Pinot Grigio are very well known,
other grapes like Ribolla Gialla, Friulano
and Verduzzo began creeping into
blends, much to the delight of those who
consumed them.
Luna di Luna made a name for itself over
a quarter of a century ago with this wine.
The blend works on several levels: it has
the lightness of Pinot Grigio and the
complexity of Chardonnay.
The aromas and flavors highlight both
grapes with peach, pear and apple
coming through. The flavors continue to
the mid-palate and lead to a clean, crisp,
citrus-driven finish.

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

FARM TO TABLE
Chardonnay, 2013

Region: Strathbogie Ranges, Australia • Alcohol: 13.5%

NOSE

Lively Apple and Peach

PAIRING

Seafood, Vegetarian

PALATE

COLOR

Shy Fruit

Medium Straw

CELLAR

FINISH

Now through 2018

Soft Peach and Lime

It’s amazing to think that here we are,
after over 40 years of picking great
wines for our members, we can still
come across a wine that leaves us totally
flabbergasted!
Fowles does not disappoint – each time
we stumble upon one of their wines we
are blown away. First of all, you’ve got to
love a guy who puts out labels like “Ladies
Who Shoot Their Lunch.” Matt Fowles is
not only an avid hunter and fabulous
winemaker, he’s also got a great sense of
humor.
He is, however, serious about making
wine and growing grapes. His vineyards
are organic and sustainably farmed. He

ITEM #: C0817W2IU

Paul‘s
& Edng:
Rati

96

uses alternative power when available
and makes sure that every step he takes
in the vineyard helps preserve the natural
beauty of his surroundings.
Farm to Table Chardonnay is one of
those special projects, and Fowles has
taken great care that there’s almost
no interference, chemical or processwise, between growing the grapes and
presenting the finished wine. The grapes
are harvested at the family vineyard, are
gently crushed in a cold environment to
preserve the fruit, and are briefly aged for
four months in new French oak.
The results are a staggering amalgam
of tropical peach nectar mixed with
swatches of vanilla and a touch of citrus.
In other words, as good as it gets.

Retail Price:
$15.98/each
Member Price: $11.98/each
Reorder Price: $6.99/each
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GALLICIAN
GSM, 2016

Region: IGP Pays d’Oc, France • Alcohol: 13.5%

NOSE

PAIRING

Red Meat and
Game

Cranberry Spice

PALATE

Spicy with Hints of
Cherry

COLOR

Medium Crimson

CELLAR
Now through 2021

FINISH
Very Long

The Cave de Gallician was created in 1951 in
the southernmost area of the Rhône Valley,
Languedoc-Roussillon, France - which
includes the prestigious IGP Pays d’Oc. It
is a co-op for the myriad of growers in the
area who aren’t large enough to build their
own winery and make their own wine. This
is a common practice in Europe, but almost
unheard of in the United States.

The Cave is now an associaton of up to 50
winemakers, making wines for growers who
control more than 2,000 acres of grapes.

The reason is that many of these vineyards
were handed down from generation to
generation. These vintners have a personal,
historical attachment to their land. Of
course, people also need to make money,
and the costs associated with maintaining
grapevines can be daunting.

GSM is an acronym for Grenache, Syrah, and
Mourvèdre. It is used extensively in Australia
and even by some California winemakers
now, as well.

ITEM #: V0817R1IF
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Retail Price:
$24.99/each
Member Price: $16.98/each
Reorder Price: $12.99/each

Most of the grapes grown here are similar
to those found in the Côtes du Rhône:
Grenache, Syrah, Mourvèdre and Carignan.
But they also grow Cabernet Sauvignon,
Merlot and even Chardonnay.

These three grapes are the backbone of
Châteauneuf-du-Pape, and continue to
comprise one of the best amalgams of
wines there is. The Grenache offers bright
fruit and spice, the Syrah strength and
length, and the Mourvèdre a round, grapey
component that is nothing short of luscious.
All in all, a wonderful combo.

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

CANTO DEL AGUA
Cabernet Sauvignon, 2015

Region: Maule Valley, Chile • Alcohol: 14.0%

NOSE

Dense Black Cherry

PAIRING

Red Meats and Game

COLOR

PALATE

Dense Crimson

More Cherry,
Chocolate

CELLAR

Now through 2021

FINISH

Packed with Black
Cherry

Canto del Agua is one of the most heralded
chateaus in Chile. They meticulously tend
their 500-acre holdings in the Maule region,
known to make the best Cabernet in the
country. That’s one reason we’ve featured
their wines in the past. Another reason is
that we wanted to get our hands on their
special reserve bottling.
They turned us down. There was never
enough, but we don’t take no for an answer
when we’re scouring the countryside
(literally) for the best wines we can feature.
Well, finally, they relented and now we are
thrilled to feature this very special selection
that we have been after for years.
This area has been called the most perfect
region in the world to grow grapes especially Cabernet.

