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298 WINES EVALUATED | 252 WINES REJECTED | 46 APPROVED

o continue my thoughts
of the previous cover story...
I was speaking to you about the direction
the direct-to-consumer wine industry
has taken. The advent of the Internet, the
changes in shipping logistics and the neverending allure of being in the wine business
have all converged to create a congested
marketplace with too many choices and too
much bad wine in the system.
The result is that these market influences
have (A) carved up the same pie into smaller
pieces, and (B) left the consumer
with dizzying offers. Seriously,
$45 for 15 wines on Groupon (and
a free corkscrew)? How can this be?

It all starts in the vineyard.
Can the wines be any good? Let’s peel it back.
This is a small industry; we all know each other. Suppliers, wineries, brokers…eventually you know
someone who knows someone. So my opinions on this are more like facts.
Let’s start with the venture capital model in this marketplace. Venture capitalists (VCs) give you money
in exchange for part of your company…à la Shark Tank. Typically, the VC will want control over their
investment in some form or another…meaning they want to protect their investment. And…when
MEMBERSHIP IN THE WINE OF THE MONTH CLUB IS OPEN TO ANYONE WITH
AN INTEREST IN & APPRECIATION FOR SUPERB WINES...

@WineoftheMonthClub

@WineoftheMonth
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they invest, they are concerned about three metrics: How much does
it cost? How much do I get back? And how fast do I get it back?
I will give you a real-life example. Recently a company that competes
with me in the wine club arena just raised $15.5 million dollars.
With this money they will seek more customers and increase their
buying power. The VC folks are going to demand (because of the three
metrics) to buy as inexpensive as possible and sell for as much as
possible as fast as they can.
To highlight this, a good friend of mine (an excellent wine importer)
just lost their account to one-euro wines... Yes!! This company is
buying wine in Europe for one euro per liter (which is less than a euro
per bottle)! Can you image what quality level the wine is when you
are buying it for less than a euro? IT IS NOT GOOD.
And it can’t be. The process of making good wine starts in the
vineyard and there is an expense to growing good grapes. It is by
definition that a VC-run, direct-to-consumer wine club has crap wine.
But don’t get me wrong… There certainly can be some interesting
wines once in a while… But I mean once in a great while. You can try
them if you like, just for the exercise, but I think you will find that you
paid $45 for a retail wine lesson. Next month: Other methods of doing
this that force bad wine upon the consumer.
Salud,
Paul Kalemkiarian
Owner/Cellarmaster

A LOOK BACK AT SOME STELLAR
SELECTIONS WITH ED MASCIANA

Grapevine beginning to flower.

June 1984 Selection of Domestic Wine
Chardonnay, 1981. Sequoia Grove - Sonoma Cutrer $6.75/750ml
Sequoia Grove’s Chardonnay from the Sonoma Cutrer vineyard was one of the most sought-after
Chardonnays in the country. Only Paul could have been able to get enough for the club. The following
year Brice Jones, the owner of the vineyard, stopped selling his grapes and used all of them for his
own winery.
January 1985 Selection of Domestic Wine
Chardonnay, 1982. Hamilton Cellars. $5.95/750ml
This was my first wine (blended by me, as a negociant-éleveur) that I brought to Wine of the Month
Club, and it will always have a special place in my heart. Before I went anywhere else, I asked
Paul how much he wanted and then sold the rest to others. It turned out to be quite a hit with the
members.
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WHY I CHOSE THIS WINE

“Spanish Garnacha is all the rage... This is a great value.” – PK

RAIMAT

95

2017 BOIRA
GARNACHA
Catalunya D.O. , Spain

points

15.0 % Alcohol by Volume
“ gar • NAH • CHA ”

Raimat Castle rests majestically on a hill overlooking the local village in
Catalonia, the northeastern province of Spain which is also home to one of its
most important cities, Barcelona. The ancient castle gate bears a shield with a
design of a bunch of grapes and a hand, suggesting there were ancient vineyards
in the area. The name Raimat comes from the Catalan “raïm” meaning “grapes,”
and “mà” meaning “hand.”
The castle has existed for centuries, but when the Raventós family purchased it in
1914, it needed a lot of work. They completely restored the property and planted
all new vineyards in the soils that had nurtured ancient ones. Manuel Raventós
brought the estate to its full potential when he opened up 62 miles of water
channels to irrigate the land. This allowed him to grow more grapes, and that he
did.
The farm is now completely sustainable, cutting waste and protecting the natural
environment while producing great wine. Garnacha, or Grenache, is a Spanish
original. The French like to think it’s theirs because it is the principle grape in the
great Châteauneuf-du-Pape but it is now widely accepted that its origins are
Spanish.
Our selection is a classic example of the grape, with its juicy fruit
flavors of plum and blackberries coupled with spice and licorice. It
hangs on the palate, depositing flecks of lovely berries at every taste
bud, and finishes with a sigh.

