MAY 2019

290 WINES EVALUATED | 247 WINES REJECTED | 43 APPROVED

done did it. I am so
thrilled, honored,
relieved, excited, nervous
and exhilarated to
announce the formation of Wine
Talks LLC...a no nonsense, no BS,
matter-of-fact podcast on wine.
Once a week, I will be hosting a noted wine
critic, Master of Wine, Master Sommelier,
wine author, wine writer or winemaker. We
will pick a wine subject and beat it down…
get to the edges and reveal the behindthe-scenes opinions and thoughts. Our first
episode is with Molly Hill of Sequoia Grove
Winery in Napa Valley, and we
tackle the concept of “natural wine.”
Paul Kalemkiarian
Owner/Cellarmaster

As well, for over 10 years now I have interviewed and entertained some of the most prolific winemakers
in the world. From the Napa Valley to the South of France, from Slovenia to Bordeaux, France, I have
tasted and questioned many of the greats. We have discussed the passion it takes to make wine, the
relationships with the wine-drinking public, biodynamic farming, sustainable farming, the economics
of running a winery and much more. Each of these interviews is now available as an audio podcast,
ready for your listening pleasure. You can listen to Jacques Lardière, the legendary French winemaker
from Louis Jadot, or Robert Mondavi, Jr., the grandson of the great Robert Mondavi of Napa fame. I have
interviewed Clovis Taittinger of Taittinger Champagne and Guy de Rivoire of Bollinger Champagne…and
list goes on. Each a fascinating conversation on its own, but all told, an amazing way to view wine from
the next level up. Available wherever you find your favorite podcasts, and on our website.
MEMBERSHIP IN THE WINE OF THE MONTH CLUB IS OPEN TO ANYONE WITH
AN INTEREST IN & APPRECIATION FOR SUPERB WINES...

@WineoftheMonthClub

@WineoftheMonth

& EXCELLENT WINE VALUES. MEMBERSHIP IS FREE.
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ome one, come all...to the greatest bottle sale site ever constructed... You get 48-hour access to some of the best
wine offers on the Internet. Each wine tasted and negotiated by me, and each wine rated by one of the well-known periodicals. Get incredible
prices on wines rated by Wine Spectator, Tre Bicchieri, James
Suckling, Robert Parker and other great wine critics.
The catch? I must agree with the wine critic. If I don’t
agree…I don’t negotiate. So what ends up on the site are
not only great prices, but wines that cleared both the wine
critic’s hurdle as well as mine.
Each price is researched and all the pricing available is
displayed for your verification. Doesn’t get much more valid
than that.
Give it whirl, folks… Each wine only gets 48 hours of fame
(or until it’s sold out), and then it is gone.
Go to www.extremewinedeals.com.

Paul Kalemkiarian
Owner/Cellarmaster

A LOOK BACK AT SOME STELLAR
SELECTIONS WITH ED MASCIANA

May 1977 Selection of Imported Wine
Duque de Sevilla, 1948. - $5.99/fifth (757 ml)
Of the many things I love about Paul, his sense of humor has always been a favorite. For this wine, he
just gave me the info without saying a word. Of course, I was flabbergasted to read that it was a year
older than I was. He laughed, I laughed, and the wine was out of this world. How he got this wine at
this price still befuddles me.
March 1978 Selection of Imported Wine
Saint-Émilion, 1975. Château Belair - 1975 $3.99/fifth (757 ml)
By this point, the Wine of the Month Club was getting big enough and important enough for
salespeople to start approaching Paul all the time with deals. This was one of them. Hard to believe
now as Belair is one of the most sought-after wines in Bordeaux.
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WHY I CHOSE THIS WINE

My friend Beau Bianchi continues to make classic Paso Zin… Bingo. – PK

BIANCHI

94

2015 ZINFANDEL
Paso Robles, California

points

15.5 % Alcohol by Volume
“ ZIN • fan • DELL ”

The Bianchi Winery was started 45 years ago when Glenn Bianchi and his
father, Joe, purchased a winery and vineyard on the banks of the San Joaquin
River in California’s Central Valley. Back then, this area was known primarily for
inexpensive jug wines. The Bianchis wanted to change all that – and they did.
Along with another pioneer, Angelo Papagni, they defied the accepted low
ranking of Central Valley wines, and created superb wines from here that could
rival many from more-heralded areas.
Eventually the Bianchis purchased vineyards in Paso Robles and built a state-ofthe-art winery there. It was Glenn’s dream to produce ultra-premium wines with
finesse and character, and this was his chance.
One grape that has thrived in Paso – unlike a great many that have not – is
Zinfandel. Glenn wasted no time in planting this grape, and soon was making the
benchmark wine of the region. Zinfandel has always been the workhorse grape
of California. It can grow successfully in almost any wine region in the state.
But, when properly placed and cultivated, it can produce absolutely outstanding
wine.
This is a classic example, with its deep, brooding color and the slow
release of black cherry, plum and strawberry aromas as the wine
is swirled in the glass. The flavor expands on the aromas, adding a
touch of spice and vanilla, until you reach the finish, which packs a
wallop and more.

