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A Taste Most

Exquisite
There are wine tastings at friends’ homes...

tons of fun and socially engaging. Tastings in my office
that occur every 15 minutes on Tuesdays... meatball
surgery. (I know I have what might seem like an enviable job, folks, but it ain’t all roses all the time.) There
are trade tastings where the wineries show their wares
at a table…could be 100 tables in the room that need
navigating... And then there is the type of tasting I was
invited to in early February, that I would classify as oncein-a-lifetime for anyone in the industry. A tasting that
could be one of the most important in the past 20 years.
On February 11, 2018, in my tuxedo, I arrived at the
Hotel Bel-Air in the ultra-chic Bel-Air neighborhood of
Los Angeles…with little understanding of what I was
about to experience.
Outside the room was an easel with our table assignments - about 20 of us were invited. I was assigned
to table 4. Looking closer, I noticed I was seated with
Anthony Dias Blue, editor-in-chief of The Tasting Panel
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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Cool and blasé amidst blazing burners and the rarest of vintages,
Don Schliff opens his bottles using Port tongs of his own design.

Magazine and The SOMM Journal. As I scanned the rest of the
attendees at their assigned tables, I saw James Suckling! And
Darrell Corti! Now I was really nervous. Here I was, tasting right
next to these world-renowned wine critics and educators!
We took our seats, and the spectacle began...

continued on next page >>
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Exquisite Taste continued >>

I had seen photos, before, of what I was witnessing. Yet they hadn’t done the

live-action experience justice. There are two rather aggressive flames burning
from a propane torch, heating two clamps or tongs that close to make a perfect
one-inch circlular opening, which fits around the neck of the bottle. These tongs
are being fired to red, red hot. (See photo!)
Our host was Mr. Don Schliff, retired president of Wine Warehouse in Los
Angeles. Don is internationally known for having one of the most impressive Port
collections in the world. He was at the helm.
The event began at noon. However, Mr. Schliff commenced the opening ceremony at 10am to ensure he would be ready to pour at noon. Each port was opened
using the traditional method, and then filtered through cheesecloth to ensure any
sediment and glass were removed. Most of the 1945 Ports were purchased in
the ‘70s and ‘80s and, according to Mr Schliff, had not been disturbed, moved or
otherwise touched since being placed on the rack in his cellar.

The traditional
Portuguese method
of using heated tongs
to open older bottles ones with aged corks
that would crumble if
disturbed - has been
in practice since the
1700s. The cool glass
of the bottle reacts to
the red-hot metal of
the tongs, breaking
cleanly around the
neck and leaving the
cork intact.

As important as was the tasting, the handling and care taken to ensure that the
wine was presented in all its glory was equally important. Wines of this age are
susceptible to quick decay from oxygen, and care must be taken to keep the
exposure to a minimum until tasting.
More on this incredible event next month.
Salud,

Paul Kalemkiarian, Owner/Cellarmaster

www.wineof themonthclub.com • 1.800.949.9463

SHADOW RIDGE
Cabernet Sauvignon, 2015
Region: Paso RObles, California
Alcohol: 13.0%

95
NOSE

PAIRING

Ripe Plum, Cherry

Red Meat

PALATE

COLOR

Rich Cherry, Licorice

Medium Magenta

CELLAR

FINISH

Now through 2024

Lingering Cherry

“ CAB • burr • NAY SAW • veen • YON “

Shadow Ridge comes to us from one of the major families in
the California wine industry, Bianchi. Joseph Bianchi founded
his first winery with his son, Glenn, in 1974 in the San Joaquin
Valley. They initially made jug wines, but yearned for the
opportunity to make ultra-premium wines as their ancestors
had in Italy.
Their quest took them to Paso Robles in 2000, where they
purchased 40 acres. On it, they built a showplace winery
complete with a tasting room and hospitality center.
They planted Cabernet Sauvignon, Zinfandel, Syrah and Merlot,
based on which varietals grew best on each parcel of their
vineyard. Meticulous time and energy was spent to pick the
right varietal that would take advantage of each plot.
Adjustments were made over the years, but by making the
effort to adhere to every principle of fine winemaking, they have
been tremendously successful in their pursuit.

CLUB SELECTION

It’s hot in Paso Robles! Training the leaves to shade the grapes
and thus filter the sun’s rays ameliorates the effects of the heat.
Though an expensive and painstaking process, it’s absolutely
worth it. The result is the elixir you will experience in your glass
and on your palate from your very first sip.
This is extraordinary Cabernet Sauvignon, with elegance and
grace to compare with any grown in the state. The flavors are
both large and lovely, with the power of Cabernet evident, but
also its elegance. Cherry, earth and licorice abound, finishing
on point.

ITEM #: C0318R1DC
Retail Price:
Member Price:
Reorder Price:

$ 1 4 . 9 9 /each
$11.98/each
$7.99/each

www.wineof themonthclub.com • 1.800.949.9463

INDIGO EYES
Sauvignon Blanc, 2017
Region: Napa Valley, California
Alcohol: 13.5%

94
NOSE

PAIRING

Pineapple,
Mango

Shellfish,
Seafood

PALATE

COLOR

Nectarine,
Fresh Herbs

Very Pale Yellow

CELLAR

FINISH

Now through 2022

Lovely Citrus

“ SAW • veen • YON BLONK “

Our selection comes from the winemaking team at Ca’ Momi in
Napa Valley. They started off by offering their impressive facility
and winemaking services to other winemakers who couldn’t
afford their own. This was such a successful operation that they
decided to make their own wine.
Stefano Migotto and his partner Dario De Conte both studied
winemaking in their native Italy. They brought their talent and
experience with them when they, along with partner Valentina
Guolo-Migotto, founded Ca’ Momi in 2006. It seems like it was
an effortless transition because, in one of the most difficult
industries in the world, they have succeeded.
Their success is due to the obvious hard work it takes to run
any profitable business, but also to the attention to detail. And,
if there’s one thing that makes winemaking as much an art as
a science, it is the details.

