JULY 2019

302 WINES EVALUATED | 255 WINES REJECTED | 47 APPROVED

am very proud to
announce our Pure Wine
Club Series. Here is a
preamble to what is
happening...
I have spent 30 years tasting wines each
and every Tuesday….somewhere north of
100,000 wines tasted. I have seen wines of
nations come and go through the United
States; I have seen wine styles born, grow
and die; I have seen iconic wines become
obscure and obscure wines become
iconic. I can say with absolute
intrigue and fascination that I have
never seen a movement like the
organic and biodynamic wine

THE PURE WINE CLUB SERIES

movement that arrived with so much energy and supporting enthusiasm.
And for good reason. In all facets of agriculture, the organic movement has made great strides in
improving the health factors of our vegetables, fruits, meats and grains. And though just in definition,
organic does not mean better tasting, the value to our bodies is absolute. The biodynamic movement
takes organic to the next level. Some winemakers and farmers might say it is a bit of hocus-pocus in that
it is a more holistic approach to all farming: meaning that it considers the entire universe to determine
when to plant, harvest and age wines...

contd >>

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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It was put to me this way by Piero Incisa (a biodynamic wine maker in Argentina)…”If the moon can move seven tenths of the earth [water
through tides], something that man could never do, and our bodies are ninety percent water, imagine what it can do to us and the vines.”
We are going to explore these and other fascinating considerations in the movement towards wines that are “less-touched.”
Salud,

Paul Kalemkiarian
Owner/Cellarmaster

WINE TALKS PODCAST
You will not want to miss a single episode. Over the years our studio has become
known in the world of wine and I am getting requests daily to join the podcast.
We discuss all things wine, but not from a stuffy, pretentious point of view - but a
real-life point of view: the fallacies, the values, the philosophies, the headwinds,
the tail winds and everything in-between. From the most famous of wine makers
working throughout the world, to the upstart kids trying to cut their teeth. One
thing is for sure…they share the passion…and it is infectious. Subscribe now…
and binge! – PK
Available on iTunes, Spotify, Stitcher, Google Play and wherever you find your favorite podcasts.

A LOOK BACK AT SOME STELLAR
SELECTIONS WITH ED MASCIANA

February 1982 Selection of Imported Wine
Malbec, 1977. Canto Rodado Flichman $7.50/fifth (757 ml)
Easily the first Malbec most people had ever heard of and one of the first Argentine Malbecs to come
into the United States. But, as usual, Wine of the Month Club featured it first and everybody was
totally astonished at the quality, as we still are today.
November 1982 Selection of Domestic Wine
Pinot Noir, 1975. HMR. $ 9.27/750 ml
This wine has so much story, I can’t possibly tell it all. First of all, it was the first wine we featured in a
750 ml bottle. Secondly, in 1976 Paul went up to visit his friend, Dr. Stanley Hoffman of HMR (Hoffman
Mountain Ranch Vineyard) in Paso Robles, to taste his wines. He came back muttering that their ’75
Pinot was the greatest Pinot he had ever tasted. Well, long story short, I end up working for HMR in
1982, after the winery sold out due to bankruptcy, and was able to get a price to Paul so he could
feature it. It was one of the most sought-after wines in the U.S. but, you know, we go back a ways.
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WHY I CHOSE THIS WINE
A great expression of the grape. – PK

OAK GROVE

94

2017 ZINFANDEL
California

points

14.5 % Alcohol by Volume
“ ZIN • fan • DELL ”

Oak Grove Vineyards was founded 20 years ago by Jeffrey Dye. Like all winemakers, Jeff
believes that all the best wines start by being made in the vineyard, with a proficient
wine growing team.
The winemaking staff takes great pride in searching out the finest grapes from
California’s cool appellations. Those regions include Monterey County, Arroyo Seco and
Paso Robles.
Oak Grove is a line of Reserve California appellation wines, which are primarily made
from grapes grown in California’s Central Coast. Their rich, fruit-forward style has been
their trademark. In this case, a sizable number of grapes came from their vineyards in
Paso Robles, where Zinfandel is one of the best wines made.
Winemaker Phil Franscioni is a man whose wine roots in the area go back a ways.
Franscioni’s great-grandfather first settled here in 1885, so Phil was raised knowing
the region’s vineyards quite well. Phil went on to work with some of the best vineyards
along the Central Coast, including the Pinnacles on the eastern side of the Salinas
Valley, first planted by Paul Masson in 1967.

COLOR

Medium Crimson

NOSE

Lingonberry

PALATE

Strawberry, Spice

FINISH

Extracted, but Elegant

PAIRING

Red Meat, Game

CELLAR

Now through 2025

This is classic, rich and flavorful Zinfandel, the kind we’ve come to love. Zins can be
overbearing, but here Phil brings out the best of the grape, which is not
ID: C0719R1DC
just power and body, but also elegance and grace. From the strawberry
MSRP: $15.99
and ripe red grape aroma through to the rich middle and lingering finish
Member Price: $12.48
of cranberry and spice, this beauty pleases at every level.