COLOR

Very Deep Purple

NOSE

Strawberry, Cherry,
Spice

PALATE

Dense Berry, Vanilla

FINISH

Large and Lovely

PAIRING

Red Meat, Game

CELLAR

Now through 2027

ID: C0519R1DC
MSRP: $20.00
Member Price: $12.48

Reorder Price: $8.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

Classic Central Coast Chardonnay. You want it? You got it! – PK

FOUR VINES

97

2017 CHARDONNAY
Central Coast, California

points

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

Four Vines is made by Purple Wine + Spirits in Sonoma. Theirs is one of the more
successful stories in the wine business, a business filled with much less success
than most others.
The Benham family created a brand in the ‘70s called Lost Hills, which attained
a certain stature, as the wines represented great values. One of their wines was
Blackstone, one of the most successful brands in the state, which they went on to
sell for more money than you could count.
After that, Derek Benham founded Purple Wine + Spirits in 2001, and has gone
on to purchase other iconic brands along the way, building a rather substantial
wine empire. Purple’s success is owed to one very simple tenet: give people what
they want at a price they think is fair and they’ll buy it.
It sounds so simple, you’d think everybody could do it - but that’s not the case.
The Benhams never forgot their roots, building brands from the ground up and
rewarding their fans by continuing to produce outstanding wine values.
Our selection is a perfect example. First of all, it comes from the cooler climate
Central Coast, where the grapes have ample time on the vine to develop exotic
flavors and complexity. It is called Naked Chardonnay because it sees no oak and,
thus, reveals the perfect, unadorned presence of the Chardonnay grape.
That presence includes a lilting baked apple aroma, followed by the
same on the palate, adding quince and guava as it goes on through to
the citrusy finish.

COLOR
Bright Straw

NOSE

Apricot, Apple,
Peach

PALATE

Rich Red and
Green Apple

FINISH

Lovely Citrus Edge

PAIRING

Seafood, Fowl,
Vegetarian

CELLAR

Now through 2022

ID: C0519W1DC
MSRP: $18.99
Member Price: $12.48

Reorder Price: $7.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

What can say? Classic Williamette Valley. – PK

RHEA

96

2016 PINOT NOIR
Willamette Valley, Oregon

points

13.2 % Alcohol by Volume
“ PEE • noh NWAR ”

COLOR

Crazy things happen in business, maybe especially in the wine business. Believe
it or not, sometimes wines get lost, misplaced in the warehouse or sent to the
wrong location and nobody notices because it wasn’t their job.

Soft Magenta

One of the greatest wines Paul Sr. ever featured was a 10-year-old Rosé from
France that was literally lost in a warehouse. When it was “discovered,” we were
quite skeptical. It was beyond mesmerizing and unforgettable.

Cotton Candy,
Earth, Cherry

We’re not sure what exactly the story is around Rhea, and quite frankly, it really
doesn’t matter because the wine is absolutely incredible. We know it began at
the Dobbes Family Estate winery in Dundee, Oregon - Dundee being home to
many of the best wineries in the state.
Dundee is pretty much the Holy Grail of Pinot Noir in Oregon. No less than Robert
Drouhin, one of the most heralded producers in Burgundy, decided to plant
grapes in Dundee. That set the stage for everybody else.
Like most of the wines from Dobbes, this Pinot Noir was fantastic. At first taste,
we thought it was going to be a Limited Series wine. Most Pinot Noirs from this
area usually are.
Succeeding in not coughing when we got the price, we “graciously”
accepted. Everything we expect is showing here. The depth and
complexity of Oregon with its earth and flesh components is balanced
by sensuous cherry, cotton candy and mint. From start to finish, this is
nothing short of great Oregon Pinot.

NOSE

PALATE

Lovely Black Cherry

FINISH

Long, Luscious Cherry

PAIRING

Fowl, Game,
Vegetarian

CELLAR

Now through 2027

ID: C0519R2DO
MSRP: $25.99
Member Price: $12.48

Reorder Price: $8.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

Charmed by Francis (owner) and the wine. – PK

A TO Z

95

2016 PINOT GRIS
Oregon

points

13.5 % Alcohol by Volume
“ PEE • noh GREE ”

There are some wineries who, when you hear their name, you nod. Then there are
the ones who make you smile. A to Z is one of those.

