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THE
TASTING ROOM

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.

@WineoftheMonthClub

@Wineof theMonth

WINES EVALUATED LAST MONTH: 289 
REJECTED: 221 • APPROVED: 68

SELECTED: 12

This is why I love this business. Actually, not the business part itself 
(the rules and regulations just to ship wine are ridiculous and explain why this 
country needs to simplify the way it collects taxes). But the part where a couple 
comes in each and every year, right about now (in fact today), to buy some 
special vintages for their anniversary. 

This year they walked out of the shop with a gorgeous Cabernet Sauvignon 
from the Michael Mondavi winery (and a couple of goodies compliments of moi). 
Wine is such an integral part of this couple’s life that their annual celebration 
is splurging on a nice bottle or two... I am proud to be their guide through the 
commercial part of this business. Because once you get past the wine racks at 
the super markets, you can really get an understanding of the artists in this field. 
And sharing this knowledge with others is what I do...
CONTINUED ON NEXT PAGE  >

Happy New Year!Happy New Year!
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DO YOU KNOW PINOT?

I think Pinot is one of the noblest of wine grapes. Grown in all corners of 
the world, it produces an amazing array of wine character. From the historical vineyards 
of Burgundy, France, producers of wines of elegance and structure, to the hills of Santa 

Paul Kalemkiarian
Owner/Cellarmaster

Barbara, where strawberry 
and spice rule the flavors. 
It is said that Pinot Noir is 
the most expressive grape 
for the terroir in which it is 
grown. In other words, as 
finicky as it is to grow, when 
made properly, you get an 
understanding of the soil and 
growing conditions…more 
from Pinot Noir than any 
other grape.

Our new Pinot Noir Club has 
gotten off to a great start, 
and is a huge success. I am 
so excited I get to taste all 
these great wines from all 
over the world. Next month, 
we will talk about one in 
particular that makes me 
smile each time I taste it.

Salud,

In the past few weeks, I have had the opportunity to interview on camera three 
of the most intriguing winemakers on the planet - three gentleman that took 
my understanding of wine to a new level. And this is another reason why I love 
this business: You can always learn, whether you are a novice wine drinker just 
getting started or a wine buyer like me who tastes 250 wines a month…There is 
always something to learn, something else to stimulate and inspire. Next month, 
I will start my conversation about these three gentleman.

(CONTINUED FROM PREVIOUS PAGE)

- Paul Kalemkiarian, Owner/Cellarmaster

Evaluating a Pinot from Argentina for the Club

Pinot Noir grapes
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Our selection is the prize of Jaime 
Munoz, winemaker extraordinaire. Jaime 
has globetrotted extensively, crafting 
incredible wines from several different 
continents, and adding his signature 
style to each one.

For this gem, we go to the Maule Valley 
at the southern tip of Chile, the coolest 
growing district in the country. The cool 
climate allows the grapes to rest on 
the vines, pulling the needed nutrients 
from the soil and making a wine of full 
extraction and flavor. The grapes were 
picked from the finest vineyard in Maule, 
Antawara, to create this exciting offering. 

Chile has been an important wine-
producing country since the Spanish 

colonized it over 500 years ago. They 
brought their vine and wine culture, and 
the Chileans took from there. It wasn’t 
until the 1990s that important players 
from France and the U. S. realized there 
was something special here and began 
investing heavily.

The results are in wines like our Hermoso 
Hermosa. This blend of Merlot and 
Cabernet Sauvignon could be confused 
with Bordeaux until you get to the price. 
Then all bets are off. The value you get for 
the price of this wine is nothing short of 
incredible.

Here is a beautifully crafted, exquisite red 
wine selection, reflective of all the care 
that went into its making. Ripe flavors of 
plum, anise and berry are matched with 
soft tannins that ease the rich, extracted 
finish.

Red Wine, 2016
HERMOSO HERMOSA

Region: Maule Valley, Chile • Alcohol: 13.5%

Blackberry and Spice

Ripe Plum and Anise

Now through 2024

Red Meat, Game

Medium Purple

Rich and Extracted

ITEM #:  C0118R1IC
Retail Price:      
Member Price:
Reorder Price:

$18.99/each
$11 .98/each
$7.99/each 

96
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Though the grapes for this gem came 
from Santa Barbara County, the guiding 
hand behind this wine came from vine-
yard owners in Malibu. Yes, Malibu.