CLUB SELECTION

Obviously, no detail was overlooked in the creation of this
beauty. Sauvignon Blanc seems to love California, as it is
probably the state’s most successful white grape. Here, it retains
its freshness, lovely ripe flavors and piquant acidity.
Sauvignon Blanc can taste very different from other countries.
But here, it seems to shine. The fresh flavors of apple and
pineapple mixed with an herbal swing and a lovely, luscious
finish is its stock-in-trade. Migotto uses no oak, leaving the
natural essences of the wine undisturbed. All the flavor of this
magnificent grape shines on and on brilliantly.

ITEM #: C0318W1DC
Retail Price:
Member Price:
Reorder Price:

$ 1 4 . 9 9 /each
$11.98/each
$6.99/each

www.wineof themonthclub.com • 1.800.949.9463

TORO LOCO
Tempranillo, 2015
Region: Utiel-Requena D.O., Spain
Alcohol: 12.5%

95
NOSE

PAIRING

Cherry, Spice,
Earth

Red Meat,
Game, Fowl

PALATE

COLOR

Rich Plum,
Cherry

Medium
Crimson

CELLAR

FINISH

Now through 2023

Spice to
Spare

“ TEM • prah • NEE • oh “

Toro Loco translates to “Crazy Bull.” Not sure how that relates
to wine except that the price for this bottle is crazy and that’s
no bull.
The winery is owned by BVC Bodegas in Spain, but BVC is
owned by Benoît Valérie Calvet in France. Calvet is one of the
largest wine conglomerates in the world, with holdings in
almost every country in Europe, so they know the business well.
Toro Loco is made in València, which is on the eastern seacoast
of Spain. It is the largest wine area in the country, covering
almost 80,000 acres of vineyards. Wine has been made here
for over 2,500 years and it was first recognized as a superior
wine-growing region in the Middle Ages.
As Spain’s most revered grape, Tempranillo is so prized that
it is one of only two grapes of Spanish origin to be planted in
France. (The other one is Garnacha.) It is the star of the show in

CLUB SELECTION

Spain’s finest wines, like those coming from Rioja and Ribera
del Duero.
Tempranillo shines especially brightly in the maritime climate
of València. The slightly longer growing season allows the
grapes to mature more slowly and more intensely. Our selection
is a blend of Tempranillo and Bobal, Bobal being a local grape
that gives added strength and color.
The result is an astounding selection with all the grace and
glory we expect from Tempranillo. Spice, cherry, licorice, earth
tones and musk oil swirl around in the glass and on your palate
like magic.

ITEM #: C0318R2IS

Retail Price:
Member Price:
Reorder Price:

$ 1 4 . 9 9 /each
$11.98/each
$7.99/each

www.wineof themonthclub.com • 1.800.949.9463

SAWBUCK
Chardonnay, 2014
Region: California
Alcohol: 13.9%

94
NOSE

PAIRING

Ginger,
Cinnamon

Seafood,
Vegetarian

PALATE

COLOR

Asian Pear,
Apple

Limpid
Gold

CELLAR

FINISH

Now through 2020

Lovely
Spice

“ SHAR • doh • NAY “

Sawbuck comes to us from our friends at Matchbook WInes,
John and Lane Giguiere. We have been following their wine
journey for over 30 years, since their days at R.H. Phillips, when
they had one of the top-10 wine brands in the country.

its own attributes. The Robert Young clone and the Wente
clone were developed by those vineyards. The Dijon clone
comes from Burgundy, where it graces many of the finest
Chardonnays on the planet.

After selling R.H. Phillips in 2000, they founded Matchbook
Wines. The name came from a habit John had, as a young boy,
of lighting matchbooks. Fortunately, his parents steered him
onto a different path, or we may not have been able to present
this wine.

Half the wine was fermented in French oak barrels for 10
months and periodically stirred to allow the tiny bits of stem
and seed to mingle with the wine. This process gives the wine
added richness and a creamy texture. The flavors are generous
without being overpowering, and the mingling of ginger spice,
apple and pear is absolute heaven.

The grapes for this luscious selection were grown primarily
(92%) on the Matchbook estate in Dunnigan Hills, which is
about 50 miles northwest of Sacramento. The vineyard is very
rocky and the climate relatively mild. The remaining 8% of the
grapes were grown in the Russian River Valley in Sonoma.
This is a very interesting wine in that, although it’s all
Chardonnay, it is three different clones of the grape. Each adds

CLUB SELECTION

ITEM #: C0318W2IC
Retail Price:
Member Price:
Reorder Price:

$ 1 4 . 9 9 /each
$11.98/each
$6.99/each

www.wineof themonthclub.com • 1.800.949.9463

DOM. DE SAINT-ESTÈVE
Grenache/Carignan, 2014
Region: Aude I.G.P., France
Alcohol: 13.0%

95
NOSE

PAIRING

Spice, Cranberry

Red Meat, Game

PALATE

COLOR

Dense Cherry

Dark Magenta

CELLAR

FINISH

Now through 2024

Berry and Earth

“ gren • NOSH / CAIR • REEN • yon “

Domaine de Saint-Estève is in the Corbières region of the
Languedoc, considered to be the Languedoc’s best. The grapes
grown here are similar to those grown in the southern Rhône,
principally Grenache, Mourvèdre and Carignan. Grapes have
been harvested here for over 1,000 years, first by monks and
later by individuals who were given parcels in exchange for
their work in the vineyards.

Carignan is the main red grape here, yet it’s quite different than
the Carignan you’d taste anywhere else.

This property of Saint-Estève was purchased in 1984 by Eric and
Sylvie Latham, with their sights set on building a winery after
they had upgraded the vineyards. The vineyards now comprise
250 acres, and the winery is constructed of brick to honor the
ancient buildings in the area. They did such a nice job that at
first glance, you would think it was built hundreds of years ago.