Reorder Price: $9.99

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

Been trying to feature this wine for 2 years. – PK

S. OSVALDO

96

2016 PINOT GRIGIO
Venezia D.O.C., Italy

points

12.5 % Alcohol by Volume
“ PEE • noh GREE • zhoh ”

Vine growing in the Veneto has been around since the Romans ruled the world.
And many wine lovers think Italy has pretty much ruled the world of wine ever
since. The French may think otherwise, but consider the fact that it was the
Romans who planted the majority of the vineyards in Gaul, a.k.a. France.
Baron Lajos Babos founded the San Osvaldo winery in 1930. He had been a
former admiral in the Austro-Hungarian navy and, upon retirement, settled
in the Veneto. Who wouldn’t? The winery was in the family until the 1980s, at
which point it went through a series of owners until it was taken over by the
Serena Family in 2004. They put together a co-operative of individual growers to
augment their own vineyards and thus built a powerful organization based on
quality as well as quantity.
The winery is named after King Oswald, ruler of a British colony who converted
to Christianity and was made a saint after his death in 642. Having a saint in your
corner probably doesn’t hurt.
Pinot Grigio is unquestionably Italy’s most prolific white. It is grown all over the
country, but it’s no secret that the best ones hail from the north, in the Veneto
and Friuli. Soil and climate obviously work in harmony here, but let’s not forget
about history and tradition. They’ve been doing this for thousands of
years, so it’s safe to say they’ve probably figured it out.
Just one look at the golden color and you know they have. The floral
notes and tropical flavors tell the rest of the story.

COLOR
Limpid Gold

NOSE

Quince, Jasmine

PALATE

Lovely Pear, Apple

FINISH

Lovely Floral

PAIRING

Seafood, Fowl,
Vegetarian

CELLAR

Now through 2022

ID: C0719W1II
MSRP: $21.00
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

Great value in the world of California red blends. – PK

THE GREAT
AMERICAN WINE CO. 95

2015 RED BLEND
California

points

12.5 % Alcohol by Volume

This is no ordinary wine. The Great American Wine Company is brought to us by
Rosenblum Cellars. And the name Rosenblum is so synonymous with California
Zinfandel, that its name on the label automatically elevates it to another level.
Kent Rosenblum founded his winery in 1978, taking a cue from iconic Zinfandel
pioneers like Ridge Vineyards and David Bruce, who crafted single-vineyard
Zinfandels that were probably the most popular Zins on the planet for decades.
Kent sold the winery several years ago and fortunately, the new owners kept his
vision and legacy as “the King of Zin.” John Kane was winemaker for Rosenblum
for 15 years, and he made our selection as well. That pretty much says it all for
this wine. There couldn’t be anybody better to carry on the Rosenblum name
since, sadly, Kent passed away last year. Fortunately, his name and wines live on.
Regardless of its being called a “Red Blend,” our selection is still Rosenbloom Zin
to us, as that grape makes up 74% of the blend. The rest is 20% Petite Sirah and
6% Cabernet Sauvignon, both of which play a supporting role to the star of the
bottle. All the character and presence that made Rosenblum an icon for 40 years
is still present here. It is a fitting homage to his legacy and history.
The deep, dark color signals the presence and presents to come.
Chocolate and cherry mixed with raspberry and vanilla swirl in the
glass, creating excitement and anticipation. You are soon rewarded
with sip after sip of wave upon wave of compact flavors and textures,
all finishing with a flourish.

COLOR

Very Deep Crimson

NOSE

Chocolate, Cherry

PALATE

Dense Berry

FINISH

Extracted, Spicy

PAIRING

Red Meat, Game

CELLAR

Now through 2025

ID: C0719R2DC
MSRP: $18.99
Member Price: $12.48

Reorder Price: $9.99

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
Perfect acidity for this region. – PK

LA COLLINE SACRÉE

2017 VIOGNIER
A.O.C. Pays d’Oc, France

points

13.0 % Alcohol by Volume
“ vee • OHN • yay ”

Less than 40 years ago, Viognier was almost extinct. Its much heralded birthplace
is in the Northern Rhône, in the tiny appellations of Condrieu. The grape’s intense
aromatics and penetrating flavors made it popular with everyone - everyone
except the winemakers. The Viognier grape was unruly and difficult, as it
attracted mold too easily in the vineyard and could turn brown after fermenting
in the winery.
So, wineries were uprooting it and planting the favored red of the area, Syrah. A
few vineyards, however, thought that the demise of Viognier had to be abated.
The only way to do that was to treat it much more carefully than they had in the
past, to assure that all its qualities were shown. That took time and energy that
few wanted to expend. But a few did.
A small group of wineries like La Colline Sacrée were up to the task. They banded
together to experiment with different methods to bring back this most highly
prized grape. It took years, but they succeeded.
As a result, the wine became so popular that it was grown outside the Rhône.
First, Viognier was planted in the Languedoc, where La Colline Sacrée is, and
eventually in California and even in Spain and South America.
Our selection is the result of those who set out to save Viognier. Our
selection is the grape at its finest, with delicate floral, peach and
nectarine flavors and aromas, along with spiced apple and apricot.
From the brilliant golden hue to the powerful aromas, this beauty
pleases at every level.

95
COLOR
Deep Golden

NOSE

Peach, Apricot,
Spice

PALATE

Full-throttle
Stone Fruit

FINISH

Very Long Spice,
Apricot

PAIRING

Light Meats, Fowl

CELLAR

Now through 2022

ID: C0719W2IF
MSRP: $17.99
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

Jumped on this one for the value and grape. – PK

DISCOVERY TRAIL
VINEYARD
96

2015 PINOT NOIR
California

points

13.8 % Alcohol by Volume
“ PEE • noh NWAR ”

Discovery Trail is crafted by Terravant Wine Company in Buellton, California - a
$30 million facility which can handle up to one million cases of wine annually.
They have vineyards and vineyard contacts all over the state and in most of the
wine producing countries, making them a force to be reckoned with anywhere
in the world.
All this firepower, however, doesn’t preclude the fact that quality is their first
concern. It wouldn’t make sense to spend that much money on a facility and
produce wine that wasn’t very good.
You would be amazed at the number of labels that use Terravant‘s facility as
their own and make wines that have competed and bested some of the most
prestigious wines in the world. In the wine biz, big is not necessarily bad. As a
matter of fact, it’s frequently quite the opposite.
Most of Terravant’s vineyard connections are in the Central Coast. It is quite
obvious that a lot of the grapes for our selection are from this region, which is
considered one of the best for Pinot Noir in the state.
You are first struck by the earthiness in the nose, a clear sign that the soil in
which the grapes were grown is special. Then you experience the sweet/tart
cherry mixed with cotton candy and a touch of mint. The overall
experience could almost leave you breathless, if it weren’t for the fact
that the next sip is beckoning. How could you resist?

