NOVEMBER 2017

WINES EVALUATED LAST MONTH: 298
REJECTED: 243 • APPROVED: 55
SELECTED: 12

THE
TASTING ROOM

Giving Thanks

November 2017!?! OMG...what happened? I am already buying wines for the

second quarter of 2018 - and some great finds at that.

It is the month of thanks. Time to reflect a bit and put things in perspective. So often we
complicate our lives with petty and silly things that cloud our vision from seeing the good
things that we have experienced. And I have always found that the troubles we have been
presented return as blessings somehow.
I am thankful for a wonderful family: my wife, Sandra, and my three daughters, Sara, Lisa
and Lena. By the time this article reaches your home, I will be a grandfather for the first
time (watch your language when you call me gramps). I am truly thankful that both Sandra
and I have our parents alive and doing quite well. My father turned 89 last month and my
mother is 90; Sandra’s mom is 88 and her father, 92. I am thankful for this business to help
my members and customers navigate the complicated subject of wine and I am thankful
for YOU, all of my loyal members and customers who trust me to find the best values in the
world of wine.
@WineoftheMonthClub

Paul Kalemkiarian
Owner/Cellarmaster

@Wineof theMonth

Membership in the Wine of the Month Club is open to
anyone with an interest in and appreciation for superb
wines... and excellent wine values. Membership is FREE.
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P.O. BOX 660220, ARCADIA, CA 91066
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•

1.800.949.9463

You Heard Right: FOUR New Clubs!
I can’t get through this November newsletter without conveying my giddiness for
our new clubs. After many, many years, we launched three new clubs this October and out of nowhere, a fourth!

The initial three new clubs...

The Napa Valley Series

The Rosé Series

The Bordeaux Series

wines from the famed
California wine district

Rosé wines
from around the world

wines from the iconic
French wine region

And as if that wasn’t enough, we just began a Pinot Noir Club
at the behest of a group of enthusiasts...
Each of the wines
from these new series
is subject to the same
care and scrutiny as
the original clubs, and
each is sent with our
guarantee of quality
and commitment.

The Pinot Noir Series

Enjoy your season…
and thank you.

Paul Kalemkiarian
Owner/Cellarmaster
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WINE OF THE MONTH CLUB SELECTION

LEAPING HORSE
Red Blend, 2014

Region: Lodi, California • Alcohol: 13.5%

NOSE

PAIRING

Cherry, Earth,
Rose Petals

Red Meat, Game

PALATE

COLOR

Full and Rich

Medium Magenta

CELLAR

Now through 2020

FINISH

Engaging Soft Tannins

Leaping Horse is the passion and
possession of the Kautz family, who have
been involved with equine training and
riding for generations. So, when their
passion turned to wine, there was no
doubt about the name.
The winery is in Murphys, California,
about 25 miles east of Lodi in what is still
considered the Sierra Foothills. On the
map, it would appear to be a hot inland
area, but - like Lodi - it is in the path of the
cool ocean breezes that emanate from
San Pablo Bay. This is what accounts for
the amazing flavor and structure of their
wines.
Our selection is a very cool blend of 46%
Zinfandel, 40% Merlot and 14% Petite
Sirah. Each grape contributes its own
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uniqueness to the whole.
The Sierra Foothills are finally getting the
recognition they deserve as a fine wine
producing area. Most of the vineyards
here are on mountainous soil, which
means the plants grow deeper roots to
anchor themselves in the earth, bringing
up more minerals and nutrients to the
vines. The conditions are ideal, as the
rich, outstanding wines from this area
demonstrate.
Leaping Horse picks and hand-sorts
their grapes, and varietals are fermented
separately before the final blend is
decided upon. Once decided, the blend
spends four months in new French oak
barrels to smooth out the rough edges
and add a spicy touch.
The result is a spectacular combination
of fresh berries, spice and vanilla, with
the flavors leaping across the palate like
a horse in the foothills.