The Admirable Family Vineyards estate 
is owned by Beatrice Cointreau and her 
son, Alex. She was born in France, just 
north of Bordeaux. Beatrice is obviously 
a force of nature, with master’s degrees 
in law and business to complement her 
oenology degree from the Bordeaux In-
stitute of Oenology.

Beatrice found Malibu to be similar in 
climate and topography to the south of 
France. She isn’t alone. Believe it or not, 
there are over 50 wineries and vineyards 
in the Malibu AVA (American Viticultural 

Area), and more are being added. Be-
cause of the mountainous terrain and 
proximity to the ocean, Malibu has be-
come a hot new area in California wine-
making, with many of the wineries here 
crafting very sought-after and highly 
rated offerings.

Our selection, however, comes from 
grapes grown in Santa Barbara County - 
one of the more established wine areas 
in California. Santa Barbara has been her-
alded, and rightly so, for being one of the 
best appellations for growing Pinot Noir 
and Chardonnay. But today, a few wines 
from the Bordeaux varietals Cabernet 
Sauvignon, Merlot and Cabernet Franc 
have escaped and shocked the wine 
world. In a good way.

This is a very complex wine, offering op-
ulent flavors of raspberry, blackberry and 
cranberry. The palate is full and rich and 
the finish is mesmerizingly long.

“ CAB • burr • NAY “

                 Region: sANTA bARBARA County, California • Alcohol: 13.3%

ADMIRABLE 
Cabernet Blend, 2014

Black Cherry, Earth

Full, Imposing Cherry, 
Spice

Now through 2022

Red Meats and 
Cheeses

Deep Crimson

Lovely, Soft Tannins

ITEM #:  C0118R2DC
Retail Price:      
Member Price:
Reorder Price:

$19.99/each
$11 .98/each
$7.99/each 

96
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Oak Grove was founded in 1999 with 
the desire to create absolutely first-class 
California wines. Its proprietor is Jeff Dye, 
who comes from a family of winemakers. 
Jeff has been in the business for decades, 
and it shows in his wines. They just keep 
getting better and better. 

Today, Oak Grove is one of the largest 
wineries in California, with vineyards in 
the north and central coast as well as in 
Lodi and the San Joaquin Valley. They’ve 
been enormously successful, and for good 
reason. They know what they’re doing. 

Traditionally a Rhône Valley varietal, the 
Viognier grape finds a home-away-from-
home in the warm days and cool nights 
of the California coast. Viognier is known 

as a fussy grape, and its yields tend to be 
low and unpredictable. In fact, one of the 
legends surrounding its name is that it 
came from the Roman pronunciation of “via 
Gehennae,” meaning “Road of the Valley of 
Hell.” It can be a seriously frustrating varietal 
to grow. So, it’s no surprise that it takes a 
special touch to bring out the best in this 
grape.

Jeff Dye gives a lot of credit to his 
winemaking staff, who harvest the finest 
grapes from throughout California’s cool 
appellations and vinify them with great 
care - as evidenced by this selection. It’s 
clearly the product of master craftsmen. 

Viognier’s signature aromatics start the 
show, here, with rose petals and peach. 
Then crisp citrus and rich stone fruit flavors 
wash over the palate, perfectly balanced by 
textured notes of oak and vanilla. This wine 
is first-class all the way.

“ vee • OHN • yay “

Fresh and Fruity

Now through 2019

Seafood, Light 
Meats, Fowl

Medium Straw

Hints of Vanilla

Region: California  •  Alcohol: 13.8%

OAK GROVE FAMILY RSV.
Viognier, 2016

ITEM #:  C0118W1DC
Retail Price:     
Member Price:
Reorder Price:

$16.99/each
$11 .98/each
$6.99/each 

95

Floral, Peach
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Pinot Grigio is the number one wine 
import from Italy into the United States. 
It took over from Chianti decades ago. 
Even with the rising interest in red wine 
consumption since the French paradox, 
Pinot Grigio is still king.

While Pinot Grigio is grown in almost 
every province in Italy, the grapes from 
our selection come from Lombardy, in 
the northernmost area of the country. 
Here, the cool climate allows Pinot Grigio 
to ripen very slowly while retaining its 
crucial natural acids. In a warmer climate, 
the acids would fall and so would the 
length of the wine and its finish.