COLOR
Ruby Red

NOSE

Plum, Berry,
Spice

PALATE

Lovely Cranberry

FINISH

Elongated Berry,
Spice

PAIRING

Red Meat, Game,
Fowl

CELLAR

Now through 2025

ID: C0919R1IS
MSRP: $16.98
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

“You will never see a Welschriesling again.” – PK

BARN SWALLOW
CELLARS

96

2018 WELSCHRIESLING
Burgenland, Austria

points

13.5 % Alcohol by Volume
“ vell • KREE • sling ”

Our selection took a circuitous route to get here and we’re glad it did. The grapes
were grown in Austria’s prime Burgenland wine region. Welschriesling is a clone
of the true Riesling varietal (it translates to “white Riesling”) and shares many of
the exotic properties of its famous counterpart.

COLOR

The wine was produced by a giant multi-national corporation, W. Baumgartner,
with offices in 70 countries and influence in multiple industries. But when it
was founded in 1775, its principle trade was making wine. Even with more than
11 generations on the books, wine is still part of Baumgartner‘s portfolio. And
they’ve done an excellent job, here.

Apricot, Melon

Once produced, the finished wine was sent in bulk from Austria to Sonoma,
where it was bottled. This procedure actually saves money, as the taxes paid for
bulk wine are considerably less than for the same amount of bottled wine. In
other words, the seller and consumer both win.
Wines from Austria have flown under the radar for decades, yet when most
people try them, they are astounded at the quality. Austrian wines do tend to
be more expensive than comparable wines from elsewhere. This is due to the
fact that the crop yields are fairly low, but also because very little is exported.
Austrians consume more of their own wine, percentage-wise, than any other
country. We’re just glad they’re willing to share once in a while.
This relatively light, fruity offering is just what summer calls for. The
refreshing apricot and melon is balanced by the lovely citrus edge and
minerality. Prost!

Very Pale

NOSE

PALATE

Supple Green Apple

FINISH

Melon, Lime Zest

PAIRING

Seafood,
Vegetarian

CELLAR

Now through 2021

ID: C0919W1IT
MSRP: $15.98
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

“Pure Zin...this is what it tastes like.” – PK

THE GREAT
AMERICAN WINE CO. 97

2013 ZINFANDEL
United States

points

13.5 % Alcohol by Volume
“ ZIN • fan • DELL ”

COLOR

Our selection has two labels. One is The Great American Wine Company, and
the other is Rosenblum. Both are owned by Bronco Wine Company. And both
pay homage to Kent Rosenblum, a Zinfandel pioneer who made Zinfandel a
household name with incredible respect for nearly 40 years.

Deep, Dark Crimson

Bronco, the new owners, kept Rosenblum’s name alive by crafting wines worthy
of the heritage. They even retained his original winemaker, John Kane.
Sadly, Kent Rosenblum passed away last year. Fortunately, his name and wines
live on. Bronco is dedicated to preserving both. They are the seventh largest
winery in the U.S., at over 10 million cases, and have the wherewithal to preserve
this winery’s heritage, as well as its future.
Zinfandel has a checkered history since becoming the darling of the wine world
back in the ‘60s. It was so adaptable to soil and climate, as well as different styles,
that it became the winemaker’s new toy. But they played with it a bit too much.
Zinfandel was originally known as a heady red wine with lots of fruit. But it also
became a port, a nouveaux and even a white! The consumer became confused, as
they never knew what they were going to get - except with Rosenblum.
Here is true-to-form Rosenblum Zinfandel. Beginning with a deep, dark color,
aromas and flavors of chocolate and cherry are mixed with raspberry
and vanilla. Finally, comes the rich, intense finish that seems to go on
endlessly. As a matter of fact, it does - and with pleasure!

NOSE

Chocolate, Cherry

PALATE

Lush Raspberry,
Vanilla

FINISH

Extracted, Spicy

PAIRING

Red Meat, Game

CELLAR

Now through 2024

ID: C0919R2DC
MSRP: $18.98
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

“A great example of California Sauvignon Blanc.” – PK

OAK GROVE

96

2018 SAUVIGNON BLANC
California

points

13.0 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

COLOR

Jeff Dye has been making Oak Grove wines since he founded Arroyo Seco
Vineyards in 1982, and the only thing that has changed is that the wines just
keep getting better. His vineyards are in the cool climate of Monterey, but the
company has parcels all over California - from Sonoma to Paso Robles and the
Central Coast.

Pale Straw

NOSE

Peach and Herbs

Jeff’s winemaking staff takes great pride in searching out the finest grapes from
California’s cool appellations. Oak Grove is a line of Reserve California appellation
wines, primarily made from grapes grown along California’s Central Coast,
produced in a rich, fruit-forward style.
Sauvignon Blanc is a natural for California. It loves the warm temperature, where
it can ripen to perfection. It is named Sauvignon Blanc because, oddly enough, it
is a direct kin of Cabernet Sauvignon. In spite of the fact that one is red and the
other white, their DNA is similar.
This is nothing short of what we’d expect from a Jeff Dye offering, with lovely
fruit and balance to spare. The color is a pale straw that glistens in the glass. The
beautiful peach and floral components come through in the nose and palate for
an absolutely delightful experience.
All the nuance is in the glass, from the stone fruit to the fresh herbs
and on to the lovely finish. It can certainly compare to much higherpriced offerings, but in typical Jeff Dye fashion, we get a value as well.
While we strive to bring you a variety of wines, these are so good we
can’t pass them up.

