OC T OBER 2019

380 WINES EVALUATED | 323 WINES REJECTED | 57 APPROVED

e moved…as Mrs. K
would say, ”Again!!”

Well, it’s hard to interrupt progress.
Though this industry is congested with
charlatans and (as we have discussed) oneeuro wines, the Original Wine of the Month
Club is like the steady hero of The Tortoise
and the Hare. You see, the Wine of the
Month Club has been around for 47 years,
and we have seen upstarts begin, grow and
fail. Then we see it again and again. Most of
these companies are really good at raising
money but, unfortunately, not very good at
wine. Along this path of 47 years, we have
had many moves.
When I bought the company from
Paul, Sr., we were in Lomita,

California. I quickly moved it
to the town of my residence:
Arcadia, California. We stayed
WOMC HQ:
there for a few years and
now at 320 W Chestnut Ave
attempted to open a wine shop
Monrovia, CA 91016
in a retired auto shop – which would
have been really cool... The city attorney thought otherwise and resisted the project.
So, I moved again. This time an architect friend of mine showed me an abandoned General Telephone
switching station (the building where directory assistance sat and all calls filtered through). I liked the
place, so we quickly moved the Wine of the Month Club to the fair town of Monrovia, California, where
we found a home for 8 years. I moved again to another facility in Monrovia, and then again. And each
time, I tell my staff, “I am never doing this again.” I really mean it this time!
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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contd >>

Our new digs are pretty cool and I hope you have chance to visit… No, I hope you have a
chance to taste wine with me. You see, we are opening a real tasting room: the type I have been
imagining for years.
Like Mrs. K says, I can’t sit still. And I suppose that it is a touch of ADD or just the need to keep on
the move. I like to create and particularly create space…thematic space, where you look around
and say to yourself, “This is cool!” Well, I am here to say…this new space is “pretty cool.”
Salud,
Paul Kalemkiarian
Owner/Cellarmaster

THE PURE WINE CLUB SERIES
TASTE THE DIFFERENCE

A LOOK BACK AT SOME STELLAR
SELECTIONS WITH ED MASCIANA

May 1985 Limited Series Selections
Chassagne Montrachet - Les Caillerets, 1983. Albert Morey et Fils
Member Reorder Price: $17.50/bottle (750 ml)
Even I was shocked when I saw that we had featured this wine at this price. It has always been and will
always be, one of my favorite wines ever. Pretty much the standard by which all the others are judged. Today
it’s inching up to $100 a bottle.
Cabernet Sauvignon, Fay Vineyard, 1978. Heitz Cellars
Member Reorder Price: $15.50/bottle (750 ml)
At the time, Paul Sr. wrote: “Brilliant, visionary, meticulous, irascible, impossible. These and many more
adjectives have been used to describe Joe Heitz, the winemaker for our very first California wine of the
Limited Series selection of The Wine of the Month Club. “ What is hard to believe is that this is not only one
of the greatest Cabernets ever made, it’s without question better now than it was then. To the lucky few who
still have a bottle, you won’t ever get much better than this.

W W W. W I N E OF T H E M ON T H C L U B . C OM | 1. 8 0 0 . 94 9 . 94 6 3

WHY I CHOSE THIS WINE
“Classic Mendo Merlot.” – PK

LE GROS CUL

95

2018 MERLOT

Mendocino, California

points

14.7 % Alcohol by Volume
“ mare • LOH ”

The Parker family has been farming grapes - along with pears, olives and Christmas
trees - for over 60 years. They’re located in southern Mendocino, just above Sonoma’s
wine haven, the Russian River.
Obviously, they have a sense of humor. In order to get the point across about the size
of their wine, they named it Le Gros Cul, which translates to “the big ....” And there you
have it.
Their wines normally sell for about twice the price of our selection, but because they
barely made enough to fill our needs, we were able to negotiate a great price to pass
on to our members. This type of situation is accelerating, as more wineries are selling
less wine, which means better buys. And this one is just the start.
In a cool climate like Mendocino, softer varietals like Merlot normally enjoy the benefit
of staying on the vines longer, thus allowing the root system to pack more flavor into
the grape clusters.
That couldn’t be more obvious here. Don’t forget, Merlot is the principle grape in
Bordeaux, especially on the Right Bank, where some of the most luscious and largerthan-life wines come from. And this wine would fit right in.
Our selection could be labeled the “dark side” of Merlot, in that it shows
the grape’s bigger, bolder and more extracted facets - ones that could give
Cabernet Sauvignon a run for the top spot among reds. This isn’t a contest,
but our selection is a winner. Lots of buried black cherry and plum, here,
and a great finish.

COLOR

Intense Magenta

NOSE

Black Plum,
Cassis

PALATE

Big Cherry

FINISH

Lingering Berry

PAIRING

Red Meat, Game

CELLAR

Now through 2023

ID: C1019R1DC
MSRP: $18.99
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
“Quintessential Marlborough.” – PK

GROVE MILL

96

2017 SAUVIGNON BLANC
Wairau Valley, Marlborough, New Zealand

points

12.5 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

Grove Mill is part of the Foley wine empire, which always seems to offer the most
premium wines from around the globe. The winery was founded in 1988 in the
Wairau Valley of New Zealand, now considered the best place in the country - and
maybe one of the best in the world - to grow Sauvignon Blanc.
Grove Mill has pretty much become the standard by which all other New Zealand
Sauvignon Blancs are compared. It might have something to do with their young,
dedicated winemaker, Greg Lane, who last year was honored as the country’s
Best Young Winemaker of the Year. Or, it could be because of Mat Duncan, who
meticulously tends the 500 acres of vineyards. Chances are, Grove Mill’s success
is a combination of both these men’s skills as well as their dedicated team
supporting them.
Grove Mill was one of the first wineries in New Zealand to become completely
sustainable and, thus, a model for other wineries to follow. Their solar powered
winery produces enough energy to not only run their entire operation, but they
actually have enough to sell power to others.
All of this dedication to the wine and respect for the land shows in the finished
product. Our selection is a classic, beautifully appointed and anointed Sauvignon
Blanc that almost screams subtlety.
The contradiction is only a semantic one, whereas the wine is the
embodiment of balance. From the nuanced grapefruit and peach
nectar to the gooseberry and lime finish, it pleases at every turn.

COLOR

Limpid Straw

NOSE

Subtle Grapefruit

PALATE

Lively White Peach

FINISH

Snappy Lime

PAIRING

Seafood, Fowl,
Vegetarian

CELLAR

Now through 2022

ID: C1019W1IZ
MSRP: $18.99
Member Price: $12.48

Reorder Price: $7.99
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

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

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“Rich Paso you must try.” – PK

2012 BDX BORDEAUX BLEND

PULL

95

Paso Robles, California

points

13.6 % Alcohol by Volume

Continental Vineyards wasn’t just the first vineyard in Paso Robles to be planted
with the idea of complete sustainability, it was the first in California. Back in
1973, sustainability meant keeping your job, not saving the planet.
But, that’s how it started and that’s how it’s been progressing ever since.
Sustainability takes time, patience, knowledge and finances. It’s more expensive
to start, but it’s less expensive in the long run. Once past the break-even point,
it’s all downhill - in a good way.
Most of the trash from the site is turned into compost, water is recycled and
power comes from the sun. It all works to the advantage of the environment with
the added benefit of saving a lot of money.
That savings translates into our ability to offer wines like Pull at a fraction of
what others may charge. We’re not usually a fan of fanciful names, but we love
this one. How much more can you get to the point than “pull” the cork?
Our BDX Blend is in the style of Bordeaux, featuring Cabernet Sauvignon and
Merlot. The grapes are part of Continental Vineyards’ original planting, from back
in 1973.
Vines that are near 50 years old produce intense fruit with years of
experience. The yields are lower than they were 30 years ago, but
that’s all for the better. Less grapes mean more flavor and that’s what
this wine is all about. From the soft cherry and berry flavors to the
vanilla earth and plum notes, it all works.

