APRIL 2018

THE TASTING ROOM
WINES EVALUATED LAST MONTH: 349 • REJECTED: 291 • APPROVED: 58

A Tasting
Most Exquisite

In our March issue of The Tasting Room, I began the story of this once-in-a-lifetime
tasting of vintage Ports. Now, we take our seats and let the festivities begin…

Part II

Don Schliff gave a brief history of

how he had collected these gems...

and in fact, pointed to a few of the merchants in
the room from whom he had procured them.
As well, he introduced the commentators for the day’s events:
James Suckling (one of the top four wine critics in the world),
Darrel Corti (owner of Corti Brothers and well-known wine
historian and critic) and Christian Seely (Managing Director
of Port house Quinta Do Noval). Just to be in the same room
with these professionals was humbling...
I taste a lot of wines…often over 300 each month; I have been
doing this for 28 years and continue to learn with each tasting.
Frankly, my greatest gift to my members is the ability to compare
wines based on the price and value and, though I am perfectly
capable of defining a wine, this tasting challenged my palate.
Port is wine that is fortified with brandy. During the fermentation
process, brandy (distilled wine spirits) is added to the fermentation tank, which arrests the fermentation of the wine and raises
the level of alcohol in the resulting blend. Simplified, you end
up with a wine with residual sugar (we stopped converting all
the sugar to alcohol by introducing the brandy) and a wine with
20+% alcohol. With sugar and alcohol both being preservatives,
the wines can last for over 100 years! Even at 63 years old,
some of these wines seemed young...
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Serious pouring at the Hotel Bel-Air

Herein lies the rub. I was about to embark on flavors I had never
experienced tasting (imagine after tens of thousands of wines,
there are new complexities to find!) and with these new flavors,
new impressions to try and define. And I had a blast.

Incredible Ports from the 19th Century

Each flight was presented and organized by Don. We tasted 22 wines. The first flights were grouped in fours,
and we tasted four flights of 1945 Port, and one flight of 1935 Port. The final flight was just two Ports, but
they were both from the 1870s. Seriously, 1870?! From a value standpoint, I am guessing we each had about
$3,300 worth in 1-ounce pours (i.e., 22 1-ounce pours at $150/ounce).
And with each flight, we heard from each of the noted critics… This is where my continuing education ensued.
James Suckling with his ability to describe, Darrel Corti with his history lessons, and Christian Neely with
his insider perspective (being director of a Port house) provided an amazingly comprehensive view of the
experience in which we were all partaking.
To me, wine is an endless source of education. There are
your favorite wines that you know well... like your favorite
pair of shoes. And then there are ALL the wines you haven’t
tried yet. And after 46 years in this business, it feels great
to know I can still be surprised and intrigued by all that’s
possible.
Salud,

My selfie with renowned wine critic James Suckling

Paul Kalemkiarian, Owner/Cellarmaster

www.wineof themonthclub.com • 1.800.949.9463

800.949.9463
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CRUSTED PIE
2015 CABERNET SAUVIGNON
California

95
points

13.0 % Alcohol by Volume
“ CAB • burr • NAY SAW • veen • YON ”

COLOR
Medium Magenta

NOSE
Violets, Black Cherry

PALATE
Rich Cherry, Earth

FINISH
Lovely Berry, Lush
Tannins

PAIRING
Red Meat, Game

CELLAR
Now through 2024

CLUB SELECTION

We’re not sure how this fad began, but it seems like all of a
sudden people started asking for “blends” instead of wines
made from only one varietal. Part of it is that many of the
greatest wines in the world, like Bordeaux, Rioja, Châteauneufdu-Pape and Chianti, are made from blends of grapes. But then
again, many legendary bottles are composed of only one grape,
like Burgundy, Barolo, Barbaresco and German Rieslings.
The fact is that practically all wines are blends. Even if they are
the same grape from the same vineyard, not all grape vines
produce the exact same flavors.
That’s why blending is every bit as important to taste as growing
the grapes and making the wine. The guys at Crusted Pie know
this as well. Although this wine is all Cabernet Sauvignon,
different lots were blended to make this complex mix.
Not only are all grape varietals slightly different, but the same
grape grown in different areas can express itself in multiple
ways. Each part of a vineyard has the potential for distinctive
soil, and could even have several climates, depending on sun
exposure and variations in elevation.
Knowing these possibilities of flavor expression is very important
in choosing the right recipe for a wine. Many of the greatest
wines are made after fermentation by careful blending of
different lots to attain what the winemaker thinks is the perfect
combination. Our selection is one of these combinations. All
Cabernet, all perfect.

Item ID: C0418R1DC
MSRP: $16.99
Member Price: $11.98
Reorder Price: $7.99

800.949.9463
www.wineof themonthclub.com

ZACA MESA
2015 GRENACHE BLANC
Santa Ynez Valley, California

96
points

14.0 % Alcohol by Volume
“ gren • NOSH BLONK ”

COLOR
Pale Gold

NOSE
Stone Fruit, Lime

PALATE
White Peach, Kiwi

FINISH
Lovely Citrus

PAIRING
Seafood, Vegetarian

CELLAR
Now through 2020

CLUB SELECTION

The Zaca Mesa property in Los Olivos was purchased in 1972 by a
group of investors headed by real estate magnate John Cushman.
One of the investors was Marshall Ream, a former Arco executive.
Ream was so taken by the area that he decided to build a house and
retire there. The investors purchased the land to build a winery, even
though there were only two wineries in Santa Barbara County at the
time. But they were convinced of the excellence of the area and its
potential future in the wine industry. Ream had an intense interest
in wine and was the natural choice to run the show. And that he did.
To call Marshall one of the nicest people who ever walked the earth
would be an understatement. He was a gentleman and a very savvy
businessman who took Zaca Mesa to the top of the list in a very short
period of time. The results speak for themselves. Zaca Mesa is still
producing greatly heralded wines, and this exciting selection is no
exception.
It’s only fitting that Zaca Mesa was one of the first in Santa Barbara
County to plant Grenache Blanc. They’d pioneered and excelled in
growing Syrah in the area, and were more than capable of bringing
out the best in Grenache Blanc, which is quickly becoming one of
the most sought-after white wines in the world. This beauty is one
of the reasons.
The flavor of the grape is hard to ignore. There is the expansive stone
fruit that permeates the nose and eventually the palate. There are
high notes of kiwi and guava, twinkles of herbs and a lemony, lime
finish that will keep you coming back for more. All in all, a perfect
offering.