COLOR

Medium Magenta

NOSE

Earth, Cherry, Mint

PALATE

Lovely Cherry Swirl

FINISH

Long, Subtle Fruit

PAIRING

Red Meat, Game,
Vegetarian

CELLAR

Now through 2026

ID: V0719R1DC
MSRP: $24.99
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
Grüner deal of the year. – PK

LAURENZ V.

95

2015 FORBIDDEN GRÜNER
GRÜNER VELTLINER
Niederösterreich, Austria

points

11.0 % Alcohol by Volume

“ GROO • nur VELT • LEEN • ur ”

Historically, Austria is probably known more for its music than it is for its wine.
It’s hard to argue with the quality of the music that came out of Vienna in the late
18th and early 19th centuries. It’s just as hard to argue with the quality of the
wines from Austria. They are no less spectacular than the music.

COLOR

Most wine drinkers worldwide don’t know much about Austrian wines, and that
suits the Austrians just fine. They have the distinction of being the one country
that consumes more of its own wine than any other. The fact is, Austria can stand
next to any country in the world when it comes to making great white wines.

Jasmine, Ginger,
Peach

Their prize is their own Grüner Veltliner. It’s kind of like a Riesling, kind of like
a Chenin Blanc and kind of like a Viognier. What it is, though, is all Grüner,
without question one of the greatest white wines made in the world. Like many
countries, Austria has a regional pecking order as to the quality of their wines,
and Kremstal, where Laurenz V. is located, is at the top.
Laurenz V. is named after one of the founding partners of the company, Laurenz
Maria Moser the fifth, the grandson of legendary Austrian wine pioneer Lenz
Moser lll (who was known, incidentally, as “Grandpa Grüner”). The Forbidden
moniker is a bit of Austrian humor that makes the point that, sometimes,
forbidden is good.
Here is sheer wine perfection. It’s only 11% alcohol, so nothing gets
in the way of all the subtle nuances that emanate from the glass.
Jasmine and ginger mix with apple and peach, and penetrating
quince provides the middle and end. It’s all Grüner, all perfect.

Gold

NOSE

PALATE

Green and Red Apple

FINISH

Very Lingering Spice

PAIRING

Seafood, Light Meats

CELLAR

Now through 2023

ID: V0719W1IT
MSRP: $25.99
Member Price: $17.48

Reorder Price: $9.99

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
Unique Italian grapes. – PK

FELLINE

96

2013 ALBERELLO
PRIMITIVO/NEGROAMARO
Salento Rosso I.G.T., Italy

points

13.0 % Alcohol by Volume

“ PREE • mee • TEE • voh / NAY • groh • ah • MAH • roh ”

The Felline winery was established in 1998 by the Perrucci family in Puglia,
euphemistically known as “the heel of the boot,” in southern Italy. For centuries
Puglia was considered one of the least desirable wine areas in Italy. The intense
heat produced coarse, alcoholic wines that were used to “strengthen” the weaker
wines of the north.
That situation has not just changed, it has dramatically reversed. The principal
grapes here, Primitivo (a.k.a. Zinfandel) and Negroamaro, are now international
stars. The wines are served in many of the most exclusive restaurants and hotels
in the world. Much of this is due to the dedication of people like the Perruccis.
They have contributed to the worldwide interest in these grapes due to the
quality of their wines.
Alberello is a blend of equal parts Primitivo and Negroamaro. The calcareous
soil mixed with iron and nutrients is perfect for growing these two grapes, and
it obviously shows in the wine. Felline’s Primitivo vines average almost 60 years
old and the Negroamaro 15 years. These mature vines produce very dense and
flavorful grapes, the likes of which are seldom seen even here.
The final wine is a heady mixture of power and glory. The Primitivo
is aged in new oak barrels to introduce spice and vanilla into the
mix. The Negroamaro adds deep color and complexity to the blend,
making this selection one of the most popular in the region. And it all
takes place in your glass.

COLOR

Very Dark Garnet

NOSE

Deep Red Plum,
Anise

PALATE

Dense Fruit, Spice

FINISH

Heady Black Fruit

PAIRING

Red Meat, Game

CELLAR

Now through 2025

ID: V0719R2II
MSRP: $25.99
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

One of the most pleasant Rosés I have had. – PK

MONT GRAVET

95

2018 ROSÉ
I.G.P. Pays d’Oc, France

points

12.0 % Alcohol by Volume
“ roh • ZAY ”

You’re about to be admitted into a Master Class of Wine. It’s taught by Mel Master,
creator of Mont Gravet and an ally of the Wine of the Month Club for more than
30 years. Mel was born in England, met the girl who would be his wife at 13, got
into the wine business in 1970 and, a few years later, co-authored what is still
considered the finest book on wines of the Rhône Valley.
Mel has also owned restaurants in New York, helped found Jordan Vineyard &
Winery, and worked with wine and food luminaries from all over the world.