The vineyards are 3,000 feet above sea level,
which means the air is incredibly clean,
much cooler, and the sunshine is plentiful.
There’s also all the water you could want
from the runoff of the Andes mountain
range. Like I said, perfect!
We would expect nothing less from a perfect
place than a perfect wine, and that’s just
what we got. The best part of the vineyards is
used for this wine. Then only the best barrels
of those vineyards go into this bottling. Why
do you think we kept asking?
Suffice to say that here is everything
Cabernet is and then some. Sublime aromas,
lovely, extracted flavors, and a long, enticing
finish.

ITEM #: V0817R2IC
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Retail Price:
$19.99/each
Member Price: $16.98/each
Reorder Price: $12.99/each
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TIPPING POINT
Chardonnay, 2014

Region: Central Valley, California • Alcohol: 12.5%

NOSE

Green Apple and
Spice

PAIRING
Seafood, Vegetarian

COLOR

PALATE

Medium Straw

Apple, Guava

CELLAR

Now through 2018

FINISH

Lingering Tropical

Tipping Point is the handiwork of our
friends at O’Neill Vintners. O’Neill was
founded by 3rd generation winemaker,
Jeff O’Neill. In less than 13 years, O’Neill
has become one of the 10 largest
wineries in California. Not an easy task,
but not that difficult when your family
roots (literately and figuratively) go back
to the post-Prohibition era.
When you consider their size and position
in the market, it’s not hard to understand
how they can craft such amazing wines
at such amazing prices. For instance,
while not all areas in California are
perfect for growing Chardonnay, some
are. You can take wine made from lessthan-perfect areas and blend in just 20%

ITEM #: V0817W1IC
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Retail Price:
$18.99/each
Member Price: $16.98/each
Reorder Price: $11.99/each

of wine from a fabulous vineyard and the
entire lot is now better than ever.
The French call it “négociant-éleveur”
which means to elevate the blend. There
are times when just 10% of an addition
can change everything.
And that’s the case here. O’Neill’s vast
holdings in the perfect, cool climate of
the Chardonnay mecca of Monterey
ensure that no matter where the other
grapes come from, those from Monterey
will dominate the blend and turn the
entire wine around.
Here is classic Chardonnay with
minimum oak intrusion, lovely green
apple, spice, guava and earth tones all
wrapped around a lip-smacking finish.
It’s everything you could want in a great
Chardonnay, at a truly exceptional price.

WINE OF THE MONTH CLUB • 1-800-949-9463
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CASA SILVA

Sauvignon Gris, 2015
Region: Colchagua Valley, Chile • Alcohol: 13.5%

NOSE

Fresh Cut Flowers,
Herbs

PALATE
Weighty

PAIRING

Seafood, Vegetarian

COLOR

Pale, a Touch of Pink

CELLAR

Now through 2018

FINISH

Long and Full

I must have looked at this label for five
minutes for it to sink in. Sauvignon Gris?
The last time I saw one of these, I think,
was when the Beatles were still together.
And then for it to come from Chile?
Nothing short of unbelievable.
The anomaly here is that “gris” in French
means “grey.” But this very rare clone of
Sauvignon Blanc is actually slightly pink,
which contributes a slightly pinkish edge
to the wine. It accounts for only 2% of the
white grapes planted in Bordeaux and
is barely a speck in Chile. Yet, it makes
terrific wine, as this selection will attest.
The Silva family’s wine roots go back
to 1892, when they planted their first

ITEM #: V0817W2IC
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Retail Price:
$19.99/each
Member Price: $16.98/each
Reorder Price: $11.99/each

vineyard in Chile’s Colchagua Valley. The
grapes for our selection were planted in
1912, a fact they very proudly state on the
label, as they should. White grapevines
over 100 years old are basically unheard
of. It’s more a labor of love, since the
yields are so miniscule, it would be
almost impossible to make a profit.
We’re certainly glad they still make it,
because it is incredible. The grapes are
fermented in stainless steel to preserve
the fruit essences and lively acidity. It
is then gently racked to eliminate the
sediment and held for a few months
until bottled.
The result is a real experience in intensity
and flavor, but with a majestic air about
it. This is a very rare wine and should
be enjoyed as such. There is very little
around, but it’s worth the search. Luckily,
we found enough to share.

