DEC EMBER 2019

394 WINES EVALUATED | 335 WINES REJECTED | 59 APPROVED

n my family’s home...
we have our standard must-see movies during December: Jimmy Stewart’s
It’s A Wonderful LIfe, Bill Murray’s Scrooged, Tim Allen’s The Santa Clause, and Will
Ferrell’s Elf. Sitting around the dinner table on various nights, the question arises,
“What should we watch tonight?”
And it makes me laugh because each movie has its place in the mood of the evening
- as to whether we watch one or another. But I have to say, the best message of the
group...and I mean this for all “Christmas Carol”-themed movies, is Scrooged.
A more modern-day version of Charles Dickens’ famous tome, Scrooged always
makes me feel like giving back and just plain old giving. I watch the entire movie
just to hear the closing monologue, and I get so inspired for the season and
the humanity of it all... Here is the quote:

MEMBERSHIP IN THE WINE OF THE MONTH CLUB IS OPEN TO ANYONE WITH
AN INTEREST IN & APPRECIATION FOR SUPERB WINES...

@WineoftheMonthClub
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It’s Christmas Eve! It’s, the one night of the year when we all act a little nicer, we…smile a little easier, we…cheer a
little more. For a couple of hours out of the whole year, we are the people that we always hoped we
would be! It’s a miracle, it’s really, a sort of a miracle because it happens every Christmas Eve…
If you haven’t watched it, you’ve got to see it. It’s one of the great modern Christmas stories.
Be inspired this season to reach out, lend a hand, give, cherish and be a little bit nicer.
Salud,

Paul Kalemkiarian
Owner/Cellarmaster

THE PURE WINE CLUB SERIES
TASTE THE DIFFERENCE

A LOOK BACK AT SOME STELLAR
SELECTIONS WITH ED MASCIANA

Imported Selection for March 1994
Picpoul De Pinet, 1992, Ormarine. $5.35/bottle (750 ml)
One of the most delightful white wines made and we were one of the first to bring it to a broad market.
As we have featured it over the years it has grown in popularity.

Imported Selection for June 1995
Sassella, 1990. Sondro Fay. $6.39/bottle (750 ml)
Sassella is the answer to those who love Barolo and Barbaresco, but can’t afford it. Sondro Fay uses the
same grape, Nebbiolo, but from a different area so he can’t command the high prices. And, neither do we.
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WHY I CHOSE THIS WINE
“Honest Pinot.” – PK

SIMPLE LIFE

98

2017 PINOT NOIR
California

points

13.5 % Alcohol by Volume
“ PEE • noh NWAR ”

This wine has multiple stories. It begins with the fact that it is made by Sebastiani in
Sonoma. While Sebastiani is one of the oldest and most respected names in California,
it is now owned by a respected and upcoming name in California wine, Bill Foley. Foley
Wines is currently one of the largest wine operations in California.
Foley earned his MBA from Seattle University and a law degree from Washington
School of Law. His first foray into the wine business came in 1996 when he purchased
property in Santa Barbara County - and he’s been acquiring property ever since.
A wine of this quality totally belies its price. It is made from three different clones of
Pinot Noir, a grape which originated in Burgundy, and was aged in 100% French oak.
That kind of integrity costs a lot of money, but Bill Foley won’t put out just any wine
under any of his labels without it. That’s the main reason we like to feature his wines.
That, and because we get them at a great price, which we can pass on to you.
Here is a lighter Pinot, but with obvious presence and a sense of place. The
combination of grapes sourced from Lodi and the Sierra Foothills is a bit like the Yin
and Yang of wine. Beautifully done, and not overdone.
With 10 months of oak aging and careful blending, we get sweet/tart cherry mixed
with spice, vanilla and cotton candy. The finish is mesmerizing, depositing
flavor after flavor on the palate, seeming to last forever.

COLOR

Light Magenta

NOSE

Slight Cherry,
Spice

PALATE

Bing Cherry,
Anise

FINISH
Lovely Berry,
Mint, Spice

PAIRING

Game, Fowl,
Vegetarian

CELLAR

Now through 2025

ID: C1219R1DC
MSRP: $15.99
Member Price: $12.98

Reorder Price: $9.49
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
“Lots of Butter.” – PK

BREAD & BUTTER

96

2016 CHARDONNAY
California

points

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

Quite frankly, Bread and Butter was not what we expected. We liked it… Really
liked it. You see, the term “butter” usually refers to a substantial amount of oak
and the wine having gone through malolactic fermentation, softens the wine
and gives it a “buttery” mouthfeel.
So, we were expecting a big oak bomb with no finish and that’s not what we got.
Then we learned that Stefano Migotto of Ca’ Momi fame made the wine. That
would almost be enough for us to want to feature the wine even before tasting it.
Stefano and his friend, Dario de Conte, came from winemaking families in Italy.
They wanted to try their hand in California, so they settled in the Napa Valley and
founded one of the most successful wine operations in the state.
Their passion for making great wine led them to set up their facility as a “winery
for hire” operation. This allowed winemakers without the wherewithal to build
their own winery to rent part of the facility and then just concentrate on the
most important part of the equation: making the wine! Sounds too simple to
work, which is maybe why it works so well!
In fact, their concept worked so well that they eventually decided to make their
own wine brand, and thus, Bread & Butter was born. And they’ve been turning
out winner after winner.
Creamy and rich with round, toasty oak flavors, but not so much that
they interfere with the mineral and topicality of the wine. The finish
sequences the entire experience with spice and citrus.

COLOR

Medium Straw

NOSE

Apple, Spice and Pear

PALATE

Lush Guava, Vanilla

FINISH
Lovely Spice

PAIRING

Seafood, Light Meats,
Fowl

CELLAR

Now through 2022

ID: C1219W1DC
MSRP: $14.99
Member Price: $12.98

Reorder Price: $8.49

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
“Solid Malbec.” – PK

DON SILVESTRE

98

2018 Malbec

points

Mendoza, Argentina
13.5 % Alcohol by Volume
We have featured many wines in the past from this extraordinary producer and,
no matter the varietal, they never fail to excite. This beauty is no exception.
The vineyard was planted in 1962 by Don Silvestre Hinojosa in Mendoza’s Uco
Valley. At 4,000 feet above sea level, it is the highest point in the region. The
grapes are born in a perfect environment for slow, even ripeness because of the
warm days and cool nights.
Grapes of this quality could not survive this close to the Equator if it weren’t
for the elevation. The climate is also very dry, with little if any rainfall. This
works well, as the constant melting of ice off the Andes Mountains provides a
continuous source of water for the vines and can be closely regulated.
A unique thing about grapes grown in South America is that the vines are
perched on their own rootstock. This region is one of the last areas in the world
where original rootstocks still exist. Over 150 years ago, a plant louse called
phylloxera devastated the vineyards of Europe, but South American vines are
miraculously immune.
Whether or not that makes a difference in the wines has yet to be determined,
but one thing is for certain, it couldn’t hurt. After all, these vines are
all natural.
Malbec is Argentina’s greatest varietal. It produces wines of dense
color and flavor with intriguing sub-texts of spice and seared meat,
all neatly packed in a robe of soft tannins, plum and black cherry.