Item ID: C0418W1DC
MSRP: $22.99
Member Price: $11.98
Reorder Price: $6.99

800.949.9463
www.wineof themonthclub.com

ZACA MESA
2013 SYRAH

Santa Ynez Valley, California

95
points

14.5 % Alcohol by Volume
“ SEER • rah ”

COLOR
Opaque Purple

NOSE
Blueberry, Dark
Chocolate

PALATE
Dense Berry, Earth

FINISH
Intense Berry

PAIRING
Game, Fowl

CELLAR
Now through 2025

CLUB SELECTION

Since its creation in 1973, Zaca Mesa has been one of the most
innovative wineries in California. At the time of its founding, it was
only the third winery in Santa Barbara County. Now, it’s got a lot
more company, but its name is associated with many of the finest
winemakers in California.
One of Zaca Mesa’s alumni was Ken Brown, now considered one of
the best winemakers in the state. And the future owners of Au Bon
Climat and Qupé used to work in the tasting room! The place was
such a training ground for winemakers that it was nicknamed Zaca
Mesa University.
Among their many firsts, Zaca Mesa were the first to plant Syrah in
Santa Barbara County in 1978. One of their first vintages, 1993, was
served at the White House. And today, they’re still considered one the
best Syrah vineyards in the state.
Why? Well, it’s difficult to put into words the flavors of Zaca Mesa Syrah.
Being one of the oldest Syrah vineyards in California, it simply has no
equals. The grapes are just better than everybody else’s. And when
you add the level of expertise they are known for in winemaking, it’s
no wonder that this wine is just about as good as it gets.
First, you encounter an incredibly dense violet color that is almost
opaque. The robe which hugs the glass as you swirl it is as exciting
as the aromas that escape. Blueberry, rain-soaked earth, leather
and dark chocolate are part of the endless swirl of flavors that are as
dizzying as they are exciting.

Item ID: C0418R2DC
MSRP: $22.99
Member Price: $11.98
Reorder Price: $7.99

800.949.9463
www.wineof themonthclub.com

PACIFIC OASIS
2014 CHARDONNAY

Columbia Valley, Washington

94
points

13.5 % Alcohol by Volume
“ SHAR • doh • NAY ”

COLOR
Golden

NOSE
Green and Red Apple

PALATE
Apple, Quince, Pear

FINISH
Lovely Citrus

PAIRING
Seafood, Fowl,
Light Meats

CELLAR
Now through 2020

CLUB SELECTION

Our selection is a rarity in that it’s a Chardonnay grown in the
Columbia Valley of Washington but produced and bottled in
Napa. The process was orchestrated by Bronco Wine Company,
which is owned by the Franzia Family, one of the largest wineproducing families in the world.
The Bronco Wine Company was founded in 1973. There is
probably no wine-making entity that has grown as much as
they have in that short a period of time. Of course, they had
help. The three Franzia brothers who founded Bronco had a
cousin named Robert Mondavi. Robert wanted to help out the
family, so he gave Bronco the exclusive distribution rights to his
winery, wherever they had offices. The rest is obviously history.
With that kind of a start, it’s easy to see how their success would
be monumental. But credit must also be given to the Franzias
for being very savvy businessmen and carefully picking and
choosing the best in what they produce and sell.
Washington State has been producing great wines for 40+ years.
And the word is finally getting out. Harvests here run a week or
two behind California, which means the grapes are on the vine
longer and that makes for more flavorful grapes.
And flavor is the operative word here. Because of that extra
time, you get more essence of Chardonnay. It begins with the
engaging green and red apple in the nose and palate, and
develops into soft spices and a touch of grapefruit. Absolutely
superb.

Item ID: C0418W2DW
MSRP: $18.99
Member Price: $11.98
Reorder Price: $6.99

800.949.9463
www.wineof themonthclub.com

TENUTA BONCORE
2014 NEGROAMARO SALENTO
Salento I.G.P., Italy

97
points

13.5 % Alcohol by Volume
“ NAY • groh • ah • MAH • roh sah • LEN • toh ”

COLOR
Very Dark and Dense

NOSE
Pomegranate, Anise

PALATE
Dense Plum and
Spice

FINISH
Rich, Ripe Fruit and
Soft Tannins

PAIRING
Red Meat, Game

CELLAR
Now through 2022

CLUB SELECTION

Boncore began as a co-operative of twelve growers in 1933.
Within a few years, it had grown to over 100 members. Things
were going pretty well until World War II got in the way.
After the war, however, things eventually took off. Though
Southern Italy was still a very poor part of the country, co-ops
like Boncore helped to increase the value of the land and
enrich the fortunes of the growers.
What began as a multi-crop agricultural co-op became
more and more of a wine co-op. The growers pooled their
resources to build a state-of-the-art winery so that each
members’ grapes could be made into wine at a fraction of
the cost of each one having his own winery. It was the only
way that small, family-owned vineyards could compete in a
very competitive industry. The co-op also benefited by having
a fabulous indigenous grape of Southern Italy, Negroamaro,
that has the ability to make an incredible red wine.
The name literally translates into “bitter black” because of the
color of the grape and the slight bitterness of the wine. But,
that bitterness can be brought into balance by the lovely fruit
essences in the wine when the grapes are properly grown
and harvested.
In this case, it couldn’t get any better. The force and presence
of Negroamaro is unmistakable. It explodes with dense, ripe
plum, pomegranate, black cherry and anise. What the Italians
refer to as bitter is really the tannins which, in this case,
balance everything beautifully.

Item ID: V0418R1-1II
MSRP: $22.99
Member Price: $16.98
Reorder Price: $12.99

800.949.9463
www.wineof themonthclub.com

CHÂ. SAINT-ESTÈVE
2012 CARIGNAN/GRENACHE
A.O.P. Corbières Boutenac, France

97
points

14.0 % Alcohol by Volume
“ kah • REE • nyah / gren • NOSH ”

COLOR
Dense Purple

NOSE
Plum and Leather

PALATE
Bright Berry

FINISH
Lovely Plum and Earth

PAIRING
Red Meat, Game

CELLAR
Now through 2025

CLUB SELECTION

Sylvie and Eric Latham acquired Château Saint-Estève in 1984.
Located in Southern France in an area called Corbières, it is
considered one of the best wine regions in the Languedoc.
Our selection hails from a small appellation within Corbières,
called Boutenac. The laws here strictly control which grapes
can be grown and the minimum age of the vines. Only
Grenache, Mourvèdre, Carignan and Syrah are allowed in a
wine labeled Boutenac, and the vines have to be at least 10
years old - though in this case, they are much older. The
Carignan vines, for instance, are over 80 years old.
Corbières is only a few miles from the Rhône Valley and
shares many attributes with it. The terrain is very rocky, which
forces the vines to go deep into the earth to find water and
nutrients. In doing so, they bring the necessary essentials for
growing perfect grapes.
This selection could easily be confused with one of the most
prestigious wines in the world, Châteauneuf-du-Pape. The
grapes, soil and climate they grow in are very similar and too
often the only thing that separates them is the price.
Here are dense, imposing and monumental expressions
of plum, cherry, earth, blueberries and cocoa in an endless
swirl of complexity. The beauty and balance of this wine is
apparent when the flavors come in waves and last until the
grand and glorious finish.