WINE OF THE MONTH CLUB • 1-800-949-9463
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PIETRA SANTA

Cabernet Sauvignon, 2010
Region: Cienega District, California • Alcohol: 14.3%

NOSE

PAIRING
Red Meat

Blackberry and Vanilla

COLOR

PALATE

Medium Magenta

More Berry

CELLAR

Now through 2018

FINISH
Lush, Soft Tannins

It’s not often that we feature the
same winery in the same month, but
sometimes we just can’t help ourselves,
especially when the wines are so good.
Enter Pietra Santa.
We have always enjoyed these wines
for their sense of place, purity of flavors
and, of course, the value. This selection
makes the point perfectly. And speaking
of perfection…
The history of the winery goes back over
160 years, when it was revered for its
excellent soil and climate for growing
grapes. The grape rush had just begun
in California and everybody was jumping
on the wine train. But not every area was

ITEM #: L0817R1DC
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Retail Price:
$24.99/each
Member Price: $22.48/each
Reorder Price: $15.99/each

suitable, and it took the better part of a
century to sort it all out.
Pietra Santa means “Sacred Stone” in
Italian, and is so named because of the
stony soil on which the grapes are grown.
Other crops couldn’t survive here, but
grapes love it. That’s because the stones
help drainage, one of the most important
aspects of growing the best grapes.
That drainage causes the vine to dig
deeper into the soil, extracting nutrients
in the process and building a stronger
vine system above ground.
The result is to bring power and glory to
the grapes and to the finished wine they
produce. Our selection has it all: intense,
dense color to go with the intense flavors
of cocoa and blackberry, and it finishes
with a flourish. Amazing!

WINE OF THE MONTH CLUB • 1-800-949-9463
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CHÂ. GRAND BARRADIS
Bordeaux, 2014

Region: Bordeaux, France • Alcohol: 13.0%

NOSE

Raspberry and Earth

PALATE
Nuanced Berry

CELLAR

Now through 2022

PAIRING
Red Meat

COLOR

Medium Purple

FINISH

Very Extracted

It’s always fun to me when your find a lovely
wine like our selection and then you look
it up and are absolutely amazed. Grand
Barradis is on the right bank of the Gironde
River in Bordeaux, just a few miles from
Pomerol, one of the greatest appellations in
Bordeaux.
The château is owned by the Grelaud family,
whose roots in Bordeaux go back almost
200 years. At one time they owned Château
Le Gay in Pomerol - until they sold it for $25
million in 2002. Not exactly pocket change,
even in Bordeaux.
Obviously this history is not lost on the
present owners, who are still part of the
Grelaud family. Maryse Blozon Greland is
one of the few female winemakers here, but
is certainly making a name for herself.

The history and position of Bordeaux in the
world of wine is unmatched. It is, without
question, the most famous and the largest
fine wine region in the world.
Unsurprisingly, it’s almost impossible to find
a bad wine here. The pride of the vignerons
just won’t allow it. Such is the case with the
Grelaud Family, and Maryse in particular.
Their perfectly manicured 30 acres of vines
are home to Merlot and Cabernet Sauvignon.
Most of the blend, 85% of it, is Merlot. This
is what accounts for the enveloping flavors
on the palate of strawberry and raspberry. It
is also what accounts for the soft tannins in
the finish. The Cabernet adds just the right
amount of structure for a perfect finish.

ITEM #: L0817R2IF
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Retail Price:
$25.99/each
Member Price: $22.48/each
Reorder Price: $15.99/each
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CORMÒNS

Ribolla Gialla, 2015
Region: Friuli, Italy • Alcohol: 12.5%

NOSE

Floral and Tropical

PAIRING

Seafood, Vegetarian

PALATE
Medium Intensity

CELLAR

Now through 2018

COLOR
Pale Straw

FINISH

Authoritative,
Lingering

Every now and then we feature a wine
that lights us up. Ribolla Gialla is one of
them. It was first noted over 800 years
ago in its native region, Friuli-Venezia
Giulia in Northern Italy. And though it is
highly regarded still, it accounts for only
1% of the grapes grown there. That’s why
getting one is such a treat.
Cormans is a very exclusive co-op
founded in the 1960s by a group of
select vineyard owners with the goal
of producing outstanding grapes from
almost completely organic vineyards.
Currently they hold almost 1,000 acres
for production of which Ribolla Gialla is
a miniscule amount.