PALATE

Lovely Green Apple

FINISH

Gripping Stone Fruit

PAIRING

Seafood, Vegetarian

CELLAR

Now through 2021

ID: C0919W2DC
MSRP: $16.98
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
“Softest Malbec in a while.” – PK

ANDELUNA ALTITUD 98

2014 MALBEC

Tupungato, Uco Valley, Mendoza, Argentina

points

14.5 % Alcohol by Volume
“ MALL • beck ”

Andeluna was founded in 1995 by Ward Lay, of Frito Lay fame. Today, the
Lay family runs Andeluna in partnership with the Barale family, who have
extensive operations in South America, including wine production facilities.
The venture has been a success both in terms of wine quality and popularity.

COLOR

The name “Andeluna” refers to the Andes Mountains, on whose slopes
the grapes grow, and the moon, which they describe as “a magical and
inspirational source for the creation of great wines.” We don’t know how
much the moon has to do with great wine, but there’s definitely magic in the
work of Manuel González, their winemaker. Manuel has been crafting great
wines here for over 20 years.

Plum, Anise, Vanilla

And wine drinkers have taken note. Currently, Andeluna produces almost
250,000 cases of wine annually and exports to 30 different countries.
The sustainable vineyards are 4,300 feet above sea level in Mendoza’s Uco
Valley. The air here is remarkably fresh and clean, with no contaminants to
harm the grapes. And only the ripest grapes are crushed to assure the fullest
of flavors. The finished wine spends 8-12 months in French oak.
Here is yet another classic Malbec packed with power and presence.
The subtle smell of black pepper and cherry lead the charge, followed
by cassis, vanilla and plum. The overall impression is awe-inspiring, as
the layers develop and envelop you in continuous waves.

Very Dark

NOSE

PALATE

Rich, Ripe Currant,
Cherry

FINISH

Rich Cherry,
Medium Tannins

PAIRING

Red Meat

CELLAR

Now through 2026

ID: V0919R1IA
MSRP: $21.98
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
“Classic Chilean Sauvignon Blanc.” – PK

TREWA

96

2018 SAUVIGNON BLANC
D.O. Villa Alegre, Maule Valley, Chile

points

13.0 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

COLOR

Trewa was founded by the Aguirre family over 500 years ago and is still run by
the descendants. They’ve consistently made some of the best wines in Chile.

Very Pale

Their talented head winemaker is Sergio Correa, who has increased the fame
of the winery with his award-winning releases. Sergio is known for his delicate
touch, especially with heavenly scented wines like our selection.
The estate vineyards of Trewa are located in the Villa Alegre region, whose
climate is very similar to the Mediterranean, featuring wet winters and long, dry
summers. Chilean winemakers have embraced Sauvignon Blanc in recent years,
probably because it has been so successful here.
Sauvignon Blanc is one of the most versatile grapes in the world. It is the
backbone of white Bordeaux, one of the greatest wines made on Earth. It is
the sole player in Pouilly-Fumé and Sancerre and an important ingredient in
Sauternes.
Our selection is in the fresher, lighter style of the varietal. Sergio’s touch is
evident here, as the lush peach and nectarine fruit is balanced with a piquant
acidity, bordering on lime and pineapple.
From the engaging tropical nose through the citrus and herbal swing,
this selection is a standout from beginning to grand and glorious end.
You can’t miss with salmon or swordfish.

NOSE

Lime, Herbs
and Peach

PALATE
Delicate

FINISH

Enveloping and Crisp

PAIRING

Shellfish, Vegetarian

CELLAR

Now through 2024

ID: V0919W1IC
MSRP: $19.98
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

“Merlot needs to taste like Merlot... Here it is.” – PK

PULL

97

2012 MERLOT
Paso Robles, California

points

14.1 % Alcohol by Volume
“ mare • LOH ”

Pull is another great find from the celestial Broken Earth Vineyard in Paso Robles.
The 500-acre vineyard was planted in 1973 and originally called Rancho Tierra
Rejada, Spanish for “broken earth.” They were Paso pioneers.
It was only 10 years before some of the big-name wineries were buying grapes
from Paso Robles. Then, the owners of Château de Beaucastel, one of the finest
producers in the Rhône Valley, purchased a large piece of land here and built a
state-of-the-art winery. That signaled that the area had truly come of age.
That single event created a new breed of winemakers who brought notoriety to
the area: The Rhône Rangers. These winemakers specialized in Rhône varietals.
But classics like Merlot lived on in the Paso soil as well – and lived well.
Merlot grown in the area finally getting the recognition it deserves. Some of
the best Cabs in the state are Paso born. And as for our selection, it doesn’t hurt
that Broken Earth has a winemaker like Chris Cameron, with nearly 40 years’
experience in crafting wines from here.
In competitions all over America, this wine has won two gold medals and four
silver medals against some of the best wines on the planet. Those honors are a
testament to the heritage and dedication of the owners.
Merlot isn’t supposed to do well here. Tell that to Chris Cameron. He
happens to love it and it shows. This is one of the softest, juiciest and
seductive Merlots we’ve ever tasted. Black and blue berries with soft
spice, soft tannins and a luscious finish that just keeps coming on.

