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243 WINES EVALUATED | 171 WINES REJECTED | 72 APPROVED

The Covid-19 pandemic has

magnified the value of on-line
shopping and convenience. And
wine is no exception (maybe
even an exaggeration).
Content, content, content.

That is what I hear from marketing consultants.
That is what you read about. That is what
is understood to be the current marketing
strategy. And not just for wine but for anything
and everything. Social networking has taken
over all aspects of advertising, public relations,
marketing, merchandising and branding.
Social networking used to be just that, only
5 years ago….a place to connect digitally and
get social.

“We are not in Kansas anymore.” The idea of content (meaning information to
share) can come in the form of text, video, audio, memes, infographics and who
knows what is coming down the pike. In the realm of wine knowledge or in the
realm of learning about wine….there are many sources of content and some very
good companies that provide this content for all of us to study, learn and otherwise
digest. Probably the most vocal of these companies is Wine Folly; they do a great
job of educating their followers on all things wine.
I was reflecting on this idea…and it hit me. Content? OMG…I have 48 years of
content. This idea of content marketing in the wine business is not new. I have
articles, stories, re-prints of all things wine that you can’t imagine, because the idea
behind the Original Wine of the Month Club is to not only to gain access to great
valued wines…but to become Wine-Wise; to learn and appreciate what is in the
glass to whatever extent you are interested in understanding.
You will begin to see re-prints of my father’s “content”….though we didn’t call it
content back then. And most of this “content” are answers to the most commonly
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asked questions in the world of wine. “Why does cork fail?” “Does the
glass really make a difference?” “When do you send a wine back when at
a restaurant?” And so on. What I love is that the answers are just as true
today as they were back then…meaning, no matter what you call it, it
is the same stuff!
And if you just want a great glass of wine to wind down the day, we are
here for that as well. You see the idea of content marketing is not new at
all but, at least, as old as the Original Wine of the Month Club.
Salud... be safe... stay well.
Paul Kalemkiarian
Owner/Cellarmaster

Check out our social media to find the video post on “How to Pull The Cork.”
@wineofthemonthclub

THE PURE WINE CLUB SERIES
TASTE THE DIFFERENCE

FLASHBACK
A LOOK BACK AT SOME STELLAR
SELECTIONS WITH ED MASCIANA

Imported Selection for April 1973
Ricasoli Valpolicella $2.89/fifth (750 ml)
At the time, the only Italian wine people knew was Chianti. Paul Sr. knew that there were
a lot of other great Italian wines and made it a point to feature them. Today, of course,
Valpolicella is one of the most popular wines from Italy. To the credit of Paul Sr. and his
palette, we featured this wine nearly half a century ago.
European Selection for June 1973
Barton & Guestier Barsac $5.05/fifth (750 ml)
Most people had never heard of Barsac, much less drank any of the wines from there. It is next door
to Sauternes, known for their incredible sweet wines. Yet, Barsac makes a similar sweet wine, often
equal to Sauternes, for a much lesser price tag. This one was amazing and sold for half the price of
a Sauternes of similar quality. It became a store favorite shortly afterward.

2018 CABERNET SAUVIGNON
California
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CLAREMONT CELLARS
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WHY I CHOSE THIS WINE
“ Rich cabernet. ” – PK

13.5 % Alcohol by Volume

“ cab • er • nay saw • veen • nyon ”

There are two schools of thought when discussing great wine. One is that
it should reflect the place where the grapes were grown. Each vineyard
is unique and the grapes should personify that uniqueness. It’s called
terroir. Second there is the opinion that by using different vineyards,
different terroirs, you combine the uniqueness of each one and make
a great tasting wine.
We agree. With both. In the end, we are interested in the results over
the methods and like our other selection from Franzia, O’Neill Vintner’s
feels the same. No question there are great vineyards that leave a very
permanent and positive imprint on the wine, but quite honestly, not
that many. So, we’re going with the taste. Pure and simple.
The grapes for this gem came from Lodi, Sacramento and the Central
Coast. It represents the yin and yang of vineyards. Sacramento is very
warm, so full ripeness is always present. The cool Central Coast balanced
that ripeness with acidity and Lodi’s in-between climate fills in any
blanks needed.