Lombardy is a cultural, culinary and 
historical hub. Its capital, Milan, is one of 

the most heralded areas for gastronomy 
in the world. It also contains one of Italy’s 
most sought-after vacation destinations, 
Lake Como, and is home to one of the 
most famous paintings ever produced, 
Leonard da Vinci’s The Last Supper.

Pinot Grigio is the Italian name for the 
French grape Pinot Gris. Pinot means 
“pine,” as is in pine cone, because the 
clusters are shaped like a pine cone. Gris 
means grey because the grapes have a 
greyish tinge to them.

The wine itself is lovely, engaging and 
enticing. Green apple, subdued spice 
and racy guava hints are all there. But the 
cool climate in which these grapes were 
raised adds a touch of peach, pear and 
citrus that pervades the senses. The finish 
is nothing short of amazing, delivering all 
it’s supposed to and then some.

Region: Pavia I.G.T., Lombardy, Italy • Alcohol: 11.5%

SI
Pinot Grigio, 2015

“ PEE • noh  GREE • zhee • oh “

Apple and Pear

Apple, Pear, Guava

Now through 2019

Seafood, Light Meats, 
Fowl

Pale Yellow

Lovely Citrus

ITEM #:  C0118W2DC
Retail Price:    
Member Price:
Reorder Price:

$17.99/each
$ 1 1 . 9 8 / each
$6.98/each 

95
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The Highlands Project is owned by Dan 
and Christian Tudor of Tudor Winery 
in Paso Robles. The Tudor history goes 
back over 100 years to the wine region 
of Croatia, formerly in the Soviet Union. 
And winemaking in that region goes 
back over 2,000 years.

Dan began his winemaking career in 
Paso Robles back in 1982, working for 
his family. They owned one of the most 
renowned vineyards in the Central Coast, 
Tepuesquet. He hit the ground running 
when his first wines won first or second 
place at both the Santa Barbara and 
Santa Cruz County Fairs.

Dan’s vineyard experience was 
exceptionally helpful when he was 

scouting locations for grapes. He knew 
what to look for and, since his passion is 
Pinot Noir, he was interested in only the 
best areas for Pinot Noir in the state.

In any given year, he will craft Pinot Noirs 
from five or six of the best vineyards in 
California. Our selection comes from the 
Santa Lucia Highlands in Monterey, one 
of the best areas for Pinot Noir there is.

This area has one of longest and coolest 
summers in the state. The lime-rich soils 
combine with the climate to produce 
some of the best Pinots made.

From the cotton candy nose with flecks of 
earth and cherry to the explosive palate, 
the wine shines at every level. Luscious 
from beginning to end, the flavors last 
for minutes instead of seconds. And you’ll 
want seconds, too.

ITEM #:  V0118R1DC
Retail Price:      
Member Price:
Reorder Price:

$34.00/each
$16.98/each
$12.99/each 

“ PEE • noh  NWAR “

Cotton Candy, Rose 
Petals

Rich Cherry, Earth

Now through 2023

Light Meats, 
Vegetarian

Medium Magenta

Very Long

Region: Santa Lucia Highlands, California • Alcohol: 13.5%

 THE HIGHLANDS PROJECT  
Pinot Noir, 2013

97
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“ CAB • burr • NAY  saw • VEEN • yon “

We don’t know which song they want 
sung, but this wine certainly sings! 
For a Song is a collaboration between 
winemaker Kyle Johnson and importer 
Mike de Maar. Their goal was to make 
exceptional wines from great vineyards 
throughout the Pacific Northwest and 
to keep their prices low in relation 
to the quality. And they’ve certainly 
succeeded here.

Their mission took them to the 
Columbia Valley of Washington State. 
To a good many of people in the wine 
trade, it’s no secret that the Columbia 
Valley is one of the best areas for 
growing grapes there is. The region has 
yet to get the accolades it’s due from 
the public, but the quality is certainly 
in the bottle.

Columbia Valley is at the same latitude 
as Bordeaux and shares similar soils. 
What makes this area so incredible 
are the long days during the growing 
season. Those long days mean about 
an extra half hour of sunshine every day. 
Because of the cool climate, the grapes 
retain their acids as the sunlight ripens 
them. This results in incredible flavors 
that are all held in check by the acids. 
The wines from this region are better 
balanced than almost any place else.