ITEM #: L0817W3II
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Retail Price:
$24.99/each
Member Price: $22.48/each
Reorder Price: $13.99/each

The wine has a very clean and almost
floral component, but sports a rather
authoritative finish. That’s because they
allow a little skin contact, which is highly
unusual. The skin contact gives the wine
more body, but if you’re not careful
you can ruin the wine by making it too
astringent. How much is too much? Well,
that’s one of the hardest parts of making
the wine. Suffice to say, these guys know
what they are doing.
Here is pure joy in a glass. The uniqueness
of the wine is one its most alluring
features. There are floral and guava notes
alongside a touch of citrus and even
banana and wild flower.
The flavors swirl in endless motion and
deposit lovely essences of different fruits
and flowers. The finish is perfect, leaving
all the flavors in check, but still there.

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

Sauvignon Blanc, 2014
Region: IGP Loire Valley • Alcohol: 13.5%

NOSE

Lovely Stone Fruit

PAIRING

Seafood, Vegetarian

PALATE
Extracted Fruit and
Herbs

CELLAR

Now through 2018

COLOR
Very Pale

FINISH

Never Lets Up

Brochet is the work of Frederic Brochet,
a Ph.D. in food science who is not only
a researcher in Bordeaux, but also an
instructor for Slow Food in Pollenzo, Italy!
In other words, this guy rocks.
Frederick came from a winemaking
family who owned Ampelidae Winery
in the Loire. Most of the winery was
constructed in the 14th Century and
survives today. When you think about it,
that’s pretty incredible.
Two of the most heralded places in the
world for Sauvignon Blanc are in the
Loire Valley. They are Sancerre and Pouilly
Fumé, which lie at the easternmost tip of
the Loire River, pretty much in the center
of France.
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The beauty of wines like this one is that
the winery is just outside the boundary of
the appellations of Sancerre and Pouilly
Fumé. As such, Brochet can’t command
the prices they get. But he can make a
wine as good and sometimes better.
This is everything it should be. The bright
color doesn’t prepare you for the intense
nose of mango, guava, stone fruit and
a touch of granite and herbs. And that
doesn’t prepare you for the explosion of
flavors on the palate that just keep on
keeping on.
The wine sees no oak (thank you!) so all
you get is the purity of fruit and minerality,
all held together by a tight acidity that
leaves you swallowing breathlessly. But
you’ll get used to it.

Retail Price:
$23.99/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 storage conditions.

CLASSIC SERIES

August 2015:
Merlot, 2012. Round Hill. Ready.
Sauvignon Blanc, 2014. 2 Copas. Ready.
Malbec, 2013. Reserva Andes. Years to go.
Chardonnay, 2013. OP. Drink now.
August 2016:
Rioja, 2009. Viña Eguía. Ready.
Chardonnay, 2013. Windrun. Drink up.
Grenache Mourvèdre, 2012. F Bomb. Still great.
Verdejo, 2014. Dominios De Castilla. Ready.

August 2015:

VINTNERS SERIES

Tempranillo, 2013. Domaine Pech Rome. Years to go.
Vinho Verde, 2014. Estreia. Ready.
Cabernet/Merlot, 2012. Noble. Still great.
Pecorino, 2013. La Piuma. Drink now.
August 2016:
Cabernet Sauvignon, 2015. Projection. Still great.
Torrontes, 2014. Tomero. Ready.
Cabernet Sauvignon, 2013. James Mitchell. At its best.
Sauvignon Blanc, 2015. James Mitchell. Drink.

August 2015:

LIMITED SERIES

Rosé, 2014. La Sanglière. Ready.
Syrah/Grenache, 2013. Domaine de Rabusas. Great now.
Sauvignon Blanc, 2014. Domaine de la Coche. Drink now.
Falanghina, 2013. Fannia. Drink now.
August 2016:
Pinot Noir, 2013. Freemont. Still great.
Syrah/Marselan, 2014. C&D Deneufbourg. Years to go.
Petit Rosé, 2015. Ken Forrrester. Drink up.
Greco Bianco, 2012. Ferrocinto. Ready.
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Recipes

Chicken with Peppers
Serves: 8

INGREDIENTS
8 chicken leg quarters
1/4 cup olive oil
8 cloves garlic, roughly chopped
1 large green bell pepper, stemmed, seeded, and cut into 1/2″ strips
1 large red bell pepper, stemmed, seeded, and cut into 1/2” strips
2 large yellow onions, halved lengthwise and cut crosswise into 1/2″
slices
1/4 cup tomato paste
1/2 cup chicken stock
1/2 cup red wine
Kosher salt, freshly ground black pepper, and paprika, to taste
PREPARATION
Heat oven to 400°F. Season chicken liberally with salt, pepper and paprika. Heat oil in an 8-quart saucepan over
medium-high heat.
Working in batches, add chicken, skin side down, and cook until skin is golden brown, about 6 minutes. Transfer
chicken to a large roasting pan, skin side up, and set aside.
Return pan to heat and add garlic, peppers and onions. Cook, stirring, until vegetables begin to soften, about 4
minutes. Stir in tomato paste, cook for 1 minute, and then add stock and wine. Scrape browned bits off bottom
of pan and mix in. Pour vegetables and stock around chicken, and bake until chicken is browned and cooked
through, about 30 minutes.
Serve with Pietra Santa Sangiovese, Gallician GSM or Château Barradis Bordeaux.

