FEBRUARY 2018

WINES EVALUATED LAST MONTH: 268
REJECTED: 227 • APPROVED: 41

THE
TASTING ROOM
I am having a blast. And if anyone tells you that

social networks are a waste of time, tell them this story. (I have
others but this one is the most recent...)
My early business career saw me at a Fortune 500 company
and then at about the smallest company anyone has ever
worked for: no office, a fish bowl of business
cards and a two-line phone in my apartment…
Oh yeah, and a Commodore 64.
We were a HP Value-Added Reseller, and our
company laison was a gentleman by the name
of Kevin M. We became good friends. But after
I left this company in 1986, we hadn’t seen or
spoken to each other…until now.
I received a LinkedIn message from Kevin M.,
reaching out to say “Hi,” and exchange some
golf memories… And as we were catching
up on our life stories, he asked if I would be
interested in curating his and his friends’ Pinot
Noir Club…12 bottles each over four months October, November, January and February.
“Certainly, how many people and what exactly
do you want?” “California Pinot Noir, around
$35/bottle and three bottles each of four
different wines each shipment.”
So, we just shipped the January shipment.
And since we started, I have tasted literally
one hundred Pinots from all over California.
And that, my friends, is why I am having a
blast, and why I say: Don’t let anyone tell you
that social networks are a waste of time.
Salud,
Paul Kalemkiarian, Owner/Cellarmaster
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

WINE OF THE MONTH CLUB
P.O. BOX 660220, ARCADIA, CA 91066
WINEOFTHEMONTHCLUB.COM

•

1.800.949.9463

WHAT’S NEW IN THE WORLD OF WINE?

The wave of the future: Biodynamic farming takes organic to the next level.

I am absolutely beside myself. I was honored to be

invited to a very special wine tasting last week that took me to the Beverly
Hills Waldorf Astoria. Upon arrival, I entered a gorgeous banquet room
that was set up like a classroom for a formal tasting lesson. Each place
setting had 12 wine glasses,
and each of these glasses
had been poured quite
generously for a tasting.

Gérard Bertrand

photo: www.gerard-bertrand.com

The focus of this seminar/
tasting was biodynamic
farming and grapevines,
hosted by none other than
the great Gérard Bertrand.
Folks, this is French winemaking royalty and I am
privileged to learn from him.

I will be writing more about biodynamic wines in future newsletters, but
it is safe to say I was blown away. After the tasting, we adjourned to the
lunch room for a four-course lunch along with more gorgeous biodynamic
wines… Ho hum, just another day at the office.
More to come.

Paul Kalemkiarian, Owner/Cellarmaster
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WINE OF THE MONTH CLUB SELECTION

CHALK HILL
Pinot Noir, 2016

Region: Sonoma Coast, California • Alcohol: 13.65%

NOSE

PAIRING

PALATE

COLOR

Rose Petals, Cherry

Light and Lovely

CELLAR

Now through 2020

Seafood, Fowl,
Vegetarian
Deep Pink

FINISH

Clean and Bright

“ PEE • noh NWAR “

One of the pioneers in the Sonoma Valley,
Chalk Hill was founded in 1972 by a San
Francisco attorney named Fred Furth.
Fred was struck by the awesome beauty
of the land while piloting over it one day,
and the rest, as they say, is history.
While 46 years is relatively a short span
in the world of wine, in California, it’s a
lifetime. After all, this was before Jordan,
before the legendary “Judgment of Paris”
tasting of 1976, and only six years after
Robert Mondavi Winery was founded.
Chalk Hill is also the name of the
appellation here. It straddles the cool
Russian River and the warmer Alexander
Valley, combining the best of both
worlds and allowing for more diversity in
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grape selection. Chalk Hill Winery built a
reputation on Cabernet and Merlot, but
soon found footing with the cool-climate
Pinot Noir as well. Needless to say, the
winery has excelled at every level.
I am not going to even call this a Rosé,
because really, it is more Pinotesque
than Roséesque and why we chose the
wine. The grapes came from the coolest
areas of the Sonoma Coast and Carneros.
Harvested early in the morning, they
were taken to the winery and gently
crushed at cold temperatures.
The juice was allowed to sit on the skins
for a few hours to extract the lovely deep
pink hue it shows off and finally finished
in stainless steel. The result is a lush
offering of cherry and raspberry mingled
with rose petals, pink grapefruit and a
touch of lime zest. Perfection in the glass.