COLOR

Medium Crimson

NOSE

Plum, Anise

PALATE

Dark Cherry

FINISH

Soft, Enveloping

PAIRING

Red Meat

CELLAR

Now through 2023

ID: C1019R2DC
MSRP: $18.99
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
“Too cool for school.” – PK

RAIMAT

95

2018 CASTELL
CHARDONNAY
Costers del Segre D.O., Catalonia, Spain

points

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

Raimat is a combination of the Catalan words “raïm,” which means grapes, and
“mà,” meaning hands. It is a reference to the fact that the grapes are picked by
hand instead of by machine. Another connotation is a rather spiritual reference
suggesting that once man has touched the grape, they form a unique bond that
carries through to the life of the wine.

COLOR

Very Pale Straw

NOSE

Green Apple, Guava

Castell refers to the Raimat castle, which rests majestically on a hill overlooking
the local village. This is in Catalonia, the northeastern province of Spain, which is
also home to one of its most important cities, Barcelona.

PALATE

This ancient castle was restored in 1914 by the Raventós family, who planted the
grapes and still run the operation. The winery is completely sustainable and is on
its way to full organic certification.

Lovely Citrus Edge

The Raventós were among the first in the area to plant grapes. At the time, water
was scarce, but the building of the Aragon and Catalonia irrigation canal made
the propagation of grapes feasible.

Seafood, Vegetarian

Catalonians consider themselves the renegades of Spain, proudly speaking their
own dialect and keeping regional traditions alive. That renegade spirit comes out
in the local wines. They harvest much less of the Spanish grapes like Tempranillo
and Garnacha (although that’s changing), in favor of French grapes like
Cabernet Sauvignon and Chardonnay.
Our selection is a luscious rendition of the Chardonnay grape, featuring
fresh apple and spice notes with touches of lemon and lime. You don’t
have to speak Catalan to understand “deliciós.”

Pear, Apple,
Cinnamon

FINISH

PAIRING

CELLAR

Now through 2021

ID: C1019W2IS
MSRP: $18.99
Member Price: $12.48

Reorder Price: $7.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

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

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“Chilean Red Blend that nailed it.” – PK

TREWA

95

2018 RED BLEND
CABERNET SAUVIGNON/SYRAH
D.O. Villa Alegre, Maule Valley, Chile

points

13.0 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON / seer • RAH ”

COLOR

Since 1996, Sergio Correa has been head winemaker at Bodegas y Viñedos de
Aguirre, makers of Trewa. Sergio’s international resume has been important
in establishing the high bar he’s set for himself while embracing the new
technologies that are making Chile one of the most exciting wine areas in the
world.

Medium Purple

NOSE

Blueberry, Earth

Villa Alegre is in the Maule Valley, in between the mountain range of the Andes
and the Pacific Ocean. The vineyards are planted in an area with a privileged
microclimate, in that the temperature changes less than 10 degrees a day!
Names like Rothschild, Estancia and Mondavi dot the landscape just south in the
Maipo Valley. This area is world-class wine country, and big names have invested
millions of dollars and euros on this perfect landscape.
Our selection is a blend of half Cabernet Sauvignon and half Syrah. Cabernet
Sauvignon is the workhorse red of Chile. And Syrah is finding a welcome home
there, as the climate and soil seem to do it justice more than many other areas.
All this firepower adds an international flair and nobility to Chile’s place in the
wine world. They seem to add to that reputation each year.
Our selection is a sleek, yet powerful offering with both grapes
shining through. Plum and cherry are matched with earth and
blueberry to form a whole greater than the sum of its parts.

PALATE

A Touch of Chocolate

FINISH

Extracted,
Medium Length

PAIRING

Red Meat, Game

CELLAR

Now through 2025

ID: V1019R1IC
MSRP: $19.99
Member Price: $17.48

Reorder Price: $12.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

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

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“Wow, Sauvignon Blanc.”– PK

MOMO

96

2016 SAUVIGNON BLANC
Marlborough, New Zealand

points

13.5 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

COLOR

Okay, we’ve heard a lot of crazy stories about how some people got into the wine
business, but Michael Seresin, owner of Seresin Estate in Marlborough and maker
of our Momo, may be the craziest.

Medium Gold

It starts out innocently enough. Michael was born and raised in New Zealand. He
became a cinematographer, married, had children and decided to move to Rome.
That’s where the wine bug hit.

Grapefruit,
Gooseberry

NOSE

PALATE

He then moved to London, where he became one of the top cinematographers
there, working on such heralded projects as the Beatles’ Magical Mystery Tour.

White Peach, Guava

He would visit Italy often, and eventually his wine affliction became too great
to ignore. So in 1992, he journeyed home to Marlborough and founded the first
biodynamic and organic estate in New Zealand. Now that’s quite a picture.

Lovely Fresh Peach

Balancing his wine operation while traveling the world working on such highprofile movies as Planet of the Apes and Harry Potter sounds exhausting, even on
paper. But, some people excel in things that others wouldn’t even attempt.
Biodynamic farming means that every plant and organism on the land helps to
define this ultimate elixir. No herbicides or pesticides are found here
and every possible route to sustainability is followed. The end product
is the most perfect rendition of Sauvignon Blanc imaginable, with all
the sensory high points hitting on every pour, in every pore and more.

FINISH

PAIRING
Shellfish, Fowl

CELLAR

Now through 2021

ID: V1019W1IZ
MSRP: $19.99
Member Price: $17.48

Reorder Price: $11.99
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

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

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“Côtes du Rhône from Paso.” – PK

PULL

96

Paso Robles, California

points

2013 CDR RED BLEND
14.2 % Alcohol by Volume

Our selection comes to us from Continental Vineyards. When Herman Schwartz
planted this iconic vineyard in 1973, he probably had no idea that he would
begin the golden age of the Paso Robles wine industry. Or, maybe he did. It
certainly turned out that way.
Back then, Paso Robles had a total of 30 acres planted to what are called the
Noble Varietals: Pinot Noir, Cabernet Sauvignon, Chardonnay and Riesling. When
Herman planted his 520 acres, obviously everybody took notice that something
big was happening in the area.
Since then, Paso has become the fastest growing wine area in California. The
course was to plant the popular varietals. But little, by little it became obvious
that Rhône varietals were the ticket.

Medium Magenta

NOSE

Berry, Earth

PALATE
Full Cherry

FINISH

Long and Lovely

CDR is shorthand for Côtes du Rhône, a very popular area in France that produces
lovely, flavorful wines at very attractive prices. The area is warm and dry, much
like Paso Robles, and thus perfect for those varietals.
Our selection is a blend of Grenache, Syrah and Petite Sirah. Grenache and Syrah
are the staples of the Côtes du Rhône, but Petite Sirah isn’t, unless you call it
Durif, which is its name there.
You couldn’t find a more classic Rhône blend anywhere, even in
France. The Grenache provides the lovely cranberry and lilting cherry
notes while the Syrah adds boldness and earthiness. The Petite Sirah
completes the symphony with a snappy, exhilarating finish.