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

PASCUAL TOSO
Malbec, 2014

Region: Mendoza, Argentina • Alcohol: 14.0%

NOSE

Dark Chocolate and
Cherry

PAIRING

Red Meat, Game

PALATE

COLOR

Imposing Black Cherry

Almost Pitch Black

CELLAR

Now through 2025

FINISH

Mesmerizing

“ MALL • beck “

Pascual Toso was founded over 125 years
ago in Argentina’s Maipú Valley. Some of
the vineyards are 100 years old. It is currently run by the 4th generation Toso,
Enrique.
If one event can make a significant impact on an entire country’s wine industry, it happened in 2001 when Toso hired
Paul Hobbs as consulting winemaker. It
wasn’t just that Hobbs was - and still is - a
superstar winemaker. It was that this was
the first time a winemaker of his stature
had said to the world that Mendoza, Argentina, was a wine region worthy of his
talents.
All eyes focused on Argentina. Hobbs’
involvement in the area created an av-
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alanche of interest - to the point where
you couldn’t even count how many winemakers from all over the world decided
to ply their trade in Argentina. Of course
Hobbs couldn’t just lend his name to the
enterprise; he had to produce. And he
certainly did.
From his very first vintage, the press bestowed accolade after accolade. And as
the praise piled up, the wines went international, and history was made.
We’re obviously going to approach a
wine of this stature with rather lofty expectations. But, like everybody else, we
were not disappointed. Hobbs has delivered every year since year one, and this
beauty is no exception.
From the brooding dark color through
the dense nose of chocolate and wild
blackberries, Toso just blasts out of the
glass and on your palate like none other.

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

CHÂ. FERRY LACOMBE - MIRA
Rosé, 2016

Region: Mediterranean I.G.P., France • Alcohol: 13.0%

NOSE
Peach, Pear and Apple

PAIRING
Seafood, Vegetarian

PALATE

COLOR

Hints of Pear and Apple

Very Pale

CELLAR
Now through 2019

FINISH

Lovely Apple
and Citrus

“ roh • ZAY “

Mira is the creation of Château Ferry
Lacombe, which was founded by the
Ferry family in 1442. Now, that’s what I
call history! The winery is in the Provence
region of France, just south of the Côtes
du Rhône, and shares many of the same
grapes with its northern neighbor.
The property consists of 240 acres, with
150 acres devoted to vines. There is
little argument that this is one of the
greatest areas for Rosé wines in the
world. Provence and Rosé are nearly
synonymous. And in almost every case,
the grape of choice is Grenache. There’s
no exception here.
Being closer to the ocean, Provence can
get noticeably cooler and wetter than
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the Rhône. Fortunately, Mother Nature
provided a sharp, speedy wind - called
the Mistral - that runs through the
vineyards both day and night, protecting
the vines from mold and mildew. Thanks,
Mom!
As a result, the grapes come into the
winery in perfect condition. They are
harvested at night when it’s the coolest,
ensuring that spontaneous fermentation
very rarely occurs.
The grapes are sorted so that only the
best are fermented. Fermentation then
takes place at very cold temperatures to
assure maximum flavor and presence.
The result is an amazing amalgam of
fresh peach, apricot, rose petals and
candy apple that swirl in your mouth,
leading you onward to the next delicious
sip.

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

COUNT KÁROLYI
Grüner Veltliner, 2016

Region: Pannon, Hungary• Alcohol: 12.5%

NOSE

Lemon Drop

PAIRING

Seafood, Vegetarian

PALATE

COLOR

Clean Citrus, Jasmine

Pale Straw

CELLAR

FINISH

Now through 2019

Lovely Lime

“ GROO • ner velt • LEEN • er “

Count Károlyi comes from Tolna County
in the Pannon wine region of southern
Hungary. The original winery was
founded by Dr. Harold Binderer in 1951.
The good doctor worked tirelessly during
the difficult and oppressive times behind
behind the Iron Curtain.
When freedom came in the 90s, his son
Peter took the mantle and joined forces
with László Károlyi to create the current
brand. Peter was very familiar with the
long history of great wines from Hungary,
going all the way back to the Roman
Empire.
It’s a nice thing that this area is finally
getting the recognition it deserves. There
are more stunning wines here than you
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can count, but the voyage to finally get
them has been a perilous one. After
war and strife, the region has taken
decades to stabilize, but it is through
the dedication of people like Peter and
László that Hungary’s light is shining.
Hungary has several indigenous grapes
- some of which we’ve featured in the
past - but Grüner Veltliner isn’t one of
them. It originates in Austria, but since
the countries border each other, it’s not
much of a surprise to see this grape here.
And it’s a pure delight.
Grüner Veltliner is one of the most
unique and exotic grapes in the world. It
is so unlike any other white grape that it
stands alone.
There is the telltale citrus edge that is
unmistakable, then it graduates into a
floral and almost peppery character that
is not just inviting but alluring.