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

ACCOUTRE
Sangiovese, 2013

Region: Paso Robles, California • Alcohol: 14.8%

NOSE

PAIRING

Cherry and Marzipan

Red Meat, Game,
Fowl

COLOR

PALATE

Deep Magenta

Dense Cherry,
Chocolate

CELLAR

Now through 2023

FINISH

Dark Cherry, Vanilla

“ SAN • jyoh • VAY • say “

We love featuring wines from wineries
like the estate that fashioned our Accoutre Sangiovese. Le Vigne Winery in Paso
Robles is a classic rendition of an oldworld estate in Tuscany. An absolutely
charming place, as well as a great winery.
The owners were Italian immigrants
who came here with the clothes on their
backs and centuries of winemaking in
their blood. They did what they knew
how to do and that was grow grapes.
Today, the second and third generation is
carrying on the tradition started by their
ancestors. Nothing is done in a hurry
here. Vines are planted as their finances
allow. The wine is made with attention
to every detail in a slow, meticulous and
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measured manner, to make sure that the
outcome is the best result possible.
In our selection, the characteristic dark
fruitiness of Sangiovese, champion
grape of Chianti, leaps to the fore and
grabs hold. Nothing takes over a palate
like Sangiovese - whether in the glass or
in the conversation. It literally translates
to “blood of Jove” because of its intense
color and bold flavors. Our selection has
the trademark stamp of Chianti on it, but
with a round edge coming from its California heritage.
We open with the brooding color and a
shy nose barely masking the dense flavors to emerge. Slowly, the black cherry
whiffs to the rim, followed by the earth,
anise and cardamom. The bold flavors
start to descend on the palate with both
power and grace, but settle in pleasantly,
with serenity and a smile.

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

PAINTED VAN
White Cuvée, 2016

Region: California • Alcohol: 13.8%

NOSE

Spice, Apple,
Vanilla

PAIRING

Seafood, Vegetarian,
Fowl

PALATE

Rich Mid-Palate

CELLAR
Now through 2021

COLOR

Bright Straw

FINISH

Spice, Mineral

“ coo • VAY “

Painted Van comes to us from winery
owners Walter and Sylvia Filippini. Sylvia’s
parents purchased this land in Paso
Robles in the early ‘60s, and on it they
cultivated agricultural crops, hay and
cattle, as they had in their native Italy.
It was the next generation, in the 1980s,
that began experimenting with growing
Italian and French grape varietals here.
And, as it turns out, they got rather good
at it.
There was no winery. They just grew
grapes and sold them to other wineries.
And as they saw the wines made from
their grapes receive accolades in the
press, they realized it was time to branch
off on to their own.
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At that time, Paso Robles was just getting
started as a wine area. 1982’s Paso Robles
Wine Festival hosted a modest 17 wineries.
My, how times have changed! Today,
there are over 300 wineries here, making
some of the most sought-after wines in
the state. In fact, all you have to do is look
at the increase in Paso Robles wines that
we’ve featured in the Club in the last 30
years. That’s no coincidence.
Our selection is a perfect amalgam of
Chardonnay and Viognier. We’ve featured
many wines with these two grapes as the
sole varietal, but this is the first as a blend.
It is nothing short of amazing. The two
grapes pair so well together, we can’t
understand why it hasn’t been done
before. The Chardonnay contributes the
lushness, the Viognier the sensual fruit.
Together they present a match made in
heaven, but one you can experience in
your glass.