You get a hint of what to expect in 
the very deep, opaque color, which 
straddles the line between purple and 
black. The nose is an unending plethora 
of bold black cherry, black plum, anise, 
earth and spice just waiting to descend 
on the palate. The flavors are rich and 
restrained at the same time. The wine 
enters with size but then the soft edges 
shine through and deposit lovely flecks 
of flavor all the way to the grand finish.

Region: Columbia Valley, Washington • Alcohol: 14.5%

FOR A SONG 
Cabernet Sauvignon, 2014

Dense Cherry and 
Chocolate

Earth Tones, Plum, 
Spice

Now through 2025

Red Meat

Very Dark and 
Opaque

Bold, but Soft 
Tannins

ITEM #: V0118R2DC
Retail Price:      
Member Price:
Reorder Price:

$17 .99/each
$16.98/each
$12.99/each 

95
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Burnside Road was established in Sonoma 
County’s Russian River appellation in 
2007, with Joe Otos as winemaker. This 
gold medal-winning Sauvignon Blanc 
beautifully conveys Otos’ ability to tap into 
the benefits of Sonoma County’s climate 
diversity.

Sonoma County is nearly twice the size of 
Napa and includes a plethora of disparate 
growing areas - from very cool to very 
warm. Burnside Road straddles two of the 
best known, with widely differing climates.

The Russian River is one of the coolest 
areas in Sonoma, known for its stunning 
Pinot Noirs and Chardonnays. Just to the 
east is Dry Creek, which is warm enough 
for Zinfandel and Syrah. The blending of 

Sauvignon Blanc grapes from these two 
areas produces the best of both worlds.

The cool-climate Russian River Sauvignon 
Blanc accounts for the sharp acidity, 
which allows the finish to come out crisp 
and clean. The warm-climate Dry Creek 
Sauvignon Blanc conveys a power and 
intensity that only this grape can bring to 
the glass. It’s the perfect combination. 

The Sauvignon Blanc varietal is so named 
because it actually is in the same family as 
Cabernet Sauvignon. Regardless of the fact 
that one is white and the other red, the 
similar DNA is what binds them.

Our selection exhibits the ripe, fresh flavors 
of stone fruit, fig and red apple balanced 
with a tight acidity showing hints of lemon 
peel and lime. Herbal notes are held 
in check by the piquant acids, and the 
wine is a joy to behold - and savor - from 
beginning to end.

“ saw • VEEN • yon  BLONK “

Peach and 
Herbs

Rich Fruit 
and Citrus

Now through 2020

Seafood, 
Vegetarian

Bright 
Straw

Powerful
Peach

Region: Sonoma County, California • Alcohol: 13.7%

BURNSIDE ROAD
Sauvignon Blanc, 2016

ITEM #:  V0118W1DC
Retail Price:      
Member Price:
Reorder Price:

$22.00/each
$16.98/each
$11 .99/each 

96
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Carlos Serres founded his winery in 
Spain’s Rioja district in 1896. He came 
from Bordeaux, France, where the 
vineyards had been devastated by a 
plant louse called phylloxera, which 
literally ate the vine from the root up. 
What he found in Rioja was pristine 
land with a perfect, maritime climate.

He brought with him his winemaking 
experience, knowing in his heart that 
he could make a difference in Rioja. 
He certainly did. He introduced more 
modern methods of growing grapes 
and making wine, as well as bringing 
to bear the monumental discoveries 
of French scientist, Louis Pasteur, with 
regard to bacteria and spoilage. It 

was Pasteur, after all, who called wine 
“the most hygienic beverage in the 
world.” Serres’ efforts were actually 
responsible for Rioja becoming one 
of the first appellations of origin in 
Spain.

As with most things this man 
accomplished, he was also an 
innovator here by introducing new 
methods for making white wines. 
Most whites from Rioja were lifeless 
because they used the same methods 
as they did for making reds. But Serres 
knew better. Cold fermentation and 
limited exposure to air meant fresher, 
livelier white wines, as our selection 
will attest.

This is a lovely, engaging blend of 
Viura and Tempranillo Blanco, with 
shy fruit, a penetrating presence and 
a lovely almost effervescent presence.