COLOR

Medium Purple

NOSE

Cherry, Cranberry

PALATE
Full, Ripe Fruit

FINISH

Harmonious

PAIRING

Red Meat, Fowl, Game

CELLAR

The result is a blast of lovely, mouth-enveloping fruit flavors of cherry,
Now thru 2023
cranberry and dry currants followed by a floral essence, black pepper
and vanilla. At the epicenter of this torrent of flavors are medium
tannins to bring it all to a glowing finish. The balance
ID: C0820R1DC
is in such harmony that this gem could match roast chicken
Reorder Price: $9.99
with garlic and lemon, pork loin with sage and rosemary,
or a lamb leg with as much garlic and oregano as you like.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2015 MERLOT
Central Coast, California
13.5 % Alcohol by Volume
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DYNAMITE VINEYARDS
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WHY I CHOSE THIS WINE
“ Huge like the name. ” – PK

“ mer • loh ”

Dynamite Vineyards has quite a history. It was once the property of
Carmenet Vineyards in Sonoma, part of the Chalone family, which also
owned Acacia and Edna Valley Vineyards. In the ‘80s and ‘90s, they were
a wine force to be reckoned with. From the start Carmenet focused on
Bordeaux varietals, and the focus for the other three wineries was
Chardonnay–for which they accounted for a substantial piece of the
Chardonnay pie.

COLOR

Dense Purple

NOSE

Berry, Vanilla

Being in Sonoma, Carmenet’s claim to fame was Merlot and they did an
amazing job with that varietal. They never missed being in the top list of
every publication when it came to Merlot and for good reason. It was one
of the best in the state.

PALATE

Then Chalone was purchased by none other than Edmond de Rothschild
of Chateau Lafite. That caused a lot of mouths to be left open for quite
a time. Lafite was only interested in Chalone and so the other properties
were sold off–including Carmenet and their Dynamite Vineyards.

Lip Smacking Tannins

Carmenet, along with its brand Dynamite Vineyards, were purchased by
the Franzia family. Often, when a large company buys a brand name the
result can be vintages. They feel no obligation to the history of the name.
Franzia does.

Extracted

FINISH

PAIRING

Red Meat, Game

CELLAR

Now thru 2022

So, they continued to make outstanding Merlot, now from the Central
Coast. And, it is just as impressive as those wonderful days
ID: C0820R2DC
of yesteryear. The wine was named because of the explosive
flavors it manifests and they sure explode here. Blueberry
Reorder Price: $9.99
cherry, vanilla and spice are just what the cheeseburger and
fries ordered.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2016 CHARDONNAY
Central Coast, California
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WHY I CHOSE THIS WINE
“ Touch of oak. ” – PK

13.9 % Alcohol by Volume
“ shar • doe • nay ”

We don’t usually start our description of a wine with the label, but in this case
it’s quite distinctive. Designed by Tattoo artist Arjay Gomez, it has the feeling
of being a cross between the album covers of Sgt. Pepper and Iron Butterfly.
And that fits winemaker, Josh Baker, just fine. He wanted to make as bold a
statement on the label as he does with his wines.

COLOR
Very Pale

NOSE
Apple

Josh started out as a Biology major, without any thought of winemaking. He
certainly had the right training though. Then, as fate would have it, friends in
college had him try some of the wines they liked and it wasn’t long before he
was organizing “blind” tastings, where without seeing the wine, one would
attempt to identify the wine, and Josh seemed to do better than most. Bye,
bye biology.

Soft, Tantalizing

Josh would take any job in a winery just to learn. His biology background
didn’t hurt his chances. So, up and down California he jaunted until he settled
on Santa Barbara County and began crafting the wines he liked the most in
those blind tastings.

PAIRING

The cool climate of the Central Coast has become the hot spot for beautifully
appointed California Chardonnay. It’s rolling hills and approximation to the
ocean is the type of environment in which Chardonnay flourishes.