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

KUNZA

Sauvignon Blanc, 2017
Region: D.O. Maule Valley, Chile • Alcohol: 13.0%

NOSE

PAIRING

Peach, Herbs

Seafood, Vegetarian

PALATE

COLOR

Lovely Citrus

CELLAR

Now through 2020

Pale Straw

FINISH

Bright, Crisp

“ saw • VEEN • yon BLONK “

There’s something about Kunza wines.
We taste thousands of bottles to consider
for selection every year, and Kunza always
seems to make it onto our short list. Try
as we might to find the same quality for
the price, our tastebuds keep telling us
there’s something special here.
The most difficult achievement in any
industry is quality consistency. Whether
it’s sports, autos, buildings or wine,
consistency is what keeps people coming
back to your product. And it’s much,
much harder to keep consistency up
when you’re dealing with an agricultural
product. Mother Nature has a habit of
throwing you a curve, and you have to
know how to hit it.
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Fortunately, Mother Nature doesn’t throw
too many curves in Chile’s Maule Valley,
as it is one of the most perfect areas in
the world for growing grapes. The sun
is always bright, there is ample water
from the runoff of the Andes Mountains,
and there is almost no rain to possibly
damage the delicate grapes.
Kunza has been producing wine in their
state-of-the-art winery since the early
1970s, when Chile was just emerging as
a wine area to be reckoned with. Kunza’s
diligence and focus are what led them
to the exalted position they enjoy today they’ve earned every bit of their success.
Sauvignon Blanc is one of the grapes
that got them to the top. Each year,
they produce a superb rendition like
this one. From the lovely gooseberry and
nectarine aromas to the rich flavors in
the middle and on to the effusive finish,
this is Sauvignon Blanc at its finest.

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

MAS PELLIER

Syrah/Grenache, 2016
Region: Duché d’Uzès A.O.C., France • Alcohol: 13.5%

NOSE

Berry and Earth

PAIRING

Red Meat, Game,
Fowl

COLOR

PALATE

Dynamic Berry and
Spice

CELLAR

Now through 2022

Deep Purple

FINISH

Rich Berry, Soft Tannins

“ SEER • rah gren • NOSH “

Mas Pellier is now in the hands of its fifthgeneration Pellier, Christophe, whose
grandfather founded the winery over 125
years ago. It is located at the southern
tip of France in the Languedoc region,
overlooking the Mediterranean Sea.

in which Christophe Pellier’s grandfather
first planted vines, Duché d’Uzès, was
granted A.O.C. status in 2012. This trend
is continuing, as other areas in the region
are gradually achieving A.O.C. status and
finally getting the respect they deserve.

For a long time, this region was
considered a place to make fairly
ordinary wines at cheap prices. The
problem, of course, was that nobody
made any money doing it. So, many of
the owners - one of them Pellier - joined
together with like-minded growers and
decided to elevate the area in terms of
the wines they produced, in order to be
granted an A.O.C. status.

Duché d’Uzès is located just south of
the Rhône Valley, and shares many of
its geologic attributes. This is why similar
grapes - like Syrah and Grenache - are
planted in both places. The climate and
soil are perfect for it.

This took time and commitment from
each player, but it worked out. The area
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Our selection is a blend of Syrah and
Grenache, but with a powerful edge that
could only be likened to Châteauneufdu-Pape. The flavors are big and bold,
with earth and berries shining through,
along with flecks of spice and cranberry.
The finish is long and penetrating,
offering berry and earth with a flourish.