COLOR

Two couples founded the winery in Dundee, Oregon, in 2002. Each person had
had experience with local wineries that read like a who’s who of the best there
is. The founders are Deb Hatcher from Eyrie, Bill Hatcher from Domaine Drouhin,
Sam Tannahil from Archery Summit and Cheryl Francis from Chehalem. With that
kind of background, the expectations were pretty high.

Floral, Pear, Guava

Of course, those expectations were met and exceeded to the point that, in 2006,
they partnered with San Antonio Spurs coach, Gregg Popovich, to purchase Rex
Hill, another iconic Oregon centerpiece.

Limpid Gold

NOSE

PALATE

Melon, Nectarine

FINISH

Refreshing Citrus

Let’s be clear. The first thing you think when you hear Oregon wine is Pinot Noir.
It’s what put them on the map, and some of the greatest wines from that grape
have been born right here.

Fowl, Vegetarian

However, just like in Burgundy, this finicky grape likes a marginal climate, which
sometimes can make great wines, but too often doesn’t. Pinot Gris, on the other
hand, makes spectacular wines every vintage.

Now through 2022

This gem is no exception. Similar to the outstanding offerings of
Alsace, our selection offers hints of melon and pear with splashes of
nectarine, guava and fresh cut flowers. It lingers on the palate just
long enough titillate the senses and then vanishes like the dream
that it is.

PAIRING

CELLAR

ID: C0519W2DO
MSRP: $18.99
Member Price: $12.48

Reorder Price: $7.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)
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WHY I CHOSE THIS WINE

My fascination with Bordeaux continues with this excellent example. – PK

CH. VIREVALOIS

2014 BORDEAUX
A.O.C. Entre-Deux-Mers, Bordeaux, France

98
points

12.5 % Alcohol by Volume
“ bore • DOH ”

Virevalois is run by the Entercoop Trading Company, which has 150 wineries in
its portfolio. It allows small chateaux like the one who created our selection to
compete in the highly competitive Bordeaux market. Consider that there are
about 9,000 wineries in the entire U.S and over 7,300 wineries just in Bordeaux.
Virevalois is in the Entre-Deux-Mers sub- region of Bordeaux. The name
translates roughly to “between two rivers,” as the land is bordered on the
northeast by the Dordogne and on the southwest by the Garonne.
The grapes here are a bit different than most in the appellation. This blend is
58% Cabernet Sauvignon, 34% Merlot and 8% Cabernet Franc. Usually Merlot
dominates the blend because it ripens earlier, but here, the Cabernet Sauvignon
ripens fully for a richer wine.
Virevalois represents an outstanding value for one main reason, the vintage.
When 2014 was first crushed, it was hailed as a great vintage. But by the time
the wines were released, the buzz on the 2015 vintage was even greater, so
everybody forgot about the 2014s. That’s good for us, because it is still a great
vintage - and a great value, as the prices are a fraction of the 2015 prices.

COLOR

Medium Crimson

NOSE

Earth, Cassis

PALATE

Blackberry, Leather

FINISH

Fleshy,
Good Tannins

PAIRING

Red Meat

CELLAR

Now through 2027

Here is beautifully anointed and appointed Bordeaux as it should be. The nose is
classic earth and mineral notes as the dark cherry and cassis aromas
are just beginning to emerge. The palate presents firm tannins, but
ID: V0519R1IF
harnessed by the emerging fruit. This is a beauty that will reward you
MSRP: $19.99
for many years to come.
Member Price: $17.48

Reorder Price: $12.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

What can I say… One would never walk into a wine shop and ask for Picpoul…
Now you don’t have to.– PK

LA DOMITIENNE

95

2017 PIQUEPOUL
A.O.C. Picpoul de Pinet, Languedoc, France

points

12.5 % Alcohol by Volume
“ PEEK • pool ”