Light Pink

NOSE

Peach, Watermelon

PALATE

Light, Lovely Peach

You’ll never find a more likable guy with a quick wit and ready smile. Of course,
we all thought he was crazy when he announced 30 years ago that he and his
wife, Janie, were buying a vineyard in southern France. What? Do they grow
grapes there? Well, as a matter of fact, they do.
Mel and Janie were so far ahead of their time that it even seems crazy today. They
did everything right: started small and worked at it until they could go to the
next step. Today, they make wine on several properties and under several labels.
All of them are spectacular.
Mont Gravet is 100% Cinsault from grapes grown at the highest
elevation in the vineyard. The grapes are lightly crushed and allowed
a few hours of skin contact to induce that lovely blush of color.
The wine is then pressed, the skins are removed, and the liquid is
fermented into the lovely peach-scented elixir before you.

COLOR

FINISH

Long, Smooth,
Piquant

PAIRING

Light Meats, Fowl

CELLAR

Now through 2022

ID: V0719W2IF
MSRP: $18.48
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

This was a WOW wine when I tasted it. – PK

PARS

97

2016 OLD VINE ZINFANDEL
Amador County, California

points

14.8 % Alcohol by Volume
“ ZIN • fan • DELL ”

We like to think that winemaker Bob Goyette began making wine at the age of
three, but since he wasn’t old enough to drink, he had to do it on the sly. That
isn’t true, of course, but the fact is it seems like he’s been making wine forever.
Bob’s resume reads like a who’s who of great wineries. He was one of the
founders of La Crema Vinera, which in its heyday, was one of the most soughtafter wineries on the planet. He did something that today would seem
revolutionary. He made great wines and sold them at a price that everyone
thought was a bargain.
After selling La Crema, he went on to Chalk Hill, Benziger and Glen Ellen. All three
put out wines of distinction that, price-wise, were considered bargains.
We’re glad to inform you that Bob hasn’t changed. His wines are still distinctive
and his prices are still bargains. Our selection is a perfect example.
As we all know, the grapes make the wine. And, when it comes to Zinfandel, it’s
hard to compete with the grapes from Amador County in the Sierra Foothills.
Zinfandel was California’s first prized wine possession and Amador was where it
came from back in the ‘60s.
The grapes for our selection came from vines that are more than 20 years old and
in their prime years. The finished wine was aged for six months in
French and American oak barrels and in the bottle for a year before
release. The result is a beautiful, extracted Zin with power to spare.

COLOR

Very Deep Crimson

NOSE

Strawberries, Anise

PALATE

Rich Earth, Plum

FINISH

Fully Extracted

PAIRING

Red Meat, Game

CELLAR

Now through 2028

ID: L0719R1DC
MSRP: $29.99
Member Price: $22.98

Reorder Price: $15.99
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
Australia is back in a big way. – PK

PENNY’S HILL

97

2014 CABERNET SAUVIGNON
McLaren Vale, Australia

points

14.5 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON ”

COLOR

When Tony and Susie Parkinson bought an 80-acre parcel in 1988 near a place
called Penny’s Hill, it seemed natural for this to become the name of their
vineyard. Cabernet Sauvignon was the logical choice as to which grape they
would plant because Penny’s Hill was in McLaren Vale, the home to Australia’s
finest Cabernets.

Deep Magenta

NOSE

Earth, Black Fruits

Fast forward 10 years and an adjacent parcel was added to the vineyard, which
50 years earlier had been sold off from the original estate. The Parkinsons
reunited the land and brought back its deep-rooted history of great wines. Now,
the entire Penny’s Hill operation consists of three vineyard sites in McLaren Vale
and one in Adelaide, and all are managed sustainably.
Penny’s Hill Cabernet Sauvignon vines were planted in 1993, and the grapes
are now in their prime. The plot is hand-tended and designed to be low-yield,
producing intense, flavorful fruit. When you read of the most heralded wines
from this area, it’s no surprise that Cabernet Sauvignon is mentioned more often
than Shiraz.
Cabernet is the king grape of McLaren Vale and Penny’s Hill is at the forefront.
Because of the cool, coastal climate, the grapes are allowed to mature on the
vines much longer without losing structure and length. It’s an ideal setting.
The result is a rich, ripe offering which screams Cabernet, but also
exhibits a soft center keeping the entire experience from going
over the edge. Plum, cherry and vanilla carry through to the broad,
extracted finish and beyond.

PALATE

Rich Plum, Vanilla

FINISH

Seamless Integration

PAIRING

Red Meat

CELLAR

Now through 2026

ID: L0719R2IU
MSRP: $29.99
Member Price: $22.98

Reorder Price: $15.99

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

Great example of Italian Sauvignon Blanc. – PK

CA’ BOLANI

97

2017 SAUVIGNON SUPERIORE
SAUVIGNON BLANC
Friuli Aquileia D.O.C., Italy

points

13.0 % Alcohol by Volume

“ SAW • veen • YON BLONK “

Tenuta Ca’ Bolani was named after the Bolani family, who founded the winery in
the 17th century. The estate is now owned by Zonin, one of the largest wineries
in Italy. They are also one of the best. You can’t go wrong with any wine they put
their name on.
The Bolani vineyard is the largest in northeastern Italy, at 1,500 acres. When
Zonin purchased it in 1970, Fruili wasn’t known by most people outside of Italy.
Today it is considered the finest area for the finest white wines in the country. It
was quite a purchase for Zonin, as the Bolani vineyard today is probably worth
more than what the entire Zonin company was worth in 1970.
It really doesn’t matter which grape they’re growing. Whether it’s Pinot Grigio,
Pinot Blanc, Friulano or Sauvignon Blanc, the winemakers have such pinpoint
accuracy in bringing out the expression of the varietal that you almost can’t
believe what you are tasting. Believe it.
Our favorite of all of them is Sauvignon Blanc. The flavors and nuances brought to
the glass via the soil, climate and dedication of the enlightened winemakers can’t
be overstated. It’s as close to White Bordeaux as you’ll get at a fraction of the