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

WINDRUN
Pinot Noir, 2013

Region: Santa Rita Hills, California • Alcohol: 14.3%

NOSE

Rose Petals, Cotton
Candy

PALATE

Light Cherry, Candy
Apple

PAIRING

Seafood, Game,
Fowl

COLOR

Medium Magenta

CELLAR

Now through 2022

FINISH

Long, Delicate,
Enticing

“ PEE • noh NWAR “

Lance Mason founded Windrun in
2010, with the vision of only producing
Chardonnay and Pinot Noir from the
best regions Santa Barbara has to
offer. When looking for a winemaker,
he started at the top. And fortunately
for him - and for us - stayed there.
Windrun’s Ken Brown is one of our
favorite winemakers.
Ken is a California native whose
interest in wine started in the mid
1970s, earning his degree at Fresno
State and eventually becoming the
first winemaker at Zaca Mesa in the
Santa Ynez Valley.
He and his wife, Deborah, founded
Ken Brown Wines in 1984, which he
eventually sold to Mondavi in 1990.
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However, his close association with
Tim Mondavi and their mutual love
of Pinot Noir caused them to work
on multiple projects together, an
association that continues to this day.
To say that Ken understands
the Pinot Noir grape as well as
anyone in California would be an
understatement. He has been crafting
some of the best Pinot wines the state
for decades. And our selection is no
exception.
Here is a pure, unadulterated
expression of Pinot Noir with few
equals. The color is lighter than most,
as it should be. Pinot Noir skins are
thin and emit less color than most
red grapes. Only by manipulating the
grape can you get darker color, which
we feel is a mistake. Here, instead,
all you get is purity and grace. An
outstanding offering.

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

MAS PELLIER

Viognier/Grenache Blanc, 2015
Region: Duché d’Uzès A.O.C., France • Alcohol: 13.5%

NOSE

Apricot, White Peach

PAIRING

Vegetarian, Seafood,
Fowl

COLOR

PALATE

Rich Peach, Guava

Golden Straw

CELLAR

Now through 2020

FINISH
Vibrant Peach, Citrus

“ vee • OHN • yay / gren • NOSH BLONK “

White wine is a rarity in Duché d’Uzès, as
white grapes make up only about 10% of
the vines planted. Yet, probably because
of the commitment of producers like Mas
Pellier, the white wines from this region are
getting to be nothing less than spectacular.
Mas Pellier is comprised of 75 acres of
vines. The varietals are mostly red, but they
take every bit as much pride in their white
grapes. The yields are kept to a minimum
in order to extract the maximum flavor
from each grape.
Picked early in the morning to keep their
maximum concentration, the grapes of
each varietal are vinified separately then
blended as needed to achieve the best
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that each has to offer. This process allows
the winemaker to add more or less of each
varietal, depending on what the vintage
gives him.
Our selection is a blend of 40% Viognier,
40% Grenache Blanc and 20% Roussanne,
which is similar to a white Rhône, but with
more flavor and structure. The Grenache
Blanc is picked first, as it ripens the quickest
and contributes the firm backbone of
acidity to help carry the flavors through the
palate. Both the Viognier and Roussanne
are picked later in the season, to attain
maximum ripeness and flavor.
The result is a plethora of exotic flavors
including (but not limited to) musk oil,
guava, kiwi, white peach and apricot. The
spice and citrus components pervade the
senses all the way to the explosive finish. A
rare treat indeed!

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

CLEEBOURG
Muscat, 2014

Region: Alsace A.O.C., France • Alcohol: 12.0%

NOSE
Musk, Apricot,
Peach

PALATE
Dense, Off-Dry

CELLAR

Now through 2024

PAIRING

Fowl, Game,
Vegetarian

COLOR
Golden

FINISH
Clean, Crisp

“ moo • SKA “

Cleebourg is a co-operative, founded in
1946, in the picturesque Alsace region
of France. France’s wine industry was
devastated by the Second World War,
and the only way for most areas to
rebuild was to form co-ops with the few
vineyard owners who’d survived. Today,
Cleebourg is 190 owners strong with
nearly 500 acres of grapes.

The climate should also be much colder
than it is, here. But because the area
is protected from cool eastern winds
by the Vosges Mountains, the grapes
here are bright and vibrant. Muscat is a
relative “newcomer” to this region, as it
was planted a mere 500 years ago - or
about 600 years after the first grapes
were seeded in Alsace.

Alsace is one of the most unique wine
areas in the world. It may technically
be in France, but its soul is in Germany.
That’s because it has been the property
of both Germany and France for over 500
years. The towns, people and grapes are
mostly of German heritage, and it’s very
close to the current German border.