This small estate is in the village of Montagnac, just a few miles from the
Mediterranean. The soil is full of the nutritious minerals garnered from ancient
oyster beds that have been deposited on its shores for millennia.
It is interesting to note that, worldwide, vineyards were originally planted near
large bodies of water so that wine could be loaded on to ships easier. That was
rather serendipitous, as coastal land carries the nutrients from sea creatures,
which turn out to be the best kind of natural fertilizer there is.
The Picpoul (or Piquepoul) grape is rather unique and apparently quite rare. It’s
one of those occurrences where a grape is so associated with one particular area,
few try to grow it anywhere else.
La Domitienne’s name comes from the Latin word “Domitia,” the name of the
road linking Rome to Cádiz, Spain. It was used by both countries as they imported
and exported each other’s wine. Picpoul de Pinet is a special little stop on that
wine road.
Pinet is technically in the Languedoc, but this grape in this area is very different
than any other from here. The limestone and chalk soils present a very stern
environment and, thus, the vines are forced to produce only a small amount of
fruit, assuring that what is produced is of very high quality.
The nose is of fresh cut flowers and spice notes, leading into guava
and melon on the palate and an almost luxurious follow-through to
the snappy ending.

COLOR

Very Pale,
Almost Green

NOSE

Fresh Cut Flowers

PALATE
Melon, Citrus

FINISH

Lively Citrus Edge

PAIRING

Shellfish, Seafood

CELLAR

Now through 2020

ID: V0519W1IF
MSRP: $18.99
Member Price: $17.48

Reorder Price: $12.99
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

I don’t see blends like this from Oregon…like, never. Had to jump on it. – PK

PASSIVE AGGRESSIVE

2016 RED BLEND
Southern Oregon

96

13.9 % Alcohol by Volume

points

The Folin family founded Passive Aggressive in 2011. The name, they say, comes
from “intrigue and uncomplicated indulgence.” Who are we to argue?

COLOR

Lovely Crimson

Rob Folin is the winemaker and the oldest son of Scott and Lorraine Folin. After
a stint in the Marine Corps, he graduated from Oregon State with a degree in
Merchandise Management and worked for Nordstrom.

Berry, Earth, Spice

At that point, Rob decided he wanted to create something, and preferably
outside. So, in 2001 he became an intern at Domaine Serene, one of the best
Pinot Noir producers in Oregon, as a tractor driver. His work ethic and curiosity
put him on the fast track to working in the vineyards and, finally, in the cellar,
going on to become cellar master.

PALATE

Dense Black Fruit

FINISH

Long, Luscious

In 2004, he convinced his parents to plant a vineyard and, well, you can guess
the rest. Rob has no formal training as a winemaker. He learned by watching and
paying attention. It’s what separates him and the wines he creates from many of
his peers - that’s not a bad thing.
The blend here fits right in with the entire Passive Aggressive moniker. It consists
of 40% Tempranillo, 24% Syrah, 21% Petite Sirah and 15% Grenache. Whew!
Never saw those coming together. But, they do.
With 20 months in French oak, the flavors meld from separate
grapes to a luscious whole. Pomegranate, blueberry and cherry are
complimented by the white pepper and luscious finish.

NOSE

PAIRING

Red Meat, Game,
Fowl

CELLAR

Now through 2025

ID: V0519R2DO
MSRP: $19.99
Member Price: $17.48

Reorder Price: $12.99
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)
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WHY I CHOSE THIS WINE

Ever taste Portuguese white? Try this one. Excellent. – PK

JARDIM DA ESTRELA 95

2017 VINHO BRANCO
D.O.C. Dão, Portugal

points

13.0 % Alcohol by Volume

“ VEEN • yoh BRONK • oh ”

Our selection comes from Magnum Carlos Lucas in Portugal’s Dão region.
Carlos Lucas founded the winery in 2011, after nearly 20 years of winemaking
experience and earning a Portuguese Winemaker of the Year award in 2007.
Jardim da Estrela is named after the highest mountain range in the country, Serra
da Estrela, located nearby.
The Dão is a fascinating region. It is in the northern center of Portugal,
surrounded by mountains. These mountains provide the finest soil for growing
grapes. As a result, the government took over the management of the area and
decreed that grapes could only be grown and processed there by co-operatives.
The upshot of this was that all of the wines ended up tasting the same: boring
and uninteresting. So, when this failed experiment came to an end, there was
an opportunity for winemakers like Carlos to show the world what the Dão was
capable of.
Our selection is an example of Carlos’s vision. It is a blend of Malvasia, which is
normally made in a sweeter wine, and Encruzado, a uniquely Portuguese grape
grown nowhere else in the world.
The result is a stunning rendition of traditional and modern winemaking. Here
are two ancient grapes expertly joined to produce a whole that is greater than
the sum of its parts.
The unmistakable hints of jasmine and musk emanate from the glass
and form heavenly floral and spice flavors on the palate and in your
memory.