COLOR

Medium to Dark Purple

NOSE

Black Cherry,
Dense Earth

PALATE

Rich Plum,
Anise

FINISH

Medium Tannins

PAIRING

Red Meat, Game

CELLAR

Now through 2026

ID: C1219R2DC
MSRP: $19.00
Member Price: $12.98

Reorder Price: $9.49

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
“Old friend.” – PK

SAN SIMEON

97

2016 CHARDONNAY

Monterey, California

points

14.9 % Alcohol by Volume
“ SHAR • doh • NAY ”

After 102 years of doing the same thing every year, you’d probably imagine that
a company would figure out the best way to do things properly. And in this case,
you’d be right. San Simeon is owned by the Riboli family of San Antonio Winery,
the only complete winery operation in downtown Los Angeles.

COLOR

Over half a century ago, their tasting rooms dotted the landscape of California.
There were about a dozen or so in and around the L.A. area. They made a lot of
different wines back then. Most were sold in gallons and half gallons, which is how
most Americans purchased wine at the time.

Tropical Fruit,
Vanilla

Limpid Gold

NOSE

PALATE
Spiced Apple

But as tastes changed, so did San Antonio Winery. They began making varietal
wines in 750 ml bottles. They purchased land in upcoming areas like Monterey
and Paso Robles.

FINISH

Today, they make wine from over 2,000 acres of their vineyards from Napa to Santa
Barbara under different names, but they all share the commitment of quality by
the fifth generation of Ribolis.

PAIRING

Our selection comes from their prime holdings in the Santa Lucia Highlands of
Monterey. This area is now considered one of the finest for growing the Burgundian
varietals of Pinot Noir and Chardonnay and here is one the best examples we could
find.
Aged in 75% new oak and summoned from the vine at full ripeness,
this is a packed-with-power, full-throttle Chardonnay offering dense,
tropical fruit in the mid palate, which carries through to the maximum,
thrilling finish.

Tart,
Refreshing

Seafood, Fowl,
Light Meats

CELLAR

Now through 2022

ID: C1219W2DC
MSRP: $19.99
Member Price: $12.98

Reorder Price: $8.49

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.” – PK

TINTARA

98

2014 SHIRAZ

McLaren Vale, Australia

points

14.5 % Alcohol by Volume
“ shih • RAHZ ”

When Thomas Hardy boarded the ship from London in 1850, he was planning on
merely visiting Australia on his way to America. That never happened. He was
so taken by the lush, untouched beauty of McLaren Vale in South Australia and
the new and budding wine industry, Thomas decided to stick around. He stuck
around until his passing in 1912.
Though the Australian wine industry was new and exciting, it was also perilous.
In 1871, Thomas found the Tintara Winery close to bankruptcy and decided he
would join the fray and invest in his own winery.
His intuitive and business senses were matched by a degree of luck. As it turned
out, McLaren Vale was the finest place in Australia to grow Shiraz, a.k.a. Syrah.
Though the Syrah grape is indigenous to France’s Rhône Valley, for millennia it
was thought to have originated in the Middle East around a town called Shiraz
- Australia adopted that story. We have since learned that this was not the case,
but who are we to argue with a centuries-old story?
Regardless of the origins, Shiraz has found a home in Australia. Though there are
many great wines made here from many varietals, none is held in greater respect
than Shiraz.
Like the Australian’s themselves, it is a big, bold wine with lots of
twists and turns in its profile. From the dense, dark color to the
brooding nose and massive flavors, it is not to be trifled with.

COLOR

Almost Opaque
Purple

NOSE

Emerging Cherry,
Coffee

PALATE

Dense Layers of
Dark Fruit

FINISH

Very Long and
Extracted

PAIRING

Red Meat,
Game

CELLAR

Now through 2021

ID: V1219R1IU
MSRP: $24.00
Member Price: $17.98

Reorder Price: $13.49

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
“Just blown away.”” – PK

MARCEL MARTIN

2018 SAUVIGNON BLANC
France

points

11.5 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

Marcel Martin founded his family-owned wine company over 50 years ago in the
Loire Valley. At that time, Loire wines weren’t as popular as they are now. Seems
Marcel’s mission became to do just that - make them popular.

COLOR
Very Pale

NOSE

Along the way he found other areas, like the Côtes de Gascogne, which had
not yet been recognized as wonderful wine destinations, yet the wines were
fabulous. That’s all Marcel needed.

Herbal,
Floral

As he traversed France’s wine regions, he met and formed relationships in many
of the lesser-known appellations - ones which produced wonderful wines. He
even blended wines from different regions, a practice usually frowned upon, but
Marcel achieved excellent results.
Our selection is such a marriage of regional wines. It is a blend of Sauvignon
Blanc from the Loire and Gascogne. The Loire is internationally known for some
of the greatest Sauvignon Blanc in the world, most notably from Sancerre and
Pouilly Fumé. However, there is great Sauvignon Blanc grown just outside those
areas that still make great wines, at even greater values.
The lightness of the wine is accentuated by the low alcohol, only 11.5%. The
lower alcohol allows the purity of the grape and soil to take center stage instead
of the alcohol.
As a result, we are presented with a very fresh and floral offering
punctuated by stone fruit, fresh herbs and citrus, which linger
luxuriously on the palate.

96

PALATE

Lovely White
Peach

FINISH

Floral Notes,
Slightly Herbal

PAIRING

Shellfish, Seafood,
Fowl

CELLAR

Now through 2020

ID: V1219W1IF
MSRP: $19.00
Member Price: $17.98

Reorder Price: $12.49

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
“Just blown away.”” – PK

GALLERY ROW

98

2015 CABERNET SAUVIGNON
Central Coast, California

points

12.9 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON ”

Terravant, who crafted our Gallery Row selection, is one of those “wineries” that
no one’s ever heard of, yet they are one of the largest wine producers in the state.
However, they don’t produce wine under the Terravant label. They either produce
wines for others in their $30 million facility in Buellton, California or occasionally
craft a specific brand when they find something unusually good. That’s how
Gallery Row came to us.
Terravant owns vineyards and has vineyard contacts all over the state and other
countries, making them a force to be reckoned with anywhere in the world. In
spite of their size, quality is their first concern. It has to be or they wouldn’t be as
successful as they are.
The grapes for our selection were sourced from various premium vineyards along
the Central Coast including Paso Robles and the Santa Ynez Valley.
Technically, every varietal that is made is a blend. That blend may be all the grapes
being the same varietal or even coming from the same source. But all grapes are
not the same. Vines in one part of the vineyard may produce slightly different
wines than another. Knowing those differences and blending accordingly is what
makes the difference between simple wines and great ones.
This blend was crafted to accentuate the bold, ripe flavors of black
cherry and plum. It is full-bodied, with sweet tannins, spice, complex
fruit essences and a lingering finish.