“ BLONK • oh “

Roasted Nuts,
Peach

Stones,
Stone Fruit

Now through 2019

Shellfish,
Seafood, Fowl

Limpid
Straw

Vibrant, Piquant, 
Lovely

Region: Rioja D.O.C., Spain •  Alcohol: 12.5%

CARLOS SERRES
Blanco, 2016

ITEM #:  V0118W2IS
Retail Price:      
Member Price:
Reorder Price:

$18.99/each
$16.98/each
$11 .99/each 

95
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Delayed in Glass is easily one of the more 
interesting names we’ve encountered. 
While coming off fanciful, it does send a 
message that the true flavors of the wine 
need to be brought out through aging. 
No argument there.

But, this wine was also delayed in 
barrel. It spent 32 months in oak barrels 
before bottling. This procedure can 
produce wines of astounding clarity 
and complexity. But it can also be a 
nightmare because the wines can 
develop bacteria with prolonged barrel 
aging, so they must be monitored closely. 
This obviously is a very costly process.

The extended aging softens the rough 
edges of the wine. And because the 

grapes for this selection come from 
one of the best Syrah vineyards in Santa 
Barbara County, White Hawk, the extra 
aging only improves the final product.

The grapes are chilled before 
fermentation to slow down the process 
and extract as much flavor and color 
as possible. Fermentation takes 30 
days, instead of the average 15, further 
extracting color and flavor.

The result, as you can imagine, is nothing 
short of extraordinary. Blackberry, cherry, 
almond and earth tones abound here 
and last for days. The flavors are bold 
and assertive, but not to the point of 
inflicting pain! Because of the aging, all 
of the flavors are balanced, seductive and 
sublime.

“ SEER • rah “

Blueberry and Earth

Dense Black Fruit, 
Earth

Now through 2023

Game, Fowl

Dark Magenta

Very Long and 
Extracted

DELAYED IN GLASS

Region: Santa Barbara County, California • Alcohol: 15.6%

Syrah, 2013

ITEM #:  L0118R1DC
Retail Price:      
Member Price:
Reorder Price:

$25.00/each
$22.48/each
$15.99/each 

95
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Antonio Mas is one of the legends of 
the Argentina wine scene. For almost 
20 years, he led the first château-styled 
winery in Mendoza. Then in 2011, he and 
his sons decided it was time for them 
to make wine under the family name, 
and Antonio Mas Wines were born.

He had already planted his own 
vineyards and now he was ready to 
make his own wines. His vineyards are 
in a prime spot of the Uco Valley in the 
heart of Mendoza, Argentina’s finest 
growing area.

The vineyards are almost a mile 
above sea level, where the climate 
is cool and the sun’s rays are bright. 
The mountainous soil is perfect for 
Cabernet Sauvignon and the runoff 

from the Andes Mountain range 
assures that there is always enough 
water. Mas employs a very precise drip 
irrigation system, which allows the 
exact amount of moisture needed to 
nourish the grapes, but not too much 
to dull the vibrant flavors.

His wines take no prisoners. Exciting 
and explosive flavors are his trademark. 
This region pretty much dictates that 
the wines are going to be larger than 
the norm.

Our Cabernet selection is a perfect 
example. The nose is slightly subdued, 
but with a little aeration delivers 
wave upon wave of scents from black 
cherry to earth and beyond. The flavors 
echo the nose and add layers of dark 
chocolate, cranberry, pomegranate and 
mint. This is nothing short of a great 
wine.

“ CAB • burr • NAY  saw • VEEN • yon “

Plum, Earth

Very Large, Black 
Cherry

Now through 2025

Red Meat

Dark Purple

Elongated Cranberry

Region: Uco Valley, Mendoza, Argentina • Alcohol: 14.3%

ANTONIO MAS
Cabernet Sauvignon (Single Vineyard), 2015

ITEM #:  L0118R2IA
Retail Price:      
Member Price:
Reorder Price:

$29 . 9 5 /each
$22.48/each
$15.99/each 

97
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Our Bruberry selection was crafted by 
Portal del Montsant, founded by Ramón 
Raventós Basagoiti in 2003. The Montsant 
wine region is one of Spain’s newest, 
having been granted appellation status 
in 2001. One wonders what took them so 
long, considering the fact that wine has 
been made here for a mere 2,000 years!

Montsant is in the province of Tarragona 
in northeastern Spain, about 60 miles 
southwest of Barcelona. Over 90% of 
the production here is red, making our 
selection rather rare indeed.