COLOR
Deep Gold

NOSE

Jasmine, Musk,
Clove

PALATE
Dense Floral

FINISH

Very Long, with
Lingering Spice

PAIRING

Seafood, Fowl,
Light Meats

CELLAR

Now through 2025

ID: V0519W2IP
MSRP: $18.99
Member Price: $17.48

Reorder Price: $11.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

Oregon Grenache??!?! Hellllllloooooo… – PK

PASSIVE AGGRESSIVE

2016 GRENACHE
Southern Oregon

96
points

14.4 % Alcohol by Volume
“ gren • NOSH ”

COLOR

Just about everything regarding this wine is different. First of all, it comes from
Oregon. Many great wines do, but this is the first Grenache we’ve seen from here.
That’s because Oregon is really two different wine regions.

Lovely Garnet

Northern Oregon is very cool and, thus, the perfect area for their incredible Pinot
Noirs and Pinot Gris. But, the Rogue Valley in Southern Oregon is very warm, so
Grenache is a natural here.

Strawberry, Plum,
Anise

The French love to think they invented everything. From food and wine to
perfume, fashion and everything else that’s good. But the Grenache grape,
though claimed by the French for centuries, is actually of Spanish origin. There, it
is known as Garnacha, and adorns many of the great Spanish wines.
This wine is nothing short of a revelation. Obviously, the fact that it’s from Oregon
is surprising. But then we come to find out that the wine was aged for 20 months
in French oak barrels, 30% of which were new. Even the French don’t do that!
Evidently, the Folin family, owners of the winery and estate vineyards, have been
practicing at this. They’ve clearly nailed down the best process.
The result is staggering. There is so much going on in this wine, one wonders
where to start. At first you are hit with the ripe currant and
strawberries, and then the huge spice notes and a wave of vanilla,
plum and rose petals. The finish is a total knockout, leaving you
lingering for more.

NOSE

PALATE

Ripe Currants

FINISH

Richly Textured

PAIRING

Red Meat, Game,
Fowl

CELLAR

Now through 2022

ID: L0519R1DO
MSRP: $24.99
Member Price: $22.98

Reorder Price: $17.99
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

Pedigreed in character, way past its price. – PK

ROALD

97

2016 GSM BLEND
GRENACHE/SYRAH/MOURVÈDRE
California

points

14.5 % Alcohol by Volume

“ gren • NOSH / SEER • rah / mohr • VED • ruh ”

Roald Wine Company came into existence in 2016. Greg Nelson founded the
winery and named it after his father, Roald, who was a positive role model
throughout his life. Greg developed a passion for wine while in college in
Madison, Wisconsin, and subsequently got a Ph.D. in Biology from U.C. San Diego.
He then went on to work at several California wineries, both in the cellar and in
the lab.
Greg was convinced that great wine could be made in the San Joaquin Valley. He
followed in the footsteps of Angelo Papagni and other pioneers in the area, who
were making great wines in what was considered a marginal climate.
GSM is shorthand for Grenache, Syrah and Mourvèdre. It is pretty much the Holy
Trinity of grapes in the Rhône Valley of France. It has also become a favorite in
Australia, with many of their best wines being made from a marriage of these
three exceptional grapes.
Our rendition is a little out of the ordinary. Most GSM blends are roughly equal
parts of each grape. Ours is 3% Grenache, 80% Syrah and 17% Mourvèdre.
Obviously, the Syrah takes center stage here, but not at the expense of the others.
The result is a fascinating blend of strength and subtlety, the Syrah
providing the power with tobacco and earth notes, while the
Grenache and Mourvèdre add supple fruit, spice and a touch of smoke
to the bouquet. The final rendition is a beautifully balanced and
lovely wine with intensity and elegance to spare.