COLOR

Medium Purple

NOSE

Plum,
Cranberry

PALATE

Black Cherry,
Vanilla

FINISH

Ripe,
Luscious Tannins

PAIRING

Red Meat

CELLAR

Now through 2025

ID: V1219R2DC
MSRP: $19.00
Member Price: $17.98

Reorder Price: $13.49
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

DOMAINE
LE MIEUX

WHY I CHOSE THIS WINE
“Aged Viognier, yes please.” – PK

97

2012 VIOGNIER
Paso Robles, California

points

13.5 % Alcohol by Volume
“ vee • OHN • yay”

A small, family run winery founded in 2009 in Paso Robles, Le Mieux headed by
Wayne Lemieux. The name is French for “the best.” We think it rather fits, as this is
one of the best Viogniers we’ve tasted.
Le Mieux has been fortunate enough to connect with Roberta Weidman of Bella
Collina (beautiful hill) Vineyards, where the grapes for this selection were sourced.
Roberta’s family has been in the U.S. since before the American Revolution and has
farmed in five states here.
Bella Collina was founded in 2000, so by the time Le Mieux began, Bella Collin’s
vineyards were just hitting their stride and ready to produce the quality of grapes
they were destined to. This Viognier is a perfect example of what Bella Collina is
capable of. Paso Robles is really two very different appellations, in spite of the fact
that politically they are lumped together. In this case it’s Westside and Eastside,
referring to whether the grapes are west of Pacific Coast Highway (PCH) or east
of it.
Though, just a four lane highway, PCH is still the line of demarcation when it
comes to grape growing. The east is significantly warmer than the west, which has
tremendous significance in what kind of wine is produced.
Our selection hails from the cooler Westside, which accounts for the
lovely perfume and floral aromas, it’s engaging flavors of peach, kiwi
and honeysuckle as well as it’s assertive lime-entrenched finish that
leaves a lasting impression.

COLOR
Golden

NOSE

Apricot, Lilac,
Jasmine

PALATE

Tropical,
Spiced Apple

FINISH
Very Rich,
Extracted

PAIRING

Vegetarian,
White Meat

CELLAR

Now through 2020

ID: V1219W2DC
MSRP: $22.00
Member Price: $17.98

Reorder Price: $12.49

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
”Excellent French Pinot.” – PK

OLIVIER CHANZY

97

2016 PINOT NOIR
France
13.0 % Alcohol by Volume

points

“ PEE • noh NWAR ”

When you hear that a winemaker is a “rising star” in Burgundy, you pay attention.
Burgundy is considered the Holy Grail of wine. Most people in the wine business
rate it as their favorite wine in the world. Yet, it can be the most confounding,
confusing and contemptuous wine appellation on Earth.

NOSE

PALATE
Blueberry,
Currant, Spice

Yet, when you get a great Burgundy wine, it is a sublime experience.
Unfortunately, those experiences are few and far between. Add to this confusion
the Pinot Noir grape - one of the most difficult grapes there is - and the
frustration level rises. Rising stars like Olivier must juggle between romancing
the grower to pay attention to the vines, and picking the right lots to blend
together.

Since he is located in the middle of Burgundy, Olivier is able to pick
and choose from the entire appellation, a rare opportunity. For
this beauty, the grapes came from areas around Beaune, featuring
structure and presence with spice and the pure beauty of Pinot Noir.

Dense Center,
Crimson Edges

Black Plum,
Cherry

The ownership is so spread out that few control enough vines to make it
profitable to produce their own wine. So, they sell to négociants, like Olivier
Chanzy, who buys small lots and blends them together. Some of these owners
literally have a few rows of vines, not acres. Quality is the primary concern.

Oliver was able to acquire an old facility in Meursault and renovate it to his
standards. Only in that way could he control every facet of production.

COLOR

FINISH

Very Long,
Penetrating

PAIRING

Red Meat, Game

CELLAR

Now through 2020

ID: L1219R1IF
MSRP: $25.00
Member Price: $23.98

Reorder Price: $16.99

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
”Bold Cabernet.” – PK

THE CLOSER

98

2016 CABERNET SAUVIGNON
Paso Robles, California

points

14.5 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON ”

KitFox Vineyards is owned by a fourth-generation winery owner located in
Salado Creek, between Modesto and San Jose. Their 44 acres consists of Cabernet
Sauvignon, Syrah and Viognier.
KitFox Vineyard’s winemaker, Mike Loykasek, has an impressive résumé including
a Sonoma County Winemaker of the Year award.
The vineyards are owned by the Vogel family, whose ownership goes back 100
years. They also farm almond and walnut orchards. There is no winery. So, they
must contract with a custom crush facility nearby to make the wine. This obviously
saves a lot of money.
Cabernet Sauvignon is KitFox Vineyards’ prize, making up three-quarters of their
vines. They are one of only three vineyards in Salado Creek, so it’s no wonder they
take it seriously.
The grapes for our selection, however, come from their contracted vineyard in Paso
Robles. It was the only vineyard they deemed at the same level as their own in
Salado Creek.
This is a massive wine, billowing with extracted fruit, earth, licorice
and leather, all held in place by the powerful tannic structure. Yet, it
still finishes with grace and charm.

COLOR
Deep
Garnet

NOSE

Black Cherry

PALATE

Large & Lovely

FINISH

Full,
Rich Yet Charming

PAIRING

Red Meat

CELLAR

Now through 2026

ID: L1219R2DC
MSRP: $25.00
Member Price: $23.98

Reorder Price: $16.99
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
“Apricots and spicy.” – PK

NACINA

96

2015 RIESLING
Santa Lucia Highlands, California

points

11.5 % Alcohol by Volume
“ REE • sling ”

We are very excited to present yet another incredible selection with an amazing
family history. Nacina, which means “the way” in Croatian is owned by cousins
Dan and Christian Tudor, whose grandfather made wines on the ancient island of
Hvar in Croatia. The Tudor family’s wine history goes back 2,000 years.

COLOR

Sunburst Yellow

NOSE

Dan and Christian’s grandfathers moved to the U.S. in the 1920s, just when
Prohibition was ending. They settled in Delano and began growing grapes and
making wine. Every generation since has been a part of the process, which is now
called Tudor Winery.

Apricot, Peach,
Lavender

Dan began making wine in 1982 when working for another cousin, Louis Lucas,
who owned one of the most revered vineyards in Santa Barbara, Tepuesquet.
From there, Dan ventured off to Monterey and the hallowed ground of the Santa
Lucia Highland’s. It seems as though the more we taste the wines from here, the
more we’re enthralled.

FINISH

Riesling isn’t particularly known here, but after tasting this luscious selection we
wonder why. The climate and soil is similar to that of the Mosel in Germany, so
there is no question of its value for the Riesling grape.
It certainly shows here. The plethora of aromas is nothing short
of otherworldly. Peach, apricot, apple and kiwi emanate from the
glass and deliver that promise on the palate, adding specs of citrus,
pineapple and mint. All in all, a dizzying array of the grandeur of
Riesling.

PALATE
Dense Peach

Long,
Luscious Fruit

PAIRING

Fish, Light Meats,
Fowl

CELLAR

Now through 2023

ID: L1219W3DC
MSRP: $24.00
Member Price: $23.98

Reorder Price: $14.99

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
“Unusual blend to taste.” – PK

ROCCA DI
MONTEMASSI

96

ASTRAIO
2016 VIOGNIER
Tuscany, Italy

points

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

Rocca Di Montemassi is part of the Zonin portfolio of properties. They own 10
estates in Italy starting with their flagship, Zonin in the Veneto on down to Sicily
as well as Chile and the US. They have been crafting great wine since 1821.
Montemassi is in the Maremma located at the southwest tip of Tuscany. It is not
as famous as its neighbors, Chianti and Montalcino, but the wines fashioned here
are no less spectacular. Astraio is the name of the Greek god of the stars.
In Maremma the Mediterranean Sea mediates the warm winds coming from the
East and provides the perfect balance between soil and climate. Its location is
so dependent on its Mediterranean proximity that it was named after the Latin
word maritime - by the sea.
Maremma is a very diverse appellation, which produces many different varietals
from Sangiovese and Vermentino, its indigenous varieties to Syrah, Merlot,
Cabernet Sauvignon and our Viognier.
Viognier hails from the Northern Rhone and was almost extinct in the 1970s
before being revived by a small group of committed winemakers who brought
this luscious grape to the rest of the world and the rest of the world loved it.
Its exotic perfume and floral properties meld with tropical and
spice to present a virtual panoply of perfect flavors that thrill at
every turn. The spice and floral components are immediate on the
palate morphing into tropical notes and finishing with lemon zest.
Extraordinary.