COLOR

Pale Straw,
Greenish Tinge

NOSE

Stone Fruit,
Fresh Herbs

PALATE

Pronounced Fruit,
Granite

FINISH

Delightfully Long

PAIRING

Seafood, Fowl,
Light Meats

CELLAR

Now through 2024

price. This is not idle praise, just the truth.
One whiff, and you’re enchanted by aromas of passion fruit,
grapefruit, white nectarine and fresh herbs. All that is promised in the
nose is delivered on the palate with stunning results. Quite simply, it
just doesn’t get any better.

ID: L0719W3II
MSRP: $23.98
Member Price: $22.98

Reorder Price: $13.99

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
Old World all the way. – PK

RAPARIGA DA
QUINTA

2016 VINHO BLANCO
Vinho Regional Alentejano, Portugal

95
points

14.0 % Alcohol by Volume

“ VEEN • yoh BLONK • oh “

At its widest point, Portugal barely spans 80 miles and is a mere 300 miles long.
The Alentejo is its largest wine district and backs up to Spain on its eastern
boundary. The estate is owned by Luis Duarte and his wife Dora Simoes. Their
holdings cover over 200 acres and grow over 20 different varietals, mostly
Portuguese originals.
A native of Portugal, Luis has over 30 years of winemaking experience. Over the
years, his exceptional wines have been recognized all over the world.

COLOR

Translucent Gold

NOSE

Lilac, Peach, Guava

PALATE

The soils here, being mostly granite with patches of schist and quartz, could not
grow much else except grapes. Luckily, grapes thrive in this environment. The
root structure has to dig deep to find water and as a result becomes stronger,
as does the vine system above ground. These growing conditions produce
beautifully structured grapes from which you can craft beautifully structured
wine, as Luis has been proving for decades.

Layers of Exotic Fruits

The grape varieties in this Vinho Blanco selection are Antão Vaz, Arinto and
Roupeiro. They’re household names as long as your house is in Portugal. They are
rarely grown outside of this country.

Seafood, Vegetarian

FINISH

Tropical with
a Citrus Snap

PAIRING

CELLAR

Now through 2022

Antão Vaz is the principal grape in our blend, adding firm structure and stone
fruit characteristics. Arinto contributes the acidity and lasting power,
and Roupeiro the long, subtle finish. The real magic is in the blend,
ID: L0719W4IP
which is why you will almost never see a wine from Portugal that is a
MSRP: $27.99
single varietal. Careful blending is the key the great wines here. And
Member Price: $22.98
this is a great wine.
Reorder Price: $13.99
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

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

CELLAR NOTES

Chicken Meatballs

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

Serves: 2-4
INGREDIENTS
2 lbs. chicken thighs
2 slices white bread, soaked in milk
2 tsp. seasoned salt
1 tsp. fennel seeds, toasted and ground
2 cloves garlic
1 Tbsp. onion powder
1/2 tsp. 5 spice
1/2 tsp. allspice
1/2 tsp. ground coriander
1/4 tsp. black pepper
1/4 tsp. red pepper flakes
1/2 tsp. cinnamon

CLASSIC SERIES
July 2017:

Red Blend, 2013. Rockus Bockus. Still
awesome.
Sauvignon Blanc, 2016. Kunza. Drink or
hold.
Zinfandel, 2012. Pietra Santa. Another
year or so.
Sauvignon Blanc, 2014. Backstory.
Ready.
1 Tbsp. Italian seasoning
1/4 cup red wine

PREPARATION
Bone thighs and remove skin. Pan fry skin until crispy. Grind thighs, adding garlic cloves,
fried skin and milk-soaked bread. Add the remaining seasonings and mix well. Roll into 2”
balls, place on cookie sheet and put in 300 ºF oven for 30 minutes. Serve immediately, or
wrap and freeze for later.
Serve with Oak Grove Zinfandel, Felline Alberello or Penny’s Hill Cabernet
Sauvignon.

Cabernet Sauvignon, 2017. Pig & Poke.
Still great.
Piquepoul, 2016. La Domitienne. Drink
or hold.
Pinot Noir, 2015. Cottonwood Creek.
Going strong.
Pinot Grigio, 2016. Sea Ridge. Ready.

VINTNERS SERIES
July 2017:

Pinot Noir, 2013. Fowles 490 Metres.
Drink or hold.
Sauvignon Blanc, 2016. Gaucho. Another
year or so.
Merlot, 2012. Kimberly River. Ready.
Chardonnay, 2014. 3 Girls. Great now.