COLOR

PAIRING

Red Meat, Game,
Fowl

CELLAR

Now through 2022

ID: V1019R2DC
MSRP: $19.99
Member Price: $17.48

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

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

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“I like this Sauvignon Blanc.” – PK

DANCING CROW

2015 SAUVIGNON BLANC
Lake County, California

94
points

12.3 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

COLOR

When one spends enough time in the wine business, eventually some names
creep up from the past. Sometimes it’s the same person and sometimes it’s a
different generation. This story is both.

Medium Straw

Tony Cartlidge, founder of Dancing Crow, grew up in London, bounced around
the globe until he ended up working in the Napa Valley and met Glenn Browne.
Without further ado, he married Glenn’s daughter, Sarah, and formed a winery
with him calling it Cartlidge & Browne.
Not only was Cartlidge & Browne very successful, but it was a frequent selection
of the Wine of the Month Cub. Paul, Sr. featured the wines on several occasions
and they were always met with incredible enthusiasm from our members.
Now, if that isn’t enough of a story, it gets better. The great-grandfather of Adam
Forni, vineyard manager of Dancing Crow, was Charles Forni, founder of CassayreForni, one of the first wineries in Napa and also a frequent selection of the Wine
of the Month Club.
With that kind of history guiding Dancing Crow, only greatness was expected
here and we weren’t disappointed. This Lake County beauty was picked at very
low sugar, which accounts for the low, 12.3% alcohol. Fermentation
lasted over a month to pull as much flavor as possible from the
grapes. The results are spectacular at the least offering floral, and fruit
components mixed with lemon peel and pear blossom. Outstanding!

NOSE

Peach, Citrus

PALATE

Flecks of Grapefruit

FINISH

Engaging Lemon Peel

PAIRING

Seafood, Light Meats

CELLAR

Now through 2022

ID: V1019W2DC
MSRP: $18.00
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
“My first Areni in the club.” – PK

VOSKENI

95

2016 ARENI
Ararat Valley, Armenia

points

13.5 % Alcohol by Volume
“ ah • RAY • nee ”

In our continuing effort to not only bring you the best values, but to expand
your wine horizons, we are very excited to offer this exceptional wine from
Armenia. Voskeni is in the Ararat Valley, which is part of the Caucasus Region
encompassing Armenia, Azerbaijan, Georgia, and parts of Iran, Russia and Turkey.
Archeologists have determined that this area of Armenia is the birthplace of
wine. as it contains the oldest known winemaking equipment on Earth – dating
back 8,000 years. That is quite a history.
If it hadn’t been for the constant conflict, brutal wars and revolutions, Armenia
would easily have the same reputation as any other of the world’s great wine
regions like those in France, Germany and Italy.

COLOR

Opaque Purple

NOSE

Plum, Red Currant

PALATE

Rich Berry, Vanilla

FINISH

Long, Gripping

The soil and climate here is similar to Bordeaux and perfect for the Areni grape,
which is indigenous to Armenia. Voskeni is considered the best winery in the
region. It is owned by the Mateossian family, who are third-generation grape
growers.

PAIRING

Areni is a thick-skinned grape, which on contact appears to be very hearty and
full-bodied. While the color is fairly dark, the flavor and body is in the
medium range, similar to wines from Chianti or Rioja.

Now through 2027

The aromas conjure up the smell of strawberry and red currants while
the oak aging adds spice and vanilla. Tannins are soft but the acidity
grabs the palate and works perfectly with grilled meats.

Red Meat,
Game, Fowl

CELLAR

ID: L1019R1IM
MSRP: $22.99
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
“Fell in love instantly.” – PK

DOM. DE MONTREDON

2018 CARIGNAN
I.G.P. Pays d’Oc, France

96
points

13.0 % Alcohol by Volume
“ KAH • REE • nyahn ”

Marion Alliès and her brother Guillaume have been making wine in the region of
Picpoul de Pinet for over five generations. Their firmly planted goals - along with
a very successful operation - allowed them to create a new estate just outside
Pinet in the Languedoc region.

COLOR

They hired superstar winemaker, Jean-Louis Reffle to guarantee the best wine
possible. Instead of purchasing a winery, they built their own in the picturesque
fishing village of Montagnac, and devoted it exclusively to the production of the
Carignan grape.

Raspberry, Leather,
Earth

Carignan has a very checkered reputation. For 30 or 40 years after the grapes
are planted, they produce rather uninteresting wine. But after that, the wine
magically transforms. Most can’t wait that long. As a result, almost nobody
plants Carignan any longer. However, the Languedoc in southern France already
has the highest acreage of this grape in the world, with some of the vines
approaching 100 years of age.
As a result, the wines are intense, flavorful offerings with almost no relation to
their younger siblings. The harsh flavors of the younger vines dissipate over time
and reveal long and lush properties redolent with raspberries, currants and black
pepper.
Marion and Guillaume Alliès sourced only the best Carignan, and it
shows in this superb wine. The lingering impression on the palate
seems to last for minutes instead of seconds, leaving enduring flavors
and a delectable memory in their wake.

Very Dark

NOSE

PALATE

Smooth, Nuanced

FINISH

Medium- to Full-bodied

PAIRING

Red Meat, Game

CELLAR

Now through 2030

ID: L1019R2IF
MSRP: $22.98
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
“Our favorite Italian white.” – PK

FULVIA TOMBOLINI

2015 VERDICCHIO
Verdicchio dei Castelli di Jesi D.O.C.
Classico Superiore, Italy

95
points

13.5 % Alcohol by Volume
“ vare • DEE • kyoh “

The Tombolini family founded their winery in 1921, located in the Marche region
of Italy along the Adriatic Coast. The area is dominated by one grape: Verdicchio.
The reason is simple. It is probably the greatest white wine made in Italy - and
many would argue one of the greatest in the world.
As with almost all of the best wines in Europe, there is a pecking order in which
to classify them. In the case of Verdicchio, as with many others, the term Classico
refers to the center of the region, meaning it is the best of the best. Superiore
refers to the 1% higher alcohol content, signifying greater body in the wine. And
finally, Castelli di Jesi - the specific region in which our selection was grown means “the castle of Jesus.” You probably can’t get any higher than that.
Verdicchio is often compared to Chablis, which is not as far-fetched a comparison
as it may seem. Both are grown on chalky, minerally soil in cool climates, which
produces higher than average acids in the grapes. Both wines have a center core
of gusto that belies the acids and lets the shy, but piquant flavors emanate from
the grapes.
If there were a Grand Cru status in the Marche, this wine would be it. You are
immediately taken away by the tremendous grip it has on the palate. You can
almost feel the chalk. But, just before it seems to explode, the light,
lilting flavors of white peach and kiwi begin to dance on the tongue
and continue the performance. The citrus and grapefruit rise in a
symphony of flavor until the grand and luxurious finish.

COLOR

Medium Gold

NOSE

Minerals, Kiwi

PALATE

Gripping White Peach

FINISH

Very Long

PAIRING

Seafood, Shellfish

CELLAR

Now through 2021

ID: L1019W3II
MSRP: $24.99
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)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“Pure Aussie Chardonnay, a rarity.” – PK

SCHILD ESTATE

2018 CHARDONNAY

96

Barossa Valley, South Australia

points

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

Schild’s Barossa Valley Unwooded Chardonnay comes to us from from grapes
grown in the Three Springs Vineyard, located alongside the original Schild Family
Estate, purchased by Ben and Alma Schild in 1952. Additional Chardonnay grapes
were added to the blend from the nearby vineyards of the Barritt family, who
represent six generations (dating back to 1850) of grape growing in Australia’s
Barossa Valley. There is history in these vines and in these wines.
The Barossa Valley is located in South Australia. It produces half of all the wine
made in the country and is considered its finest growing area. Barossa was home
to many Polish immigrants who settled there in the mid 19th century, but it was
the French who shaped the area’s wine culture.
Schild is now one of the New Wave of producers boasting unwooded, or unoaked,
Chardonnay. This is a complete contradiction to what Australian Chardonnay used
to be, some 30 years ago. Back then, the wine was affectionately called an “oak
bomb.”
Fortunately, that style is on the wane and the offerings today are more about
expressing the flavors of the grape instead of the treatment.
To that end, our selection is a lovely expression of Chardonnay with
all its natural complexity coming through in flying, flavorful colors.
From the green apple and tropical fruit on through to the minerality
and fine acidity, it pleases at every turn, every time.