COLOR
Deep gold

NOSE

Lilac,
Pineapple

PALATE

Dense
Tropical Fruit

FINISH

Lush Peach,
Apricot

PAIRING

Seafood,
Vegetarian

CELLAR

Now through 2020

ID: L1219W4II
MSRP: $25.00
Member Price: $23.98

Reorder Price: $14.99

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
“Solid Napa Cabernet. ” – PK

ACEST

97

2018 CABERNET SAUVIGNON
Napa Valley, California

points

14.2 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON ”

Acest has several meanings, but they all pertain to excelling in one’s endeavor.
That is certainly the case here as our selection is crafted by Ant+Farm, a frequent
guest on these pages.
It’s hard to stay away from their wines. Their story is just as compelling. Kat and
Bob McDonald met while both were working in Australia over 20 years ago.
They married and three years later moved back to California, settling in Napa.
However, they took Australia with them as they began an importing company
bringing in the best wines they could find.
Back then nobody had ever heard of d’Arenberg, Jasper Hill, Yarra Yaring, or
Leeuwin Estate. Today few haven’t.
Those properties went on to become the darlings of the continent with accolades
coming from all over the world. With that kind of success under their belts, Kat
and Bob decided to put the shoe on themselves. With a degree from Davis in hand,
Kat planted vineyards in Napa and Australia and became one of the first continent
hopping women winemakers.
Our Acest selection represents their crowning achievement in the
world of wine. Grapes were harvested from small parcels within the
finest vineyards they could find. A very long fermentation assured
maximum extraction from those grapes. The finished wine was laid
to rest in new French oak barrels to complete the plethora of complex
flavors that are still developing.

COLOR
Very
Dense

NOSE

Medium Toast,
Black Cherry

PALATE

Richly
Textured

FINISH

Long,
Spicy & Layered

PAIRING

Red Meat

CELLAR

Now through 2030

ID: N1219R1DC
MSRP: $30.00
Member Price: $27.00

Reorder Price: $22.00

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
“Aged Napa Cabernet.” – PK

97

TRUEBLOOD

2012 CABERNET SAUVIGNON
Napa Valley, California

points

14.9 % Alcohol by Volume

“ CAB • burr • NAY SAW • veen • YON ”

Trueblood is the work of Michael and Lisa Machat. It is the culmination of over 30
years of being in the crazy world of wine. Michael made it even crazier when he
decided to make a wine from Transylvania called Vampire. He was “discouraged”
from doing so because, at the time, Transylvania was part of the Soviet Union.
When the wall fell, Michael saw his chance and after five years of researching he
finally brought his dream to life in 1995 and the first Vampire wine was born.
People in the wine world looked at him askance, thinking it was a joke. What
nobody knew is that being a vampire was going to be the biggest venture around
and Michael was at the forefront. The wine was a huge success.
With huge success comes huge competition and now he had several vampires to
deal with. So, Michael moved his Vampire Vineyards to Paso Robles and eventually
the Napa Valley.
Michael and Lisa are still enthralled with the vampire empire, but have limited
their exaltation to making great wine in the Cabernet capital of the world.
Trueblood is their latest incarnation.
In spite of the non-serious side of the story, Trueblood is a very serious
wine. The grapes were hand harvested early in the morning to assure
they arrive in perfect condition. The wine spends 36 months in new
French oak barrels to attain integrated tannins and spice mingling
with the black, sensuous fruit.

COLOR
Medium
Magenta

NOSE

Cherry, Vanilla,
Chocolate

PALATE

Lush,
Plush Plum

FINISH

Very Long Spice,
Soft tannins

PAIRING

Red Meat

CELLAR

Now through 2022

ID: N1219R2DC
MSRP: $45.00
Member Price: $27.00

Reorder Price: $21.00

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
“ Clean SB from Napa. ”– PK

PRIEST RANCH

96

2018 SAUVIGNON BLANC
Napa Valley, California

points

14.5 % Alcohol by Volume

“ SAW • veen • YON BLONK ”

The story of Priest Ranch goes back to 1869 when Joshua James Priest purchased
638 acres in Napa Valley seeing the potential there of growing extraordinary
grapes for wine production. Obviously, he was correct and is credited for being
one of Napa’s earliest pioneers.

COLOR

Priest Ranch was purchased by Dr. Allan Chapman in 2004 who quickly hired Craig
Becker to assume the running of the estate, which today encompasses 129 acres
of grapes. Becker had worked for Mondavi and had ascended to head winemaker
at the iconic Spring Mountain Vineyards at the age of 23.

White Peach

Everything was in place now for Priest Ranch to regain the helm as one of the
leaders in Napa’s great heritage.
Becker did just that. Along with their own vineyards in prime locations, he
ventured to other incredible properties with the goal of making the best wine
from the best grapes imaginable.
Conventional thought goes to thinking that Napa Valley and Cabernet Sauvignon
are synonymous with each other. While that thought is hard to argue, it’s also hard
to discount the “other” Sauvignon, Blanc.
This place makes some of the best in the world and our selection
is right up there. The wine sees no wood at all, just the complex
components within the grapes, which deliver wave upon wave of
bright peach, pink grapefruit and lime zest in an endless magical,
swirl of complexity.

Very Pale

NOSE

PALATE

Peach,
Grapefruit

FINISH

Lively,
Citrus Infused

PAIRING

Shellfish,
White Meat, Fowl

CELLAR

Now through 2025

ID: N1219W1DC
MSRP: $29.00
Member Price: $27.00

Reorder Price: $21.00

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
“2014’s coming around.” – PK

CHÂTEAU CARTIER

2014 BORDEAUX SUPÉRIEUR
A.O.C. Bordeaux, France

97
points

13.0 % Alcohol by Volume

“ bore • DOH soo • PARE • ee • ER ”

Chateau Cartier is run by Alain Moueix of Chateau Fonroque in Saint Emilion.
The chateau was acquired in 1931 by Adele and Jean Moueix. Alain, their greatgrandson, inherited it from his father and has been in charge since 2001.
He immediately instituted organic and biodynamic farming to the property and
has cultivated under strict certification ever since. The property has always been
highly thought of, but under Alain’s direction, it is regarded more.
The Moueix name in Bordeaux is more than legendary. It is almost deific in
celebrity status. Their family has control of the most expensive and sought after
properties in the world, including Petrus in Pomerol and Dominus in Napa.

COLOR
Dark Purple

NOSE

Brooding,
Dark Fruits

PALATE

Lavish Currant,
Plum

FINISH
Extracted,
Structured

We are featuring wine from the 2014 vintage, and of course, it represents a truly
unbelievable value. We must thank Mother Nature for the spectacular 2015
vintage so that the press will sing its praises and leave the 2014 vintage for those
of us who love exceptional wine at half the price of greatness.

PAIRING

Unlike most of the wines from the Right Bank, our Cartier is 100% Merlot. The
silt and limestone soil is perfect for carrying this grape to its peak of flavor and
complexity. It shows its pedigree as soon as the wine is poured in the glass.