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

COPPO - CAMP DU ROUSS
Barbera d’Asti, 2011

Region: Barbera d’Asti D.O.C.G., Italy • Alcohol: 14.5%

NOSE

PAIRING

Brooding Plum and
Anise

Red Meat, Game

PALATE

COLOR

Light Magenta

Berry with a Touch of
Cocoa

CELLAR
Now through 2020

FINISH

Soft and Enveloping

“ bar • BAIR • ah DAH • stee “

I’m going to apologize ahead of time as
a warning for my gushing all over this
wine. When I saw that a Coppo Barbera
was this month’s selection, I jumped so
high off my chair that I hit my knee on
the table.
I could write three newsletters on this
winery, so I’ll do my best to keep it
down to one. The winery was founded
in 1892 by Piero Coppo, on the hallowed
ground of Piedmont in northeastern
Italy. Piedmont is known for two of the
greatest wines in the world: Barolo
and Barbaresco - both made from the
Nebbiolo grape.
Coppo wasn’t in those areas and
therefore couldn’t make those heralded
wines. They did make sparkling wine and
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Barbera, because those were the wines
made in that region of Piedmont.
Up until the 1980s, Barbera was a
workhorse grape, as it was planted
everywhere and was used mostly in
blends to give strength and color to
simpler wines.
It never shined on its own until two
winemakers, Giacomo Bologna and
Coppo, decided that they could make
great Barbera by lowering the yields and
placing it in new French oak barrels to
round out the hard edges.
The results were mesmerizing. Even after
30 years, people are still new to Coppo
Barbera, but one sip will make you best
friends. The wine is nothing short of
other-worldly, from the dense dark color
to the plum and anise middle to the
grand and glorious finish, it sings.

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

MASSERIA SURANI - ARES
Rosso Puglia, 2012

Region: Rosso I.G.T., Italy • Alcohol: 13.0%

NOSE

Black Currant and
Plum

PALATE

Richly Textured Berry,
Spice

CELLAR

Now through 2022

PAIRING

Red Meat, Game

COLOR

Medium Magenta

FINISH

Very Long with Hints
of Cherry

“ ROH • soh POO • lee • ah “

This is a very unique wine in many ways. First
of all, it comes from Puglia, located on the
heel of the boot at the Southern tip of Italy.
It is made from Primitivo, Negro Amaro (no
surprise here) and Cabernet Sauvignon. Big
surprise!

Ares, their property in Puglia, encompasses
nearly 200 acres just six miles from the coast.
Here the warmth of the sun is mitigated by
the ocean breezes, which allow the grapes
to slowly mature extracting unmatched
color and flavor.

The other fascinating fact here is that
Masseria Surani is owned by Tommasi in
the Veneto, one of the greatest producers of
Valpolicella and Amarone in the area. So, it
is not a shock that this wine from this sleepy
little village is no less than spectacular.

Primitivo is known here as Zinfandel. It is
often blended with Negro Amaro. Both are
substantial grapes, which make big hearty
reds. Cabernet is placed in the unlikely
role of actually toning down the other
two grapes, a position we’ve almost never
encountered.

The heralded Tommasi estate was founded
by Giacomo Tommasi in 1902. The winery is
run by the 4th generation Tommasi and has
grown to over 400 acres of prime vineyards
in the Veneto.