The blend of Grenache and Carignan here is absolutely perfect.
The Grenache contributes its lovely spice and cranberry flavors
while the old-vine Carignan adds dimension and presence. A
wonderful glass to warm the tastebuds and the spirit.

Corbières is the southernmost wine region in France, right on
the Mediterranean, almost bordering Spain at the Pyrenees.

CLUB SELECTION

That’s because the vineyards here are almost 100 years old, and
that age intensifies the flavors of the grapes exponentially. As
vines age, they produce fewer grapes and thus the flavors are
more concentrated. It costs more, but the results are amazing.

ITEM #: V0318R1IF
Retail Price:
Member Price:
Reorder Price:

$ 2 2 . 9 9 /each
$16.98/each
$12.98/each

www.wineof themonthclub.com • 1.800.949.9463

GARCIANO
Garnacha/Graciano, 2014
Region: Navarra D.O., Spain
Alcohol: 14.5%

96
NOSE

PAIRING

Spice, Cherry, Earth

Red Meat, Game,
Fowl

PALATE

COLOR

Lovely Berry, Earth

Dark Magenta

CELLAR

FINISH

Now through 2025

Incredibly Lush
and Long

“ gar • NAH • chah / GRAH • see • AH • noh “

Garciano is a play on words for the two grapes used in the
blend: Garnacha and Graciano. They are the star grapes of the
Navarra region in northern Spain.
The winery, Azul y Garanza, is owned by Maria and Fernando
Barrena, who are brother and sister, and their partner Dani
Sanchez. Maria is the winemaker, with experience in Burgundy
as well as in Spain’s Catalonia. Navarra is a warm area where the
wines can be overdone and alcoholic, but Maria’s experience
with the nuanced grapes of Burgundy has helped her shape
her wines in a gentler and more harmonious style.
Dani is also involved in the winemaking, having worked in other
parts of Spain as well as South Africa, Australia and Argentina.
Together, they have a depth and breadth of experience that
has transformed their 45 acres of grapes into one of the best
wineries in Spain.

CLUB SELECTION

Garnacha is truly one of the great grapes of the world. It is the
heart and soul of Châteauneuf-du-Pape, even though it is a
native of Spain. Spain has done quite well with it, too. Graciano
is a local grape that is very highly respected but very difficult
to grow, so it is the domain of only the very committed, like
Garanza.
It really doesn’t get much better than this. These two grapes
literally sing together. The spice and sensual fruit of the
Garnacha, expanded upon with the regal flavors of Graciano,
sing and dance in your glass. And you will, too.

ITEM #: V0318R1-2IS
Retail Price:
Member Price:
Reorder Price:

$ 2 2 . 9 9 /each
$16.98/each
$12.98/each

www.wineof themonthclub.com • 1.800.949.9463

TENUTA BONCORE
Primitivo Salento, 2014
Region: Salento I.G.P., Italy
Alcohol: 13.5%

97
NOSE

PAIRING

Truffles and
Strawberry

Red Meat, Game

PALATE
Dense Berry,
Chocolate

COLOR
Medium to Dark
Purple

CELLAR

FINISH

Now through 2025

Lots of Strawberry

“ PREE • mee • TEE • voh sah • LEN • toh “

This incredible selection was crafted by the San Donaci cooperative in southern Italy. The co-op was founded in 1933, and
now has 300 active growers who participate in the production
of over two million gallons of wine. Most of it, however, is sold as
bulk to other producers in Italy and even France. But the best of
their labors, naturally, is produced for themselves.
Primitivo is one of the benchmark grapes of southern Italy,
producing hearty, flavorful wines similar to California’s
Zinfandel. As a matter of fact, it’s the same grape as Zinfandel.
For many years, it was thought that Zinfandel was a native
of California because it flourished so well there. DNA testing
showed it was the same grape as Primitivo in Italy, so everyone
figured it originated there.
Seems they were all wrong. It actually is a native of Croatia, and
migrated to Southern Italy over 500 years ago. Nothing like a
little science to get in the way of folklore.

CLUB SELECTION

Regardless of the grape’s origins, Boncore makes one of the
best Primitivo wines we’ve tasted. The soils here are so devoid
of earth that the vines have to struggle for every ounce of water.
In so doing, they extract minerals from the rocks in the soil,
producing grapes of incredible presence.
Here is a perfect example. From the first glance, the dark color
signals the density of the wine to follow. The flavors of earth,
truffles and strawberry descend on the palate and deposit
flecks of flavor from beginning to grand and glorious end.

ITEM #: V0318R1-3II
Retail Price:
Member Price:
Reorder Price:

$ 2 2 . 9 9 /each
$16.98/each
$12.98/each

www.wineof themonthclub.com • 1.800.949.9463

CHÂTEAU GIRABELLE
CARACTÈRE
Syrah/Grenache, 2014
Region: Corbières, France
Alcohol: 13.5%

NOSE

PAIRING

Earth,
Blueberry

Red Meat,
Game

PALATE

COLOR

Cranberry,
Bacon Fat

96

Medium
Purple

CELLAR

FINISH

Now through 2022

Lovely Berry,
Earth

“ SEER • rah / gren • NOSH “

Château Girabelle comes from the Corbières region of the
Languedoc, in the south of France. Nearly 90% of the wines
from here are red. Rosés are less than 10%, and whites are
almost non-existent.
The most widely planted grape here is Syrah. It seems to like
the warm weather softened by the breeze coming off the
Mediterranean Sea.
Corbières is the largest wine district in the Languedoc and the
fourth-largest wine district in France. It has only been in the last
30 years that this area has become known for great wines. Up
until then, most wines weren’t even bottled. They were sent by
barrel to be sold as blending wines or to restaurants or retailers
who would sell to customers by the liter jug.
Today, not one drop is sold in this manner. Thirty years ago,
wineries in the area could practically grow any grape they

CLUB SELECTION

wished. Today, Corbières-designated wine can only be made
from Syrah, Grenache, Carignan or Mourvèdre. If any other
grapes are used, it can’t be legally called Corbières.
Our selection is a blend of 60% Syrah and 40% Grenache.
And it’s one of the best we’ve ever tasted. The Syrah has a silky
quality in its texture, with hints of blueberry, earth and bacon.
The smokiness does not come from barrels, but from the grape
itself.
The Grenache adds spicy, cranberry flavors, mixed with soft
cherry and almost a citrusy finish. All in all, a worthy addition to
this vastly underrated region.