Now through 2025

Within that glass, you will find soft, enveloping cherry; plus plum
and vanilla and an imposing fairly tannic finish, promising years
of enjoyment.

Red Meat

CELLAR

ID: B1219R1IF
MSRP: $30.00
Member Price: $27.00

Reorder Price: $22.99

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

CHÂTEAU
GRAVEYRES

WHY I CHOSE THIS WINE
“First time in the U.S.” – PK

97

2016 BORDEAUX SUPÉRIEUR
A.O.C. Bordeaux, France

points

14.0% Alcohol by Volume
“ bore • DOH ”

In 1994 industrialist, Nicolas Benito, acquired a beautiful countryside estate that
just happened to have a small chateaux on the grounds. That was of no concern
to Benito as he just wanted a place on which to retire. As a result, when their
vineyards produced grapes, it was fermented and sold in bulk.
Upon his passing in 2005, his daughter, Chantal, decided to produce their own
wine under the original label, Graveyres, as it had been when founded in 1744.
She studied vineyard management at The National School of Agricultural
Engineering in Claremont-Ferrand, located in the center of France. Here she
learned not just how to grow grapes, but how to grow them organically and
sustainably.
She was the pioneer in vinifying the grapes without added sulfur, which produced
wines of elegance and balance. It allowed the delicate flavors to shine through in
the finished wine instead of being obscured by sulfur.
All this fine tuning produces a wine far above its Bordeaux Superieur class as
labeled, and elevates it to classified growth status.
Our selection is the classic blend of 60% Merlot and equal amounts
of Cabernet Sauvignon and Cabernet Franc. They work in harmony
with each other as they have for centuries. The result is a sublime
offering with dark fruit and red cherry balanced with medium
tannins leading to an extraordinary finish.

COLOR

Medium Crimson

NOSE

Plum,
Cherry, Earth

PALATE
Delicate Fruit

FINISH

Long,
Luscious

PAIRING

Red Meat

CELLAR

Now through 2027

ID: B1219R2IF
MSRP: $30.00
Member Price: $27.00

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
“Best value I’ve had lately.” – PK

PETITE SIRÈNE

96

2016 BORDEAUX BLANC
A.O.C. Bordeaux, France

points

12.5 % Alcohol by Volume
“ bore • DOH BLONK ”

It’s no wonder this wine is impressive. It’s crafted by none other than Chateau
Giscours, a third growth Bordeaux in the commune of Margaux. Its history goes
back over 500 years.
Petite Sirene is in Lestiac Sur Garonne, about 10 miles south of the city of
Bordeaux. It borders Entre-deux-Mers, which is just south of Margaux. As with
the best whites from Bordeaux, our selection is 60% Sauvignon Blanc and 40%
Semillon. The same winemakers at Giscours craft Sirene, so you know they know
what they’re doing.
Their name means “Little Mermaid” in French. Derived from a legend surrounding
the Giscours chateau for almost as long as it has been in existence.
When you have the position and history of a classified growth, everything you
do is held under a microscope. All other property they acquire will be held to the
high standards Giscours holds in its exalted classification status. It may not be
fair, but to be honest, they have to take it seriously as well. And, they do.
As such, Sirene belies its status. Though the wine bares a Bordeaux appellation,
it can hold its own against the top estates in Graves or even Pessac-Leognan, the
top appellation for whites.
The wine sees no wood treatment at all to allow the natural beauty
of the soil to impact the final product. The result is a classic rendition
of chalk, granite, and elusive, seductive fruit flavors that rock.

COLOR
Very Pale

NOSE

White Peach

PALATE

Fresh Herbs,
Apricot

FINISH

Vibrant Citrus

PAIRING

Shellfish, Seafood

CELLAR

Now through 2022

ID: B1219W1IF
MSRP: $27.00
Member Price: $27.00

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
“ Full-flavor Rosé. ” – PK

ISLE SAINT PIERRE

2018 ROSÉ

I.G.P. Méditerranée, France

96
points

12.5 % Alcohol by Volume
“ roh • ZAY ”

The story of Domaine Isle Saint Pierre begins in 1927 when the grandfather of
the current owner, Patrick Henry, created the domaine in the Rhône Valley.
Since the land was not within any of the “famous” appellations of the Rhône,
like Châteauneuf-du-Pape, Côte-Rôtie or Gigondas, it was not subject to those
appellations’ strict rules about which grapes could be planted. So, Patrick Henry’s
ancestors forged their own path.
They planted Cabernet Franc, Merlot and Arinarnoa. These are the components
of our lovely selection. The last one is a dark-berried wine grape variety, bred in
1956 in Bordeaux. It was thought to be a hybrid of two Bordeaux grape varieties:
Merlot and Petit Verdot. However, more recent DNA research has revealed it to be a
crossing of the Pyrenean grape variety, Tannat, with Cabernet Sauvignon.
There are many ways to create Rosé. The easy way is to take a white wine and add a
little red to it. Voilà: Rosé. But, the correct way is to use a technique called saignée,
which translates to “bleeding the grape.”
The juice of nearly all red grapes is white. Only by allowing the juice contact with
the grape skins can you make a red wine. If that contact is just a few hours, then
the white juice gets only a hint of color from the skin - the juice lightly “bleeding”
the skin. The longer the contact, the darker the color of the wine. This method is
considered the only “real” way to make Rosé.
Our selection is a true representation of Cabernet Franc, Merlot and
Arinarnoa, with all of their colorful nuances of peach, white grape
and apricot, mixed with citrus. Get set for a full-throttle Rosé.

COLOR

Lovely,
Limpid Blush

NOSE

Delicate,
Light Cherry

PALATE

Flecks of
Pomegranate

FINISH

Lip-Smacking,
Tartness

PAIRING

Seafood, Fowl,
Vegetarian

CELLAR

Now through 2022

ID: R1219R1IF
MSRP: $21.00
Member Price: $21.00

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
“ Old vine Rosé, great ” – PK

OVR

96

2018 ROSÉ
California

points

13.0 % Alcohol by Volume
“ roh • ZAY ”

Our old vine OVR Rosé is a welcome blast from the past that reaches back almost as
far as the birth of the Wine of the Month Club itself. It is made by the Marietta Winery
in Mendocino, California, founded in 1978 by Chris Bilbro. They were responsible for
one of the most heralded wines from California, Marietta Old Vine Red, a frequent
selection of the Wine of the Month Club.
Chris’s son, Scott Bilbro, now runs the show with the same dedication and commitment
as his father. He has some big shoes to fill, but it’s evident that they fit quite well.

COLOR

Medium Pink

NOSE

Peach,
Red Plum

PALATE
Lively Cherry

Chris’s Italian heritage is a vital part of his family tree. As a child, Scott spent a lot
of time with his great aunt Marietta. It was Marietta herself who brought her home
country’s wine heritage with her to America and passed her knowledge on to her
descendants.
Our selection is a blend of equal parts Grenache and Syrah, which is pretty much a
mirror of the great Rosés of the Rhône Valley. That kinship goes deep here, as the
McDowell Valley, where Marietta Winery lives, was one of the first areas to plant
Grenache and Syrah in California.