The vineyards here are a virtual 
patchwork quilt of soils and subsoils. 
One foot is granite, the next clay, the 
next sandy loam, making the decision of 

what to plant where a bit of a challenge. 
However, the beauty of having done this 
type of thing for a couple of millennia in 
this region is that it’s now much easier 
here than in an untried area. They have a 
very good idea of what grows best where 
in Rioja.

The vineyards were here long before 
Basagoiti purchased the property, but he 
did make some changes in the mix. He 
planted more Grenache Blanc because 
it was producing wines of outstanding 
quality and becoming quite popular. 
Today, it is the most popular white grape 
in Spain.

And it’s no wonder. The flavors of this 
grape are unmistakable. White peach 
and nectarine abound and are prevented 
from going over the top with a small 
dose of Viura, which balances the acidity. 
All in all, a pure pleasure to drink.

“ gren • NOSH  BLONK “

White Peach, 
Lime

Rich, Full Peach,
Citrus

Now through 2019

Seafood,
Vegetarian

Medium
Gold

Lush Peach,
Orange Peel

Region: D.O. Montsant, Spain • Alcohol: 14.0%

BRUBERRY
Grenache Blanc, 2014

ITEM #:  L0118W3IS
Retail Price:      
Member Price:
Reorder Price:

$24.99/each
$22.48/each
$13.99/each 

96
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Domaine du Cheval Blanc comes from 
the great house of Crus et Domaines 
de France (CDF), a legendary Bordeaux 
producer with over 200 years of history. 
You can bet that any wine with the CDF 
name on it will be spectacular.

CDF owns properties all over France, but 
their main holdings are in Bordeaux. 
No less than 30 chateaux have the CDF 
name on them, and we’re guessing 
they’re one of the biggest proprietors in 
the appellation.

What is interesting here is that this is 
the only white Bordeaux in the portfolio. 
Obviously, CDF must make a statement 
here with a wine that matches the 
quality of their entire empire.

They have nothing to worry about. 
Bordeaux Blanc is very rare. Less than 10% 
of the wines from here are dry whites, yet 
they are among the most revered and 
expensive wines in the world.

Our selection is a blend of 40% each 
Sauvignon Blanc and Sémillon and 20% 
Muscadelle. This blend has been tried 
in many other countries, but none have 
tasted like this. The grapes in this region 
produce wine unlike any other in any 
part of the world. It is obviously the soil 
which plays a very important part here.

In the glass, first comes the rocky soil 
nose, then tart stone fruit, lime zest 
and fig. Next, a wave of spice, guava 
and gooseberry make an entrance. The 
entire process takes minutes instead 
of seconds, and you’ll definitely want 
seconds.

“ bore • DOH  BLONK “

Granite, 
White Peach

Lime Zest, 
Green Apple

Now through 2025

Seafood, Shellfish, 
Fowl

Very Pale straw

Very Long with 
a Citrus Edge

Region: Bordeaux, France • Alcohol: 12.5%

DOMAINE DU CHEVAL
Bordeaux Blanc, 2016

ITEM #:   L0118W4IF
Retail Price:      
Member Price:
Reorder Price:

$24.99/each
$22.48/each
$13.99/each 

95



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

A report on how previous selections are faring with age. Obtained 

from actual tastings of wines under optimal storage conditions. 

January 2016:
Red Blend, 2012. Illuminate. Still great.
Verdejo, 2014. Cal Y Canto. Drink or hold.
Merlot, 2013. Kimmel. Years to go.
White Blend, 2012. Uncensored. Ready.

January 2017:
Shiraz, 2015. Oak Grove Family Reserve. Still g.reat.
Sauvignon Blanc, 2014. Pepi. Drink now.
Cabernet Sauvignon, 2011. Babcock. Ready.
Sauvignon Blanc, 2013. Bon Marche. Drink up. 

January 2016:
Merlot/Tannat/PS, 2011. Vrai Copain. Still great.
White Wine, 2013. Trail Mix. Drink or hold.
Altajo, 2011. Le Marsure. Years to go.
Vermentino, 2013. Casamatta. Ready.

January 2017:
Merlot Cabernet, 2015. Grand Louis. Still great. 
Sauvignon Blanc, 2014. Michael David. Ready. 
Syrah, 2011. Burgess. At its best. 
Chardonnay, 2015. Tarrica. Drink or hold. 