COLOR

Deep Crimson

NOSE

Blueberry and Anise

PALATE

Rich Berry,
Plum, Vanilla

FINISH

Sweet Cherry,
Soft Tannins

PAIRING

Red Meat, Game

CELLAR

Now through 2022

ID: V0919R2DC
MSRP: $19.98
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

“Pinot Grigio should be light and airy... This one is.” – PK

NOBILISSIMA

96

2017 PINOT GRIGIO
Delle Venezie D.O.C., Italy

points

12.0 % Alcohol by Volume
“ PEE • noh GREE • zhoh ”

From the power and passion of Shakespeare’s Romeo and Juliet to the majestic
castles that grace its borders, Verona is the pride and soul of Italy. Oh, did we
mention wine?
Verona is also in a part of northeast Italy where the country’s finest white wines
are made. It is one of the few places in the world - and the only place in Italy where the whites take center stage over the reds.
Nobilissima was founded by the Cielo family in 1908 and is currently run by
the family’s sixth generation. The name translates to “a noble place of beauty”
and this estate has definitely lived up to that moniker. The family owns another
property in the south, in Chianti, where they also craft wines of distinction.
Pinot Grigio is one of the most popular white wines on Earth and easily the most
popular white wine from Italy. But it is important to note that not all Pinot Grigio
from Italy is created equally.
Though it is grown almost everywhere in Italy, Pinot Grigio from the Delle
Venezie D.O.C. (a designation just created in 2017) is unmatched. The region
encompasses all of Veneto, Fruili and the province of Trento in the region of
Trentino-Alto Adige. When you’ve tasted Pinot Grigio made from this area sideby-side with wines made in other states, you can understand the difference.
Here the wines have more weight and complexity. That extra body
just magnifies the sensuous flavors of peach, pear and guava
followed by waves of citrus and minerality. The sheer presence of
flavors is awe inspiring, leading you on to another luscious sip.

COLOR

Pale Yellow,
Greenish Edge

NOSE

Pear, Apple, Citrus

PALATE

Weighty Stone Fruit

FINISH

Powerful Fruit
and Citrus

PAIRING

Seafood, Vegetarian

CELLAR

Now through 2023

ID: V0919W2II
MSRP: $19.98
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

“Big blend...favorite Lake County winery.“ – PK

CHACEWATER

98

2013 GWIN
RED WINE
Lake County, California

points

14.5 % Alcohol by Volume

Paul Manuel’s grandfather came from Chacewater, England, during the California
Gold Rush. He was one of the lucky ones to actually find gold in them thar hills enough to start a successful construction company that supported his family for
decades.
When a devastating fire flattened their property in the 1990s, the family changed
course. Wine called to Paul Manuel and his wife, Kelleye, and they decided to
plant a 10-acre, completely organic vineyard in Lake County. Their goal was to sell
their grapes to other wineries. But when the Manuels realized that their grapes
were being used to make award-winning wines, it didn’t take long for them to
decide to make their own.
Lake County was once part of Napa and Mendocino counties, so it’s easy to see
how their wines can be so good. Our selection comes from two distinct and
esteemed vineyards in Lake County: Arrighi and Red Hills.
Our selection is named “Gwin,” and honors the founder’s English heritage, as it is
the Cornish word for wine. This is a rather unique blend of 50% Petite Sirah, 35%
Malbec and 15% Petit Verdot. The blend was aged for 20 months in used French
oak and six months in new.

COLOR

Very Deep Crimson

NOSE

Strawberries, Anise

PALATE

Rich Earth, Plum

FINISH

Fully Extracted

PAIRING

Red Meat, Game

CELLAR

Now through 2028

This combination is what accounts for the mammoth flavors and textures in the
finished wine. The Petite Sirah obviously takes center stage, with its
explosive bramble and dark cherry flavors softened by the vanilla
ID: L0919R1DC
characteristics of the oak. The Malbec contributes the gripping
MSRP: $33.00
finish, with the Petit Verdot softening the entire undertaking with its
Member
Price: $22.98
sensuous plum and spice components.

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
“Wow...that’s all I can say.” – PK

DIVUM

98

2015 PINOT NOIR
Monterey, California

points

13.8 % Alcohol by Volume
“ PEE • noh NWAR ”

Divum (pronounced “die-vum”) is Latin for “open air.” The winery was founded by
two brothers, Tom and Rob Franscioni, in tribute to their late father, whose life
was tragically cut short in 2011. The brothers grew up in the farming community
of Monterey under the guidance of their father, a third-generation grower, who
loved the open air.
Monterey is one of the coolest grape-growing areas in California, making
it perfect for Chardonnay and Pinot Noir. The Franscioni brothers’ farming
experience allowed them to choose the perfect plots to plant their grapes. Three
separate lots were finally decided upon, which offered the best sun exposure and
topography. Each vineyard sits high up the Gavilan mountain range and faces
south to get sunlight all day.
Producing great wine is not about heat, it’s about light. As long as there is sun,
you can ripen grapes even in temperatures approaching the 70s. Grapes actually
prefer that, as they stay on the vine longer, thus picking up vital nutrients from
the soil to pass on to those lucky grape clusters.
Pinot Noir is notoriously finnicky about soil and climate. It has a very thin skin, so
too hot a climate can actually burst the grapes. Monterey solves that problem.
Here the grapes ripen to perfection and retain their natural acids,
important in developing length of flavors. This beauty has it all with
the engaging spiced apple and cherry enveloped by a robe of vanilla,
mint and cotton candy.