FINISH

Refreshing

PAIRING

Seafood, Fowl,
Vegetarian

CELLAR

Now through 2022
Our selection is picked from some of the state’s oldest plantings of these two grapes.
As a result, the flavors are unmatched in intensity.
The grapes are lightly crushed to allow just a few hours of skin contact
to color the juice. They are then left to finish fermenting so that the
full impact of the grapes can come out. The result is a stream of flavors
from mint candy to peach and lemon zest, finishing with a flourish.

ID: R1219R2DC
MSRP: $20.00
Member Price: $19.00

Reorder Price: $14.99

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
“ All Pinot all the time.” – PK

KRUTZ FAMILY
CELLAR

98

2013 PINOT NOIR
Santa Lucia Highlands, California

points

14.2 % Alcohol by Volume
“ PEE • noh NWAR ”

Oh gosh, how many times have we heard this story? Only thing is, it never gets
tiresome. Let’s go back 30 years ago when Fred and Cherry Krutz stopped by
the Carmel Cheese and Wine store. After perusing and asking questions, they
purchased several wines to try.
You know the rest. But what you don’t know is that several years later, their son
went to work in the store and it happened all over again to the next generation.
Having been there, it’s easy to see how all that could happen. The store is amazing.
Less than 15 years later they founded Krutz Cellars. Wanting to start slow and easy
they only made 60 cases of Pinot Noir. Unfortunately, that wasn’t enough. The
demand outstripped the supply.
Since then they have moved the winery operation to Sonoma, but still contract
for grapes in Monterey and specifically the Santa Lucia Highlands, which is now
one of the hottest Pinot Noir areas in California. The vineyard manager is Mark
Pisoni, a name associated with the crème de la crème of Pinot Noir vineyards for
over 30 years.
There’s something about this area that seems to be mystifying. There
is a sense of place in the wines that almost defies description except
for the fact that the soil leaves its imprint on the wine that is almost
unmistakable.
In this case it is a bigger and bolder expression of the grape yet still
retaining that lovely sweet/tart cherry and charm.

COLOR

Warm Magenta

NOSE

Bing Cherry,
Earth

PALATE

Regal Presence

FINISH

Lingering Soil,
Mint, Spice

PAIRING

Red Meat,|
Game, Fowl

CELLAR

Now through 2024

ID: P1219R1DC
MSRP: $55.00
Member Price: $40.00

Reorder Price: $35.00

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
“Practicing Master Sommelier” – PK

SEABOLD

97

2017 PINOT NOIR
Monterey, California

points

13.3 % Alcohol by Volume
“ PEE • noh NWAR ”

Chris Miller began his career in the restaurant business in New Orleans over 25
years ago, while still in college. Upon graduation, he decided a change of scenery
would be a good thing and went as far west as he could without getting wet. That
destination was Seattle.
He quickly got a job at a top restaurant, Canlis, and in his spare time he worked at
Gramercy Cellars in Walla Walla. In 2006, Chris made his first wine there. Was it all
downhill from there?
Well, no. Chris went on to take the position of wine director for Wolfgang Puck’s
Spago in Beverly Hills. Is there life after Spago? Well, yes, but you can’t get much
higher than that. So, he hung up his apron, put on his boots and founded Seabold.
Chris only purchases grapes from sustainable vineyards, most of which
are organic. He is also a believer in the “less is more” philosophy - in which
winemakers are supposed to just let the grapes express themselves, not turn
them into something else.
Our selection comes from Pelio Vineyard, just south of Carmel. It is an extremely
sought-after vineyard, as it sits 1,000 feet above sea level and is composed of sea
matter, shale and sand stone: the perfect combination for growing Pinot Noir.
The very cool climate allows the grapes to sit on the vine longer. This
produces richer, more flavorful grapes. As a result, the wine is a juicy,
expansive expression of Pinot Noir in its most divine form.

COLOR

Bright Crimson

NOSE

Rose Petals,
Pomegranate

PALATE

Layers of Cherry,
Spice

FINISH

Rich Fruit,
Soft Tannins

PAIRING

Red Meat,
Game, Fowl

CELLAR

Now through 2030

ID: P1219R2DC
MSRP: $50.00
Member Price: $40.00

Reorder Price: $38.00

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
Garlic Shrimp
with Thai Chiles
Serves: 2 - 4

INGREDIENTS
3⁄4 cup olive oil
10 cloves garlic, finely chopped
2 small fresh red Thai Chiles
1 1/2 lbs. raw shrimp (about 20-25) peeled,
deveined, tails removed
Kosher salt and freshly ground black pepper, to taste
2 tsp. roughly chopped parsley, for garnish
Rustic country bread, for serving
PREPARATION
Heat a 10” cast-iron skillet until hot. Add oil, garlic, and chiles; cook, stirring occasionally, until
garlic is golden, 3-5 minutes. Add shrimp, salt, and pepper; stir to coat in hot oil, and cook until
shrimp are pink and cooked through, 2-3 minutes more. If the outside starts to burn before the
shrimp are fully cooked, shut off flame until done. Stir in parsley and serve with bread on the
side for dipping.
Serve with Bread & Butter Chardonnay, Marcel Martin Sauvignon Blanc,
Narcia Riesling

Ribeye
with Carmelized Shallots
Serves: 4

INGREDIENTS
6 Tbsp unsalted butter (3/4 stick)
1 shallots, trimmed and thinly sliced
Salt
Freshly grount black pepper
4 ( 12 oz) New York strip steaks
olive oil
PREPARATION
Melt the butter in a large skillet over medium heat until it starts to foam. Add the shallots and
reduce the heat to low. Cook, stirring occasionally, until the shallots are dark amber but not
burned, about 30 minutes. Season with salt and pepper. (You can make these up to 1 week
ahead and store in the fridge. Bring the shallots to room termperature before serving.)
Preheat a grill or gill pan until very hot. Coat the steaks with oil and season generously with salt
and pepper. Sear, without moving, until a dark golden crust forms, about 4 to 5 minutes. Flip
and cook to the desired temperature, about 4 to 5 minutes more for medium rare (125°F on
an instant-read thermometer). Let the steaks stand for 5 minutes before serving. Top with the
caramelized shallots.
Serve with Don Silvestre Malbec, Tintara Shiraz or The Closer Cabernet Sauvignon

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

CELLAR NOTES
A report on how previous selections are faring
with age. Obtained from actual tastings of
wines under optimal storage conditions.
CLASSIC SERIES
December 2017:

Touriga, 2014. Vallado. Still great.
Chardonnay, 2014. Andover Estate. Ready.
Cabernet Sauvignon, 2013. Pra Vinera. At
it’s best.
White, 2015. Ribeiro. Ready now.

December 2018 :

Syrah, 2015. Matchbook. Still great.
White Blend, 2018. Sunday Funday. Ready.
Cabernet Sauvignon, 2013. OMG. Perfect.
Chardonnay/Pinot Grigio, 2016. Luna Di
Luna. Ready

VINTNERS SERIES
December 2017:

Merlot, 2015. Spellbound. Still great.
Sauvignon Blanc, 2016. Chacewater. Drink.
Salice Salentino Riserva, 2013. Gran
Passione. Perfect.
Chardonnay/Sauvignon, 2016. C’est La Vie
Great now.

December 2018:

Cabernet Sauvignon, 2013. Painted Van.
Still great.
Chardonnay 2014. PAF. Perfect now.
Reserve Carmenere, 2017. Yali. Years to go.
Feteasca Regala, 2015. Circum. Ready.