ITEM #: V0318R1-4IF

Retail Price:
Member Price:
Reorder Price:

$ 2 2 . 9 9 /each
$16.98/each
$12.98/each

www.wineof themonthclub.com • 1.800.949.9463

SEIS DE AZUL Y
GARANZA
Merlot, 2014

Region: Navarra D.O., Spain / Alcohol: 14.5%

96
NOSE

PAIRING

Cassis, Earth

Red Meat

PALATE

COLOR

Large and Lovely

Dense Purple

CELLAR

FINISH

Now through 2025

Cherry and Earth

“ mer • LOH “

Azul y Garanza is owned by the Masaveaus, one of the wealthiest
families in Spain. They established their family corporation
in 1840 on a “traditional, clean, honest and non-speculative
cultural model,” and own properties in Navarra as well as in
Rioja and Asturias. Along the way, they’ve become among the
most significant art and rare book collectors in the world.
They are also one of Spain’s most beloved and eccentric wine
producers in the Navarra region. Their 1,000-acre vineyard and
winery was established in 2000, yet it has already captured the
hearts, minds and glasses of Spain.
Their eccentricity is occasionally on display in their choice of
grapes - for instance, Merlot. You would really have to search
far and wide to find much Merlot in Spain because, after all, it’s
a French grape. But, Merlot is the main grape in Bordeaux, and
in many of its most revered and expensive wines.
The Masaveus planted it because their property is similar,
climate-wise, to Bordeaux. And they’ve decked their vineyard

CLUB SELECTION

out with the most modern equipment they could find. Using
technology like mechanical harvesters with cameras attached
to only pick the ripe grapes is the kind of thing that science
fiction is made of, but wine?
Well, the result will have you praising their ultra-modern
methods. Our selection could easily be confused with one of
those French wines whose cost per bottle is the same as a case
or two of our Azul.
Here is the power and the glory of Merlot. Favors of dense cassis
and berry are almost buried in the medium tannins, but awake
just in time to leave you breathless.

ITEM #: V0318R1-5IS
Retail Price:
Member Price:
Reorder Price:

$ 2 2 . 9 9 /each
$16.98/each
$12.98/each

www.wineof themonthclub.com • 1.800.949.9463

MURDOCH JAMES
Sauvignon Blanc, 2015
Region: Martinborough, New Zealand
Alcohol: 12.5%

97
NOSE

PAIRING

White Peach,
Herbs

Seafood, Fowl,
Light Meats

PALATE

COLOR

Peach,
Lime Zest

Pale
Gold

CELLAR

FINISH

Now through 2020

Lively Peach,
Citrus

“ SAW • veen • YON BLONK “

The Murdoch James vineyard is named after Murdoch James
Fraser, and was planted in 1986 by his grandson, Carl Fraser. Sadly,
the vineyard’s namesake passed away shortly afterward, but the
name lives on.
The vineyard is at the southern tip of New Zealand’s North Island.
The island is roughly 400 miles long. New Zealand has a maritime
climate and volcanic soils, perfect for growing grapes. Yet it wasn’t
until about 30 years ago that anybody ever heard of wine from
here.
In that short period of time, New Zealand has become one of the
world’s most revered regions for Sauvignon Blanc. They now export
the wine to more countries than California and Spain combined!
In 2014, Carl purchased the nearby Luna Estate, not far from his
Murdoch James land. It made no sense to keep two wineries

CLUB SELECTION

going, so just this year, he closed Murdoch James, and now makes
all his wines at Luna.
Most New Zealand Sauvignon Blanc comes from Marlborough, at
the northern tip of the South Island. The climate is cooler, so the
grapes are less ripe and show a bit more herbal notes.
Martinborough’s climate is warmer, so the wines are fuller, livelier
and more aromatic. Here we get the lovely white peach nectar
expanded upon with a touch of green apple, lime zest and guava
notes. The finish completes the experience beautifully, with lively,
piquant acidity and layers of stone fruit.

ITEM #: V0318W1IZ
Retail Price:
Member Price:
Reorder Price:

$ 2 1 . 9 9 /each
$16.98/each
$11.99/each

www.wineof themonthclub.com • 1.800.949.9463

PIETRA CAYA
Malvasia, 2014
Region: Salento I.G.P., Italy
Alcohol: 13.0%

96
NOSE

PAIRING

Cherry, Nasturtium

Fowl, Vegetarian

PALATE

COLOR

Currants, Rose Petals

Medium Magenta

CELLAR

FINISH

Now through 2022

Lovely Floral and
Spice

“ MAHL • vah • ZEE •ah “

The co-operative of San Donaci was founded in 1933 in Salento,
Italy. This region is at the very “heel” of Italy’s boot. Salento was
one of the poorest and most economically undernourished
states in Italy. In order for the growers to make money, they
had to band together to pool their resources.

The grape here is Malvasia Nera, which is Greek in origin, but
is now produced in Italy more than any place in the world.
Malvasia is also a white grape, Malvasia Bianco, which is much
more common. But the Nera is considered a rare prize, and you
can tell why with your first sip.

They started with 12 growers and today have more than 500
in their ranks, producing over 260,000 cases of wine annually
under their label. Each grower couldn’t possibly afford to have
their own winery, but with each putting in a small share, they
collectively have one of the most technologically advanced
facilities in Italy.