COLOR
Pale straw

NOSE

White Peach, Stones

PALATE

Lovely Green Apple

FINISH

Piquant,
Roasted Nuts

PAIRING

Seafood,
Light Meats

CELLAR

Now through 2022

ID: L1019W4IU
MSRP: $22.98
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)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“This is just wow.” – PK

EXPERIENCE

97

2016 CABERNET SAUVIGNON
Napa Valley, California

points

14.2 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON ”

COLOR

Every winery has a story. Some are more interesting than others. This is one of
our favorites.

Dark, Brooding

Travis Vale’s strong connection to agriculture, vineyards, and the local wine
industry was developed growing up in Forestville, California, along the Sonoma
Coast. When his employer sold the apple orchard where Travis worked to a
vineyard development company, he was intrigued. Travis introduced himself to
the winemaker, who hired him to work his first harvest in 1998.
After three harvests, Travis traveled to Marlborough and ventured on a tour of
New Zealand. That’s when he met Catherine. The daughter of a master brewer,
Catherine was born and raised in London. She was finishing up a tour of
Southeast Asia, Australia and New Zealand. The tour bus they shared was aptly
named The Kiwi Experience. That chance meeting far from their homes was a
turning point in their lives. Immediately drawn to each other, the two married in
2004 and moved to Napa.
When deciding to name their new wine brand, Experience Wines seemed a
perfect fit. Their mutual dream of creating their own winery materialized in 2009
with Experience’s first vintage.
Our selection is as lovely as the story. It’s a full-throttle Cabernet
bursting with cassis, plum, earth and tobacco flavors, backed with
medium tannins that turn into a beautiful, celestial ending.

NOSE

Damp Earth, Vanilla

PALATE

Black Cherry, Anise

FINISH

Lavish Cassis

PAIRING

Red Meat

CELLAR

Now through 2027

ID: N1019R1DC
MSRP: $33.00
Member Price: $25.00

Reorder Price: $20.99
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 Napa.” – PK

2012 RED BLEND

PLANK WALKER

97

Napa Valley, California

points

Greg Lawson looks at winemaking as walking a plank. One bad move and you’re
done. Obviously, Greg has a flair for the dramatic as well.

COLOR

14.8 % Alcohol by Volume

As a third-generation winemaker and first-generation surfer, he sees balance and
precision as paramount to both. Greg’s grandfather was president of the Beringer
Winery some 50 years ago.
Lawson started at a very early age, working his first crush for Vichon Winery in
1985. Vichon was an iconic winery in the Napa Valley, founded in 1980 by a group
of restauranteurs. Its purpose was to make wines that were food friendly, instead
of what was the vogue at the time of making large, extracted wines that were
more of an oddity than a pleasure. The group at Vichon was headed by Victor
Gotti, owner of Ernie’s Restaurant, considered one of the finest restaurants in the
U.S.
All this made a lasting impression on Greg Lawson. Food friendly wine was just
beginning to become a phrase, but the importance of that wasn’t lost on him. So,
when it came time to launch his own brand, balance and elegance became Greg’s
prime motivators. Balance and elegance can describe good food-friendly wine as
well as a ride on the perfect wave, right?
This lovely selection is a blend of 86% Cabernet Sauvignon, 5%
each of Merlot and Cabernet Franc, and 2% each of Malbec and
Petite Verdot. The cherry and plum marries the earth and spice to a
balanced perfection. As it should be.

Soft Magenta

NOSE

Cherry, Plum,
Fresh Earth

PALATE

Textured Vanilla

FINISH

Medium Tannins

PAIRING

Red Meat, Game

CELLAR

Now through 2025

ID: N1019R2DC
MSRP: $45.00
Member Price: $25.00

Reorder Price: $20.99
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
“Revisiting an old friend.” – PK

EMMOLO

98

2017 SAUVIGNON BLANC
Napa Valley, California

points

12.6 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

Cheryl Emmolo is one of the rare breed of winery owners who also happens to
be a woman. Most thought that her former marriage to a member of the Wagner
family (of Caymus Vineyards fame) was how she got started in 1994. Nothing
could be further from the truth.

COLOR

Cheryl’s grandfather, Salvatore, came to Napa from Italy and launched his winery
and grape nursery in 1923. The Italian tradition is to pass the winery on to the
oldest son. Unfortunately, there wasn’t one. So that job fell to Cheryl. A son could
not have done a better job.

White Peach,
Minerals

To say that wine is in her blood would be putting it mildly. It’s in her genes. Her
dream was to create world-class wines with a distinguishable, feminine touch.
Her first vintage was a huge success and was followed with subsequent great
offerings. To keep focused on quality, Emmolo only makes two wines, Sauvignon
Blanc and Merlot. Both are extraordinary and worthy of attention.
True to her origins, Jenny Wagner, Cheryl’s daughter, has dedicated herself to
winemaking. She carries on the family tradition of women winemakers, passed
from mother to daughter.
Our selection is the new classic in Napa Valley: Sauvignon Blanc.
While this wine shows off the varietal’s characteristic aromas of stone
fruit and minerality, there are also subtle hints of green apple, guava
and kiwi. The medium weight allows all the complex flavors to come
alive in perfect harmony, lingering on for a glorious finish.

Very Pale

NOSE

PALATE

Stone Fruit, Lime

FINISH

Lovely Sting and
Crisp, Clean, Citrus Edge

PAIRING

Seafood, Fowl,
Light Meats

CELLAR

Now through 2022

ID: N1019W1DC
MSRP: $28.25
Member Price: $25.00

Reorder Price: $17.99

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

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

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“Unreal Bordeaux value.” – PK

CHÂTEAU GABY

97

2012 BORDEAUX

A.O.C. Bordeaux, France

points

14.0 % Alcohol by Volume
“ bore • DOH ”

Château Gaby was founded in 1750 and remained in the same family for 250
years. From there, it passed on to different ownerships until being acquired by
Tom Sullivan, proprietor of several other châteaux on Bordeaux’s Right Bank, in
Fronsac near the village of Saint-Émilion.
Merlot is the most revered grape in the area and covers 85% of Gaby’s vineyard,
with Cabernet Franc completing the equation at 15%. The château’s 40 acres of
grapes produce very sturdy, age-worthy wines from their 40-year-old vines. They
spend 12 to 18 months in oak, 55% of which is new. This treatment gives the
wine its depth.
Gaby has been highly reviewed by all the major wine publications, including
Decanter, England’s most revered. Saint-Émilion and Pomerol are the two
major appellations on the Right Bank. Their heralded positions minimize the
spectacular châteaux around them like Gaby, even though they are literally steps
away from each other.
We are the beneficiaries of this sophistry. There is no doubt that if Gaby were
within the hallowed bounds of Saint-Émilion, it would command at least twice
the price, even though it could stand on its own against any of them.
This is classic Right Bank Bordeaux, with a bold beginning which
softens up just enough in the middle to allow you to catch your
breath. The ripe, elegant flavors focus on black cherry and currants
with flecks of earth and smoke.