COLOR

Medium Magenta

NOSE

Sweet Cherry

PALATE

Lovely Cherry,
Mint, Vanilla

FINISH

Very Long

PAIRING

Seafood, Fowl, Game

CELLAR

Now through 2030

ID: L0919R2DC
MSRP: $32.00
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

“Pure Chardonnay flavors with balanced oak.” – PK

DIVUM

97

2017 CHARDONNAY
Monterey, California

points

13.8 % Alcohol by Volume
“ SHAR • doh • NAY “

Brothers Tom and Rob Fransconi’s love of wine was the impetus to grow grapes
and make their own. The name Divum is a Latin term meaning “open air.” The
boys had grown up farming with their father, so being out in the open air and
growing grapes was second nature to them.
All their vineyards are certified sustainable in order to keep the natural beauty of
Monterey sustained. Everything that is used is also reused.
Of course, a venture like this means that someone has to know how to make wine
with the grapes once they are grown. And the brothers were smart enough to
know that this wasn’t their expertise. So they hired Sara Steiner, whose 30 years
of experience making wines in cool-climate areas made her the perfect choice and perfection was the goal.

COLOR
Limpid Gold

NOSE

Mango, Tropical

PALATE

Green Apple, Minerals

FINISH

Lovely Apple, Spice

The Fransconis also hired vineyard manager Tony Salazar, who had been working
in vineyards since the age of sixteen. At twenty-eight, he was managing 325
acres of vineyards and today, he manages over 1,000. Tony is a grape-growing
expert.

PAIRING

All of this labor and experience is what is needed to make great wine. Although
these people don’t see themselves as creators - they are more like guides. Mother
Nature gives them the raw product; it’s up to them to guide it into being the best
wine it can be - and more.

Now through 2025

That is the case here. Nothing screams at you. Rather, all the
components - from the mango and spice to the mineral and apple
- coalesce into a complete whole, presenting a united front of flavor
that lasts as long as you let it.

Seafood, Fowl,
Light Meats

CELLAR

ID: L0919W3DC
MSRP: $32.00
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

“Best high-end Chardonnay value in a while.” – PK

97

TWO SISTERS

2015 CHARDONNAY
Santa Rita Hills, California

points

13.9 % Alcohol by Volume
“ SHAR • doh • NAY “

The Two Sisters on the label are Lindsay and Courtney Foley, the daughters of
Bill and Carol Foley. Courtney’s Vineyard is in the most prime location of Santa
Barbara County, known as Santa Rita Hills. There’s very little argument that the
finest Chardonnays and Pinot Noirs in Santa Barbara hail from here.
Bill Foley was a corporate attorney who took over a small title insurance firm in
1984 and turned it into a Fortune 500 company. His knack for picking winners in
the wine business became evident in 1996, when he purchased his first vineyard.
Since then, he has grown to become the eighteenth-largest winery in the U.S.,
making more than 1.6 million cases of wine annually.
Bill’s love of hockey caused him to become two thirds of the investment group
that purchased the rights for what would become the Las Vegas Golden Knights,
the first professional sports team in Las Vegas. That team went on to accomplish
what no other professional sports team has ever done: they entered the finals
(namely, Stanley Cup contention) in their first year.
To say that Bill Foley is a winner would put it mildly. This wine certainly fits
in with his winning streak. Nothing was spared in its creation. The grapes
were hand harvested and fermented in 100% new French oak
barrels, where they spent the next 20 months picking up spice and
complexity. The result is an engaging Chardonnay with power and
pleasure to spare.

COLOR
Gold Hues

NOSE

Hazelnuts, Spice

PALATE

Rich Green Apple,
Vanilla

FINISH

Very Long, Vanilla,
Spice

PAIRING

Seafood, Fowl,
Light Meats

CELLAR

Now through 2023

ID: L0919W4DC
MSRP: $28.98
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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RECIPES

CELLAR NOTES

Baja Roast Pork

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

INGREDIENTS
2 Tbsp. cumin seeds
1 Tbsp. black peppercorns
2 Tbsp. dried oregano
1⁄4 tsp. cayenne
12 cloves garlic
Kosher salt, to taste
1 bone-in, skin-on pork picnic shoulder (about 8 lbs.)
1 cup fresh orange juice
1⁄2 cup fresh lime juice

CLASSIC SERIES

Serves: 8-10

September 2017:

Tinto Rey, 2013. Matchbook. Drink or
hold.
Chardonnay, 2016. Mezzacorona. Drink.
Zinfandel, 2013. Cloud Break. Great now.
Chardonnay, 2016. Cathedral Creek.
Ready.

September 2018 :

PREPARATION
Toast cumin and peppercorns in a skillet over medium heat, 2–3 minutes. Transfer to a
small food processor along with oregano, cayenne, garlic, and 1 tbsp. salt; process to a
paste. Cut about twenty-five 1 1⁄2”-wide slits in the pork about 1” deep.

Merlot, 2013. Sample Only. At its best.
Chardonnay 2014 Edens Eve. Ready.
Zinfandel, 2012. Lapis Luna. Still great.
Loureiro, 2017. Bonina Vinho Verde.
Drink up.