LIMITED SERIES
December 2017:

Bordeaux, 2011. Chateau de Pitray. Still
great.
Merlot, 2013. Delayed in Glass. Ready.
Vermentino, 2015. Elianto. Great now.
Jacquere, 2016. Domaine Jean Vullien &
Fils. Drink or hold.

December 2018:

Cotes Du Rhone, 2017. Cuvee Des Galets
Petit Sirah, 2015. Jelly Jar. Years to go.
Semillon/Sauvigon, 2014. Ch. l’Esparre
Drink or hold.
Cococciolo, 2012. Terre Valse. Drink up.

REORDER PRICES ON EARLIER FAVORITES!
Item #

Wine

Description

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

$18.99

$9.99

$119.88

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

$18.99

$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

$16.98

$8.99

$107.88

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

C1019R1DC - Merlot, 2018. Le Gros Cul

Black Plum, Cassis, Cherry

$18.99

$8.99

$107.88

C1019R2DC - BDX Bordeaux Blend, 2012. Pull

Plum, Anise, Dark Cherry

$18.99

$8.99

$107.88

V1019R2DC - CDR Red Blend, 2013. Pull

Berry, Eath, Cherry

$19.99

$12.99

$155.88

L1019R2IF - Carignan, 2018. Domaine De Montredon

Raspberry, Leather, Earth

$22.98

$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

L0919R2DC - Pinot Noir, 2015. Divum

Lovely Cherry, Mint, Vanilla

$32.00

$15.99

$191.88

V1019R1IC - Red Blend, 2018. Trewa

Blueberry, Earth, Chocolate

$19.99

$12.99

$155.88

V0419W1DC - Chardonnay, 2014, Chalone Gavilan

Pineapple, Spice, Guava

$21.99

$12.99

$155.88

V0819W1IA - Chardonnay, 2016. Trumpeter

Green Apple, Pineapple, Spice

$19.99

$11.99

$143.88

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

V1019W2DC - Sauvignon Blanc, 2015 Dancing Crow

Peach, Citrus, Grapefruit

$18.00

$11.99

$143.88

L1019W4IU - Chardonnay, 2018. Schild Estate

White Peach, Stones, Green Apple $22.98

$13.99

$167.88

L0719W4IP - Vinho Blanco, 2016. Rapariga Da Quinta

Lilac, Peach, Guava, Citrus

$13.99

$167.88

C0819R1DC - Relentless Red Merlot, 2017. Spartan Hills

Cedar, Plum, Cassis, Cherry

ROBUST
WHITES

SOFTER
REDS

ROBUST
REDS

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

SOFTER
WHITES

MSRP Reorder Case

$27.99

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

C1019W1IZ - Sauvignon Blanc, 2017. Grove Mill

Subtle Grapefruit, Lively White Peach$18.99

$7.99

$95.88

C1019W2IS - Chardonnay, 2018 Raimat

Guava, Apple, Pear, Cinnamon

$7.99

$95.88

V1019W1IZ - Sauvignon Blanc, 2016. Momo

Grapefruit, Gooseberry, White Peach$19.99

$11.99

$143.88

L1019R1IM - Areni, 2016. Voskeni

Plum, Red Currant, Berry, Vanilla

$22.99

$15.99

$191.88

L1019W3II - Verdicchio Castelli Di Jesi, 2015. Fulvia Tombolini

Minerals, Kiwi, White Peach

$24.99

$13.99

$167.88

$18.99
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WHY I CHOSE THIS WINE
“ Perfect for the holidays.” – PK

MAELI

96

FIOR D’ARANCIO
2015 MOSCATO GIALLO
Colli Euganei D.O.C.G., Italy

points

6.0 % Alcohol by Volume

“ moh SKAH toh jee-ah-loh ”

Funny thing about grapes: some of them can have similar names, but taste very
different. Like our sister sweet selection, Terre d’Oro’s, Maeli is also made from Muscat.
But in this case, the grape is a very different one.
Maeli is made from the Yellow Muscat, the name comes from its orange blossoms
flavor, ergo the name Fior D’Arancio. The estate, owned by Gianluca and Desiderio Bisol,
is in the Colli Euganei region in northeastern Italy. It is part of the Veneto appellation
and designated as D.O.C.G., the highest position there is in Italy.
As Moscato go in Italy, this one is as rare as it gets. First of all, it’s made from the
Yellow Muscat, a very highly prized member of the Muscat family. It’s being made in
a sparkling wine is even rarer, but also more inviting.
The Yellow Muscat grape is considered to be the oldest member of the Muscat family.
It was first known to be made into wine more than 7,000 years ago.
Its effervescence belies the 11% sugar level. Since the bubbles prevent all the wine
hitting your palate at the same time, you’re not getting the full impact of the flavor.
But who can argue with those lovely little kisses on your tongue?
The orange flavor here is unmistakable and engaging at every turn. And
turn it does. It’s like millions of little orange blossoms bursting on your
tongue
The 6% alcohol further lightens the load and leaves the impression
of delicacy as well as an invitation to enjoy more.

COLOR

Pinkish Tinge

NOSE

Orange
Blossom

PALATE

Lovely Sparkle

FINISH

Very Refreshing

PAIRING

Cookies,
Fruit

CELLAR

Now through 2022

ID: S1219W1II
Member Price: $24.00

Reorder Price: $17.00

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 I have had in months.” – PK

TERRA D’ORO

96

2018 MOSCATO
California

points

9.5 % Alcohol by Volume
“ moh • SKAH • toh ”

My favorite part of my job is writing about good friends I’ve known for a long
time and am proud to recommend their wines. Jeff Meyers, Vice-President and
General Manager of Terra d’Oro is one of them.
Terre d’Oro, aka “golden earth,” was once called Montevina. They were one of
the Zinfandel pioneers in Amador County nearly 50 years ago. They featured
arguably the first superstar winemaker from the Sierra Foothills, Carey Gott
(Carey’s son, Joel, went on to become a superstar winemaker, too).
A few years later, Sutter Home, another Zinfandel powerhouse, purchased
Montevina. Carey left to start his own operation, so Sutter Home installed a
young, talented and very personable kid named Jeff Meyers as their winemaker.
Sutter Home changed Montevina’s name to Terre d’Oro and went on to engage in
the largest planting of Italian varietals in California. Jeff was a perfect match and
the wines have never been better.
Jeff supervises the largest vineyard of Barbera grapes in California, one of
the biggest and boldest wines there is, alongside one of the largest Moscato
vineyards in California. Moscato is one of the lightest, most refreshing wines you
can find.
Our Moscato fits that description perfectly. Its low alcohol and
sugar showcase the apricot, white nectarine and pineapple flavors
seamlessly and wrap a robe around the lip-smacking lemon and
lime finish.