COLOR

Dense Core,
Magenta Edges

NOSE

Dark Plum, Vanilla

PALATE

Unabashed Cherry

FINISH

Very Long and Lilting

PAIRING

Red Meat

CELLAR

Now through 2025

ID: B1019R1IF
MSRP: $48.00
Member Price: $25.00

Reorder Price: $19.99

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 négociant.” – PK

MARY TAYLOR

96

2015 BORDEAUX ROUGE
A.O.C. Bordeaux, France

points

13.0 % Alcohol by Volume
“ bore • DOH roozh ”

Mary Taylor is a real person and the only woman we know of whose name
appears on a bottle of Bordeaux. Her experience in the U.S. caused her to journey
to France to learn the mysteries of the different appellations, particularly in
Bordeaux.
The Bordelaise like to boast that the soil “changes with every step” and that’s
probably true. Mary witnessed the fact that one vine planted a few feet from
another vine of the same type could produce markedly different wines - even
when made in exactly the same fashion.

NOSE

PALATE

Medium Body,
Cassis

FINISH

It is surprising to learn that almost 40% of all the wine made here is made by
independent growers who sell to négociants. Mary acted as négociant, teaming
with Jean Marc Barthez to use his extraordinary holdings to craft extraordinary
wine.

At first you are struck by the scent of the earth. Then comes the lilting
cherry and plum followed by a dash of cassis and a long, lingering
and lasting finish. A true Bordeaux beauty.

Lilting Crimson

Violets, Plum, Earth

She had never been exposed to that phenomenon before, because it was
relatively unknown to Americans. Mary set out to make it known - a daunting
task in Bordeaux, where there are no less than 8,000 producers.

The grapes come from Barthez’s vineyards, which are sustainably farmed
and maintained. The blend here is 50% Merlot with equal parts of Cabernet
Sauvignon and Cabernet Franc. In superb vintages like 2015, the
results are nothing less than monumental - as they are here.

COLOR

Soft Tannins,
Faint Cherry

PAIRING

Red Meat, Vegetarian

CELLAR

Now through 2024

ID: B1019R2IF
MSRP: $25.00
Member Price: $25.00

Reorder Price: $19.99

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
“Want Bordeaux Blanc? Here it is.” – PK

MARY TAYLOR

96

2018 BORDEAUX BLANC
A.O.C. Bordeaux, France

points

12.0 % Alcohol by Volume
“ bore • DOH BLONK ”

There are very few Bordeaux wines named after a specific person. As a matter
of fact, we can’t think of one. Winemakers who label their wines with a family
name usually refer to a male. This is the first Bordeaux wine we’ve seen that is
named after a woman.

COLOR

Mary Taylor grew up in the wine business. Her interest in the topic began at a
very early age and continued into adulthood. Her first job was at the renowned
house of Sotheby’s, a distinguished auction house with 250 years of history.

Minerals,
White Peach

Very Pale

It was at Sotheby’s that she tasted all the great wines offered at auction. It was a
dizzying experience but one that took her all over the world in a glass. From there
she went to Acker Merrall, founded in 1820, the oldest wine shop in the U.S.
It then occurred to Mary to search for and find the hidden wine treasures herself
- so on to Europe she journeyed. It was there that she began to learn about the
thousands of years of wine history, and she became a devotee.
Bordeaux seemed to call her the loudest. She was struck by the hundreds of
different appellations, customs and, of course, the history.

NOSE

PALATE

Rich Fruit

FINISH

Great Density,
Citrus Notes

PAIRING
Shellfish, Fowl

CELLAR

The fact that less than 20% of Bordeaux wine is white, didn’t seem to deter Mary.
Instead, it energized her to the point of teaming with Jean Marc
Barthez to produce this stunning Sauvignon Blanc-based treasure,
offering conduits to the soil along with lovely stone fruit and citrus
notes, luscious and lasting.

Now through 2022

ID: B1019W1IF
MSRP: $25.00
Member Price: $25.00

Reorder Price: $18.00
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

“Best Bordeaux Rosé I’ve ever had!” – PK

OH LA LA

98

2018 ROSÉ

A.O.C. Entre-Deux-Mers, France

points

12.5 % Alcohol by Volume
“ roh • ZAY ”

This is truly a rare bird indeed: a Rosé from Bordeaux. There is so little Rosé made
in this area that some wine references don’t even list it as existing there at all.
Here’s proof it does!
Our selection comes from the Entre-Deux-Mers appellation, from a property
that’s been in the Despagne family for over 200 years. Famille Despagne, the
family wine business, is now run by the seventh generation, winemaker Thibault
Despagne and his sister Basaline.

COLOR
Fresh Pink

NOSE

Rich Peach,
Pink Grapefruit

PALATE

Lively Peach, Cassis

The Bordeaux holdings of the Despagne family are impressive, with seven
notable properties. Upholding and maintaining that history is a massive
undertaking, not to mention expensive, but they’ve made the commitment.

FINISH

Very Long,
Berry, Spice

It also takes a lot of commitment to make Rosé in Bordeaux, the most famous
appellation on Earth. Obviously, Famille Despagne can’t charge as much for a
Rosé as they could for a red wine, especially when it’s 50% Cabernet Sauvignon
and the rest Cabernet Franc and Merlot.

PAIRING

But, in this case, it makes a great wine. And that is Despagne’s real legacy, one
that we absolutely salute them for. What is amazing is how delicious this wine
is. We wish more winemakers would make Cabernet Sauvignon Rosé, but alas,
few do.

Now through 2024

Oh La La is a bit richer and fuller than most Rosés, featuring light
cassis and a touch of anise, as you would find in a red made from
Cabernet. The finish seems to last for minutes instead of seconds. Oh
La La indeed.

Seafood, Fowl,
Vegetarian

CELLAR

ID: R1019R1IF
MSRP: $25.00
Member Price: $20.00

Reorder Price: $18.99

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 Rosé character.” – PK

CHÂTEAU THUERRY 97
2018 “21” ROSÉ

A.O.C. Côteaux Varois en Provence, France

points

12.5 % Alcohol by Volume
“ roh • ZAY ”

Basically, one just can’t get wines like this except from France - and especially
from Provence. This incredible selection is a blend of 61% Grenache and 39%
Cinsault. What sets it apart from all other Rosés is that the Cinsault vines are
almost 100 years old! The yields are much lower with vines of this age, but the
flavors are much more intense.
More care is taken to make Theurry Rosé than with many of the classified
growth Bordeaux. All of the vineyards are on hillsides some 1,500 feet above sea
level. The geological occurrences that create these hillsides provide the perfect
environment for growing grapes.
The pursuit of perfection can lead to amazing things, and nothing could
be clearer here than the beauty and quality of this wine. Low yields, hand
harvesting and slow maturation all combine to form a perfect alliance between
man, nature and soil.
After the wine is fermented, it rests on the tiny particles of stems, skins and
seeds, called “lees.” This procedure adds structure and mouthfeel to the brazen
fruit flavors emanating from the glass. It couldn’t have been made more
perfectly.
The aromas are much more imposing than you would expect from
Rosé. Strawberry and pink grapefruit swirl around cherry soda and
a splash of lime. The surprising structure lingers on the palate long
afterwards, leaving you wondering, yet craving for more.