Now thru 2021

PALATE
FINISH
Tropical

Fish, Fowl

CELLAR

Here Josh focuses on the green apple and guava notes
ID: C0820W1DC
Chardonnay can present when it’s not been overdone with oak
Reorder Price: $8.99
and alcohol. Its vibrant flavors can cross many food boundaries,
from veal scaloppini to sand dabs to poached salmon in a dill and
mustard sauce.
.
* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“ Portugese Rosé … What? ” – PK

v

2018 ROSÉ
Petula of Setubal, Portugal
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*

MARIELLA
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11.5 % Alcohol by Volume
“ roe • SAY ”

You know the rosé craze has swept the Earth when our selection comes from
Portugal (like who would have thought!). This example is produced off the
coast near Lisbon by the Riboli Family (proprietors of San Antonio Winery)
and the Pegoes Winery (Portugal’s Winery of the Year in 2017).

COLOR

This is the first time in recent memory that a co-op winery was named
Winery of the Year. For years after WWII, co-ops were formed all over the
world to pool resources and defray costs. They usually made inexpensive
wines for everyday drinking. But today, the rulebook has changed. Those
resources now allow them to build and operate the most technologically
advanced wineries and compete with the most prestigious estates in
the world.

Dried Cherry

Pink Salmon

NOSE

PALATE
Rich

FINISH

Very Long, Dry

This co-op was founded in 1958 by a handful of small growers. Today
it boasts 148 growers that cover 2,500 acres of vineyards. They have the
resources to make great wines in any vintage with literally any grape. This
one knocked our socks off.

PAIRING

Typically, you expect a rosé to be light and airy. This one has much more
flavor and extract with a grip that says “not so fast.” That is probably due to
the fact that the grapes here are equal amounts of Syrah and Aragonez, aka
Tempranillo in Spain. Both sport imposing flavors, even in a rosé.

Now thru 2021

The wild strawberry and cherry flavors sit on the palate like
a red wine, but it lingers with soft flecks of dried cranberry
and citrus just waiting for chicken almandine or sand dabs in
garlic butter.
.

Fish, Fowl

CELLAR

ID: C0820W2IP

Reorder Price: $8.99

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2018 MALBEC
Pays d’Oc, France
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WHY I CHOSE THIS WINE
“ Classic style! ” – PK

13.0 % Alcohol by Volume
“ maal • bek “

The Southern French Languedoc-Roussillon has a tradition of
winemaking that is over 2600 years old. From the Mediterranean coast
to the Pyrenees Mountains, this region is known for a great diversity
of climates and soils, and the Pays d’Oc appellation itself accounts
for approximately 15% of all wine produced in France and allows
58 different varieties. Couveys’ brand began as a tiny hilltop winery
that left many of its customers wondering how such a seemingly small
location could produce so much quality wine.

COLOR

Dark Ruby Red

NOSE

Intense & Complex with
Blackberry Aromas &
Green Pepper Hints

PALATE

Full-Flavoured with Soft &
Juicy Tannins

Terroir is very important to this region. For this particular area,
the terroir reflects the Mediterranean climate with its hot, dry
summers and the humid and cool winds coming from the Pyrenees.
FINISH
The grapes are harvested when they reach optimal ripeness around
Grip & Grape
mid-September. Upon reaching the cellar, they are destemmed and
crushed before they undergo three weeks of skin contact maceration.
PAIRING
The extraction process consists of regularly pumping the juices over Enjoy with BBQ Sirloin Steak,
Blue Cheese Appetizer,
the mashed grapes during the first ten days of the maceration. The
or On Its Own..
result is a wine with fruity and complex juicy flavors with a small part
of the blend aged in French oak.