Seafood Soup
Serves: 6-8

INGREDIENTS
1/2 pound each uncooked medium shrimp (shells on), Littleneck
clams, black mussels
1 live Maine lobster (optional, but it makes the best stock.)
1 small onion, chopped
1 small green pepper, chopped
2 medium carrots, chopped
3 garlic clove, minced
1 can (14 1/2 ounces) diced tomatoes, undrained
3/4 cup white wine or chicken broth
1 bay leaf
Olive oil for frying
Italian herbs, salt and pepper, to taste
PREPARATION
Place lobster in boiling water for 2 minutes. Turn off heat. Remove with tongs. Twist off tail and place remaining
lobster in pot for 2 additional minutes. Remove and let cool. Reserve lobster water. Remove shells from shrimp
and set aside.
Finely chop onion, carrots, bell pepper. Use a scissors to cut the sides of the lobster tail and remove meat. Use a
hammer to crack claws and legs. Remove meat. Save the rest of the lobster for stock.
Place lobster shells and shrimp shells on a cookie sheet and place in oven at 300°F for 20 minutes or until
shrimp shells are crispy. Place towel on all shells and pound into small pieces with hammer or mallet. Grind in
meat grinder, if possible. If not, continue to smash as much as you can. Place shells in lobster water with wine,
herbs and broth, and reduce to 2 cups, about 2 hours. (Can be done ahead and frozen.) Strain completely and
reserve.
Sauté all vegetables (except garlic) in olive oil until soft. Chop lobster into bite-sized pieces. Bring lobster broth
to a boil. Add clams and mussels. As soon as they start to open, add shrimp, garlic and lobster. Cook for 2
additional minutes.
Serve with Farm to Table Chardonnay, Casa Silva Sauvignon Gris or Cormòns Ribolla Gialla.

EARLIER FAVORITES AT REORDER PRICES!
Item #

Wine Name

Retail Reorder
Price
Price

Case
Price

CLASSIC SERIES
C0717R1DC – Red Blend, 2013.
Rockus Bockus “Large, Intense Fruit”

$14.99

$7.99

$95.88

C0717W1IC – Sauv. Blanc, 2016.
Kunza “Peach and Herbs”

$14.99

$6.99

$83.88

C0717R2DC – Zinfandel, 2012.
$17.99
Pietra Santa “Black Cherry and Spice”

$7.99

$95.88

C0717W2DC – Sauv. Blanc, 2015.
Backstory “Rich and Gripping”

$13.99

$6.99

$83.88

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

UT
SOLD O

UT
SOLD O

VINTNERS SERIES
V0717R1IU – Pinot Noir, 2013.
$22.99
Fowles 490 Metres “Cherry Blossom, Mint”

$12.99 $155.88

V0717W1IC – Sauv. Blanc, 2016.
Gaucho “Lime, Herbs and Peach”

$11.99

$18.99

$143.88

V0717R2DC – Merlot, 2012.
$18.99
Kimberly River “Rich Cherry, Soft Tannin”

$12.99 $155.88

V0717W2DC – Chardonnay, 2014.
3 Girls “Lovely Apple and Pear”

$11.99

$24.99
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$143.88

EARLIER FAVORITES AT REORDER PRICES!
Item #

Wine Name

Retail Reorder
Price
Price

Case
Price

VINTNERS SERIES, cont.
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

$143.88

L0717R1IC – Cabernet/Carmenere, 2013. $24.99 $15.99
Kunza Gran Reserva “Profound Cherry, Cocoa”

$191.88

L0717R2DC – Pinot Noir, 2014.
$39.99
Perfect Left “Cherry Blossom, Cotton Candy”

$15.99

$191.88

L0717W3II – Greco Bianco, 2015.
$24.90
Ferrocinto “Apple, Pear and Almonds”

$13.99 $167.88

L0717W4DC – Sauv. Blanc, 2015.
$25.99
Star Lane “Floral Notes, Citrus, Peach”

$13.99 $167.88

$18.99

LIMITED SERIES

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

UT
SOLD O
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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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