COLOR

Very Dense Garnet

NOSE

Berry, Earth

PALATE

Berries, Spice,
Tobacco

FINISH

Lush Berry,
Smoke

PAIRING

Red Meat,
Game

CELLAR

Now through 2026

ID: L0519R2DC
MSRP: $24.98
Member Price: $22.98

Reorder Price: $17.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE

I thought it true to its region. Find the grapefruit? – PK

PEBBLE COVE

97

2018 SAUVIGNON BLANC
Marlborough, New Zealand

points

12.5 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

We first became aware of the Awatere Valley when featuring the spectacular
wines of Ant Moore. So naturally, when presented with another wine from this
district, we couldn’t wait to try it.
Awatere is in the Marlborough appellation of New Zealand. It is located at the
northern tip of the South Island where, we believe, the best Sauvignon Blancs in
New Zealand are born.
Pebble Cove was crafted by Peter Yealands of Yealands Family Wines. He was one
of the first to develop vineyards in Awatere and, like Ant Moore, is considered one
of the founders of this appellation. For many years, it was thought that Awatere’s
steep slopes and strong winds made it questionable for growing great grapes.
Yealands proved the skeptics wrong.
Our selection came from Awatere and Wairau Valley, the appellation next door.
Together, they present a united front of flavors that go beyond the typical New
Zealand offering.
Yes, there is the telltale grapefruit, but it is held in check by the addition of
passion fruit, white peach and a touch of lime. This is the result of picking and
fermenting each block in the vineyards separately and then carefully blending
them, a little at a time, to achieve the balance of flavors they were
looking for.
In this case, it all works. From the nose of spice and flowers to the
pink grapefruit, nectarine and lime in the mid palate and finish, it all
works. It’s all good. Make that great.

COLOR

Very Pale Straw

NOSE

Passion Fruit,
Nectarine

PALATE

Pink Grapefruit

FINISH

Luscious Lime,
Snappy

PAIRING

Seafood, Vegetarian

CELLAR

Now through 2021

ID: L0519W3IZ
MSRP: $22.98
Member Price: $22.98

Reorder Price: $13.99
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TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)
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WHY I CHOSE THIS WINE

This is quintessential Falanghina...just taste to agree. – PK

ALOIS

98

CAULINO
2017 FALANGHINA
Campania I.G.T., Italy

points

13.5 % Alcohol by Volume
“ fah • lahn • GHEE • nah ”

Though quite obscure and only grown in the appellation of Campania, Falanghina is one of the most engaging and aromatic wines in the world. Michele Alois
grew up in a home that was built when the original Falanghina vines were first
planted in Campania, in 1825. His family’s roots in the region date all the way
back to the 16th century.
Steeped in this history, Michele Alois took it upon himself to resurrect the
winemaking heritage of the appellation. When he planted his vineyard, grapes
had not been grown on his property for generations. Michele started with nine
rows of grapes. Poco e poco (little by little).
From those nine rows he now has upwards of 25 acres, all growing only the
indigenous grapes of Campania - like Casavecchia, Pallagrello, Falanghina and
the star of Campania, Aglianico, one of the greatest red wines in the world. And
Michele is now recognized as the leading producer of Falanghina.
Because Michele is a perfectionist, he shunned the less expensive tradition of
planting 600 vines per acre in favor of planting nearly 2,500 per acre. This density
forces each vine to produce much less fruit, but the quality is much greater.
Because the vines are so close, all the work in the vineyard must be done by
hand. This is way expensive, but it’s the best way.
The result is what you would expect from a perfectionist. The floral
notes emerge from the glass followed by scents of tropical fruits and
spice. The palate is similar, but adds flecks of orange peel, clove and
honey. Delizioso.

COLOR

Medium Straw

NOSE

Jasmine, Clove,
Honey

PALATE

Richly Textured Fruit

FINISH

Citrus, Honey,
Guava Nectar

PAIRING

Seafood, Vegetarian

CELLAR

Now through 2020

ID: L0519W4II
MSRP: $25.98
Member Price: $22.98

Reorder Price: $16.99
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TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

RECIPES

CELLAR NOTES

Sausage-Stuffed Turkey

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

Serves: 4-6

INGREDIENTS
1 (4-5-lb.) whole skin-on boneless turkey breast, trimmed
Kosher salt and freshly ground black pepper, to taste
1 lb. pork sausage, casings removed
3 Tbsp. canola oil
2 Tbsp. minced fresh sage
2 Tbsp. minced fresh thyme
3 cloves garlic, thinly sliced
1 lemon, thinly sliced
8 Tbsp. unsalted butter, melted
PREPARATION
Arrange turkey skin-side down on a cutting board. Make a lengthwise cut about 3⁄4” deep
down middle of each breast. Cover turkey with plastic wrap. Using the smooth side of a meat
mallet, pound turkey evenly to a 1 1⁄2” thickness. Season with salt and pepper. Smear sausage
over turkey, leaving a 1” border around edges.
Beginning with one long side of the turkey breast, roll turkey into a cylinder so that the skin
faces outward; set aside. Tie turkey crosswise at 1” intervals with eight 15” lengths of kitchen
twine, then tie one 24” length of twine around length of breast to secure it. Trim excess twine
with scissors. Place stuffed turkey on a plastic-wrapped baking sheet. Season turkey with salt
and pepper; rub with oil, sage, and thyme and arrange garlic and lemon slices over turkey.
Wrap with plastic wrap; chill overnight.
Heat oven to 350°F. Unwrap turkey; remove garlic and lemon. Line a rimmed baking sheet
with aluminum foil and set a rack inside the baking sheet. Transfer turkey to the rack and bake,
basting with butter and turning turkey every 20 minutes, until an instant-read thermometer
inserted into thickest part of the turkey reads 135°F, about 1 to 1 1⁄2 hours. Increase oven
heat to 500°F and continue cooking, turning once, until turkey is deep golden brown and an
instant-read thermometer reads 145°F, about 10 minutes more. Transfer turkey to a serving
platter and let rest for 20 minutes. Remove kitchen twine. To serve, slice turkey crosswise into
1” pieces.
Serve with Bianchi Zinfandel, Château Virevalois Bordeaux or Roald GSM Blend.