January 2016:
Cabernet Sauvignon, 2013. Penalolen. Still great.
Petite Sirah, 2012. Duncan Peak. Years to go.
Macabeo, 2014. Antonio Arráez Calabuig. Ready.
White Wine, 2014. Le Chaz. Drink or hold.

January 2017:
Zinfandel/Syrah, 2013. Highlander. Still awesome. 
Pinot Noir, 2012. Hangtime. Still Great. 
Bordeaux, 2015. Grand Louis. Drink or hold. 
Falaghina, 2015. Grotta Della Janare. Drink up.

CLASSIC SERIES

VINTNERS SERIES

LIMITED SERIES
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PREPARATION
Coat chicken with flour. In a heavy kettle, cook chopped onion in oil until soft; add chicken and 
brown well on all sides. Remove chicken. Add rest of flour. Pour in wine and broth; add herbs 
onions, mushroom and salt. Boil until reduced about 20% (10-15 minutes). Add chicken, cover 
and simmer for 30 to 35 minutes, until meat is tender when pierced. Serve with pasta, rice or 
bread. 

INGREDIENTS
2 medium eggplants, cut into 3/4″ cubes
Extra-virgin olive oil
Kosher salt and freshly ground black pepper, to taste
1 small yellow onion, minced
1 tsp. crushed red chili flakes
5 cloves garlic, minced
1 28-oz. can whole, peeled San Marzano tomatoes, 
   undrained and crushed by hand
16 fresh basil leaves, torn by hand
1 lb. bucatini or spaghetti
4 oz. ricotta salata or Parmigiano, grated

Coq au Vin
Serves: 6

Pasta with 
Eggplant Basil Sauce 
Serves: 6

Serve with Hermoso Hermosa Red, The Highlands Project Pinot Noir or Delayed 
in Glass Syrah. 

Serve with Pra Vinera Chardonnay, Burnside Road Sauvignon Blanc or Bruberry 
Grenache Blanc.

INGREDIENTS
6 chicken thighs
3 tbsp. flour
3 tbsp. olive oil
1 sm. onion, chopped
3 cups red wine
3 cups chicken broth
1 bay leaf
4 parsley sprigs

PREPARATION
Toss eggplant with oil to coat, salt and pepper and place in baking pan in 500°F oven for 20 
minutes until tender.

Sauté onions in oil until soft. Add chili flakes and garlic and cook about 3 minutes. Add tomatoes, 
half the basil, and eggplant. Season with salt, and cook until heated through, about 5 minutes.

Cook pasta, drain and stir into reserved eggplant mixture and toss to combine. Stir in remaining 
basil and season with salt. To serve, transfer pasta to a platter and garnish with ricotta salata. 

2 sprigs of marjoram or 
thyme (or 1/4 tsp. dried 
marjoram or thyme)
18 small boiling onions 
(about 1 lb.), peeled
1/2 lb. sliced mushrooms
1/2 tsp. salt

Recipes
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EARLIER FAVORITES AT REORDER PRICES!

CLASSIC SERIES

VINTNERS SERIES

 Retail Reorder Case 
   Item #          Wine Name Price Price Price

C1217W2IS - White Blend, 2015. $14.99 $6.99 $83.88
First One  “Mango, Hints of Apple”

C1217R2DC - Cabernet Sauvignon, 2013. $18.99 $7.99 $95.88
Pra Vinera  “Ripe Plum, Cherry”

C1217R1IP - Touriga (Vinho Tinto), 2014. $18.99 $7.99 $95.88
Vallado  “Ripe Plum, Cherry and Spice”

C1217W1DC - Chardonnay, 2014. $15.99 $6.99 $83.88
Andover Estate  “Apple, Pear and Vanilla”

V1217R1DC - Merlot, 2015. $18.99 $8.99 $107.88
Spellbound  “Rich Fruit, Some Spice, Vanilla”

V1217R2II - Salice Salentino Riserva, 2013. $20.99 $12.99 $155.88
Gran Passione  “Richly Textured Berry, Spice”

V1217W1DC - Sauvignon Blanc, 2016. $18.99 $11.99 $143.88
Chacewater  “Fresh Herbs and Stone Fruit”