In the warm, Mediterranean climate of Salento, it ripens like no
other. Typically, it is blended with Negroamaro for body and
color, but the concentration of flavors here - due to the climate
and soil - demand that it stand on its own. Here is a substantial
red with aromas and flavors of red currants and black cherry
with a lovely spice to the finish.

Actually, the growers grow enough grapes to produce over
one million cases of wine, but sell most of their wine in bulk to
producers in Northern Italy and France, for blending.

CLUB SELECTION

ITEM #: V0318R2II

Retail Price:
Member Price:
Reorder Price:

$ 2 0 . 9 9 /each
$16.98/each
$12.99/each

www.wineof themonthclub.com • 1.800.949.9463

TENUTA BONCORE
Salice Salentino Riserva, 2011
Region: Salice Salentino D.O.P., Italy
Alcohol: 14.0%

95
NOSE

PAIRING

Black Plum, Spice

Red Meat, Game

PALATE

COLOR

Rich, Dense Cherry

Medium Purple

CELLAR

FINISH

Now through 2021

Very Long with Soft
Tannins

“ SAH • lee • chay SAH • len • TEE • noh REE • SAIR • vah “

Boncore is part of the Cantina San Donaci co-operative
founded over 80 years ago in Apulia. Most of the wine made
here had historically been sent to other parts of the country
to help fortify other areas’ wines in poor vintages. However,
Boncore is in Salentino, the finest wine-growing area in Apulia.
It is responsible for turning the entire area around financially.
Apulia is at the southeastern tip of Italy and is a peninsula,
surrounded on three sides by water. The wines here had been
coarse in flavor and high in alcohol until Dr. Cosimo Taurino
decided to make something special with his prized grape, the
Negroamaro.
He lowered yields, used oak barrels and practiced careful
selection of grapes to produce astounding wines in an area
which, until then, had produced jug wines. It didn’t take long
for other vineyards in the area to follow suit, and the result is
that Salice Salentino is recognized as one of the great wines

CLUB SELECTION

of Italy. It is the only D.O.P. (Denominazione d’Origine Protetta, or
protected area) in Salento.
Taurino turned Negroamaro into a household name. It’s now
planted all over Southern Italy, especially in Apulia and Sicily,
where it produces exceptional wines. The laws here dictate that
the yields must be held down to produce ripe, concentrated
grapes.
The Riserva designation must spend an extra year in the barrel
and bottle to expand the flavors. The result is a monumental
wine with deep color and extract, and amazing flavors of plum,
cherry and anise.

ITEM #: V0318R3II

Retail Price:
Member Price:
Reorder Price:

$ 2 2 . 9 9 /each
$16.98/each
$12.99/each

www.wineof themonthclub.com • 1.800.949.9463

DOM. SAINT-ESTÈVE
Chardonnay, 2015
Region: Pays d’Oc I.G.P., France
Alcohol: 13.0%

94
NOSE

PAIRING

Green Apple and Pear

Seafood, Light Meats,
Fowl

PALATE

COLOR

Lovely, Nuanced
Quince

Limpid Yellow

CELLAR

FINISH

Now through 2020

Straightforward Citrus

“ SHAR • doh • NAY “

Our selection from Saint-Estève is a rare bird indeed. As much
as the wines from Corbières in the south of France have evolved,
Chardonnay is not one of the grapes one thinks about when
discussing this area. But then again, owners Sylvie and Eric
Latham have a family history of doing things outside the norm.
Sylvie’s great-grandfather was born in New York, but grew up
in the south of France. He worked as an impressionist artist and
was quite successful, in the company of many of the famous
artists of the time, including Paul Gauguin, who was a frequent
guest in his home. His son was also an artist and musician here.
Once that kind of creativity is in the blood, it seems to flow
from generation to generation. Sylvie couldn’t help but want
to connect with those roots. Purchasing this vineyard with
her husband was, for Sylvie, a natural step in preserving and
bonding with her heritage.

CLUB SELECTION

The Lathams were at the forefront of the revolution in Corbières.
They planted Chardonnay, probably the first to do so, and spent
more time than most growing exceptional grapes and making
exceptional wine from them.
This is an amazing selection just by virtue of its being so rare
that Chardonnay is grown here. Yet one must wonder why, as
this selection has a personality and flavor profile all its own.
There is the telltale green apple component, but it is further
expanded into Asian pear and a lovely quince essence.

ITEM #: V0318W2IF
Retail Price:
Member Price:
Reorder Price:

$ 2 0 . 9 9 /each
$16.98/each
$11.99/each
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PAGOS DE ARÁIZ
Crianza, 2013
Region: Navarra D.O., Spain
Alcohol: 14.0%

95
NOSE

PAIRING

Lilac, Spice, Cherry

Red Meat, Game, Fowl

PALATE

COLOR

Rich Spice, Cherry

Medium Crimson

CELLAR

FINISH

Now through 2021

Lovely Nuance, Earth

“ kree • AHN • sah “

Pagos de Aráiz is one of the largest and most technologically
advanced wineries in Spain. It is located in the north central
part of Spain, in a district known as the Navarra. The typical
grapes of the area are Tempranillo and Garnacha, which are
part of the blend in our selection.
There are basically three categories of wine nomenclature
in Spain: Tinto, Crianza and Reserva. Each area has its rules,
but basically it is a good guide to understanding what you’re
getting.
Tinto wines are generally younger and simpler as well as less
expensive. They’re for current consumption. Crianza wines are
usually the backbone of the winery. It’s what generally separates
them from their competition, because it is usually the wine
that they show as their standard to base their reputation on.
Reservas are Crianzas that have been selected, usually barrel by
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barrel, for extended aging in barrel and bottle, and are meant
to be aged further upon release.
Our Crianza is a worthy example of the designation. The grapes
are brought to the winery and then hand sorted to discard any
under-ripe ones. They are then placed in a chilled tank and very
slowly allowed to ferment, extracting color and character from
the skins and pulp. Maximum flavors develop here.
The result is a wine of richness and depth seldom found at this
level. The lively fruit and tannins explode in your mouth and
leave a lasting impression.