The result is a mammoth wine with power
and glory to spare. From the dense color and
nose to the richly textured black the grand
finish, it soars.
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WINE OF THE MONTH CLUB SELECTION

NORTH BY NORTHWEST
Chardonnay, 2014

Region: Columbia Valley, Washington • Alcohol: 13.5%

NOSE

PAIRING

Pear, Apple and
Vanilla

Seafood, Vegetarian,
Fowl

PALATE

COLOR

Apple and
Butterscotch

CELLAR

Now through 2020

Light Gold

FINISH

Clean, Crisp with
Citrus

“ SHAR • doh • NAY “

Don’t let the name fool you. This is no
mystery movie by Alfred Hitchcock. There
is a bit of suspense, though. You see, the
grapes come from Washington, but the
winery is actually King Estate in Oregon.
King Estate was founded in 1991. From
the very beginning, the enterprise was
as fascinating and enigmatic as Ed
King, Jr., its founder. Ed was the owner
of a radio company that developed
a microprocessor tuning system that
revolutionized the communications
industry. It was adopted by the FBI and
armed services and is still in use today.
Ed “retired” to Oregon for what seemed
like a minute and a half before planning
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King Estate with his son, Ed King, III. He
did everything differently, but effectively.
First, he hooked the media by contacting
them three years before his first release.
While he was building his winery and
planting his vineyard, he asked wine
experts if they would provide feedback
for his early bottlings from vineyards he
sourced around the Willamette Valley. I
was one of them.
At first I thought it was a gimmick, but
soon realized this guy was serious. He
now has one of the most impressive
estates in the hemisphere, using every
bio-technique available to produce
incredible wines.
This Chardonnay comes from across the
border in the Columbia Valley and is a
textbook classic, offering apple, pear and
vanilla scents with a lovely citrus finish.

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

MYKA CELLARS
Sauvignon Blanc, 2016

Region: North Coast, California • Alcohol: 13.1%

NOSE

Lovely Peach and
Orange

PAIRING

Vegetarian, Shellfish,
Fowl

PALATE

COLOR

Medium Body, Great
Texture

CELLAR

Now through 2021

Very Pale Straw

FINISH

Luscious Peach,
Orange Zest, Mint

“ saw • VEEN • yon BLONK “

How important is a name, unless of
course it’s yours? Mica Raas grew up in
the stunning mountains of Santa Cruz.
Wine was just a fledgling industry in
that part of the world then, but those
who were there were the cream of the
crop. Martin Ray and David Bruce, both
legendary, groundbreaking winemakers
were household names. Even the
Smothers Brothers had a winery.
So it’s not hard to understand how Mica
Raas caught the bug early on. Once his
plans were set, he fixed his focus on his
wine and called it Mica. Only problem
was, someone already had that name in
the wine business. I don’t think anyone
saw that coming. So he changed the
name to Myka, and everybody was happy.
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The Santa Cruz Mountains are a crossblend of warm and cool climates, fertile
and rocky soils, and flat and mountainous
terrain. The area is good for some
varietals, but not others. So Myka planted
grapes in areas like Monterey and other
prime North Coast appellations.
By being able to draw from a crosssection of vineyards, Myka has the ability
to blend small amounts of different
vineyards to attain a perfect combination.
That is certainly the case here. Bright,
almost candy-like apricot and peach fruit
is impeccably matched with a gripping
acidity. The middle takes off with lovely
stone fruit notes and then carefully - and
almost magically - finishes with a touch
of orange zest and mint.

$17.99/each
Retail Price:
Member Price: $16.98/each
Reorder Price: $11.99/each
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WINE OF THE MONTH CLUB SELECTION

GRANGE DES DAMES
Rouge, 2016

Region: A.O.C. Ventoux, France • Alcohol: 13.5%

NOSE

Bramble, Plum and
Leather

PAIRING

Red Meat, Game

PALATE

Weighty Fruit and
Spice

CELLAR

Now through 2022

COLOR
Very Dark

FINISH
Tannic and Long

“ ROOzh “

We are thrilled to present an amazing
wine from Grange des Dames. The
products of the Côtes du Ventoux
represent the best value in red wines on
the planet. The offerings here are in the
same league, using the same grapes as
Châteauneuf-du-Pape at less than half
the expenditure.
Everything works here. The soil is a
combination of limestone and ancient
sea beds. The vineyards are over 1,000
feet above sea level, and the vines are
40-50 years old. All this wouldn’t mean
anything if it weren’t for the great care
taken by the winery personnel.
The grapes are picked early in the
morning and hand-sorted so that only
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the healthiest ones are crushed. Stems
are removed so as not to add overt
tannins to the delicate fruit. And finally,
the fermenting wine is gently pumped
from bottom to top, to allow the juice
to gain more contact with the skins,
extracting color, flavor and presence.
When the final component is added to
the mix, all is perfect. It’s called patience.
After aging in tank and bottle, the wine is
deemed ready and so are we. It all comes
together in breathtaking synergy as the
soil, climate, detail and patience rewards
us with this beautiful offering.
At first sip, one would think that this wine
is bigger and bolder than it is. It descends
on the palate, but just before you gasp
comes the enveloping essence of dark
cherry, spice and plum. It is the perfect
balancing act.