Rub garlic paste all over pork, pressing it into slits. Transfer pork to a roasting pan. Whisk
together orange juice, lime juice, oil, and 2 tbsp. salt in a bowl; pour over pork. Cover and
refrigerate for 2-3 hours, turning occasionally.

VINTNERS SERIES

Remove pork from refrigerator 2 hours before you are ready to roast, to allow it to come
to room temperature. Heat oven to 325° F. Roast, basting every 30 minutes, until a meat
thermometer inserted in thickest part of the pork registers 160° F, about 3 hours total. (Add
1 cup water to pan when liquid evaporates; cover loosely with foil if skin gets too dark.) Let
rest for 15 minutes, then carve and place on platter.
Serve with Raimat Boira Garnacha, Andeluna Altitud Malbec or Divum Pinot Noir.

September 2017:

Carmenere, 2015. Almacruz. Still going
strong.
Pinot Grigio, 2016. Cantina Valdadige.
At its best.
Cabernet Sauvignon, 2012. Pesquiera
Cambra. Perfect now.
Albarino, 2015. Estreia. Drink up.

September 2018:

Chicken with Lemon &
Rosemary
Serves: 4-5

INGREDIENTS
4 lb. chicken, cut into 8 pieces
1⁄2 cup extra-virgin olive oil
1⁄2 cup fresh rosemary leaves
1⁄4 cup fresh lemon juice
10 cloves garlic, thinly sliced
1 lemon, peel removed, pith and pulp chopped
Kosher salt and freshly ground black pepper, to
taste
PREPARATION
Toss chicken with oil, rosemary, lemon juice, garlic, lemon, and salt and pepper in bowl.
Marinate for 1 hour.
Heat oven to 475° F. Arrange chicken in a 9” x 13” baking dish; pour remaining marinade
over chicken. Roast, flipping once, until cooked through, 30–40 minutes.
Serve with Barn Swallow Welschriesling, Trewa Sauvignon Blanc or Divum
Chardonnay.

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

Merlot/Cabernet Sauvignon, 2017. Les
Frangins. Still great
Chardonnay, 2017. Heritage. Drink or
hold.
Cabernet Sauvignon, 2012. Human
Condition. Ready.
Arinto, 2016. Prova Regia. Great now.

LIMITED SERIES
September 2017:

Rosso Toscano, 2015. Mocine. Still great.
Cabernet Sauvignon, 2015. Rsv. Grand
Marchand. Opening up.
Verdejo, 2016. Emina. Ready.
Pecorino, 2014. Mallorio. At its best.

September 2018:

Cabernet Sauvignon, 2015. Pacific Crest.
Still great.
Cabernet Sauvignon, 2012. Stickman.
Drink or hold.
Chardonnay, 2015. Adler Fels. At its best.
Verdicchio, 2017. Boccafosca. Drink up.

REORDER PRICES ON EARLIER FAVORITES!

ROBUST
REDS

Item #

Wine

Description

MSRP Reorder Case

V1218R2IC - Reserve Carménère, 2017. Yali

Rich Cherry, Chocolate, Plum

$19.99

$12.99

C0119R2DC - Cabernet Sauvignon, 2016 Hess Shirtail

Violets, Rich Berry, Spice

$21.99

$7.99

$95.88

C0219R1DC - Cabernet Sauvignon, 2015. Twisted Paso

Black Cherry, Plum, Soft Tannins

$18.99

$8.99

$107.88

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

V0419R1IF - Merlot, 2017. Héritage

Black Currant, Berries, Roses

$19.99

$13.99

$167.88

V0519R1IF - Bordeaux, 2014. Château Virevalois

Blackberry, Leather, Earth

$19.99

$12.99

$155.88

C0719R2DC - Red Blend, 2015. The Great American Wine Co. Chocolate, Cherry, Dense Berry