Swordfish Stuffed with
Goat Cheese & Sundried
Tomatoes

Serves: 2
INGREDIENTS
1 swordfish steak, slightly larger than 1/2 lb., 3/4
to 1” thick
Marinade:
1 lemon, juiced
1 cup white wine
Salt, pepper
Olive oil
Filling:
4 oz. goat cheese
4 sun dried tomatoes, packed in olive oil, finely chopped
1 green onion, chopped

July 2018 :

July 2018:

Cabernet Sauvignon, 2015. Mecedora.
Drink or hold.
Syrah, 2015. Mecedora. Still great.
Sauvignon Blanc, 2016. Le Charmel.
Drink or hold.
Cabernet Sauvignon, 2016. 1850. Ready.
Chardonnay, 2016. L’Conti. At its best.
Garnish:
Capers
Chopped parsley

PREPARATION
Prepare marinade in medium bowl. Pierce fish with fork and marinate for 2-4 hours, turning
once. Combine goat cheese, tomato, green onions and a dash of salt and pepper in a
mixing bowl. Starting on the side opposite the skin, slice the swordfish lengthwise until
there is about 3/4” left to cut.
Brush inside with olive oil. Spread the filling in the swordfish and sprinkle with salt and
pepper. Close swordfish and bake on cookie sheet in preheated oven at 400 ˚F for 10
minutes, or slightly more if fish is thicker than 3/4”. Remove, sprinkle with garnish, cut in
half and plate for two.
Serve with with S. Osvaldo Pinot Grigio, Laurenz V. Grüner Veltliner or Tenuta Ca’
Bolani Sauvignon Superiore.

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

LIMITED SERIES
July 2017:

Cabernet/Carménère 2013. Kunza Gran
Reserva. Drink or hold.
Pinot Noir, 2014. Perfect Left. Still great.
Greco Bianco, 2015. Ferroncinto. Great
now.
Sauvignon Blanc, Star Lane 2015. Ready.

July 2018:

Cabernet Franc, 2014. Maquis. Still
awesome.
Zinfandel, 2015. St Amant. Years ahead.
Pinot Blanc, 2016. Willems Willems. Drink
or hold.
Gewürztraminer, 2016. Handley. Just
keeps getting better.

REORDER PRICES ON EARLIER FAVORITES!

SOFTER
WHITES

ROBUST
WHITES

SOFTER
REDS

ROBUST
REDS

Item #

Wine

Description

MSRP Reorder Case

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

V0419R1IF - Merlot, 2017. Héritage

Black Currant, Berries, Roses

$19.99

$13.99

$167.88

C0519R1DC - Zinfandel, 2015. Bianchi

Spice, Dense Berry, Vanilla

$20.00

$8.99

$107.88

V0519R1IF - Bordeaux, 2014. Ch. Virevalois

Blackberry, Leather, Earth

$19.99

$12.99

$155.88

V0519R2DO - Red Blend, 2016. Passive Aggressive

Dense Black Fruit, Earth

$19.99

$12.99

$155.88

L0519R2DC - GSM Blend, 2016. Roald

Berries, Spice, Tobacco

$24.98

$17.99

$215.88

C0619R1DC - Petit Verdot, 2017. Impress

Violets, Black Currants, Cherry

$19.99

$8.99

$107.88

C0619R2IA - Cabernet Sauvignon, 2014. Andeluna

Dense Plum, Chocolate, Vanilla

$18.99

$8.99

$107.88

V0619R2DC - Merlot, 2016. Robert Hall

Violets, Plum, Cassis, Rich Cherry $19.99

$14.99

$179.88

L0619R1IU - Cabernet Sauvignon, 2015. Penny’s Hill

Earth, Plum, Vanilla, Spice

$29.00

$15.99

$191.88

N0619R1DC - Chockablock, 2016. Elizabeth Rose

Dense Cherry, Earth, Black Plum

$22.00

$16.00

$192.00

V0219R1DC - Pinot Noir, 2014. 1790

Rich Soil, Vanilla, Berries

$19.99

$12.99

$155.88

V0619R11IF - Bordeaux, 2014. Château Matignon

Dark Red Fruits, Spice, Earth

$21.99

$14.99

$179.88

V0619R13IF - Ventoux, 2014. Cave Beaumont Ambrosis

Intense Fruit, Harmonious Tannins $19.99

$14.99

$179.88

V0619R14IF - Cuvée des Trois Vieilles, 2015. Dom. de l’Aqueduc Plum, Cassis, Spice

$21.99

$14.99

$179.88

L0619R2DC - Pinot Noir, 2014. Cru

Rich Cherry, Mint, Rose Petals

$26.00

$15.99

$191.88

C0119W2DC - Chardonnay, 2017. Hess Shirtail

Green Apple, Citrus, Asian Pear

$16.99

$6.99

$83.88

V0419W1DC - Chardonnay, 2014, Chalone Gavilan

Pineapple, Spice, Guava

$21.99

$12.99

$155.88

C0619W1IG - Riesling, 2014. Spicy Goat

Guava, Quince, Lime, Slate

$18.99

$7.99

$95.88

C0219W1IZ - Pinot Gris, 2016. Hillersden

Flowers, Nectarine, White Peach

$19.99

$7.99

$95.88

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

V0319W1IF - Chardonnay, 2017. Terre Eulalie

Green Apple, Jasmine, Pear

$20.99

$12.99

$155.88

C0419W1DC - Pinot Grigio, 2017. Discoveries

Peach, Apricot, Quince

$17.99

$8.99

$107.88

C0519W1DC - Chardonnay, 2017. Four Vines

Apricot, Apple, Peach

$18.99

$7.99

$95.88

V0519W1IF - Piquepoul, 2017. La Domitienne

Melon, Citrus, Floral

$18.99

$12.99

$155.88

C0619W2DC - Chardonnay, 2017. Simple Life

Green Apple, Pear, Vanilla, Spice $15.99

$7.99

$95.88

V0619W1DC - Sauvignon Blanc, 2015. Circadia

Rich White Peach, Lime, Herbs

$21.00

$12.99

$155.88

L0619W3IF - Picpoul de Pinet, 2017. Zazou

Citrus with a Guava Splash

$24.99

$15.99

$191.88

L0619W4IF - Samorëns (Blanc), 2017. Ferraton Pere & Fils

Layers of Exotic Fruits, Lilac

$23.99

$17.99

$215.88

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

Only 20
bottles left!