Item ID: V0418R1-2IF
MSRP: $22.99
Member Price: $16.98
Reorder Price: $12.99

800.949.9463
www.wineof themonthclub.com

PRIMIUS

2013 Primitivo

Manduria D.O.P., Salento, Italy

97
points

14.0 % Alcohol by Volume
“ PREE • mee • TEE • voh”

COLOR
Medium Magenta

NOSE
Strawberry Jam

PALATE
Rich Plum and Anise

FINISH
Lovely Spice

PAIRING
Red Meat, Game

CELLAR
Now through 2022

CLUB SELECTION

Primius is produced at the San Donaci winery, one of the oldest
wineries in Salento. Founded in 1933, San Donaci is also one of the
first co-operatives in all of Italy. Located at the southeastern tip of
the country - also known as the “heel of the boot” - the co-op is now
headed by international winemaker, Marco Pagano. Marco studied
in France as well as Italy, and his extensive knowledge and expertise
have led to San Donaci attaining a revered status and reputation
rarely seen in a co-op.
In spite of the incredible beauty of the Salento area, with views of
both the Mediterranean and Adriatic Seas, the region used to be
very poor. It’s only in the last 30 years that investment in the area
has increased. As a result, Salento has become a much-loved tourist
destination, featuring music and art centers along with luxury hotels.
The San Donaci winery grows all the classic, native grapes of the area,
with Primitivo heading the list (along with Negroamaro). Primitivo is
actually the same grape as America’s Zinfandel, which was originally
thought to be native to the United States. Later, DNA testing revealed
its original ancestry to be Croatian.
No matter its heritage, Primitivo is still a standout wine. When
properly made, as it is here, it exhibits ingratiating flavors of fruits and
flowers, and actually ages beautifully for decades.
In this gorgeous Primitivo, we find all the components we’ve come
to love in American Zinfandel. From the strawberry jam and plum
essences to the lovely floral and leather swatches with tinges of earth
and spice, it delivers at every level, every time.

Item ID: V0418R1-3II
MSRP: $22.99
Member Price: $16.98
Reorder Price: $12.99

800.949.9463
www.wineof themonthclub.com

AZUL Y GARANZA
2014 GARNACHA/TEMPRANILLO
Navarra D.O., Spain

97
points

13.5 % Alcohol by Volume
“ gar • NAH • CHA / TEM • prah • NEE • oh ”

COLOR
Bright Crimson

NOSE
Berry and Spice

PALATE
Full-Bodied Berry,
Leather

FINISH
Spice, Violets, Berry

PAIRING
Red Meat, Game

CELLAR
Now through 2022

CLUB SELECTION

Azul y Garanza is one of over 100 wineries in the Navarra region
of Spain, located in the north-central part of the country. A small
property, the winery consists of 50 acres of grapes, run by the
brother and sister team of Fernando and María Barrena and their
friend, Dani Sánchez.
All three are trained oenologists with vastly different experiences,
which come together to bring an incredible amount of knowledge
to the operation. All three have plied their trade in different
countries and different hemispheres from France and Italy to
Australia, Argentina and South Africa.
While they make great wines from their native grapes, like our
selection of Garnacha and Tempranillo, they also go outside the
realm of Spain, with Cabernet Sauvignon, White Grenache and
Rosé.
A native of Spain, the Garnacha grape is currently one of the most
widely-planted in the world. In France, it is known as Grenache,
and it accounts for great Southern Rhône wines like Châteauneufdu-Pape. However, the grape originated in Spain, and the Spanish
justly take pride in it.
Here, Garnacha is blended with Tempranillo that is similar to
the magnificent wines of the Rioja - and with similar results.
There are the unmistakable aromas of spice and cherry from
the Garnacha, superseded by the fleshy, earth-bound character
of the Tempranillo. It’s a mesmerizing blend of black fruit, earth
and spice commingled with leather, and with a handful of violets
thrown in for good measure.

Item ID: V0418R1-4IS
MSRP: $22.99
Member Price: $16.98
Reorder Price: $12.99

800.949.9463
www.wineof themonthclub.com

CANTINE PAOLINI
2016 Grillo

Sicilia D.O.C., Italy

96
points

12.0 % Alcohol by Volume
“ GREE • loh ”

COLOR
Very Pale Yellow

NOSE
Peach, Lilac

PALATE
Nectarine, Spice and
Lilac

FINISH
Lovely Citrus Edge

PAIRING
Vegetarian, Seafood

CELLAR
Now through 2021

CLUB SELECTION

Cantine Paolini is a co-operative in Marsala, Sicily’s westernmost
city. Founded in 1964 by a group of farsighted winemakers
pooling their individual strengths and skills, the goal of the
co-op was to improve the area’s soil, making it suitable for
cultivating only the finest grapes for their wines. In 1972, Cantina
Paolini’s first harvest took place. Since then, their path has been
continuously expanding - to the point that it now controls over
6,000 acres of grapes.
Paolini takes its name from the district in which it was founded.
The origins of the name date back to the beginning of the 16th
Century, when the monastic order of Paolotti started to grow
vines in the same area as the co-op does today. History is of
great cultural importance in this area, and Paolini certainly
respects that.
Paolini produces more than 25 different wines, most of them
from native Sicilian grapes like our Grillo, which remains one of
the finest white grapes of Italy. The vineyard is certified organic;
ergo, no herbicides or pesticides are used in the growing of the
grapes or the production of the wines.
Once picked, the grapes for this selection were very gently
pressed and then fermented in cool, stainless steel tanks to
extract even the most delicate flavors the wine has to offer.
The result is a lovely peach nectar and guava amalgam, mixed
with lemon peel and a touch of lilac. The lilting finish has an
engaging citrus edge, yet still enough presence to conclude
with a flourish.

Item ID: V0418W1II
MSRP: $21.99
Member Price: $16.98
Reorder Price: $11.99

800.949.9463
www.wineof themonthclub.com

MAGNOLIA COURT
2014 Pinot Noir

Central Coast, California

96
points

13.9 % Alcohol by Volume
“ PEE • noh NWAR ”

COLOR
Light to Medium

NOSE
Cotton Candy, Cherry

PALATE
Spice and Vanilla

FINISH
Soft and Enveloping

PAIRING
Red Meat, Game

CELLAR
Now through 2021

CLUB SELECTION

The owners of Bien Nacido Vineyards, the Miller Family,
produced this wine from the best parcels on their property,
barely 50 miles north of Santa Barbara. The climate here is
cooler than the more inland sites and these conditions are what
accounts for the solid integration of flavors. Bien Nacido has
been considered one of the best Pinot Noir vineyards for nearly
40 years.
Our selection gets its name from the stately magnolia trees
found near the prime vineyards used to source the grapes. Like
the majestic tree from which it is named, Magnolia Court wines
are composed of impeccable balance and artistic flavors.
Cooler climates result in better natural acids in the wine. Most
winemakers have to add acid - it’s a common practice - but
additive acids do not compare to the acids that form naturally
in the wine. A wine with supplemented acids can often taste
sharper and less integrated. This is not the case with Magnolia
Court; their acids are all naturally-occurring and account for the
smooth, rich flavors of the wine.
Pinot Noir is one of the greatest grapes on the planet. When
properly made, it can elicit rolling eyes, rolling tongues and
rolling cash, as well as rhapsodic ramblings from its devotees.
Here are long, lush flavors of cherry, vanilla, cinnamon, cotton
candy, clove and leather, woven together like a concert in your
mouth. Each flavor takes its turn at enthralling the palate and
then seamlessly leads to the next.