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

ALTITUDE 450
Rouge, 2015

Region: A.O.C. Ventoux, France • Alcohol: 15.0%

NOSE

Cranberry and Spice

PAIRING

Game, Fowl, Hearty
Seafood

PALATE

COLOR

CELLAR

FINISH

Rich and Exciting
Cherry
Now through 2025

Crimson

Very Long

“ ROOzh “

There was a time when Ventoux was
the Rodney Dangerfield of appellations.
It is just east of the Côtes du Rhône,
as well as the incomparable area of
Châteauneuf-du-Pape. They even used
the same grapes to try to enhance their
stature, but they still got no respect.
Les Vignerons du Mont Ventoux, creator
of Altitude 450, was founded in 1924. As
was the custom, they used mainly the
same grapes as Châteauneuf-du-Pape,
with one exception. Instead of mostly
Grenache, Syrah and Mourvèdre, they
used mostly Carignan. It was tradition,
but not a good one. Carignan is
definitely inferior to the others.
So they did something that bordered
on heresy: they stopped using it. And
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everything changed. The wines they
produced were other-worldly, and this
may be the best one yet.
This gem is a blend of 75% Grenache
and 25% Syrah. If someone presented
this to me as Châteauneuf-du-Pape,
I wouldn’t blink. If they told me it was
under $25, I would think they had lost
all sense of reality.
To say this wine is a revelation is to put
it mildly. It is the best Ventoux I’ve ever
tasted. It has everything its neighbor to
the west has except the big price tag.
Here is mesmerizing, enthralling and
beguiling Grenache at its spiciest and
best. All the cranberry, spiced apple
and cherry with licorice and white
pepper work together in a dizzying
display of delight.

WINE OF THE MONTH CLUB • 1-800-949-9463
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GRANGE DES DAMES
Blanc, 2016

Region: A.O.C. Ventoux, France • Alcohol: 13.0%

NOSE

Light Peach and
Gravel

PAIRING
Seafood, Light Meats,
Fowl

PALATE

COLOR

Stunning Peach,
Apricot

CELLAR

Now through 2019

Very Pale

FINISH

Long, Smooth and
Flavorful

“ BLONK “

A very funny thing happened when I pulled
this bottle out of the case - it was white! Not
only had I never tasted a white Ventoux,
I had never even heard of one! So I did a
little digging. I had to, there was exactly one
paragraph on white Ventoux in my entire
wine book library.
The Côtes du Ventoux is one of the
appellations in the southeastern Rhône
Valley, a long narrow region in the center of
France known for its large and lovely reds,
especially Châteauneuf-du-Pape. Less than
4% of the wines here are white, so it’s no
wonder a white Ventoux is so rare.
Red wine has been made in this region
for over 2,000 years, going back to Roman
times. Because of the soil and climate, red
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grapes always did better than white. As a
matter of fact, there were no white grapes
planted here until the 17th century, when
the Pope established a residence in Avignon
and it was christened Châteauneuf-duPape, the “New Home of the Pope.”
When the church moved into the area,
they realized the region’s red wines were so
high in alcohol that they made the priests
too sleepy by the third mass. So, white
grapes were planted because they had less
alcohol. The nickname for white Rhône was
Vin de Messe, the “Wine of the Mass.”
This selection is nothing short of
spectacular. White Rhône is always a treat,
but this blend of Clairette and Grenache
Blanc deliver myriad flavors of peach and
apricot that taste so delightful, you’re only
willing to swallow so you can take another
sip.
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VINA ROBLES
Chardonnay, 2016