Only 33
bottles left!

Only 43
bottles left!

Only 35
bottles left!

Only 44
bottles left!
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THE PURE WINE CLUB SERIES

TA ST E T H E

D IF F E R E N C E

There is something interesting afoot.
Something a - buzz .
This idea behind organic and biodynamic wines is getting some
traction. I am seeing many more wines that are purporting to be
sustainable, organic and biodynamic. In fact, though there are many
certified organic/biodynamic wines throughout the world, there are
probably five times as many that are currently farming that way,
awaiting certification – and another five times as many pursuing
sustainable methodologies.
When a winery chooses to become one of these types of farms, a
number of factors determine their course of action. Certainly political/
social ramifications are to be considered…many people prefer to buy
products with a lower carbon footprint. Health considerations are
definitely part of the decision, if it is assumed organic and biodynamic
farming produce food that is better for you. And the winery would
also have to consider the cost of changing from conventional farming
to organic/biodynamic farming. But like any other facet of the wine
business, it is about the passion.
The most important determining factor is the desire and passion of
the wine’s creator. A winemaker’s goal is to produce a product that
represents the maker and their ability to take what the earth has

given them and produce a product that inspires all
those who consume it. If the conversion to these
farming methods occurs for any other reason (like
profitability), then the concepts are wasted. The
conversion and desire must come from the heart and
from the winemaker’s desire to inspire the consumer.
So…what does that mean for us? How do we know
the difference and how do we know the inspiration
behind the wines? Well, I have to say it: Listen to the
podcast Wine Talks with Paul K and know that our
Tuesday tastings are specifically and intentionally
designed to separate the passionate from
the unpassionate.
Salud,
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@WineoftheMonthClub

|

@WineoftheMonth
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Subscribe to My
New Podcast
All you knew about wine is about to bust wide
open… We are going to talk about what really
happens in the wine business and I’m taking no
prisoners... I am your host Paul Kalemkiarian,
second-generation owner of the Original Wine
of the Month Club; and I am somewhere north
of 100,000 wines tasted. How is it that Groupon
can sell 12 bottles for $60 and the wines be
good? How do you start a winery anyway and
lose money? What are “natural wines”? And
is a screwcap really better than a cork? And
sometimes I have to pick a wine at the store
by the label and the price...and I get screwed.
Subscribe now and prepare to be enlightened.
Available on iTunes, Spotify, Google Play and
wherever you find your favorite podcasts.

P LE A S E TA K E A MO ME N T. . .
S E N D U S YO U R U P D AT E D
I N F O R M AT I O N
PLEASE UPDATE YOUR EMAIL
ADDRESS FOR SHIPPING & TRACKING
NOTIFICATIONS

TO ENSURE UNINTERRUPTED DELIVERY OF
YOUR HAND SELECTED WINE,
P L E A S E U P DAT E YO U R C R E D I T C A R D A N D / O R
S H I P P I N G I N F O R M AT I O N O N L I N E AT:

www.womclub/update
or call 1.800.949.9463
W W W. W I N E O F T H E M O N T H C LU B. C O M | 1 . 8 0 0 . 94 9. 9 4 6 3
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TENUTA SAN JACOPO
2017 CHIANTI SUPERIORE
POINTS

Chianti Superiore D.O.C.G., Italy
13.5 % Alcohol by Volume
“ KYAHN • tee SOO • pare • ay • OR • ay ”

Color

Biodynamic

Tenuta San Jacopo is a classic “azienda agricola,” founded in 1737.
The term is an Italian designation for a “farming business” - referring
to an agricultural place, not just a winery. This mountain-top estate
is technically not in the area of Chianti, but their vineyards are, which
qualifies it for the designation.

BRILLIANT RED

Nose

CHERRY, FLORAL NOTES

Palate

RICH FRUIT

LONG, VIBRANT

Pairing
RED MEAT, GAME,
FOWL

NOW THROUGH 2026

In 2002, the estate was purchased by the Cattaneo family, headed
by three brothers. They turned it into a showplace and major tourist
destination by building a first-class hotel and restaurant. They also
converted all their vineyards to organic and biodynamic farming.
The term organic wine can have two meanings. You can grow the
grapes organically with no chemicals, which many wineries do. But,
that doesn’t mean they don’t use chemicals in their winemaking.
San Jacopo has committed itself to growing grapes organically and
making wine organically. This is much more difficult, but is what
accounts for the purity of flavors found in their wines.

Finish
Cellar

Organic

The Cattaneo brothers have created their own ecosystem to produce
their own natural supplements in both their vineyard cultivation and
in their wine production. Nothing artificial is used.
The result, of course, is pure perfection. From the brightness of
the wine’s color to the eloquent aromas of cherry and spice to
the generous mouthfeel and clean, black fruit, here is a sensuous
pleasure few are able to attain. The medium tannins grip enough to
make you hold on and the finish will have you holding on for more.