ITEM #: L0318R1IS

Retail Price:
Member Price:
Reorder Price:

$ 2 4 . 9 9 /each
$22.48/each
$15.99/each

www.wineof themonthclub.com • 1.800.949.9463

CHÂ. SAINT-ESTÈVE
Grenache/Syrah, 2014
Region: A.O.P. Corbières, France
Alcohol: 14.0%

95
NOSE

PAIRING

Spice and Leather

Red Meat, Game

PALATE

COLOR

Bright Berry

Dense Violet

CELLAR

FINISH

Now through 2025

Lovely Plum

“ gren • NOSH / seer • RAH “

The husband and wife team of Eric and Sylvie Latham owns
Domaine Saint-Estève. They bought the 250-acre vineyard
in 1984, which is located in the Corbières region of France’s
Languedoc. Back then, Corbières land was affordable because
few realized its potential. The Lathams are part of that potential
becoming a reality.
Because Corbières is just south of the Rhône Valley, it is
planted with many of the same grapes, those being Grenache,
Mourvèdre, Carignan and Syrah. The area could produce wines
as good as the Rhône, except that winemakers in the area
hadn’t tried hard enough. Once a few like the Lathams did, the
results were astounding. Wines were coming out of Corbières
that tasted like Rhône, but at a fraction of the price.
One wonders what their property is worth today and what
they’d have to pay if they were buying it now. Fortunately, all
we have to do is enjoy it!

CLUB SELECTION

This selection could easily be confused for, or maybe even
complimented as, a $50.00 Châteauneuf-du-Pape. The aromas,
flavors, richness and complexity are all in line with one of
France’s greatest reds. And the best part is that our selection is
a fraction of the cost of that famous bottle.
At first you are greeted with the scent and character of oldvine Grenache that seems to spread lovely spice, sweet/tart
cherry and saddle leather throughout the room. The bright fruit
components and stunning finish holds you breathless until, of
course, the next sip.

ITEM #: L0318R1-2IF
Retail Price:
Member Price:
Reorder Price:

$ 2 4 . 9 9 /each
$22.48/each
$15.99/each

www.wineof themonthclub.com • 1.800.949.9463

ORSETTO ORO
Montepulciano, 2013
Region: Abruzzo D.O.P., Italy
Alcohol: 13.5%

97
NOSE

PAIRING

Plum and
Spice

Red Meat,
Game, Fowl

PALATE

COLOR

Rich,
Extracted

Very Deep
Magenta

CELLAR

FINISH

Now through 2022

Long, Luscious,
Gripping

“ MON • teh • POOL • CHYA • noh “

Orsetto Oro is made by the Casal Thaulero co-operative winery
in Abruzzo. The co-op is named after Giovanni Thaulero, the
agricultural secretary of Abruzzo in the early 1800s. He is
renowned for instituting new concepts in viticulture which
improved the wine greatly and eventually led to the famous
wine of the area, our selection, Montepulciano d’Abruzzo.
It took 150 years for a winery to bear Thaulero’s name, but
when it finally happened in 1961, Casal Thaulero became the
first winery to export Montepulciano outside of Italy.
There is probably no state in Italy that is as closely associated
with one wine as Abruzzo is with Montepulciano. They are
almost one in the same and proud of it. In the beginning,
the wines were good, everyday offerings at great values. But
many local producers saw the successes of other areas’ wines
and decided it was time for Montepulciano to join the wave.
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Today, Montepulciano d’Abruzzo can be considered one of
the great wines of Italy and, without question, its greatest
value. Very few wines even come close.
Montepulciano produces fairly big, substantial wines, and this
one is no exception. There are the plum and anise aromas in
the nose and on the palate, with spice and ripe black fruits
from beginning to end. The medium tannins grip the palate
and let you know you are in the presence of royalty.

ITEM #: L0318R2II
Retail Price:
Member Price:
Reorder Price:

$ 2 5 . 9 9 /each
$22.48/each
$15.99/each

www.wineof themonthclub.com • 1.800.949.9463

MARTIN SCHAETZEL
Gewürztraminer, 2013
Region: Alsace A.O.C., France
Alcohol: 13.5%

96
NOSE

PAIRING

Musk Oil,
Pumpkin

Fowl,
Game

PALATE

COLOR

Ripe, Luscious
Apricot

Pure
Gold

CELLAR

FINISH

Now through 2025

Long,
Engaging

“ guh • VOORTS • truh • MEE • ner “

With this selection, we’re not sure which we’re more fascinated
by: the wine itself or the story behind it. Domaine Martin
Schaetzel was founded nearly 100 years ago by Martin
Schaetzel, the grand uncle of its current owner, Jean Schaetzel.
The winery is in the heart of the Alsace region in France, which
had been completely destroyed during WWII.
Jean took over the estate in the 1980s, after it had been rebuilt.
He has taken it to a new level by introducing biodynamic
farming and instituting a policy of minimal interference by
hand or science in the growing of grapes and crafting of wine.
Every bug, every weed, everything is analyzed and dealt with
organically, with no chemicals involved. This very labor-intensive
procedure ensures that only the healthiest and finest grapes
are produced and converted to wine. And of course, all this
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shows in the finished product. Our selection is nothing short
of a sublime example of the results of this painstaking process.
Gewürztraminer is truly a star grape. Even its name is exciting.
Gewürtz means “spicy” in German. Some 200 years ago, grape
growers in Alsace were experimenting with different clones
of the Traminer grape. They noticed that some clones had
a spicy element, so they isolated them and called the grape
Gewürztraminer for “spicy Traminer.”
The name is perfect. The spice, musk oil and apricot flavors sing
in the glass, on your tongue and in your heart.