Region: Monterey, California • Alcohol: 14.9%

NOSE

Green Apple and
Spice

PAIRING

Shellfish, Vegetarian

PALATE

COLOR
Pale Straw

Rich, Weighty Pear

CELLAR

Now through 2022

FINISH

Very Long, Extracted

“ SHAR • doh • NAY “

Vina Robles has been one of the most
prestigious wineries in Paso Robles almost
since its beginning in 1996. Founder Hans
Nef grew up in agricultural surroundings
in Switzerland, as did his friend and cofounder, Hans-R. Michel. But both men
also had extensive backgrounds in business
management and engineering.
While living in Europe, Nef started his
own wine import business. Over time, he
fell in love with California and he dreamt
of blending his European heritage with
American opportunity. His extensive travels
as an international engineering executive
took him to many of the great wineproducing areas of the world. His exposure
to all of those different cultures nurtured a
profound appreciation for their wines.
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In Paso Robles, Nef found the land of his
dreams. He embraced the region’s unique
terroir, and planted his favorite vines from
around the world on his new property.
Though he wanted to grow all of his grapes
on his estate, he realized that Chardonnay
couldn’t be one of them. The area just
wasn’t suited for it. So Nef went up the
road to a place where it’s perfectly suited
for Chardonnay: Monterey.
There is little doubt that many of the best
Chardonnays come from here. The soil has
both seabed remnants and mountainous
drainage to go along with the long, cool
climate. Simply perfect.
And perfect is exactly how we describe this
wine. Everything is in perfect balance, from
the green apple and guava nose to the
subtle vanilla and peach palate, all the way
to the enthralling, vibrant finish.

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
November 2015:
Tempranillo, 2014. Vina Albali. Still awesome.
Moscatel, 2015. Fantelli. Perfect.
Cabernet Sauvignon, 2013. Spur Ranch. Drink or hold.
Chardonnay, 2013. Spur Ranch. Great now.
November 2016:
Merlot, 2012. Firestone Vineyard. Still going strong.
Chardonnay, 2013. W. Drink up.
Pinot Noir, 2015. El Negotiante. Another year or two.
Chardonnay, 2015. Happy Camper. Drink or hold.

VINTNERS SERIES
November 2015:
Bordeaux, 2011. Château Jeanguillon. Still awesome.
Pinot Gris, 2013. Giesen. Perfect.
Pinot Noir, 2013. Skyline. Drink or hold.
Sauvignon Blanc, 2013. Château Ksara. Great now.
November 2016:
Cabernet Sauvignon, 2013. 1903. Drink or hold.
Riesling, 2015. Seaglass. Still going strong.
Touriga, 2013. Quinta Da Lapa. Years to go.
Chardonnay, 2013. Bell Town. Drink up.

LIMITED SERIES
November 2015:
Petite Sirah, 2013. Denier-Handal. Still awesome.
Cabernet Syrah, 2008. Phantom Rivers. Drink or hold.
Chardonnay, 2014. Myka Cellars. Perfect.
Sauvignon Blanc, 2012. Cairdean. Great now.
November 2016:
Malbec, 2014. Trez Vivante. Still going strong.
Tempranillo, 2015. Sendero Royal. Still great.
Grenache Blanc, 2015. Jorn Nou. Drink or hold.
Pinot Grigio, 2015. Jidvei. Great now.
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Recipes

Beef Bourgogne
Serves: 6-8

INGREDIENTS

6 strips bacon
3 lbs. beef, cut in cubes
2 carrots, diced
1 onion, diced
1/2 lb. shiitake mushrooms
3 tbsp. flour
1 tsp. salt
3 cloves garlic
2 cups beef broth

1 cup red wine
2 tbsp. tomato paste
1 tbsp. Amaretto
1/2 tsp. thyme
1 bay leaf

PREPARATION
Cook bacon crisp. Brown beef in drippings and remove. Sauté carrots, mushrooms and onion
and remove. Blend in flour and seasonings. Add all liquids, paste, herbs and return bacon, meat
and carrots to pan. Cook, stirring constantly until slightly thickened and smooth. Cover and cook
gently for 2 hours, or until meat is tender and flavors blended. Add mushrooms and onions during
last 1/2 hour. Optional: May add additional baby carrots and baby onions during last 1/2 hour.
Serve with Leaping Horse Red, Coppo Camp du Rouss Barbera d’Asti or Grange
des Dames Rouge.