Item ID: V0418R2DC
MSRP: $19.99
Member Price: $16.98
Reorder Price: $12.99

800.949.9463
www.wineof themonthclub.com

PREMIAT
2015 RIESLING
Jidvei, Romania

95
points

12.0 % Alcohol by Volume
“ REE • sling ”

COLOR
Very Pale, Greenish
Yellow

NOSE
Fresh Cut Flowers,
Peach

PALATE
Rich Apricot, Spice

FINISH
Lively Apricot

PAIRING
Seafood, Vegetarian

CELLAR
Now through 2022

CLUB SELECTION

Our selection comes from a commune in central Romania called
Jidvei. It’s located in the Târnave wine region, the oldest wineproducing area in Romania, with a history that goes back over
5,000 years.
Unfortunately for Romania, as with Hungary and the former
Czechoslovakia, they were under the rule of the Soviet Union
during a time in the 1950s when the rest of the world was really
getting into wine. So, while Romania’s history of wine dwarfs that
of France and Italy, they have a lot of catching up to do in making
a name for themselves on the world wine scene.
Jidvei is situated in a mountainous territory sprinkled with
valleys, with a climate similar to the Alsace region. Thus, it has
great success with Alsatian grapes - namely, Riesling, Pinot Gris
and Gewürztraminer. The cooler climate and rocky soils of Jidvei
combine to make the perfect blend of land and air to grow
Riesling, as this lovely selection will attest.
Riesling is one of the greatest grapes there is, when it comes to
wine. It can grow almost anywhere and make an acceptable wine.
But in rocky and stony soils where the vines have to work for their
food, the wines can be other-worldly. Such is the case here.
Needless to say, we were flabbergasted at this wine. The perfume,
peach and apricot aromas emanate from the bottle before the
wine is even poured. The flavors are perfectly balanced with the
aromas as they come on in wave after wave of fruit, herbs and even
hints of the rocky soil in which the grapes were grown. A great
tribute to a great grape.

Item ID: V0418W2IO
MSRP: $22.99
Member Price: $16.98
Reorder Price: $12.99

800.949.9463
www.wineof themonthclub.com

KEY

2015 CABERNET SAUVIGNON/CARMÉNÈRE
Cachapoal Valley, Chile

95
points

14.5 % Alcohol by Volume
“ CAB • burr • NAY SAW • veen • YON / CAR • men • YAIR”

COLOR
Deep Crimson

NOSE
Cherry Pie

PALATE
Rich Cherry and
Chocolate

FINISH
Long with Soft Tannins

PAIRING
Red Meat, Game

CELLAR
Now through 2025

CLUB SELECTION

Key is made by Viña Valle Secreto in Chile’s Cachapoal Valley.
The winery is relatively new, having been founded in 2007 by
two executives in the food and securities industries, Antonio
Puntí Ferrer and Claudio Berndt. Both had a love of wine,
which was finally realized with this joint venture.
The winery is a technological marvel, featuring the most
state-of-the-art equipment and employing the most up-todate methods. Only their estate grapes are used, and barrel
aging is done exclusively in French oak. The winery can house
over 100,000 gallons of wine.
Chile’s long wine history goes back to the Spanish settlers
in the early 1500s. Along with their language, they brought
their savvy winemaking skills. Little did they know that this
pristine region is one of the most perfect in the world for
growing wine grapes.
Our selection is a blend of 70% Cabernet Sauvignon and
30% Carménère and was aged for six months in French Oak.
Carménère originated in Bordeaux, where it was thought to
be Merlot. It’s easy to see why: it looks and tastes like Merlot.
It’s only thanks to DNA testing that we know the two are
distinct grapes.
Regardless, the blend here is absolutely perfect. You have the
power and presence of Cabernet with the gentleness and
softness of Carménère. The result has lovely plum and cherry
notes with spice and chocolate to boot.

Item ID: L0418R1IC
MSRP: $25.99
Member Price: $22.48
Reorder Price: $15.99

800.949.9463
www.wineof themonthclub.com

BRUN-DESPAGNE HÉRITAGE
2011 BORDEAUX

Bordeaux Supérieur, Bordeaux, France

96
points

13.5 % Alcohol by Volume
“ bore • DOH ”

COLOR
Medium Magenta

NOSE
Black Cherry,
Blueberry

PALATE
Soft, Engaging Plum

FINISH
Soft Tannins

PAIRING
Red Meat, Game

CELLAR
Now through 2020

CLUB SELECTION

Château Brun-Despagne is owned by the Querre Family in
Saint-Émilion. They purchased the property in 1986 to add
to their impressive portfolio of more than ten châteaux in
Bordeaux.
All of their properties are on the right bank of Bordeaux, where
the typical blend is Merlot and Cabernet Franc. Our selection
is the classic combination of 80% Merlot and 20% Cabernet
Franc.
The château is anointed with the Bordeaux Supérieur
designation. This is typically a better wine than those simply
labeled Bordeaux. The only difference is the alcohol level.
Back when these designations were created, sunshine was at
a premium. Bordeaux was lucky to have three good vintages
out of ten. Today, all that has changed, but the Supérieur
designation signifies higher quality - something the Querre
family takes quite seriously.
Many of their vines are 100 years old, producing wines of
exceptional intensity. Our selection was aged in oak barrels,
20% of which were new. Very few châteaux can afford to do
this at the Supérieur level, but Château Brun-Despagne is not
your typical château.
As a result, the wine is an overachiever for the designation, with
layers of complex flavors and presence way beyond its peers.
Wines of this quality are typically more expensive, but every now
and then we get a jewel like this.

Item ID: L0418R2IF
MSRP: $26.99
Member Price: $22.48
Reorder Price: $15.99

800.949.9463
www.wineof themonthclub.com

ALBERT HERTZ
2013 SYLVANER

A.O.C. Alsace, France

95
points

12.5 % Alcohol by Volume
“ sil • VAH • nur ”

COLOR
Medium Gold

NOSE
Guava, Peach and
Musk Oil

PALATE
Weighty Fruit

FINISH
Very Long

PAIRING
Game, Fowl,
Vegetarian

CELLAR
Now through 2020

CLUB SELECTION

As Alsace estates go, Albert Hertz is a relative newcomer. After
all, it was only established in 1843. Many of the surrounding
estates have a 200-year leg up on them! Needless to say, there’s
a tradition of carefully crafted wine, here, and this has been a
well-loved wine region for so long for very good reason.
Albert Hertz is located in the center of Alsace, in Eguisheim, a
village founded somewhere around 800. Wine has been made
here for over 2,000 years, and we must add they’ve done a fine
job of it.
Alsace is a very interesting area in France, mainly because
it really isn’t French! The food, the wine, the names and the
customs are all German. It’s less than 20 miles from the German
border and the land’s ownership has been traded between the
French and the Germans four times in its history, depending
on who won which war. Ergo the confusion. So much for the
history lesson.
Whatever the country label, the wines from this area are
incredible. The locales surrounding Alsace are all very cold.
Alsace, however, is in a very unique position, shielded from the
harsh Eastern winds by the Vosges Mountains, while the warmer
winds from the south keep their vines safe from freezing.
Quite honestly, Sylvaner grown anywhere else is fairly ordinary.
But here, it is beyond compare. The deft fruit tones combine
guava and peach with lilacs and orange peel in a feast for the
senses. The flavors dance on your palate, having a wonderful
time doing so, and so will you.