Salmon with
Fresh Tomatoes
Serves: 4

INGREDIENTS
2 Tbsp. extra-virgin olive oil
4 (4-oz.) skin-on salmon fillets
Kosher salt and freshly ground black pepper, to taste
1 medium yellow onion, thinly sliced lengthwise
1 1/2 lbs. cherry tomatoes
2 Tbsp. finely chopped parsley
PREPARATION
Heat oil in a 12” skillet over medium-high heat. Season fish with salt and pepper and add to
skillet, skin side down. Cook until skin is browned and crisp, about 4 minutes. Remove from
skillet; set aside. Add onions to pan; season with salt and pepper. Cook, stirring, until soft,
about 4 minutes. Add tomatoes, cover with lid, and cook until soft and releasing their juices,
about 8 minutes. Add fish, skin side up, and cook until done, 3 to 4 minutes. Sprinkle with
parsley before serving.
Serve with A to Z Pinot Gris, La Domitienne Piquepoul or Alois Falanghina.
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CLASSIC SERIES
May 2017:

Garnacha, 2012. Clos De Nit, Criança. Still
going strong.
Sauvignon Blanc, 2014. Babcock. Ready.
Winemakers Reserve, 2014. Crusted Pie.
Drink or hold.
Pinot Grigio, 2016. Noble Vines. Best now.

May 2018 :

Cabernet Sauvignon, 2014. Awning Estate.
Still awesome.
Chardonnay, 2015. Spellbound. Perfect
now.
Cabernet Sauvignon, 2016. Oak Grove.
Years ahead.
Chardonnay, 2015. Red Diamond. Drink up.

VINTNERS SERIES
May 2017:

Reserve Red, 2014. PDQ Estates. Still going
strong.
Grillo, 2015. Tiamo. Best now.
Pinot Noir, 2013. Vinewood. Ready.
Sauvignon Blanc, 2016. Calcu. Ready.

May 2018:

Merlot, 2016. Bicyclette. Awesome.
Sauvignon Blanc, 2016. Mecedora. Perfect
now.
Pinot Noir, 2016. Marc Cellars. Drink or hold.
Vermentino, 2015. Auramaris. At its best.

LIMITED SERIES
May 2017:

Cabernet Sauvignon, 2013. Freemont. Still
going strong.
Brolo Campofiorin Oro, 2011. Masi. Drink
or hold.
Tempranillo Blanco, 2015. Fernandez De
Pierola. Best now.
Viura Malvasia, 2015. Bs - Bodegas FyA.
Ready.

May 2018:

Bordeaux, 2016. Legende de Rothschild.
Awesome.
Carménère, 2015. Mecedora. Drink or hold.
Pinot Bianco, 2015. Eich. Perfect now.
Alvarinho/Loureiro, 2016. Soalheiro. At its
best.

REORDER PRICES ON EARLIER FAVORITES!