Chicken Marsala with a Twist
Serves: 6-8

INGREDIENTS

8 boneless, skinless chicken thighs, pounded until 1⁄4” thick
1/2 tsp salt and 1/4 tsp black pepper
1/4 tsp ground allspice
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 tbsp. Amaretto
1⁄3 cup chicken stock
1 tbsp. finely chopped parsley, for garnish

PREPARATION
Season chicken with salt and pepper and dredge in 1⁄3 cup flour. Heat 2 tbsp. oil and 1 tbsp.
butter in a 12” skillet over medium-high heat. Working in batches, add chicken, and cook, 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, amaretto, allspice and
stock; cook, stirring and scraping bottom of pan until slightly thick, about 2 minutes. Return
chicken and mushrooms to skillet, and cook until heated through, about 2 minutes. Remove from
heat; stir in remaining butter. Season with salt and pepper; garnish with parsley.
Serve with Château Ferry Lacombe Mira Rosé, North by Northwest Chardonnay
or Grange des Dames Blanc.

EARLIER FAVORITES AT REORDER PRICES!
Reorder
Price

Case
Price

C1017R1IC – Cabernet Sauvignon, 2016.
$18.99
Sin Mancha “Rich, Black Fruits; Soft Tannins.”

$7.99

$95.88

C1017W1IZ – Sauvignon Blanc, 2014.
Grove Mill “Rich White Peach, Citrus”

$14.99

$6.99

$83.88

C1017R2DC – Red Wine, 2016.
$16.99
Triple B “Blueberry, Spice, Hints of Strawberry”

$7.99

$95.88

C1017W2II – Falanghina, 2015.
Gran Passione “Very Full, Mango, Mint”

$18.99

$6.99

$83.88

C0917R1DC - Tinto Rey, 2013.
Matchbook “Cherry, Earth, Rose Petals”

$18.99

$7.99

$95.88

C0917W1II – Chardonnay, 2016.
Mezzacorona “Lovely Apple and Citrus”

$15.99

$6.99

$83.88

C0917R2DC – Zinfandel, 2013.
Cloud Break “Plum, Anise and Cherry”

$14.99

$7.99

$95.88

C0917W2DC – Chardonnay, 2016.
$14.99
Cathedral Creek “Rich Tropical and Vanilla”

$6.99

$83.88

Item #

Wine Name

Retail
Price

CLASSIC SERIES

VINTNERS SERIES
V1017R1IF – Rouge (Red), 2016.
Gallician Grès d’Or “Rich Berry with Earth”

$21.98

$12.99

$155.88

V1017W1DC – Chardonnay, 2015.
Spellbound “Peach Nectar and Spice”

$18.99

$11.99

$143.88

V1017R2IA – Cabernet Sauvignon, 2015.
$18.99
Tucumen “Imposing Black Cherry and Spice”

$12.99

$155.88

V1017W2IS – Verdejo, 2015.
$18.99
Puente de Rus “Granite, Guava and Grapefruit”

$11.99

$143.88

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

EARLIER FAVORITES AT REORDER PRICES!
Retail
Price

Reorder
Price

Case
Price

$19.99

$12.99

$155.88

V0917W1II – Pinot Grigio, 2016.
$18.99
Cantina Valdadige “Lovely Citrus and Spice”

$11.99

$143.88

V0917R2DC – Cabernet Sauvignon, 2012.
$18.99
Pesquiera Cambra “Imposing Berry and Earth”

$12.99

$155.88

V0917W2IP – Alvarinho, 2015.
Estreia “White Peach and Citrus”

$18.99

$11.99

$143.88

$25.00

$15.99

$191.88

L1017R2IP – Vinho Tinto - Select, 2015.
$24.99
Monte do Carrapatelo “Expressive and Expansive.”