Muscat itself is an ancient grape, thought
to be the first grape ever made into wine,
some 8,000 years ago. It was probably a
favorite because it was relatively sweet
and lasted longer than most, considering
there were, in those days, no corks and
no refrigeration.
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Ours is a classic off-dry rendition, with
massive flavors of peach, apricot,
musk oil and spice. It’s the traditional
accompaniment to the legendary
sausages and charcuterie of the area.

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

CAMPALAZARD
Cabernet, 2015

Region: Pays d’Oc I.G.P., France • Alcohol: 14.5%

NOSE

PAIRING

Soil, Plum, Cassis

Red Meat

PALATE

COLOR

Dense Cherry, Blueberry

CELLAR

Now through 2025

Very Dark

FINISH

Flashy, Fun and
Gamey

“ CAB • burr • NAY “

Blending Cabernet and Merlot is not
unique by any stretch of the imagination.
Unless, you’re in Provence! This beauty
comes from the house of Pelllier, known
for their exceptional blends made from
Rhône varietals like Syrah, Grenache and
Mourvèdre. This may be the first blend of
Cabernet and Merlot grapes from here
we’ve ever encountered.
And, as we’ve asked so many times
before, why wasn’t this done earlier?
Yeah, we know these are grapes known
specifically in Bordeaux, California, Chile
and Argentina, but watch out, folks,
there’s a new player in town.
To say that we were shocked would be
to put it mildly. We were utterly amazed.
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The most interesting thing is that we were
expecting something like a Bordeaux, or
a California or Chilean Cabernet. What
we got was all those rolled into one. Yes,
it’s Cabernet with the softening agent
of Merlot, but it’s altogether something
unique and quite engaging.
The first thing that hits you is this lovely
soil component. Then the minerality
descends on the palate and finally there’s
that unmistakable Cabernet cassis, plum
and black cherry that seems to grow as
it follows through on the palate, taking
no prisoners.
Even though it’s only 30% of the mix,
Merlot adds to the party with hints of
blueberry, pomegranate and flecks
of sage that are as flavorful as they are
engaging. All in all, a work of art for your
tongue.

WINE OF THE MONTH CLUB • 1-800-949-9463
www.wineofthemonthclub.com
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OWL RIDGE
Zinfandel, 2014

Region: Dry Creek Valley, Sonoma, California • Alcohol: 14.8%

NOSE

Strawberry, Cinnamon

PAIRING

Red Meat, Game

PALATE

Rich Berry, Cocoa,
Spice

CELLAR

Now through 2024

COLOR

Deep Magenta

FINISH

Elongated, Berry

“ ZIN • fan • DELL “

Once again, we feature a wine from
premiere winemaker, Joe Otos. His
handiwork, this time, is a beautiful
and characteristic Dry Creek Valley
Zinfandel by Owl Ridge.
Joe’s love of the breathtaking Sonoma
landscape started while he was in
college at Sonoma State University in
the early ‘90s. He found a kindred spirit
in vineyard owner John Tracy and, in
2001, they founded Owl Ridge together
in Dry Creek Valley. Their 2006 vintage
led them to be named Best New Winery
at the Wine Literary Awards Tasting,
and last year alone, they brought home
18 gold medals in major competitions.
Dry Creek Valley has been an honored
appellation for Zinfandel for over 150
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years. The soil and climate here are
perfect for this grape, which was once
thought to be a native of California.
DNA testing showed that it was actually
the same grape as Primitivo, which is
grown in Southern Italy. Then, of course,
the grape was thought to be a native
of Italy, until the Croatians said “No, it’s
ours!” And sure enough, this is actually a
native grape of Croatia: Plavac Mali.
Regardless of its heritage, Zinfandel is
one of the most reliable wines grown
in California. Our selection is a classic
example of why Dry Creek Valley is
dominant in this varietal.
The grapes are picked fairly ripe to
extract color and density in the finished
wine. They’re then aged in small,
French oak barrels to soften the rough
edges, reduce alcohols and add spice
and vanilla components. The result is a
powerful expression of great Zinfandel
with spice and strawberry to spare.