COLOR

Medium Pink

NOSE

Strawberry, Apricot

PALATE

Enveloping Fruit,
Citrus

FINISH

Refreshing

PAIRING

Light Meats, Fowl,
Vegetarian

CELLAR

Now through 2022

ID: R1019R2IF
MSRP: $20.00
Member Price: $18.00

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

“Central Coast Pinot at its classic best.” – PK

CORDANT

97

2016 PINOT NOIR
Central Coast, California

points

14.5 % Alcohol by Volume
“ PEE • noh NWAR ”

There’s something about wine that changes people…usually forever. Without
question wine is the most unique beverage on the planet. The reason is simple.
It’s never the same from one year to the next.
That’s what became apparent to California native, Tyler Russell, while stocking
shelves at a wine shop in upstate New York, when he was finally old enough to
taste them. Every year was different and eventually Tyler’s excitement to taste
the new vintage and compare it to previous ones was too great to ignore.
That’s what literally drove him back to California, where he took jobs with any
winery that would hire him. Tyler began learning about the process and finally
started crafting his own wine in 2008. The winery then was called Nelle, and
specialized in wines blended with Rhône varietals.
Venturing out of the bounds of Paso Robles brought Tyler into the cooler reaches
of the Central Coast, where Pinot Noir is the most adored grape. Cordant produces
only Pinot Noir from the Central Coast, from both multiple and single vineyards.
The wine in the bottle is as striking as the subdued label that adorns it. Subtlety
is the main feature here, with lilting cranberry and pomegranate
gently mixing with Bing cherry, swatches of mint and a healthy dose
of spice, vanilla and leather. All is held in check by the enveloping
finish that says it all.

COLOR

Medium Dark
Magenta

NOSE

Rose Petals,
Cotton Candy

PALATE

Dense Cherry

FINISH

Cranberry, Mint

PAIRING

Game, Fowl,
Vegetarian

CELLAR

Now through 2026

ID: P1019R1DC
MSRP: $45.00
Member Price: $45.00

Reorder Price: $25.00
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 best so far.” – PK

LEITMOTIF

98

2016 PINOT NOIR
Santa Barbara County, California

points

12.9 % Alcohol by Volume
“ PEE • noh NWAR ”

Dutton Ranch was established over 40 years ago by Warren Dutton in the coolest
area of Sonoma, the southwestern corner of the Russian River. It’s about as close
to a Grand Cru country as you’ll get in California.
Dutton Ranch is unique in that it is thought of as one vineyard. In reality it is a
patchwork quilt of small, separate vineyards, each planted on different terroirs in
order to express the most classic character of Pinot Noir.
In 1998, Warren’s son, Steve, partnered with his long-time friend, Dan Goldfield.
Steve had worked with his father at Dutton Ranch, so his credentials were
untouchable. Dan had worked for some of the benchmarks in California wine like
Mondavi, Schramsberg and La Crema. Their visions were so perfectly aligned that
they could even agree on going outside Dutton Ranch to source the best grapes
available in places like Mendocino, Monterey and Marin.

COLOR

Brilliant Magenta

NOSE

Rose Petals, Cherry

PALATE

Spice, Mint Candy

FINISH

Luscious, Soft Tannins

PAIRING

Red Meat, Game
Our selection comes from a sub-appellation on the Dutton Ranch in Green Valley,
one of the best Pinot Noir secrets in California. Great wines from this area have
been produced for 40 years, and this beauty is no exception.
Plush raspberry and cotton candy essences emanate from the glass
in waves of sensuous beauty and seem to seamlessly deposit those
flavors on the palate, sprinkling speckles of earth, spice and leather
along the way. It finishes, but never goes away.

CELLAR

Now through 2027

ID: P1019R2DC
MSRP: $35.00
Member Price: $35.00

Reorder Price: $28.00
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

RECIPES
Roast Duck
Serves: 4-8

INGREDIENTS
1 whole duck (5-6 lbs.)
Salt, pepper
PREPARATION
You have a couple of options for roasting, but either
method requires that you first rub the bird all over
with salt and pepper and score the skin crosswise, as
shown. You must be very careful not to cut through
the fat into the meat. This allows the fat to slowly drip
in the pan while continuing to baste the bird.
If you don’t have a vertical roaster, you can place the bird in a pan on its back with the large
cavity facing you. Carefully slip a knife between the meat and the fat to open a slot. Use your
fingers to literally break the bond between the meat and the fat. Point your fingers downward
so as to not break through the skin. Liberally sprinkle salt and pepper underneath the fat on
the breast and around the legs if possible. You will meet with some resistance but as long
as you force your fingers through without piercing the skin, you’re safe. This will take some
practice.
It would be best if you placed the salted bird in the refrigerator for a day to dry up the skin,
which helps make it crispy, but you can place it in the oven right away if needed.
Heat oven to 425°F. Place bird in center rack and check after 30 minutes, then every 5 minutes
until it starts to darken. Lower temperature to 225°F for 2 hours. Before removing from oven,
check the temperature with a meat thermometer; the internal temperature of the duck should
be at least 165°F. Remove and let rest for 30 minutes before carving and serving.
Serve with Le Gros Cul Merlot, Pull CDR Red Blend or 33 Cabernet Sauvignon.

Swordfish Stuffed with
Goat Cheese & Spinach
Serves: 2

INGREDIENTS
Slightly larger than 1/2 lb piece of swordfish, 3/4 to 1”
thick.
4 oz. goat cheese
1 bunch spinach, chopped
1 tsp. capers
1 1/2 slices of red onion, chopped finely, lightly sauteed
MARINADE:
Salt, pepper
Juice of one lemon
Olive oil
1 cup white wine
PREPARATION
Combine marinade ingredients in a mixing bowl. Pierce fish with fork and marinate for 2-4
hours turning once. For filling, combine goat cheese, spinach, capers, onion and a dash of salt
and pepper in another mixing bowl.
Starting on the side opposite the skin, slice the swordfish 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 place on cookie sheet either covered with tinfoil or not. (Cooked covered,
the fish will be a little less done and not as dried out. If you like it dryer, keep it uncovered. Just
watch the doneness. Better a little over than under.) Bake in preheated oven at 400˚F for 10
minutes, slightly more if fish is thicker than 3/4”. Remove, cut in half and serve.
Serve with Grove Mill Sauvignon Blanc, Momo Sauvignon Blanc or Fulvia Tombolini
Verdicchio.
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CELLAR NOTES
A report on how previous selections are faring
with age. Obtained from actual tastings of
wines under optimal storage conditions.
CLASSIC SERIES
October 2017:

Cabernet Sauvignon, 2016. Sin Mancha.
Years to go.
Sauvignon Blanc, 2014. Grove Mill. Drink.
Red Wine, 2016. Triple B. Still great.
Falanghina, 2015. Gran Passione. Drink
up.

October 2018 :

Cabernet Sauvignon, 2013. Vrai Copain.
Ready.
Sauvignon Blanc, 2018. Yali. Still fresh.
Red Blend, 2013. PDQ. At its best.
Chardonnay, 2016. Lapis Luna. Great
now.

VINTNERS SERIES
October 2017:

Rouge (Red), 2016. Gallician Gres d’Or.
Years to go.
Chardonnay, 2015. Spellbound. Drink or
hold.
Cabernet Sauvignon, 2015. Tucumen.
Still great.
Verdejo, 2015. Puente De Rus. Great now.

October 2018:

Red Blend, 2013. Monrovia Station.
Perfect.
Sauvignon Blanc, 2017. Angeline. Drink
or hold.
Cabernet Syrah, 2017. Monkey Puzzle.
Drink or hold.
Chardonnay, 2014. Reatta. At its best.