$15.99

$191.88

L1017W3IF – Sauvignon Blanc, 2014.
$24.99
Les Fumées Blanches “Citrus and Hints of Smoke”

$13.99

$167.88

L1017W4IS – Blanco Ribeiro, 2015.
$23.99
Formigo “Engaging Guava; Rich, Long and Citrusy”

$13.99

$167.88

L0917R1II – Rosso Toscano, 2015.
Mocine “Weighty Fruit and Spice”

$28.99

$15.99

$191.88

L0917R2IF – Cabernet Sauvignon, 2015.
Rsv. Grand Marchand “Cassis and Vanilla”

$25.99

$15.99

$191.88

L0917W3IS – Verdejo, 2016.
Emina “Lovely Tropical and Citrus”

$24.99

$13.99

$167.88

L0917W4II – Pecorino, 2014.
Mallorio “Engaging Guava”

$24.99

$13.99

$167.88

Item #

Wine Name

VINTNERS SERIES, cont.
V0917R1IC – Carménère, 2015.
Almacruz “Berry with a Touch of Cocoa”

uiera
Pesq ra
Camb
2012
Paso Robles

Cabernet
Sauvignon
VINTED & BOTTLED BY LE VIGNE WINERY, PASO ROBLES, CA
14.8% ALC. BY VOL. • CONTAINS SULFITES • 750ML
GOVERNMENT WARNING: (1) ACCORDING TO
THE SURGEON GENERAL, WOMEN SHOULD NOT
DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY
BECAUSE OF THE RISK OF BIRTH DEFECTS(2)
CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS
YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHINERY,
AND MAY CAUSE HEALTH PROBLEMS.

LIMITED SERIES
L1017R1DC – Petite Sirah, 2013.
Chacewater “Ripe Berry, Spice, Pepper”

SOLD OUT
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TASTING NOTES

Wine: _____________________________ Color: __________ Date ________
Tasting Comments: _____________________________________________
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
Overall Rating: _______________(1-100)

Wine: _____________________________ Color: __________ Date ________
Tasting Comments: _____________________________________________
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
Overall Rating: _______________(1-100)

our new

2017 GIFT CATALOG
now available!

browse online at

www.womclub.com/gift-catalog
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TASTING NOTES

Wine: _____________________________ Color: __________ Date _______
Tasting Comments: ____________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
Overall Rating: _______________(1-100)

Wine: _____________________________ Color: __________ Date _______
Tasting Comments: ____________________________________________
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
Overall Rating: _______________(1-100)
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WINE OF THE MONTH CLUB SELECTION

PRIMARY WINES
Pinot Noir, 2015

Region: California • Alcohol: 13.5%

NOSE

Cotton Candy, Mint

PAIRING

Game, Fowl, Seafood

PALATE

COLOR

Clear Magenta

Tart Cherry, Spice

CELLAR

Now through 2025

FINISH

Cherry, Spice and
Earth

“ PEE • noh NWAR “

Winemaker Ron Hill started his winemaking
career in 1992 in Saudi Arabia. Well, that is
certainly a first! He had wanted a career in
foreign service, and traveled extensively in
Europe, tasting and exploring all the great
wines there. Somewhere along the line, he
decided that wine was more exciting than
foreign service. And we all know that when
wine gets in the way, as the story goes, it
never goes away.
So in 2001, he took an internship at one of
our favorite wineries, Babcock Vineyards,
and learned literally from the ground up.
Ron was there for 10 years while learning
as much as he could from one of the best
winemakers in California. He even stayed
on after he started his own wine operation,
a-non-ah-mus wines, continuing to learn

ITEM #: V1117R3DC

Paul‘s
& Edng:
Rati

96

Retail Price:
$16.99/each
Member Price: $12.98/each
Reorder Price: $10.99/each

about the area and the superb Pinot Noirs
produced there.
Primary Wines was borne out of an intense
desire to make wines of distinction which
reflect the ground on which the grapes
are grown. On every label is an explanation
of the origin of Primary Wines’ name, a
result of frequent praise of the “primary
fruit characteristics” of the wines during
winetasting sessions.
Ron Hill couldn’t have picked a better place
for this endeavor. The area around Santa
Rita Hills, California, may be the best in the
state for Pinot Noir. No wonder Ron was
smitten at first scent.
This offering is truly remarkable, exhibiting
all the nuance and sensual pleasure that
only Pinot Noir can bring. From the cotton
candy and mint notes in the nose to the
sweet/tart cherry middle to its glorious
finish, this is a symphony in your mouth.
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