COLOR
Very Pale

NOSE

Pear, Peach,
Perfection

PALATE

Light & Lovely

FINISH

Tart & Snappy

PAIRING

Fruit, Cheese

CELLAR

Now through 2021

ID: S1219W2DC
Member Price: $24.00

Reorder Price: $17.00
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TASTING NOTES
Wine: _______________________________________________________
Color: ________________________ _______ Date:_________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
______________________ ______________________________________
__________________________________ __________________________
_____________________________________________________________
Overall Rating: _______________(1-100)

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

D E C E M B E R

2019

THE PURE WINE CLUB SERIES

TA ST E T H E

D IF F E R E N C E

In my family ‘ s home . . .

we have our standard must-see movies during December: Jimmy
Stewart’s It’s A Wonderful LIfe, Bill Murray’s Scrooged, Tim Allen’s The
Santa Clause, and Will Ferrell’s Elf. Sitting around the dinner table on
various nights, the question arises, “What should we watch tonight?”
And it makes me laugh because each movie has its place in the mood
of the evening - as to whether we watch one or another. But I have
to say, the best message of
the group...and I mean this
for all “Christmas Carol”themed movies, is Scrooged.
A more modern-day version
of Charles Dickens’ famous
tome, Scrooged always
makes me feel like giving
back and just plain old
giving. I watch the entire
movie just to hear the
closing monologue, and I
get so inspired for the season and the humanity of it all... Here is the
quote:

It’s Christmas Eve! It’s, the one night of the year when
we all act a little nicer, we…smile a little easier,
we…cheer a little more. For a couple of hours out
of the whole year, we are the people that we always
hoped we would be! It’s a miracle, it’s really, a sort of
a miracle because it happens every Christmas Eve…
If you haven’t watched it, you’ve got to see it. It’s one
of the great modern Christmas stories.
Be inspired this season to reach out, lend a hand,
give, cherish and be a little bit nicer.
Salud,

Paul kalemkiarian
Owner/cellarmaster
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@WineoftheMonthClub

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

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

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

www.womclub/update
or call 1.800.949.9463
W W W. W I N E O F T H E M O N T H C LU B. C O M | 1 . 8 0 0 . 94 9. 9 4 6 3
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AFFINITAS

2016 KÉKFRANKOS

POINTS

Hungary
13.0 % Alcohol by Volume
“ KEK • frank • osh “

Biodynamic

Organic

Affinitis lets Mother Nature make their wines. They are a totally
sustainable, organic and biodynamic winery that doesn’t even
irrigate their vineyards. Whatever nature provides is what they use.
Nothing more, nothing less.

Color

NEARLY OPAQUE

Nose

BLACK CHERRY, PLUM, SPICE

Palate

DENSE BLACK FRUIT

Finish

LONG, MEDIUM TANNINS

Pairing

The winery is in the Sopron wine district of Hungary. It borders
eastern Austria where wine has been produced since Sopron was
part of the Roman Empire. When the Hungarians arrived in the 10th
Century they revitalized the area including planting their prized
grape, Kekfrankos, which is still prized today.
Each country has its own food. Many have their own, indigenous
wines as well. In almost every case, the food and wine match each
other. Which came first? Obviously, the wine. Food can be grown
almost anywhere, grapes cannot. Therefore, as the wine culture
began to evolve, the foods to match those wines evolved as well.
Once you taste the wines of Hungary, you realize that you need
substantial food to stand up to them. You won’t be disappointed here.

RED MEAT, GAME

Cellar

The hearty stews and grilled meat dishes are just what is needed with
the hearty wines here. Kekfrankos fills the bill.

NOW THROUGH 2027

This is a dense, dark offering showing loads of black fruit in the nose,
yet a bit of softness on the palate. That fruit comes out in the taste
and adds medium tannins evolving into a lovely finish.

Why I Chose This Wine
“HUNGARIAN BIODYNAMIC, YES PLEASE!” – PK

Item ID: U1219R1IH
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)

NATURAL

DRY-FARMED

BIODYNAMIC

MINIMAL INTERVENTION

NATIVE YEASTS USED

(no commercial yeasts)

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

DONA SILVINA

2016 MALBEC

Mendoza, Argentina

POINTS

14.0 % Alcohol by Volume

“ MALL • beck “

Biodynamic

Color

Dona Silvina is crafted by the Bodegas Krontiras estate in Argentina’s
Mendoza wine district. It is owned by Constantinos and Silvina
Krontiras. They not only own the vineyard, they are also the
operations, as are their family.

VERY DENSE

Nose

VIOLETS, BLACK CHERRY

Palate

DENSE CHERRY, CHOCOLATE

Finish
LONG, EXTRACTED

Pairing
RED MEAT, GAME

Cellar

Organic

NOW THROUGH 2027

The estate was established in 2004 and certified sustainable, organic
and biodynamic in 2012. Every precaution is taken to guarantee as
little interference with the grape growing and wine making process
as possible.
They practice cutting edge green technology to produce an almost
zero carbon footprint. They use natural straw for insulation, recycle all
their water and move their wine with gravity, not pumps, to ensure
the minimum amount of contact with air can occur.
You would think that’s enough, but not for them. Their vineyards
consists of 28 acres of Malbec and Tempranillo grapes which are
120 years old! The vines produce the barest minimum of juice with a
maximum of flavor.
There are no machines in the vineyard for any reason. Plowing and
ground maintenance is done by horses, which also provide a natural
source of fertilizer from composting.
We can’t say that all of this contributes to the beauty of their wines.
But, can’t say it doesn’t either. All we can say is that our selection is a
masterful expression of grape and soil of nature and natural as well
as a commitment to all that is at one with terroir.

Why I Chose This Wine
“PURE MALBEC. PERIOD.” – PK

Item ID: U1219R2IA
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

HAND-HARVESTED

NATIVE YEASTS

NATURAL

LAB-TESTED

NO/LOW SULFUR

BIODYNAMIC

MINIMAL INTERVENTION

SUSTAINABLE

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

FATTORIA SARDI

2018 ROSÉ

POINTS

Toscana I.G.T , Italy
12.5 % Alcohol by Volume

Organic

“ roh • ZAY ”

Color

As with most of Europe, Fattoria Sardi is as much about the history
and people as it is about the wine. Matteo Giustiniani is the third
generation to run Sardi. The property is located in Lucca, a subzone
of Chianti. Wine has been produced here for over 2000 years.

SALMON

Nose

PINK LEMONADE

Palate

APRICOT, PEAR, APPLE

Finish

LOVELY CITRUS EDGE

Pairing
SEAFOOD, FOWL,
VEGETARIAN

Cellar

Sustainable

NOW THROUGH 2021

His wife, Mina, was born in Greece. Coincidently, it was Greece
who first propagated grape vines in Italy, but that was quite some
time ago. While studying enology in Bordeaux, she met Matteo
and eventually took on the duties of winemaker at Sardi. Along
the way, she worked at none other than Chateaux Margaux, a first
growth Bordeaux and one of the greatest wines made on Earth. So,
all we have here is incredible soil, a rich history and unimaginable
experience.
If recipes were made in heaven this would be it. Add to that the fact
that the property is organic and biodynamic basically says the wine
is going to be exceptional, and it is.
They practice the most patient non-intervention we’ve seen yet. They
use only natural yeast, they add no additional sulfites and they use
no chemicals in the winery. We should explain that the label says
“Contains Sulfites” but that’s because US restrictions dictate that the
sulfite limit is so low that the naturally occurring sulphur in the wine
can still be above the limit. Regardless, the wine is clean and crisp
with lavish cherry and apricot flavors leading into red apple and Bosc
pear and a sizzling, lemon drop finish.

Why I Chose This Wine
“RARE ONE INDEED.” – PK

Item ID: U1119W1II
Member Price: $26.00
Reorder Price: $19.00

W W W. W I N E O F T H E M O N T H C LU B. C O M | 1 . 8 0 0 . 94 9. 9 4 6 3

D E S I G N AT I O N S

F O R T H I S W I N E

ORGANIC

BIODYNAMIC

NATURAL

PALEO FRIENDLY

MINIMAL INTERVENTION

KETO FRIENDLY

NO/LOW SULFUR

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