SOFTER
WHITES

ROBUST
WHITES

SOFTER
REDS

ROBUST
REDS

Item #

Wine

Description

MSRP Reorder Case

C0119R1DC - Pinot Noir, 2016 Backhouse

Cotton Candy, Cherry, Mint

$15.40

$7.99

C0119R2DC - Cabernet Sauvignon, 2016. Hess Shirtail

Violets, Sweet Cherry, Berry, Spice $21.99

$7.99

$95.88

L0119R2IA - Malbec, 2018. Serbal

Dense Berry, Chocolate, Licorice

$23.99

$15.99

$191.88

C0219R1DC - Cabernet Sauvignon, 2015. Twisted Paso

Black Cherry, Plum, Soft Tannins

$18.99

$8.99

$107.88

C0219R2DC - Bourbon Red, 2017. Bull’s Head

Blueberries, Vanilla, Cherry, Earth $19.99

$8.99

$107.88

V0219R2IR - Bordeaux Blend, 2015. Marvelous

Black Plum, Cherry, Cocoa

$18.99

$12.99

$155.88

C0319R1DC - Reserve Cuvée, 2016. Hermoso Hermosa

Cherry, Chocolate, Spice, Earth

$19.99

$8.99

$107.88

C0319R2IA - Malbec, 2015. Denario

Bramble, Black Fruits, Plum

$20.99

$8.99

$107.88

V0319R2DW - Cabernet Sauvignon, 2013. Tyler’s Curveball

Cedar, Plum, Cocoa

$20.99

$13.99

$167.88

C0419R1DC - Red Blend, 2011. Sassenage

Lilting Cherry, Vanilla, Spice

$19.99

$9.99

$119.88

C0419R2DC - Zinfandel, 2015. Piledriver

Extracted Berry, Vanilla, Cedar

$19.99

$9.99

$119.88

V0419R1IF - Merlot, 2017. Heritage

Black Currant, Berries, Roses

$19.99

$13.99

$167.88

V0419R2DC - Red Blend, 2013. Piledriver

Dense Chocolate, Bramble

$19.99

$13.99

$167.88

L0419R1IA - Malbec, 2017. Kilhix

Rich Berry, Vanilla, Anise

$24.99

$15.99

$191.88

V0119R1DO - Pinot Noir, 2015. Colonial

Cotton Candy, Cherry, Spice

$25.00

$12.99

$155.88

L0119R1II - Chianti, 2016. Nobilissima

Black Cherry, Leather, Earth

$25.00

$15.99

$191.88

V0219R1DC - Pinot Noir, 2014. 1790

Rich Soil, Vanilla, Berries

$19.99

$12.99

$155.88

L0419R21IF - Ventoux, 2015. Cave Beaumont Tradition

Raspberries, Blackberries

$23.99

$15.99

$191.88

L0419R22IF - Ventoux, 2013. Cave Beaumont Prestige

Black Fruits, Spice, Earth

$23.99

$15.99

$191.88

C0119W2DC - Chardonnay, 2017. Hess Shirtail

Green Apple, Citrus, Asian Pear

$16.99

$6.99

$83.88

C0319W1DC - Chardonnay, 2015. Twisted Paso

Vanilla, Green Apple, Tropical

$18.99

$7.99

$95.88

V0419W1DC - Chardonnay, 2014, Chalone Gavilan

Pineapple, Spice, Guava

$21.99

$12.99

$155.88

C0119W1DC - Grenache Blanc, 2016. SoulStruck

White Peach, Lime Zest

$16.99

$6.99

$83.88

V0119W1IF - Sauvignon Blanc, 2017. Pujol Izard

Engaging Peach, Fresh Herbs

$22.00

$11.99

$143.88

L0119W3IF - Ananda, 2015. Domaine Saint Firmin

White Stone Fruit, Flowers

$24.99

$13.99

$167.88

L0119W4IK - Riesling, 2014. Rariga

Heady Apricot, Citrus

$23.99

$13.99

$167.88

C0219W1IZ - Pinot Gris, 2016. Hillersden

Flowers, Nectarine, White Peach

$19.99

$12.48

$149.76

C0219W2DC - Chardonnay, 2016. Backhouse

Spice, Vanilla, Green Apple

$16.99

$7.99

$95.88

V0219W1DC - Chardonnay, 2016. 1790

Spice, Vanilla, Guava

$19.99

$11.99

$143.88

V0219W2IA - Chardonnay, 2015. Finca Suarez

Asian Pear, Apple, Spice

$19.99

$11.99

$143.88

C0319W2IF - Sauvignon Blanc, 2017. Coeur Sauvage

Full-Throttle Peach, Lime

$17.99

$7.99

$95.88

V0319W1IF - Chardonnay, 2017. Terre Eulalie

Green Apple, Jasmine, Pear

$20.99

$12.99

$155.88

V0319W2IK - Gruner Veltliner, 2015. Circum

Citrus, Nuts, Minerals

$20.99

$12.99

$155.88

C0419W1DC - Pinot Grigio, 2017. Discoveries

Peach, Apricot, Quince

$17.99

$8.99

$107.88

C0419W2IC - Sauvignon Blanc, 2018. 2 Copas

Peach, Nectarine, Fresh Herbs

$15.99

$8.99

$107.88

V0419W2DC - Chardonnay, 2014. Rock Rabbit

Citrus, Vanilla, Honeysuckle

$18.99

$12.99

$155.88

$95.88
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Only 55
bottles left!

Only 23
bottles left!

Only 42
bottles left!

Only 31
bottles left!