WINE OF THE MONTH CLUB • 1-800-949-9463
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CLEEBOURG
Riesling, 2014

Region: Alsace A.O.C., France • Alcohol: 12.0%

NOSE

Peach, Apricot, Spice

PAIRING

Seafood, Vegetarian,
Fowl

COLOR

PALATE

Bright Golden

Rich Pear and
Apple

CELLAR

Now through 2024

FINISH

Mesmerizingly Long

“ REE • sling “

There is little argument among wine
professionals that Riesling is one of the
greatest grapes in the world. Many think
it has no equal, red or white. It can stamp
the imprint of the soil in which the grapes
are grown like no other. And no other
country on Earth is as identified with this
grape as much as Germany. But there is
an area which comes close: Alsace.
Alsace is a 50-mile-long, very narrow
stretch of vineyards in France, barely 10
miles west of the German border. At one
time, it was part of Germany which is
why the area shares many of the same
names, customs, cuisine and wine. But
while German Rieslings and Alsace
Rieslings are among the greatest wines
in the world, they could not be further
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apart in flavor. German Rieslings need a
touch of sugar; Alsace Rieslings do not.
It all has to do with the weather. Alsace
is much warmer, so the grapes get riper.
And being on the slopes of the Vosges
Mountains, the vineyards have the ideal
habitat for attaining grape perfection.
Cleebourg is a group of almost 200
vineyards, formed in 1946 to compete
in a very splintered wine world. Their
success has been extraordinary, and this
selection is one of the reasons why.
Here is Riesling in one of its finest
renditions. The word most used to
describe this wine is “nervy,” because in
its greatest manifestation, it has a sense
of urgency, with its explosive flavors and
gripping acidity. Peach, apricot, green
apple, spice and lemon peel are just
the beginning, and the ending is, well,
stunning.

WINE OF THE MONTH CLUB • 1-800-949-9463
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RIVERSTAR VINEYARDS
Sauvignon Blanc, 2016

Region: Paso Robles, California • Alcohol: 12.5%

NOSE

Stone Fruit, Banana

PAIRING

Seafood, Vegetarian

COLOR

PALATE

Pale Straw

Rich, Herbal

CELLAR

Now through 2020

FINISH

Creamy, Lemon Zest

“ saw • VEEN • yon BLONK “

After tasting Riverstar Vineyards’ Sauvignon
Blanc from Paso Robles, we decided it
was a slam-dunk choice. After learning
the history of the winery and the people
involved, the choice was even easier.
The vineyard was first planted in 1993,
on what was formerly part of the Hearst
cattle ranch holdings, near the Estrella
River. Family owned and operated since
its planting, when the Reinertson family
bought the vineyard in 2016, they kept the
family-oriented spirit and legacy very much
alive.
As the story goes, along with the vineyard
came winemaker, Steve Martell. He also
makes his own wine under the Kaleidos
label and was formerly the winemaker at
Sextant. Ah-ha! That’s when all the pieces
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came together for us at the Club. Sextant
had been one of the most consistent and
sought-after wines we’d ever featured.
And since we’d last tasted his handiwork,
Martell hasn’t skipped a beat. He is still
crafting amazing wines from this area and
shows no signs of slowing down. You’ve
heard the saying “Follow the money.” Well,
in this business, it makes sense to follow
the winemaker. Good ones always seem
to produce the same quality, vintage after
vintage.
Paso Robles has seen an explosion of
wineries and grape varieties in the last
35 years. Sauvignon Blanc seems to have
gotten lost in the shuffle. But if you go back
35 years, the most famous vineyard here
was Rancho Tierra Rejada, and their fame
was built on Sauvignon Blanc. Our selection
here is in the classic style, with delicious
pineapple and banana components
finishing with a lemon twist.
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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
February 2016:
Garnaca, 2014. El Gordo. Still great.
Chardonnay, 2013. Tipping Point. Ready.
Merlot, 2014. Oak Grove. Drink or hold.
Sauvignon Blanc, 2015. Gaucho. Still going.
February 2017:
Cabernet Sauvignon, 2015. Canto del Agua. Still awesome.
Chardonnay, 2014. Painted Van. Drink up.
Pinot Noir, 2014. Tipping Point. Ready.
Pinot Grigio, 2015. Flat Rock. Drink now.