Item ID: L0418W3IF
MSRP: $23.99
Member Price: $22.48
Reorder Price: $13.99

800.949.9463
www.wineof themonthclub.com

DAVID HILL
2015 PINOT GRIS

Willamette Valley, Oregon

95
points

13.6 % Alcohol by Volume
“ PEE • noh GREE ”

COLOR
Pale Gold

NOSE
Peach and Rose Petals

PALATE
Rich Apple and Citrus

FINISH
Lime and Lemon

PAIRING
Seafood, Light Meats,
Fowl

CELLAR
Now through 2021

CLUB SELECTION

When you come across a winery like David Hill, it’s very difficult
to know where to start describing it. First off, it is one of the most
beautiful vineyard properties we’ve ever seen. It literally takes your
breath away. At least it did ours.
Milan and Jean Stoyanov purchased the property in 1992. It
housed a vintage farmhouse from 1883 and boasted some of the
oldest vineyards in Oregon’s Willamette Valley, some planted in
the early ’60s. Even the name has a fascinating history. The land
was originally owned by Frederick David and was called “David’s
Hill.” With a slight variation, the name stuck.
It’s the soil that plants its imprint on the grapes and makes the
difference between one region and another. And while the land of
Willamette Valley was absolutely perfect for grapes, winemaking
here has been difficult because of the very cool weather.
Taming the weather has taken lots of experimentation and
hard work, as local winegrowers have learned how to deal with
Mother Nature. Over the years, Willamette Valley’s reputation as a
winemaking region has come a long way, and David Hill is one of
the reasons. Their wines are absolutely magnificent and here is a
perfect example.
Pinot Gris is produced around the globe in Australia, Europe, New
Zealand, North America, South Africa and South America. The
most amazing Pinot Gris wines come out of the Alsace region
of France. Few other Pinot Gris attain such heights of quality, but
the offerings from Oregon’s Willamette Valley come close to the
Alsatians. The presence and dynamics of the fruit and earth flavors
are as rewarding as they are dazzling.

Item ID: L0418W4DO
MSRP: $24.99
Member Price: $22.48
Reorder Price: $13.99

800.949.9463
www.wineof themonthclub.com

MINISTY OF THE
VINTERIOR

95
points

2015 CABERNET SAUVIGNON
North Coast, California
13.9 % Alcohol by Volume
“CAB • burr • NAY SAW • veen • YON ”

COLOR
Dark Purple

NOSE
Dense Black Cherry

PALATE
Cherry, Vanilla, Earth

FINISH
Explosive Cherry

PAIRING
Red Meat

CELLAR
Now through 2025

CLUB SELECTION

Ministry is the fanciful project of two long-time friends, Chris
Nickolopoulos and Elijah Pfister, that turned into a major
wine-producing venture. Both came from the wine trade,
one in California and the other in the Midwest, which, they
wryly noted, was far from where the “action” is in wine. That’s
in California. So, they set up shop there.
Chris had been working for a wine organization in San
Francisco and Elijah travelling for a maritime company when
a chance meeting in 2008 with a winemaker who’d had too
much Napa Cabernet and Merlot on his hands started them
on their way. And they never looked back.
They worked for months blending different lots until they got
one they liked and, apparently, so did everyone else. Since
then, they’ve gone on to produce several different varietals,
including Chardonnay, Pinot Noir, Zinfandel and Petite Sirah.
All have been highly praised in the press and some have even
received international recognition.
A little-known fact about making great wine is that the
blending of the different lots is as important as making the
wine itself. Even different rows from the same vineyard will
produce differently-expressive grapes. So, it is the delicate
balance of blending that can create an exceptional wine.
One can only be awed by this spectacular achievement. The
subtle, yet recognizable flavors of Cabernet blend seamlessly
with the soils of Napa to produce a magical expression of
the two.

Item ID: N0418R1DC
MSRP: $32.00
Member Price: $25.00
Reorder Price: $19.00

800.949.9463
www.wineof themonthclub.com

TEXTBOOK
2016 MERLOT

Napa Valley, California

96
points

13.2 % Alcohol by Volume
“ mer • LOH “

COLOR
Red Meat

NOSE
Cherry, Marzipan

PALATE
Rich, Enveloping

FINISH
Lovely Plum, Fine
Tannins

PAIRING
Red Meat

CELLAR
Now through 2028

CLUB SELECTION

Textbook is the handiwork of Jonathan and Susan Pey. They have been
growing grapes in several of California’s finest appellations since 1999.
Jonathan’s wine career is most enviable. With his MBA in agriculture,
he has worked for some heavy hitters, including Louis Jadot (one of the
most prestigious producers in Burgundy), Penfolds in Australia, Robert
Mondavi and Kobrand (importers of some of the greatest wines in the
world).
His wines have been referred to as “textbook,” so he went with the
name. But in this case, the name really isn’t all that fanciful. Jonathan
has made perfectly textbook wines for almost two decades under his
labels: Jonathan Pey, Scenic Root and Textbook.
All his vineyards are certified organic. Organic farming is not done just
for the health benefits, although that’s a consideration. The fact is that a
grape grower is only as good as the land he farms, and if that land is free
of obtrusive chemicals, it can’t help but produce grapes of exceptional
quality.
Our selection is a perfect example. Merlot has always taken a back seat to
Cabernet Sauvignon, unless you’re in the Right Bank of Bordeaux, where
it reigns supreme on the hallowed soil of Saint-Émilion and Pomerol. It
makes sense, then, that this exceptional Merlot from Textbook is made
from grapes that were brought here from Pomerol.
Nurtured in the cool areas of Napa Valley, these legendary grapes have
produced a majestic wine that will literally take your breath away. From
its cherry nose to its beautifully balanced plum finish, this is Merlot in all
its glory.