LIMITED SERIES
October 2017:

Petite Sirah, 2013. Chacewater. Great
now.
Vinho Tinto – Select, 2015. Monte Do
Carrapatelo. Ready.
Sauvignon Blanc, 2014. Les Fumees
Blanches. Drink now.
Blanco Ribeiro, 2015. Formigo. Drink up.

October 2018:

Pinot Noir, 2013. Reata. Great now.
Cabernet Sauvignon, 2012. Big Red Wine
Reserve. Drink or hold.
Alvarhino, 2017. Maravista. Great now.
Viognier, 2017. Richemer. Drink.

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

$155.88

C0219R1DC - Cabernet Sauvignon, 2015. Twisted Paso

Black Cherry, Plum, Soft Tannins

$18.99

$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

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

C0919R1IS - Boira Garnacha, 2017. Raimat

Cranberry, Plum, Spice

$8.99

$107.88

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

$16.98

$9.99

$119.88

V0919R1IA - Malbec, 2014. Andeluna Altitud

Rich, Ripe Currant, Cherry

$21.98

$12.99

$155.88

V0919R2DC - Merlot, 2012. Pull

Rich Berry, Plum, Vanilla

$19.98

$12.99

$155.88

L0919R1DC - Gwin, 2013. Chacewater

Strawberries, Anise, Earth, Plum

$33.00

$15.99

$191.88

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

L0919R2DC - Pinot Noir, 2015. Divum

Lovely Cherry, Mint, Vanilla

$32.00

$15.99

$191.88

V0419W1DC - Chardonnay, 2014, Chalone Gavilan

Pineapple, Spice, Guava

$21.99

$12.99

$155.88

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

L0919W3DC - Chardonnay, 2017. Divum

Mango, Tropical, Minerals

$32.00

$13.99

$167.88

L0919W4DC - Chardonnay, 2015. Two Sisters

Green Apple, Vanilla, Hazelnuts

$28.98

$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

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

L0819W4II - Bianca Famoso, 2017. Rambela

Apricot, Peach, Roasted Nuts

$24.99

$13.99

$167.88

C0919W1IT - Welschriesling, 2018. Barn Swallow Cellars

Apricot, Melon, Green Apple

$15.98

$7.99

$95.88

C0919W2DC - Sauvignon Blanc, 2018. Oak Grove

Peach, Herbs, Green Apple

$16.98

$7.99

$95.88

V0919W2II - Pinot Grigio, 2018. Nobilissima

Pear, Apple, Citrus, Stone Fruit

$19.98

$11.99

$143.88

SOFTER
WHITES

ROBUST
WHITES

SOFTER
REDS

C0919R2DC - Zinfandel, 2013. The Great American Wine Co. Chocolate, Cherry, Raspberry, Vanilla$18.98
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Only 36
bottles left!

Only 55
bottles left!
Only 51
bottles left!

Only 59
bottles left!

WHY I CHOSE THIS WINE
“Revisiting an old friend.” – PK

SNOQUALMIE

95

2017 RIESLING
Columbia Valley, Washington

points

12.5 % Alcohol by Volume
“ REE • sling ”

Washington winemaker Joel Klein knows a thing or two about making Riesling. Before
founding Snoqualmie Vineyards in 1984, Joel was head winemaker at Chateau Ste.
Michelle. At the time, Chateau Ste. Michelle was the Riesling leader in the U.S. - and it
still is.

COLOR

Seeing Snoqualmie’s potential, Chateau Ste. Michelle purchased Snoqualmie in 1991
and turned it into a completely organic, sustainable winery. It has continued as such to
this day. The head winemaker is now Joy Anderson, who carries on Joel’s tradition of
excellence.

Apricot, Fig

The winery is named after Snoqualmie Pass, a mountain pass which they call “the
gateway to Washington wine country.”The pass is about 50 miles east of Seattle, but
the winery is in Paterson, some 160 miles southeast of Snoqualmie. The name has a
wonderful and romantic history to it, but the area is too cold and damp to grow grapes.

Light Gold

NOSE

PALATE

Light,
Lovely Peach Nectar

FINISH

Long,
Clean and Crisp

PAIRING

Paterson is closer to the Columbia Valley, where Snoqualmie’s vineyards are located.
The area is protected from the western chill by the Cascade Mountains, which form the
perfect barrier. Pretty much all of Washington’s wineries are located in this region.

Fruit, Desserts, Cheese

Riesling became Washington State’s buzz wine when the Los Angeles Times conducted
a blind tasting of Rieslings from around the world and Chateau Ste. Michelle came in
first, beating out some very big rivals from Germany. That’s all it took.

Now through 2022

Snoqualmie has always made delicious and distinctive Rieslings, and this
beauty is no exception. Honey, fig and apricot are the order of the day,
here, with splashes of peach nectar and lemon zest filling out the rest.
Luscious.

CELLAR

ID: S1019W1DW
Member Price: $24.00

Reorder Price: $17.00
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TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)
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WHY I CHOSE THIS WINE
“Andrew Quady is one of the best.” – PK

QUADY ELECTRA

2018 RED MOSCATO
California
5.5 % Alcohol by Volume

97
points

“ red moh • SKAH • toh ”

I don’t even know where to start here. Andy Quady is one of my favorite people
in the world. He walks the fine line between genius and insanity, and even after
being friends for 40 years, I still don’t know which side he’s on.
His first life was in chemistry. He built explosives for the government. That may
seem an odd beginning for someone who ended up in the wine business, but I
have to say (it’s impossible to resist), that he exploded on the wine scene in 1984
with a wine called Essensia, made from the Orange Muscat grape. Andy had been
making Port-styled wines for 10 years, but this enticing sweet wine that tasted
like Valencia oranges really set the wine world on fire. It was the most talked
about wine at the time and on every wine list you could visit.
But he didn’t stop there. Andy went on to experiment with the black Muscat and
came up with another giant hit in Elysium. Next up was Electra, a lighter version
of Essensia. Then came the first serious Vermouth made in America, Vya, and now
our selection, Red Moscato Electra.

COLOR
Light Purple

NOSE

Nasturtium,
Raspberry

PALATE

Light, Delicate,
Slight Sparkle

FINISH

Refreshing Tingle

PAIRING

Nuts, Cheese, Fruit

CELLAR
He calls it Electra because it has an “electric” sensation on the tongue. The
Now
through 2020
wine is slightly sweet, low in alcohol and has a quiet effervescence that defies
explanation. Paul, Sr. featured Elysium decades ago and described it perfectly:
it tastes like nasturtium flowers. At 5% alcohol, it contains as much
ID: S1019R1DC
alcohol in a bottle as in a glass of table wine. But I’m not suggesting
Member Price: $24.00
you drink the whole bottle, because this is something special you’ll
want to share.
Reorder Price: $17.00
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TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)
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TA ST E T H E

D IF F E R E N C E

Biodynamic Wines Are Gaining
Momentum .