VINTNERS SERIES
February 2016:
Merlot, 2011. Monrovia Station. Drink up.
Chardonnay, 2013. Rock and Vine. Ready.
Pinot Noir, 2013. Black Oak. Drink.
Chardonnay, 2013. M. Ready.
February 2017:
Transition Red, 2014. Metamorphosis. Still awesome.
Pinot Gris, 2013. Ant Moore. Drink up. .
Cabrnet Sauvignon, 2013. Argento. Still great.
Chardonnay, 2015. Kimmel. Drink or hold.

LIMITED SERIES
February 2016:
Malbec, 2012. Balbo. Still great.
Merlot, 2014. Martellotto. Still going.
Viognier, 2013. Pugilist. At its best.
Sauvignon Blanc, 2014. Terrior. Drink or hold.
February 2017:
Pinot Noir, 2014. Poiema. Still great.
Cabernet Sauvignon, 2010. Hawksdale. Still going.
Bordeaux, 2015. Chateau de Camarsac. Drink.
Soave, 2015. Masi. Ready.
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Recipes

Peppered Filet Mignon
Serves: 4

INGREDIENTS
4 (6-ounce) filet mignon
1 tbsp. whole green
steaks (about 1 1/2 inches
peppercorns
thick)
1 tbsp. whole black peppercorns
Kosher salt
2 tbsp. unsalted butter (1/4
2 tbsp. olive oil
stick), room temparature
1 tbsp. chopped fresh tarragon
-or- 1 tsp. dried tarragon

PREPARATION
Cover peppercorns with plastic and lightly crush them with the underside of a pot.
Sprinkle the steaks with salt. Place peppercorns on a plate and gently press both sides of the
steaks on them. Heat the oil a large frying pan over medium-high heat until shimmering, about
3 minutes.
Add the steaks and cook undisturbed to desired doneness, about 4 minutes per side for medium
rare. Transfer the steaks to a cutting board to rest for at least 5 minutes before serving. Mix
tarragon into butter and heat slightly, pouring over filets.
Serve with Accoutre Sangiovese, Mas Pellier Syrah/Grenache or Campalazard
Cabernet.

Tilapia Piccata
Serves: 4

INGREDIENTS
4 (6-oz.) skinless tilapia fillets
Kosher salt and freshly ground white pepper, to taste
1/2 cup flour
1/4 cup olive oil
4 tbsp. unsalted butter
1 large shallot, minced
1/2 lemon, thinly sliced
1/4 cup dry white wine
2 tsp. capers

PREPARATION
Pat fillets dry with paper towels and season with salt and pepper; dredge in flour. Heat 2 tbsp.
oil and 1 tbsp. butter in a 12” skillet over high heat. Cook 2 fillets, flipping once, until golden and
cooked through, 3–4 minutes; transfer to two plates.
Wipe skillet clean and repeat with remaining oil, 1 tbsp. butter, and fillets. Add 1 tbsp. butter, the
shallot, and lemon to skillet; cook until shallot is soft, 1–2 minutes. Add wine; cook, scraping up
browned bits from pan. Add remaining butter, the capers, salt, and pepper. Cook until sauce is
slightly thick, and spoon over fish before serving.
Serve with Kunza Sauvignon Blanc, Mas Pellier Viognier/Grenache Blanc or
Cleebourg Riesling.