$18.99

$9.99

$119.88

L0719R1DC - Zinfandel, 2016. Pars

Strawberries, Anise, Rich Earth

$29.99

$15.99

$191.88

C0819R1DC - Relentless Red Merlot, 2017. Spartan Hills

Cedar, Plum, Cassis, Cherry

$18.99

$8.99

$107.88

C0819R2DC - Cabernet Sauvignon, 2017. Gravelly Ford

Cherry, Berry, Plum, Vanilla

$19.99

$8.99

$107.88

$20.99

$12.99

$155.88

V0819R2DC - Merlot, 2016. Flat Rock

Blueberry, Mint, Red Plum, Berry $18.99

$12.99

$155.88

L0819R2IF - Bordeaux Supérieur, 2016. Ch. La Rose Belair

Cherry, Spice, Lively Tannins

$24.99

$15.99

$191.88

V0219R1DC - Pinot Noir, 2014. 1790

Rich Soil, Vanilla, Berries

$19.99

$12.99

$155.88

L0619R2DC - Pinot Noir, 2014. Cru

Rich Cherry, Mint, Rose Petals

$26.00

$15.99

$191.88

C0719R1DC - Zinfandel, 2017. Oak Grove

Lingonberry, Strawberry, Spice

$15.99

$9.99

$119.88

V0719R1DC - Pinot Noir, 2015. Discovery Trail Vineyard

Earth, Cherry, Mint

$24.99

$12.99

$155.88

L0819R1DW - Red Blend, 2016. Ten Mile

Plum, Cherry, Cassis, Vanilla

$22.99

$15.99

$191.88

N0819R1DC - Pinot Noir, 2015. Monticello Vineyards

Cherry, Strawberry, Mint, Vanilla

$48.00

$20.99

$251.88

N0819R2DC - Cabernet Sauvignon, 2016. Sean Minor

Rich Plum, Black Cherry, Pepper

$28.00

$18.00

$216.00

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

C0819W1DO - Chardonnay, 2015. Wildstock

Flint, Lime Zest, Bracing Acidity

$19.99

$8.99

$107.88

V0819W1IA - Chardonnay, 2016. Trumpeter

Green Apple, Pineapple, Spice

$19.99

$11.99

$143.88

L0819W3IF - Vermentino, 2017. Dom. Terra Vecchia

Citrus with a Guava Splash

$24.99

$13.99

$167.88

C0219W1IZ - Pinot Gris, 2016. Hillersden

Flowers, Nectarine, White Peach

$19.99

$7.99

$95.88

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

U0619W1IS - Garnacha Blanca, 2016. Viña Zorzal

Bright Peach, Apricot, Minerals

$24.00

$16.00

$192.00

C0719W2IF - Viognier, 2017. La Colline Sacrée

Peach, Apricot, Spice

$17.99

$8.99

$107.88

L0719W3II - Sauvignon Superiore, 2017. Tenuta Ca’ Bolani

Stone Fruit, Fresh Herbs, Granite $29.00

$13.99

$167.88

L0719W4IP - Vinho Blanco, 2016. Rapariga Da Quinta

Lilac, Peach, Guava, Citrus

$27.99

$13.99

$167.88

C0819W2II - Bianco, 2016. Vitiano

Guava, Peach, Citrus, Minerals

$16.99

$7.99

$95.88

V0819W2II - Riesling, NV. Primo Amore

Tropical Flavors, Green Apple, Spice$18.99

$11.99

$143.88

L0819W4II - Bianca Famoso, 2017. Rambela

Apricot, Peach, Roasted Nuts

$13.99

$167.88

ROBUST
WHITES

SOFTER
REDS

V0819R1IF - Cabernet Franc, 2017. Antoine & François Jamet Violets, Cherry, Spice

SOFTER
WHITES

$155.88

$24.99
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Only 41
bottles left!

Only 46
bottles left!

Only 36
bottles left!

S E P T E M B E R
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TA ST E T H E

D IF F E R E N C E

Nouvelle Cuisine is not so nouvelle .
Last month, we spoke about the movement of Nouvelle Cuisine in
America and throughout the world – meaning the movement toward
farm-to-table or farm-to-fork. And we found that this movement
afoot is not so “nouvelle.” It is actually an interesting thought for
the current foodie generation to feel and think that this idea of fresh
ingredient foods is a new idea… Really? What happened when there
were not freezers to freeze foods or the days when there were no
processed foods to buy… In other words, wasn’t food meant to be
farm-to-table in the first place? I mention in the previous newsletter
to get a copy of Dan Barber’s The Third Plate to grasp the premise of
the movement.
So…what was the evolution of food in America? How is it that each
generation thinks they are the first to a cuisine movement or that
they are more experiential, and thus more worldly, in the world of
cuisine? In the world of wine, I am convinced that regional cuisine has
evolved with the regions’ wines. Meaning, the foods of Tuscany are
well suited for the wines of Tuscany…and so on and so on. So what
happens when, as in America, there are no indigenous wine grapes?
No reference which the cooks of the area can draw on to cultivate
a cuisine? One answer that I relish is from Jacques Lardière of Louis

Jadot. He said in an interview, and I paraphrase…
“That is what America is, the New World, a chance to
start fresh and create the cuisine.” The other parallel
concepts to this are the influences that social and
political movements have on food. It is a complicated
question, and the answer is complicated but
fascinating. And the premise of this discussion is one
that I learned in a book by Patric Kuh (a James Beard
Award-winning writer), The Last Days of Haute Cuisine.
I recommend you get on Amazon right now and get
yourself a copy; you will not be able to put it down.
CONTINUED >>

Paul kalemkiarian
Owner/cellarmaster
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In the book, Mr. Kuh takes us through the evolution of cuisine in America along twists and turns that you would never expect. And
along the way, he points out the social or political influences that helped shape the foods of their era. Check out my podcast Wine
Talks with Paul Kalemkiarian wherever you hang out for podcasts – and look for Patric Kuh.
Salud,

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
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CHÂTEAU AUGUSTE

2016 BORDEAUX

POINTS

A.O.C. Bordeaux, France
13.0 % Alcohol by Volume

Organic

“ bore • DOH ”

Sustainable

Color

Auguste is a Bordeaux Supérieur in the Entre-Deux-Mers region
producing 16,000 cases from 74 acres of 100% organic grapes. Vines
were first planted here by the Romans some 2,000 years ago.

Nose

The monks developed the land during the Middle Ages, presumably
to make sacramental wine. This continued up until the French
Revolution of 1789, when the land was divvied up amongst the serfs
who had worked on it.