Item ID: N0418R2DC
MSRP: $27.00
Member Price: $25.00
Reorder Price: $22.00

800.949.9463
www.wineof themonthclub.com

VIRTÚ - ST. SUPÉRY

2016 SÉMILLON/SAUVIGNON BLANC
Napa Valley, California

94
points

14.1 % Alcohol by Volume
“ SEM • ee • YON / SAW • veen • YON BLONK ”

COLOR
Very Pale Straw

NOSE
Lychee, Granite,
Peach

PALATE
Richly Textured Fruit

FINISH
Mesmerizing

PAIRING
Seafood, Shellfish

CELLAR
Now through 2022

CLUB SELECTION

St. Supéry is not one of the older wineries in Napa, but it is certainly
an iconic one. The winery was founded by the Skalli Family of
France, whose ancestors made exceptional wine in Algeria and
Corsica in the early 20th Century.
In the 1970s, the family were seduced by the beauty of the Napa
Valley. A decade later, they purchased what is now their Dollarhide
Estate Vineyard, and later, their Rutherford Estate Vineyard, both
in Napa.
The winery opened in 1989, with Michaela Rodino as President.
Michaela was a seasoned, savvy professional with an amazing
track record. She was probably the first female to ever run a winery
in Napa. And, did she ever! From day one, the wines hit the mark as
some of the best in the valley, and all at exceptional prices. While
Michaela has since retired and Emma Swain is now the CEO,
nothing really has changed: St. Supéry wines are as great as ever.
Virtú loosely translates to “a thing of beauty,” an ample name for
a wine of truly rare beauty. Harking back to its French roots, here
is a classic white made in the style of some of the finest white
Bordeaux on the planet.
The incomparable blend of 55% Sémillon and 45% Sauvignon
Blanc from the stony slopes of their estate is nothing short of otherworldly. A blast of passionfruit is followed by slate and minerals,
then wave upon wave of white peach, apricot and splashes of
lychee. This is one of the best whites we’ve ever encountered, and
one that can only be called Virtú, a thing of beauty.

Item ID: N0418W1DC
MSRP: $30.00
Member Price: $25.00
Reorder Price: $18.00

800.949.9463
www.wineof themonthclub.com

CHÂTEAU PARET
2012 CÔTES CASTILLON BORDEAUX
Castillon, Côtes de Bordeaux, France

96
points

13.0 % Alcohol by Volume
“ COTE CAST • tee • YON bore • DOH “

Dense Violet

The Fauchey Family, owners of Château Paret, have been
crafting wine in Castillon since they purchased Château Paret
in 1884.

NOSE

Castillon is on the Right Bank of the Dordogne River and thus,
like its famous neighbor, Saint-Émilion, relies on Merlot and
Cabernet Franc as its principle grapes.

COLOR

Dense Earth, Dark
Chocolate

PALATE
Slowly Emerging
Plum

FINISH
Luscious Cherry, Earth

PAIRING
Red Meat

CELLAR
Now through 2025

CLUB SELECTION

Saint-Émilion is one of the most revered areas in Bordeaux,
as the press and prices will attest. Those who know Bordeaux,
however, also know that Castillon can be on a par in quality
with Saint-Émilion, but at literally a fraction of the price.
Château Paret, especially, fits into this category, as its
vineyards are steeped in limestone and enjoy ample sunshine
on its slopes, which nearly guarantees perfect ripeness. The
grapevines are also an average of 35 to 40 years old, further
ensuring the production of exemplary grapes.
Our blend is the classic combination of 80% Merlot and
20% Cabernet Franc. The grapes are hand-picked and then
sorted, so that only the finest of the lot are crushed. They
are fermented at cold temperatures for 28 days, which slowly
extracts the flavor and essences without excessive tannins.
The result is a monumental offering showing color, aroma
and extract far beyond expectations. This is a Bordeaux that
can stand alongside its much more famous neighbors and
compete at an identical level in all aspects except price.

Item ID: B0418R1IF
MSRP: $25.00
Member Price: $25.00
Reorder Price: $19.00

800.949.9463
www.wineof themonthclub.com

CHÂ. DES DEUX RIVES
2015 BORDEAUX

A.O.P. Bordeaux, France

95
points

13.0 % Alcohol by Volume
“ bore • DOH “

COLOR
Bright Magenta

NOSE
Blackberry, Lilacs

PALATE
Soft, Engaging Fruit

FINISH
Lovely Berry and Soft
Tannins

PAIRING
Red Meat, Game

CELLAR
Now through 2025

CLUB SELECTION

Château des Deux Rives is located in Bordeaux’s Entre Deux
Mers, which translates to “between two seas.” The château
name means between two shores, which pretty much means
the same thing, although the fact is neither is really correct.
Both are located between two rivers, the Garonne and
the Dordogne. Bordeaux is generally referred to as two
places, the Right Bank and the Left Bank. But Entre Deux
Mers is literally between them, and should, by all rights, be
considered separate. But somehow it gets linked to the Right
Bank, most likely because of the grapes that grow best there,
those being Merlot and Cabernet Franc.
The château is owned and managed by Christine Sautet, who
is also the winemaker. A woman owner/winemaker is still a
relatively rare occurrence in Bordeaux. But thankfully, that’s
changing, as more women are not only making the wines
here but controlling the châteaux as well.
Entre Deux Mers is mostly known for white wines, so it is rare
we see a classic rouge like this. The blend is mostly Merlot,
with equal parts of Cabernet Sauvignon and Cabernet Franc
rounding out the blend.
The result is a lively, fresh offering, opening with floral and
berry hints, continuing through a balanced palate and
finishing with just the right amount of soft tannins. This wine
sings with the soil of Bordeaux and the soul of a talented,
dedicated winemaker.

Item ID: B0418R2IF
MSRP: $25.00
Member Price: $25.00
Reorder Price: $20.00

800.949.9463
www.wineof themonthclub.com

CHÂTEAU DE
FONTENILLE

96
points

2016 Entre-Deux-Mers

A.O.C. Entre-Deux-Mers, Bordeaux, France
12.5 % Alcohol by Volume
“ AHN • truh • DEW • MAIR ”

COLOR
Very Pale Straw

NOSE
Peach, Green Apple

PALATE
Succulent Guava,
Lime

FINISH
Vibrant Apple,
Lemon Zest

PAIRING
Shellfish, Vegetarian

CELLAR
Now through 2020

CLUB SELECTION

Sometimes you read something and for some reason it just doesn’t
compute. That was the feeling when we saw that the vineyard for
our Château de Fontenille selection was planted in 1524. And that’s
not all! It wasn’t even one of the first vineyards planted in the area,
as others predated them by over 300 years.
Stéphane Defraine purchased the property in 1989 and renovated
the winery and replanted the 121 acres with the main grapes of
Entre-Deux-Mers, those being Sauvignon Blanc, Sémillon and
Muscadelle for white; Merlot and Cabernet Franc for red. Roughly
one-third of the production is white.
Entre-Deux-Mers is the largest district in Bordeaux and it is
known for producing the best values, both red and white, in the
appellation. That’s a heady prospect when you consider that
wines from Bordeaux can fetch prices in the hundreds and even
thousands.
Our selection is a bit weightier and robust than most of the wines
from here. The main reason is the unique blend of 40% Sauvignon
Blanc, 20% Sauvignon Gris, 20% Sémillon and 20% Muscadelle.
Normally, Sauvignon Gris is not used, but here it gives a tighter grip
to the wine and an explosive finish.
The vineyard’s carefully maintained low yields are definitely in
evidence here, as the flavors are imposing and persistent. This is
certainly a food wine, as the superb finish leaves your palate fresh
and clean, if not a little breathless.