ITEM #: L0318W3IF
Retail Price:
Member Price:
Reorder Price:

$ 2 4 . 9 9 /each
$22.48/each
$13.99/each

www.wineof themonthclub.com • 1.800.949.9463

MURDOCH JAMES
Pinot Gris, 2015
Region: Martinborough, New Zealand
Alcohol: 12.5%

95
NOSE

PAIRING

Passion Fruit,
Lemon Zest

Seafood,
Vegetarian

PALATE

COLOR

Nectarine,
Orange Zest

Very Pale
Yellow

CELLAR

FINISH

Now through 2022

Rich,
Concentrated

“ PEE • noh GREE “

Murdoch James is owned by Roger Fraser and his son, Carl.
The winery is named after Roger’s father, Murdoch James
Fraser. The vineyard is at the southern tip of the North Island
of New Zealand, a country that has exploded with fame over
the last 30 years over one grape: Sauvignon Blanc.
Yet, as we look back on the white wines we’ve featured over
the last 20 years or so, one grape stands out above all others:
Pinot Gris. Of course, we love the Sauvignon Blancs, but the
Pinot Gris tend to be other-worldly.
Pinot Gris is also known as Pinot Grigio in Italy, where it
grows voluminously over the entire country. Most of the
wines are good and a few stand out. Pinot Gris from Alsace,
France, is often considered the grape’s ultimate form. There,
it accounts for some of the greatest white wines in the world.
New Zealand’s Pinot Gris comes very close. At its best, the
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soil and climate form a perfect alliance to bring out all the
complex flavors this grape has to offer. Our selection is a
stunning example of a wine that reaches heights some
might only expect from an Alsace Pinot Gris.
From the pale, almost greenish rim to the bright center, it
shines and sparkles in your glass. The aromas of nectarine
and orange blossom gently rise to your nose, and are then
realized with a powerful presence on the palate. The flavors
explode, depositing layer upon layer of quince, passion fruit
and a touch of lemon zest on the tongue, all the way to its
formidable finish.

ITEM #: L0318W4IZ
Retail Price:
Member Price:
Reorder Price:

$ 2 5 . 9 9 /each
$22.48/each
$13.99/each

www.wineof themonthclub.com • 1.800.949.9463

Recipes
Posole

Marinated Grilled Shrimp

Serves: 6

INGREDIENTS
2 lbs. pork shoulder, cut
into 1-inch chunks
1 tsp. salt
Freshly ground pepper
1 tsp. ground cumin
1 tsp. dried oregano, plus
more for garnish
2 cups chicken or pork stock

Serves: 4
1 - 2 tbsp. canned chipotle chiles in adobo sauce,
puréed with 4 tablespoons stock
2 30-oz. cans hominy
1 bay leaf
2 medium onions, 1 finely chopped, 1 diced
2 large garlic cloves, chopped
1 bunch of cilantro, stemmed
2 limes, cut into wedges

PREPARATION
Combine the pork, salt, pepper, cumin,
oregano and chipotle puree. (To control the
spiciness, start with 1 tbsp. chipotle mixture;
you can always add more later.) Add the
liquid from the canned hominy along with
the bay leaf and enough chicken stock to
just cover the meat (about 2 cups). Bring the
soup to a boil and skim off any foam that
comes to the surface. Reduce heat, add the
finely chopped onion and cook the soup, covered, at a low simmer, for 1 hour.
Add hominy, turn the heat up a little and cook, uncovered, at moderately low heat until
the pork is tender and the liquid has thickened slightly but is still soupy, about 50 more
minutes. Ten minutes before the soup is done, stir in the chopped garlic. Before serving,
add the chopped cilantro.
Serve with Shadow Ridge Sauvignon Blanc, Saint-Estève Grenache/
Carignan or Pagos de Araiz Crianza.

INGREDIENTS
3 cloves garlic, minced
1/3 cup olive oil
1/4 cup tomato sauce
2 tbsp. red wine vinegar
2 tbsp. chopped fresh basil
1/2 tsp. salt
1/4 tsp. cayenne pepper
2 lbs. fresh shrimp, peeled and
deveined
Skewers
PREPARATION
In a large bowl, stir together the garlic, olive oil, tomato sauce, and red wine
vinegar. Season with basil, salt, and cayenne pepper. Add shrimp to the bowl and
stir until evenly coated. Cover, and refrigerate for 30 minutes to 1 hour, stirring
once or twice.
Preheat grill for medium heat. Thread shrimp onto skewers, piercing once near the
tail and once near the head. Discard marinade.
Lightly oil grill grate. Cook shrimp on preheated grill for 2 to 3 minutes per side, or
until opaque.
Serve with Indigo Eyes Sauvignon Blanc, Murdoch James
Sauvignon Blanc or Martin Schaetzel Gewurztraminer.

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

CLASSIC SERIES

VINTNERS SERIES

LIMITED SERIES

March 2016:

March 2016:

Red Wine, 2011. Big Red Wine Beast. Still great.

March 2016:

Cabernet Sauvignon, 2014. Don Clemente.
Still great.

Sauvignon Blanc, 2013. Esser. Drink.

Malbec, 2013. Los Haroldos Estate. Drink or hold.

Sauvignon Blanc, 2013. Two Angels. Drink.

Malbec, 2011. H. Ready.

Verdejo, 2013. Vina Sanzo. Ready.

Merlot, 2012. Ringside. Drink or hold.

Malvasia, 2014. Quinta Do Correio. At its best.

Grenache Blanc, 2014. Axis Mundi. Drink or hold.

Pinot Grigio, 2013. Ringside. Ready.

March 2017:

March 2017:

Red Blend, 2013. Z Alexander Brown. Still great.

March 2017:

Pinot Noir, 2013. Babcock. Still great.