V1217W2IF - Chardonnay/Sauvignon, 2016. $18.99 $11.99 $143.88
C’est La Vie!  “Peach, Apple, Guava”

C1117W2IH - Grüner Veltliner, 2016. $17.99 $6.99 $83.88
Count Károlyi  “Clean Citrus, Jasmine”

C1117R2IA - Malbec, 2014. $18.99 $7.99 $95.88
Pascual Toso  “Dark Chocolate and Cherry”

C1117R1DC - Red Blend, 2014. $18.99 $7.99 $95.88
Leaping Horse  “Fresh Berry and Spice”

C1117W1IF - Rosé, 2016.  $19.99 $6.99 $83.88
Châ. Ferry Lacombe - Mira  “Lovely Peach”

S O L D  O U T

S O L D  O U T

S O L D  O U T

Only 30 bottles left!
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EARLIER FAVORITES AT REORDER PRICES!

VINTNERS SERIES, cont.

LIMITED SERIES

 Retail Reorder Case 
  Item #         Wine Name Price Price Price

L1217R1IF - Côtes du Rhône, 2015. $25.00 $15.99 $191.88
Domaine de la Fertine  “Dark Cherry, Spice”

L1217W4IF - Jacquère, 2016. $23.00 $13.99 $167.88
Dom. Jean Vullien & Fils  “Shy Peach, Granite”

L1217R2DC - Merlot/Sangiovese/Syrah, 2013. $29.00 $15.99 $191.88
Delayed in Glass  “Plum, Anise, Cherry”

L1217W3II - Vermentino, 2015. $23.00 $13.99 $167.88
Elianto  “White Fruit, Orange Peel”

V1117R1II - Barbera d’Asti, 2011. $24.99 $12.99 $155.88
Coppo - Camp Du Rouss  “Brooding Plum and Anise”

V1117R2II - Rosso Puglia, 2012. $18.99 $12.99 $155.88
Masseria Surani - Ares  “Richly Textured Berry, Spice”

V1117W1DW - Chardonnay, 2014. $19.99 $11.99 $143.88
North By Northwest  “Apple and Butterscotch”

V1117W2DC - Sauvignon Blanc, 2016. $17.99 $11.99 $143.88
Myka Cellars  “Luscious Peach, Orange Zest, Mint”

L1117R1IF - Rouge, 2016. $25.99 $15.99 $191.88
Grange des Dames “Richly Textured Plum”

L1117W4DC - Chardonnay, 2016. $24.99 $13.99 $167.88
Vina Robles  “Green Apple and Spice”

L1117R2IF - Rouge, 2015. $25.99 $15.99 $191.88
Altitude 450  “Rich and Exciting Cherry”

L1117W3IS - Blanc, 2016. $24.99 $13.99 $167.88
Grange des Dames “Lovely Tropical and Citrus”

S O L D  O U T

S O L D  O U T

Only 18 bottles left!
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We scour Napa Valley for 
unique and expressive wines. 
Two bottles every other month, 
arriving at $49.99/month, plus 
shipping and applicable state 
taxes. Choose 2 reds, or 1 red 
and 1 white wine. Cancel any 
time. 

We find the hidden gems from 
all the various sub-districts of 
iconic Bordeaux. Two bottles 
every other month, arriving at 
$49.99/month, plus shipping 
and applicable taxes. Choose 
2 reds, or 1 red and 1 white 
wine. Cancel any time.

We deliver two curated 
selections of the best Rosés - 
from the south of France and 
from all over the world. Two 
bottles every other month, 
arriving at $39.99/month plus 
shipping and applicable state 
taxes. Cancel any time.

THE ROSÉ CLUB THE NAPA CLUB

THE BORDEAUX CLUB

Wine: _____________________________ Color: __________ Date ________ 

Tasting Comments: _____________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _____________________________ Color: __________ Date ________ 

Tasting Comments: _____________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

Overall Rating: _______________(1-100)

THE PINOT NOIR CLUB

NEW CLUBS

We have tasted and evaluated 
hundreds of Pinots from 
dozens of regions and now 
have the privilege of presenting 
the best to you. Two bottles 
every other month, arriving at 
$80.00/month, plus shipping 
and applicable state taxes. 
Cancel any time.
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Tasting Comments: ____________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _____________________________ Color: __________ Date _______ 

Tasting Comments: ____________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

Overall Rating: _______________(1-100)