Item ID: B0418W1IF
MSRP: $23.00
Member Price: $23.00
Reorder Price: $18.00

800.949.9463
www.wineof themonthclub.com

DRAGONETTE
2017 ROSÉ

Happy Canyon of Santa Barbara, California

96
points

13.3 % Alcohol by Volume
“ roh • ZAY “

COLOR
Bright Pink

NOSE
Candy Apple

PALATE
Lilting Pear, Apple

FINISH
Lip-Smackingly Good

PAIRING
Light Meats,
Vegetarian

CELLAR
Now through 2020

CLUB SELECTION

John and Steve Dragonnette met and befriended Brandon
Sparks-Gillis when they were working at a wine shop in Los
Angeles about 20 years ago. Tasting many of the wines together
sparked a dream to make their own. In pursuing this goal, they
did something important that too many don’t do in the wine
business: they listened.
Being in the company of some of the greatest winemakers of
the world, who were more than willing to share their knowledge,
gave them incredible insight into the passion and pitfalls that
could be expected during their journey.
After careful consideration, they settled in the cool district of
Santa Rita Hills, just north of Santa Barbara. From here they
researched and partnered with the area’s finest vineyards. After
all, the first thing they learned is that you have to start with great
grapes.
It’s exciting to see Rosé wines becoming so popular, as we’ve
been enjoying them for years. One of the most sought-after
Rosés in the world comes from France’s Rhône Valley, in an area
called Tavel. Dragonette set that level of excellence as their goal.
Like the great Tavel Rosés, our selection is also made exclusively
from Grenache grapes. But these are not just any Grenache.
These grapes came from one of the best locations in Santa
Barbara, Happy Canyon. The result, of course, is as good as it
gets. Rose petals and candy emanate from the glass and bring
the bright flavors of peach and Asian pear.

Item ID: R0418R1DC
MSRP: $25.00
Member Price: $20.00
Reorder Price: $16.00

800.949.9463
www.wineof themonthclub.com

CHATEAU DE BERNE
GRANDE RECOLTE
2017 ROSÉ

95
points

A.O.P. Côtes de Provence, France
13.0 % Alcohol by Volume
“ roh • ZAY “

COLOR
Light Coral

NOSE
Candy Apple, Apricot

PALATE
Very Full

FINISH
Lovely Peach, Lemon
Twist

PAIRING
Light Meats, Fowl,
Vegetarian

CELLAR
Now through 2020

CLUB SELECTION

We started the Rosé Club because Rosés have recently become
very popular, even though we have loved them for decades. The
problem is only picking two when there are so many great ones.
Of course, the best part is that we have our pick of the best. And
many of them come from the Provence, as this gem does.
Château de Berne has been making wine on the same land for
over 300 years. They’re considered “newcomers” since grapes have
been grown in the surrounding area since the beginning of the
Roman Empire, 500 BC.
The vineyards are situated on hillsides approximately 800 feet
above sea level. Here, the makeup of the soil is calcareous with
granite and magnesium, which provide a perfect habitat for the
vines. Add that to the elevation’s cooler temperatures and brighter
sun, and you have an absolutely perfect location for the grapes.
Because of this articulately balanced environment, Rosé wines
have long been the specialty of the Provence and are, thus, far
ahead of the curve today. It’s almost not fair for other areas to
compete, but we’re sure the Provençal don’t complain.
Our beauty is a blend of Cinsault and Grenache. It’s slightly heavier
in body and flavor than most Rosés. The wine enters the palate
with two dynamics at once. There is first the awesome fruit
component of apricot and cherry blossom, which is then followed
by a gravity seldom encountered with Rosé. All in all, a spectacular
achievement.

Item ID: R0418R2IF
MSRP: $25.00
Member Price: $20.00
Reorder Price: $16.00

800.949.9463
www.wineof themonthclub.com

CLUB SELECTION

Item ID: P0418R1DC
MSRP: $25.00
Member Price: $25.00
Reorder Price: $16.00

800.949.9463
www.wineof themonthclub.com

CLUB SELECTION

Item ID: P0418R2DC
MSRP: $65.00
Member Price: $55.00
Reorder Price: $35.00

Recipes
Halibut with Braised Fennel

Serves: 4

Spicy Braised Lamb Shanks

Serves: 4

INGREDIENTS
4 lamb shanks
3 tbsp. chili powder
2 tsp. ground cumin, ground cinnamon, ground coriander
4 tbsp. extra virgin olive oil
4 each seeded jalapeños, carrots and celery stalks, roughly chopped
2 medium onions, roughly chopped
10 cloves garlic, smashed
4 each sprigs rosemary, thyme
1 cup balsamic vinegar
6 cups chicken broth
2 tbsp. corn starch
Kosher salt and freshly ground black pepper, to taste

INGREDIENTS
Peel of 1 orange, cut into large strips
3 whole stalks lemongrass, trimmed and
chopped
1 (3”) piece ginger, peeled and thinly sliced
1⁄2 bulb fennel, cored and thinly sliced
2 lb. small fennel, trimmed and thickly
sliced lengthwise
4 (6-oz.) halibut filets, with skin
1 tbsp. chopped fresh basil
1 tbsp. chopped fresh thyme
1 medium tomato, seeded and finely diced
Salt and freshly ground black pepper
PREPARATION
Bring first group of ingredients (orange peel, lemongrass, ginger and 1/2
bulb thinly sliced fennel) to simmer in 1 cup extra-virgin olive oil. Strain and
reserve oil. This infused oil will be used in the following steps.
Cook sliced fennel in 2 tbsp. infused oil in a skillet over medium heat for 5
minutes per side. Lower heat, add ½ cup water, cover, and simmer till very
tender, about 30 minutes. Remove from pan; set aside.
Season fish with salt and pepper. In the same skillet, heat 3 tbsp. infused
oil over high heat and sear fish, 2 minutes per side. Lower heat to medium,
cover, and cook until fish is firm, about 7 minutes. Serve fish over fennel,
drizzled with remaining infused oil, and garnished with basil, thyme, and
tomato.
Serve with Pacific Oasis Chardonnay, Cantine Paolini Grillo
or Albert Hertz Sylvaner.