Transition Red, 2014. Metamorphosis. Still
awesome.

Chardonnay, 2015. PAF. At its best.

Chardonnay, 2014. Argento. Drink or hold.

Crianza, 2014. Vina Albina. Still great.

Cabernet Sauvignon, 2014. Hardys. Drink or
hold.

Reserve Carmenere, 2012. Kunza. Best now.

Orvieto Classico Superiore DOC, 2015. Salviano.
Ready.

Chardonnay, 2013. Clairville Station. Drink
now.

Chardonnay, 2013. Domaine Bousquet. Ready.

Gamay Beaujolais, 2013. Chateau des
Gimarets. Drink or hold.

Pinot Grigio, 2014. Available. Drink up.
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ROBUST
REDS
SOFTER
REDS
ROBUST
WHITES

Description			

MSRP

C0218R2DC - Sangiovese, 2013. Accoutre

Dense Cherry, Chocolate

$18.00

$7.99

$95.88

V0218R1IF - Syrah/Grenache, 2016. Mas Pellier

Dynamic Berry and Spice

$19.99

$12.99

$155.88

L0218R1IF - Cabernet, 2015. Campalazard

Dense Cherry, Blueberry

$24.99

$15.99

$191.88

L0218R2DC - Zinfandel, 2014. Owl Ridge

Rich Berry, Cocoa, Spice

$29.99

$15.99

$191.88

N0218R1DC - Napa Blend, 2014. Frog Prince

Large, Lovely Berry

$31.50

$19.00

$228.00

N0218R2DC - Zinfandel/Cab. Sauv., 2015. All or Nothing

Rich, Expansive

$29.00

$19.00

$228.00

B0218R1IF - Bordeaux, 2011. Chateau D’Aiguilhe Querre

Rich Plum

$29.00

$22.99

$275.88

B0218R2IF - Bordeaux, 2012. Cht. Blaignan

Dense Cherry, Earth Tones

$30.00

$21.99

$263.88

C0118R1IC - Red Wine, 2016. Hermoso Hermosa

Ripe Plum and Anise

$18.99

$7.99

$95.88

C0118R2DC - Cabernet Blend, 2014. Admirable

Full, Imposing Cherry, Spice

$19.99

$7.99

$95.88

V0118R1DC - Pinot Noir, 2013. The Highlands Project

Rich Cherry, Earth

$34.00

$12.99

$155.88

V0118R2DC - Cabernet Sauvignon, 2014. For A Song

Earth Tones, Plum, Spice

$17.99

$12.99

$155.88

L0118R1DC - Syrah, 2013. Delayed in Glass

Dense Black Fruit, Earth

$25.00

$15.99

$191.88

L0118R2IA - Cab. Sauv. (Single Vineyard), 2015. Antonio Mas Very Large, Black Cherry

$29.95

$15.99

$191.88

Item #

Wine		

Wine		

Reorder

Case

Description			

MSRP

Reorder

V0218R2DC - Pinot Noir, 2013. Windrun

Light Cherry, Candy Apple

$20.00

$12.99

$155.88

R0218R1IG - Rosé, 2016. Fritz’s

Soft, Penetrating

$20.00

$10.00

$120.00

R0218R2IF - Rosé, 2016. La Moussiere

Rose Petals

$27.00

$19.99

$239.88

C0218R1DC - Pinot Noir, 2016. Chalk Hill

Light and Lovely

$18.00

$7.99

$95.88

Item #

Description			

MSRP

Reorder

N0218W1DC - Chardonnay, 2013. Reynolds Family Winery

Lovely Pear/Apple

$35.00

$24.00

V0218W1IF - Viognier/Grenacha Blanc, 2015. Mas Pellier

Rich Peach, Guava

$18.99

$11.99

$143.88

L0118W3IS - Grenache Blanc, 2014. Bruberry

Rich, Full Peach, Citrus

$24.99

$13.99

$167.88

L0118W4IF - Bordeaux Blanc, 2015. Domaine du Cheval

Lime Zest, Green Apple

$24.99

$13.99

$167.88

Item #

SOFTER
WHITES

REORDER PRICES ON EARLIER FAVORITES!

Item #

Wine		

Wine		

Case

Case
$288.00

Description			

MSRP

Reorder

C0218W1DC - White Cuvee, 2016. Painted Van

Rich Mid-Palate

$16.00

$6.99

$83.88

C0218W2IC - Sauvignon Blanc, 2017. Kunza

Lovely Citrus

$15.00

$6.99

$83.88

V0218W2IF - Muscat, 2014. Cleebourg

Dense, off-Dry

$24.00

$11.99

$143.88

L0218W3IF - Riesling, 2014. Cleebourg

Rich Pear and Apple

$25.99

$14.99

$179.88

L0218W4DC - Sauvignon Blanc, 2016. Riverstar Vineyards

Rich, Herbal

$22.99

$13.99

$167.88

C0118W1DC - Viogner, 2016. Oak Grove Family Reserve

Fresh and Fruity

$16.99

$6.99

$83.88

C0118W2II - Pinot Grigio, 2015. Si

Apple, Pear, Guava

$17.99

$6.99

$83.88

SOLD
OUT

Case

V0118W1DC - Sauvignon Blanc, 2016. Burnside Road

Rich Fruit and Citrus

$22.00

$11.99

$143.88

V0118W2IS - Blanco, 2016. Carlos Serres

Stones, Stone Fruit

$18.99

$11.99

$143.88

C1017W1IZ - Sauvignon Blanc, 2014. Grove Mill

Gooseberry and Grapefruit

$14.99

$6.99

$83.88
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SOLD
OUT

SOLD
OUT
SOLD
OUT

TASTING NOTES

Wine: ____________________________________________________________ Color: ______________ Date ___________
Tasting Comments: ___________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
Overall Rating: _______________(1-100)
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TASTING NOTES

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.

www.wineof themonthclub.com • 1.800.949.9463