Why I Chose This Wine
“FOUND AN ORGANIC CHIANTI!” – PK

Item ID: U0719R1II
MSRP: $29.00
Member Price: $28.00
Reorder Price: $19.00
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D E S I G N AT I O N S

F O R T H I S W I N E

ORGANIC

HAND-HARVESTED

WILD NATIVE YEASTS

BIODYNAMIC

DRY (NO ADDED SUGAR)

PALEO FRIENDLY

SUSTAINABLE

NO/LOW SULFUR

KETO FRIENDLY

DRY-FARMED

NO/LOW CARBOHYDRATES

LAB-TESTED

Natural Sustainable Organic BioDynamic
Organic Natural
BioDynamic Sustainable
WINE
COLOR
DATE
Natural Sustainable
Organic BioDynamic
TASTING COMMENTS
Organic Natural BioDynamic Sustainable
Natural Sustainable Organic BioDynamic
Organic Natural BioDynamic Sustainable
TAS TI NG NOTES

THE PURE WINE CLUB SERIES

TIKAL

2015 MALBEC/SYRAH
Mendoza, Argentina

POINTS

13.5 % Alcohol by Volume
“ MALL • beck / seer • RAH ”

Color

Biodynamic

Ernesto Catena came to Argentina from Italy and brought four
generations of winemaking knowledge with him. But, Catena is not
just a winemaker. He’s also a Renaissance man whose connection to
the arts is as strong as his connection to the soil.

VERY DARK

Nose

His passion is only matched by his intellect. When he was starting out,
he knew he could not complete his vision without help. So, he set
out to find like-minded individuals to help him create a completely
natural environment from which he could produce perfection in
organic winemaking.

BLUEBERRY, EARTH

Palate

DENSE CHERRY, CHOCOLATE

Finish
EXCEEDINGLY LONG

Pairing
RED MEAT, GAME

Cellar

Organic

NOW THROUGH 2025

From his incredible success, we can say he has done quite well.
His vineyards are not just organic, but biodynamic, meaning that
he has created a near-perfect environment, where every piece is
interconnected with every other, so that all work in harmony to
achieve one common goal.
Our selection is a rare blend of 60% Malbec and 40% Syrah that was
aged for 10 months in 80% French and 20% American oak barrels.
The purity of the wine mingles with the richness of the oak to form a
compelling harmony between two different, but organic forces.
The dense, deep color signals its size and scope and delivers in every
way. Dense black cherry and earth come center stage, followed by
reduced blueberry, pomegranate, licorice and leather. The entire
amalgam is so perfectly integrated that the effect is one continuous
swirl of seamless organic pleasure.

Why I Chose This Wine
“BEST BIODYNAMIC MALBEC EVER.” – PK

Item ID: U0719R2IA
MSRP: $24.00
Member Price: $24.00
Reorder Price: $19.00
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D E S I G N AT I O N S

F O R T H I S W I N E

ORGANIC

HAND-HARVESTED

WILD NATIVE YEASTS

BIODYNAMIC

DRY (NO ADDED SUGAR)

PALEO FRIENDLY

SUSTAINABLE

NO/LOW SULFUR

KETO FRIENDLY

DRY-FARMED

NO/LOW CARBOHYDRATES

LAB-TESTED

Natural Sustainable Organic BioDynamic
Organic Natural
BioDynamic Sustainable
WINE
COLOR
DATE
Natural Sustainable
Organic BioDynamic
TASTING COMMENTS
Organic Natural BioDynamic Sustainable
Natural Sustainable Organic BioDynamic
Organic Natural BioDynamic Sustainable
TAS TI NG NOTES

THE PURE WINE CLUB SERIES

VA LO R I
2016 PECORINO
POINTS

Pecorino D.O.C., Italy
13.0 % Alcohol by Volume
“ PECK • oh • REE • noh ”

Organic

Sustainable

Color

Luigi Valori was a professional soccer player in the 1970s. For a man
who spent his professional life on the ground, I guess it’s logical that
a feeling for the ground would have gotten into his blood.

Nose

And so, upon his soccer retirement in 1983, Luigi studied agronomy
and worked in several vineyards before establishing his own winery
in 1996. Of course it was organic and sustainable, with the goal of
creating exciting and undisturbed wine in its finest incarnation.

DEEP GOLD

ACACIA, APRICOT,
GREEN APPLE

Palate

BRIGHT PEACH AND APRICOT

Finish
SPICE, MINERAL,
CITRUS

Pairing
SEAFOOD,
VEGETARIAN

Cellar

NOW THROUGH 2022

Valori is in the southern state of Abruzzo, for years thought of as an
area producing inexpensive, uninteresting wines. That is no longer
the case. Wines from this area now fetch prices and esteem equal to
the hallowed ground of Chianti and Piedmont.
The grape in our selection is one of our favorites, Pecorino, a uniquely
Italian varietal that is as charming as it is delicious. It is named after
the famous cheese, Pecorino Romano, not because it tastes like
cheese, but because the grapes are loved by sheep, the milk from
which the cheese is made. Among all the talents the Italian culture
possesses, a sense of humor is certainly one of them.
At first whiff, you know there is something different here. It’s not just
floral, or just tropical, or just spice. It’s all of it. Peach and apricot live
within the glass, sharing the spotlight with acacia, jasmine, a hint of
roasted almonds and allspice. The finish is electrifying, with all that
the nose promises continuing from beginning to grand and glorious
end.

Why I Chose This Wine
“RARE ORGANIC PECORINO.” – PK

Item ID: U0719W1II
MSRP: $24.00
Member Price: $24.00
Reorder Price: $16.00
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D E S I G N AT I O N S

F O R T H I S W I N E

ORGANIC

NO/LOW SULFUR

SUSTAINABLE

WILD NATIVE YEASTS

DRY-FARMED

PALEO FRIENDLY

LAB-TESTED

Natural Sustainable Organic BioDynamic
Organic Natural
BioDynamic Sustainable
WINE
COLOR
DATE
Natural Sustainable
Organic BioDynamic
TASTING COMMENTS
Organic Natural BioDynamic Sustainable
Natural Sustainable Organic BioDynamic
Organic Natural BioDynamic Sustainable
TAS TI NG NOTES