PREPARATION
Preheat oven to 350˚. In a small bowl, combine salt and pepper, chili powder, coriander, cumin and
cinnamon. Rub mixture on lamb.
Fry lamb in stock pot with olive oil, turning once, about 3 minutes per side. Remove from pot.
Lower temperature and add carrots, celery, jalapeños, onions, garlic, rosemary and thyme to
pot, cooking until the vegetables soften, about 15 minutes. Add the vinegar and cook, stirring
occasionally, until evaporated, about 12 minutes. Nestle lamb in pot and pour in chicken broth.
Season broth with salt to taste and bring to a simmer.
Cover, transfer to the oven, and cook until very tender, about 2 hours. Transfer lamb to 4 large
bowls. Strain braising liquid through a fine-mesh strainer into a 2-quart saucepan. Discard the herbs
and half of the vegetables. Strew remaining vegetables around the lamb shanks and cover each
with aluminum foil.
Skim fat from braising liquid with a large spoon. In a small bowl, whisk together cornstarch and 1⁄2
cup cold water. Whisk cornstarch mixture into braising liquid, bring to a boil over high heat, and
cook until 6 cups liquid remain, about 10 minutes. Ladle some of the braising liquid over lamb and
serve warm.
Serve with Crusted Pie Cabernet Sauvignon, Tenuta Boncore Negroamaro or
Brun-Despagne Héritage Bordeaux.

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

April 2017:
Red Blend, 2014. Four Star. Drink or hold.
Cabernet Sauvignon, 2014. 2 Copas. Ready.
Sauvignon Blanc, 2016. Oak Grove Family
Reserve. Drink or hold.
Bordeaux Blanc, 2015. Exem. Still going
strong.

April 2017:
Merlot, 2015. Human Condition. Perfect now.
Sauvignon Blanc, 2014. Navardia. Drink up.
Côtes Du Rhône, 2014. La Petite Fontaine. Still
awesome.
Fernao Pires, 2015. Tago. Ready.

April 2017:
Côtes Du Rhône, 2012. Santa Duc. At its best.
Pinot Noir, 2012. Maison L’Envoyé. Great now.
Sauvignon Blanc, 2014. Boatique Winery.
Great now.
Pinot Gris, 2015. Terre Bandida. Ready.

April 2016:
Garnacha, 2014. Buscado. Perfect.
Merlot, 2011. American Pie. At its best.
Chardonnay, 2014. Mezzacorona. Drink up.
White Blend, 2013. Rotta. Drink.

April 2016:
Merlot/Malbec, 2014. Château Soubiran.
Still great.
Grillo, 2015. Favola. Drink now.
Nero d’Avola, 2014. Favola. Drink or hold.
Riesling, 2014. Rheinstone. Ready.

April 2016:
Grenache, 2012. Galévan. Still great.
Zinfandel, 2013. Thornton. Perfect.
Entre Deux Mers, 2014. Château Tertre De
Launay. Drink up.
Pinot Gris, 2009. Keller Estates. Drink now.

www.wineof themonthclub.com • 1.800.949.9463

ROBUST
WHITES

SOFTER
REDS

ROBUST
REDS

Item #

SOFTER
WHITES

REORDER PRICES ON EARLIER FAVORITES!

Description			

MSRP

Reorder

C0218R2DC - Sangiovese, 2013. Accoutre

Wine		

Dense Cherry, Chocolate

$18.00

$7.99

Case
$95.88

C0318R1DC - Cabernet Sauvignon, 2015. Shadow Ridge

Rich Cherry, Licorice

$14.99

$7.99

$95.88

C0318R2IS - Tempranillo, 2015. Toro Loco

Spice to Spare

$14.99

$7.99

$95.88

V0218R1IF - Syrah/Grenache, 2016. Mas Pellier

Dynamic Berry and Spice

$19.99

$12.99

$155.88
$155.76

V0318R1IF - Grenache/Carignan, 2014. Dom. de Saint-Estève

Spice, Cranberry

$22.99

$12.98

V0318R1-2IS - Garnacha/Graciano, 2014. Garciano

Lovely Berry, Earth

$22.99

$12.98

$155.76

V0318R1-3II - Primitivo Salento, 2014. Tenuta Boncore

Dense Berry, Chocolate

$22.99

$12.98

$155.76

V0318R1-4IF - Syrah/Grenache, 2014. Cht Girabelle Caractère Cranberry, Bacon Fat

$22.99

$12.98

$155.76

V0318R1-5IS - Merlot, 2014. Seis de Azul y Garanza

Large and Lovely

$22.99

$12.98

$155.76

V0318R2II - Malvasia, 2014. Pietra Caya

Lovely Floral and Spice

$20.99

$12.99

$155.88

V0318R3II - Salice Salentino Riserva, 2011. Tenuta Boncore

Black Plum, Spice

$22.99

$12.99

$155.88

V0318R4DC - GSM, 2012. Delayed In Glass

Black Grape, Black Pepper

$29.99

$12.99

$155.88

L0218R1IF - Cabernet, 2015. Campalazard

Soil, Plum, Cassis

$24.99

$15.99

$191.88

L0218R2DC - Zinfandel, 2014. Owl Ridge

Strawberry, Cinnamon, Cocoa

$29.99

$15.99

$191.88

L0318R1IS - Crianza, 2013. Pagos de Aráiz

Lilac, Spice, Cherry

$24.99

$15.99

$191.88

L0318R1-2IF - Grenache, 2014. Château Saint-Estève

Spice and Leather

$24.99

$15.99

$191.88

L0318R2II - Montepulciano, 2013. Orsetto Oro

Long, Luscious, Gripping

$25.99

$15.99

$191.88

Item #

Description			

MSRP

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			

Wine		

Wine		

C0318W2IC - Chardonnay, 2014. Sawbuck

Asian Pear, Apple

V0218W1IF - Viognier/Grenache Blanc, 2015. Mas Pellier
V0318W2IF - Chardonnay, 2015. Domaine Saint-Estève

MSRP

Reorder

Reorder

Case

Case

$14.99

$6.99

$83.88

Rich Peach, Guava

$18.99

$11.99

$143.88

Lovely, Nuanced Quince

$20.99

$11.99

$143.88

L0318W3IF - Gewürztraminer, 2013. Martin Schaetzel

Musk Oil, Pumpkin

$24.99

$13.99

$167.88

Item #

Description			

MSRP

Reorder

C0218W1DC - White Cuvee, 2016. Painted Van

Spice, Apple, Vanilla

$16.00

$6.99

$83.88

C0218W2IC - Sauvignon Blanc, 2017. Kunza

Bright, Crisp

$15.00

$6.99

$83.88

C0318W1DC - Sauvignon Blanc, 2017. Indigo Eyes

Nectarine, Fresh Herbs

$14.99

$6.99

$83.88

V0218W2IF - Muscat, 2014. Cleebourg

Musk, Apricot, Peach

$24.00

$11.99

$143.88

V0318W1IZ - Sauvignon Blanc, 2015. Murdoch James

Lively Peach, Citrus

$21.99

$11.99

$143.88

L0218W3IF - Riesling, 2014. Cleebourg

Peach, Apricot, Spice

$25.99

$14.99

$179.88

L0218W4DC - Sauvignon Blanc, 2016. Riverstar Vineyards

Rich, Herbal

$22.99

$13.99

$167.88

L0318W4IZ - Pinot Gris, 2015. Murdoch James

Passion Fruit, Lemon Zest

$25.99

$13.99

$167.88

Wine		
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TASTING NOTES

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