EARLIER FAVORITES AT REORDER PRICES!
Retail
Price

Reorder
Price

Case
Price

$18.99

$7.99

$95.88

C0118W1DC - Viognier, 2016.
$16.99
Oak Grove Family Rsv. “Floral, Peach, Hints of Vanilla”

$6.99

$83.88

C0118R2DC - Cabernet Blend, 2014.
Admirable “Full, Imposing Cherry, Spice”

$19.99

$7.99

$95.88

C0118W2DC - Pinot Grigio, 2015.
Si “Apple, Pear, Guava”

$17.99

$6.99

$83.88

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

$18.99

$7.99

$95.88

C1217W1DC - Chardonnay, 2014.
Andover Estate “Apple, Pear and Vanilla”

$15.99

$6.99

$83.88

C1017R1IC - Cabernet Sauvignon, 2016.
Sin Mancha “Rich Black Fruits, Currant”

$18.99

$7.99

$95.88

C1217W2IS - White Blend, 2015.
First One “Mango, Hints of Apple”

$14.99

$6.99

$83.88

$34.00

$12.99

$155.88

V0118W1DC - Sauvignon Blanc, 2016.
$22.00
Burnside Road “Rich Fruit and Citrus, Peach”

$11.99

$143.88

V0118R2DC - Cabernet Sauvignon, 2014.
For a Song “Earth Tones, Plum, Spice”

$12.99

$155.88

V0118W2IS - Blanco, 2016.
$18.99
$11.99
Carlos Serres “Roasted Nuts, Peach, Stones, Stone Fruit”

$143.88

Item #

Wine Name

CLASSIC SERIES
C0118R1IC - Red Wine, 2016.
Hermoso Hermosa “Ripe Plum and Anise”

SOLD OUT

SOLD OUT

THE

2013

VINTNERS SERIES
pinot noir

HIGHLANDS
santa lucia highlands

ALC. BY VOL 13.5%

PROJECT

14 |Cabernet Sauvignon

V0118R1DC - Pinot Noir, 2013.
The Highlands Project “Rich Cherry, Earth”

$17.99
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EARLIER FAVORITES AT REORDER PRICES!
Reorder
Price

Case
Price

V1017R1IF - Rouge (Red), 2016.
$21.99
Gallician Grès d’Or “Strawberry, Earth, Cherry”

$12.99

$155.88

V1217W1DC - Sauvignon Blanc, 2016.
Chacewater “Fresh Herbs and Stone Fruit”

$18.99

$11.99

$143.88

V0417R1DC - Merlot, 2015.
$24.95
Human Condition “Extracted Cherry, Earth, Berry”

$12.99

$155.88

$11.99

$143.88

$25.00

$15.99

$191.88

L0118R2IA - Cab. Sauv. (Single Vineyard), 2015. $29.95
Antonio Mas “Large, Black Cherry, Cranberry Finish”

$15.99

$191.88

L0118W3IS - Grenache Blanc, 2014.
Bruberry “Rich, Full Peach, Citrus”

$24.99

$13.99

$167.88

L0118W4IF - Bordeaux Blanc, 2016.
$24.99
Domaine du Cheval “Lime Zest, Green Apple”

$13.99

$167.88

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

$15.99

$191.88

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

$15.99

$191.88

$15.99

$191.88

$13.99

$167.88

Item #

Wine Name

Retail
Price

VINTNERS SERIES, cont.

V0817W2IC - Sauvignon Gris, 2015.
Casa Silva “Fresh Cut Flowers, Herbs”

SOLD OUT

$19.99

Only 50 bottles left!

LIMITED SERIES
L0118R1DC - Syrah, 2013.
Delayed in Glass “Dense Black Fruit, Earth”

L1117W4DC - Chardonnay, 2016.
Vina Robles “Rich, Weighty Pear”

$24.99

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

Only 30 bottles left!
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TASTING NOTES

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

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

NEW CLUBS
THE ROSÉ CLUB

THE NAPA CLUB

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.

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.

THE BORDEAUX CLUB

THE PINOT NOIR CLUB

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 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 NOTES

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

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