Last night I attended an event for Mrs. K. The Armenian Red Cross, as
it were. This chapter of the organization was created about 40 years
ago, envisioned by some young women to separate themselves from
the generation before them (apparently that group seemed old at the
time). I was asked to donate the wine for the dinner of 100 and, as
usual, was happy to participate in the cause in my typical way…the
wine guy is always welcome to the party.
At some moment during the evening, interrupting my iPhone view
of the Dodger game, I was approached by Judge Sinanian, a selfadmitted oenophile, as he introduced me to his friend, Mr. Matosian,
another burgeoning wine geek. As the conversation turned esoteric,
the judge pulled me aside and asked if I had any biodynamic wines.
“I’ve been listening to your podcast and I am interested in this
movement towards biodynamic. Maybe it will make me feel better,”
he confided in me. First, I was thrilled he was listening to the podcast
(Wine Talks with Paul K) and second, I was thrilled that he had
gleaned some information that piqued his interest.

the rustic version or the more modern version?”
Without giving him a chance to answer, I followed up
with, “I have discovered there are basically two types
of biodynamic wines: the first type takes you back 100
years and is very rustic and earthy; and then there are
more contemporary versions that, though they are
biodynamic, have a fresher more contemporary feel.” I
also mentioned, “It is much more expensive to produce
biodynamic wines because the farming requires
meticulous attention to ensure pests and unwanted
organisms don’t get the upper hand.”
CONTINUED >>

I thought for a moment and as my brain rolodexed through some
questions, I landed on one that surprised me; I asked, “Do you want

Paul kalemkiarian
Owner/cellarmaster

W I N E O F T H E M O N T H C LU B | 1 2 3 W P O M O N A AV E , M O N R O V I A , C A 9 1 0 1 6

W W W. W I N E O F T H E M O N T H C LU B. CO M

@WineoftheMonthClub

|

@WineoftheMonth

1. 8 0 0 . 9 4 9 . 9 4 6 3

“Am I able to get decent biodynamic wines for $30 to $40 a bottle?” I replied, “How about two bottles for $52?” “Sold!” he answered.
A couple of things struck me during this conversation. I already mentioned that the podcast is what piqued his interest in the
subject, and I was glad of that – the discussions I’ve been having were reaching people. The second thing that struck me was that
he was hoping, thinking or just wondering if consuming biodynamic wine (and I supposed food) would make him feel better. That’s
certainly something to consider. And there’s only one way to find out….just consume them!
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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VIÑA TARAPACÁ

2015 RED BLEND

POINTS

Maipo Valley, Chile
14.0 % Alcohol by Volume

Organic

Color

This Chilean beauty is a unique blend of 36% Cabernet Franc, 29%
Carménère, 22% Syrah and 13 % Cabernet Sauvignon. All of the
grapes for this wine were grown organically and hand harvested.
Eighty percent of the wine was aged in 100% new French and
American oak barrels for one year. The result is a massive force of
unyielding pleasure that almost leaves the taster breathless.

VERY DENSE,
ALMOST BLACK

Nose
PLUM, VIOLETS

The winemaker is Sebastian Ruiz, an internationally known craftsman
of great wines. He came to the estate in 2014 and now assumes the
immense job of guiding this 1,200-acre facility with the same passion
and dedication it has enjoyed since 1874.

Palate

CHERRY, VANILLA

Finish
EXHAUSTING WAVE
OF FRUIT

Pairing
RED MEAT, GAME

Cellar

Sustainable

We were quite thrilled to get our hands on this wine, as it is in limited
supply and very sought after. It sells out every year. Exotic blends such
as this are becoming the norm, rather than the oddity. Winemakers
are now making the best tasting wine they can, regardless of the
different grapes that go into it. Few grapes can stand on their own,
the rest either add or are the main component, but the results are
what’s important.
The results here are staggering. The color is almost a dense black with
the slightest bit of light around the rim.

NOW THROUGH 2026

The nose is a dense plethora of rich black cherry, cassis, black plum,
earth and licorice. The presence of the oak comes through with spice
and vanilla but it is not intrusive. Instead, it softens and integrates the
flavors, producing a measure of grace, breed and beauty.

Why I Chose This Wine
“LOVE CHILEAN ORGANIC.” – PK

Item ID: U1019R1IC
Member Price: $26.00
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

HAND HARVESTED

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

CALIGIORE

2014 MALBEC

Mendoza, Argentina

POINTS

14.0 % Alcohol by Volume
“ MALL • beck “

Organic

Color

Caligiore is a family-run estate in Argentina’s Mendoza Valley which
prides itself on the less-is-more philosophy. Their totally organic and
sustainable vineyard allows them to make spectacular wines with
minimal to zero intervention.

VERY DARK

Nose

It all starts with the vineyard, where no chemicals are used. This is
easier in this location than it is for most wineries, as the vineyards are
over 3,000 feet above sea level – a place where pests have a problem
reaching.

BLACK CHERRY

Palate

Caligiore cultivates diverse species of vegetation throughout the
farm to mitigate any plants that would constrict the growth of the
vines. Every turn of the soil is made with laborious detail to assure
that the healthy vines produce healthy grapes with the result being
great wine. They have succeeded.

RICH PLUM, SPICE

Finish
RICH BERRY

Pairing
RED MEAT, GAME

Cellar

Sustainable

NOW THROUGH 2024

In the winery, no commercial yeasts are used. Fermentation begins as
naturally as it did for winemakers thousands of years ago. The wines
are unfined and unfiltered, so there may be some sediment in the
bottle, but at least you know that nothing was left out.
Malbec is Argentina’s prized possession. How and why it does so well
here still puzzles many wine statisticians. In most other areas, Malbec
is used strictly for blending – when strength or color is needed in the
blend. But here it shines on its own, and rightfully so.
Made from 70-year-old vines, this selection shows its pedigree with
a stunning array of blackberry and earth complemented by medium
tannins and an almost floral finish.

Why I Chose This Wine
“ORGANIC MALBEC AT ITS BEST.”– PK

Item ID: U1019R2IA
Member Price: $26.00
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

HAND HARVESTED

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

LA MERIDIANA

2018 TREBBIANO DI LUGANA

POINTS

Lugana D.O.C., Italy
12.5 % Alcohol by Volume
“ treh • BYAHN • oh deh loo • GAH • nah ”

Color

Sustainable

Sometimes, we like a bit of a mystery. In this case, La Meridiana means
“sundial,” yet the winery gives no explanation of why that name was
chosen and what it has to do with the wine. Perhaps it has to do with
the careful planting of varietals across their land, minding the effect
of the sunlight as it passes over the hillsides. Maybe we’ll never know.

STRAW WITH
GREEN EDGES

Nose

Our selection’s varietal was once a kind of mystery, too. The wine is
called Trebbiano di Lugana, but the grape is actually Turbiana, also
known as Verdicchio. Italians love tradition and naming grapes with
their place of origin, and for centuries this grape was called Trebbiano
di Lugana. But it’s basically the same grape as what the majority of
the world knows as Verdicchio.

STONE FRUIT,
GRANITE

Palate

SHY PEACH

Finish
LOVELY SMACK

Pairing
SEAFOOD,
LIGHT MEATS, FOWL

Cellar

Organic

NOW THROUGH 2023

When DNA analysis was discovered, a lot of grapes had to change
their names because they really weren’t the grape they were being
called. Trebbiano di Lugana was one of them, but we don’t think
that’s a bad thing. Actually, we are much fonder of Verdicchio than
of Trebbiano anyway.
La Meridiana’s 23-acre estate is now run by two cousins, Fabio and
Roberto Leali. Their fathers made wine here for over 50 years, and the
cousins carry on the fine tradition – even improving the vineyard’s
organic credentials and sustainability.
No matter what you call it, this wine is gorgeous. The soft pressing
of the grapes retains the delicate fruit flavors without allowing the
skin and seeds to impact the wine. The result is lovely flecks of flavor
interspersed with soil and a lip-smacking finish. All in all, a symphony
on your palate. Play on!

Why I Chose This Wine
“LOVE ITALIAN WHITES TURNING ORGANIC.” – PK

Item ID: U1019W1II
Member Price: $26.00
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