DARK CRIMSON

PLUM, ANISE

Palate

The château is managed by winemaker Damien Landouar, a native of
the historic town of Saintes, just north of Bordeaux. Damien is both
the winemaker and the estate manager for Château Auguste. He’s
been an important presence here for over 20 years.

DENSE CHERRY

Finish

LENGTHY PLUM, SPICE

Pairing
RED MEAT

Cellar

NOW THROUGH 2025

Château Auguste is a model of efficiency. Besides being organic, it is
almost completely sustainable. Its grape mixture is classic Bordeaux,
at 80% Merlot and 10% each of Cabernet Sauvignon and Cabernet
Franc.
The soil here is mostly rocks and limestone, which means the vine’s
roots must dig deep into the soil to find a water table. In doing so
they extract important nutrients from the soil and transfer them to
the eager grape clusters to produce the complex flavors we look for
in great Bordeaux.
Those flavors include - but are not limited - to blueberry, blackberry,
plum, black cherry, licorice, and leather, all leading up to the grand
and glorious finish.

Why I Chose This Wine
“FIRST TIME TASTING CHÂTEAU GABY.” – PK

Item ID: U0919R1IF
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

DRY (NO ADDED SUGAR)

PALEO FRIENDLY

SUSTAINABLE

NO/LOW SULFUR

KETO FRIENDLY

MINIMAL INTERVENTION

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

SALCHETO

2017 CHIANTI

Chianti Biskero D.O.C.G., Toscana, Italy
13.0 % Alcohol by Volume
“ KYAHN • tee “

Organic

Color

Nose

He also controls vineyards outside Vino Noble, from which our
Chianti hails. The winery is a wonder of technology and efficiency.
All the light is natural. A system of tubes reflects the light from the
outside and disperses it throughout the underground structure. As
a result, the winery uses 50 percent less energy than most wineries.
Couple this sustainability with a 100% organic vineyard and you have
a true model of efficiency.

DRIED ROSE PETALS

Palate

CHERRY, SPICE

Finish

LIVELY SPICE, BERRY

Pairing
Cellar

NOW THROUGH 2025

Sustainable

Michele Manelli, the proprietor of the Salcheto Estate, governs one
of the most successful estates in Montepulciano. He also produces a
flagship wine of Tuscany, Vino Noble di Montepulciano, the borders
of which lie completely within Chianti. Only grapes grown within
those borders may be called Vino Noble.

MEDIUM MAGENTA

RED MEAT, GAME

POINTS

Salcheto also uses an ancient method called “governo,” but in a
very limited manner. The process involves separating some of the
picked grapes and drying them on mats to concentrate the flavors.
Centuries ago, before wineries knew how to control over-production,
this method was used to induce more flavor.
It can still be used in such a manner, though should be limited or the
result will be a ponderous, over extracted wine. Salcheto will have
no such thing.
As a result, we have perfection. From the delicate scent of rose petals
in the nose through to the spice and Bing cherry flavors expanded
upon with touches of earth and leather it thrills at every turn through
to the exciting finish.

Why I Chose This Wine
“MUST HAVE IN CELLAR.” – PK

Item ID: U0919R2II
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

DRY (NO ADDED SUGAR)

PALEO FRIENDLY

SUSTAINABLE

NO/LOW CARBOHYDRATES

KETO FRIENDLY

MINIMAL INTERVENTION

NO/LOW SULFUR

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

BINZAMANNA

2017 ARES
VERMENTINO

POINTS

Vermentino di Sardegna D.O.C., Italy
14.0 % Alcohol by Volume
“ VARE • men • TEE • noh ”

Color

Dry Farmed

The island of Sardinia may be politically part of Italy, but could
probably stand as its own country. Until 1708 it had been ruled for
three centuries by Spain, then it was lost through many subsequent
conquests that dominated the period. A form of the Catalan dialect
is still spoken in many areas here.

SPARKLING GOLD

Nose

Binzamanna was founded by Sara Spanu and her husband, Walter, in
2001. The name comes from an African word in the Hausa language,
meaning “search.” That may be a reference to the search for identity,
but what you don’t have to search for is great wine.

GUAVA, PEACH

Palate

DELICATE STONE FRUIT

Finish
PEACH AND LIME

Pairing
SEAFOOD, FOWL,
VEGETARIAN

Cellar

Organic

NOW THROUGH 2022

Sardinia is one of the great wine secrets on Earth. Most people
don’t know any of Sardinia’s grapes - either because the grapes are
indigenous to the island or else are called by different names in the
wider world. By whatever names, the wines here are something else.
There is no question, however, that the most prized grape here is
Vermentino. The Vermentino grapes grown in Gallura became the
first D.O.C.G. appellation on the island, and deservedly so.
The island itself is primarily pristine because it is free of outside,
sometimes hostile, nemeses that could harm their agriculture. As a
result, organic farming here is easier than in most places.
This is classic Vermentino with all the nuance and character we
expect. Lovely guava and peach aromas signal the same to come on
the palate and finish with ample flavors to spare.

Why I Chose This Wine
“MY FAVORITE ITALIAN WHITE.” – PK

Item ID: U0919W1II
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

MINIMAL INTERVENTION

WILD NATIVE YEASTS

DRY FARMED

NO/LOW CARBOHYDRATES

PALEO FRIENDLY

HAND HARVESTED

NO/LOW SULFUR

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