CELLAR

Now through 2023

This Malbec is a dark ruby red color with aromas of intense black and
red fruit, especially blackberry, with some slight hints of
ID: V0820R1IF
green pepper. It is a full-flavored, fruit-forward red with soft
Reorder Price: $13.99
and vivid tannins. This is the kind of red wine to enjoy with
sirloin, roast beef, blue cheese or on its own.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2015 PINOT NOIR
Monterey, California
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WHY I CHOSE THIS WINE
“ Clear value! ” – PK

13.9 % Alcohol by Volume
“ pee • noh • nwahr ”

The Miller family planted Pinot Noir on their new property almost
50 years ago. They called it Bien Nacido, which translates to “well
born.” It didn’t take long for people to take notice and, heaven forbid,
there were wineries from Napa and Sonoma coming here for their
Pinot Noir grapes.
Bien Nacido is in Santa Maria, one of the coolest areas in California.
The soil and climate work harmoniously here, much to the benefit of
the Pinot Noir grape. It is one of the few coastal areas in the Western
Hemisphere that is bordered on the north and south by mountain
ranges. This unique situation allows the cool ocean breezes from the
West to have a greater effect on the vines.
The Millers learned early on that not all Pinot Noir grapes are the same.
There are a myriad of different clones, each one producing a slightly
different profile in the finished wine. So, they planted several of them
and let the winemakers decide which worked best for them. It worked
all around.

COLOR

Medium Magenta

NOSE

Rose Petal, Bing Cherry

PALATE

Smooth,
Yet Penetrating

FINISH

Lovely Cherry

PAIRING

Red Meat, Game,
Vegetarian

CELLAR

Though Bien Nacido became the capitol of Pinot Noir, the Millers looked
Now thru 2023
for other venues for the grapes and found one just further up the
road in Monterey. It was almost like someone had cloned
ID: V0820R2DC
Bien Nacido and moved it North. Here is the same extraction,
Reorder Price: $13.99
presence and sensuality one gets from great Pinot Noir. The
dark cherry, mint and spice is just waiting for a lamb rack
roasted with fresh herbs and garlic.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2018 VERMENTINO
Lodi, California

u e SCO RE
al

96

*

UVAGGIO

v

WHY I CHOSE THIS WINE
“ Perennial favorite! ” – PK

12.5 % Alcohol by Volume
“ vair • men • TEE • no ”

Since the founding of Uvaggio di Giacomo in 1997, winemaker and proprietor
Jim Moore has been dedicated to showcasing lesser-known but superb
and classic varietals from the Mediterranean. In 2005, the label Uvaggio
was created with a commitment to a sustainable, locality-driven focus, the
product of which is this Vermentino. An intriguing varietal, Vermentino has
similar qualities to Muscat/Moscato, Malvasia, and also Müller-Thurgau and
Grüner Veltliner. It is at once aromatic, fruity, and floral, without any cloying
sweetness, and also dry, crisp and refreshing.
Vermentino is traditionally found in Liguria, Corsica, Southeastern France, and
Sardinia. The minds behind Uvaggio found the perfect California expression
of these places in Lodi. This 2018 Vermentino comes from Uvaggio’s favorite
site, Bella Vigna Vineyard. The silty alluvial soil allows the grapes to achieve
very concentrated flavors. The wine is racked, lightly fined, then racked again
and filtered prior to bottling, following a slow, cool fermentation using a
fruit-enhancing yeast.

COLOR
Pale Straw

NOSE

Floral Notes of
Chamomiles
& Honeysuckle

PALATE

Citrus, Stone Fruit,
Herbal & Mineral Notes

FINISH
Dry & Crisp

PAIRING

Shellfish, Fish, Spring
& Summer Vegetables,
Lean Meat

The result of Uvaggio’s work is a versatile and food-friendly wine. This
CELLAR
Vermentino has floral aromas of chamomile and honeysuckle. Flavors of citrus,
Drink now!
lime, cantaloupe, apple, peach, and kiwi are met with herbal and mineral
notes. The finish is bright and dry with some salinity and minerality that’s
ID: V0820W1DC
sure to please lovers of both aromatic and crisp, dry white wine.
Pair with fritto misto, marinated courgettes, a pesto pasta, and
Reorder Price: $12.99
even light meat dishes.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“ Only place you can try this. ” – PK

v

2016 ZINFANDEL
Mendocino, California
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ARTEZIN
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14.2 % Alcohol by Volume
“ zin • fuhn • del ”

Randle Johnson is the winemaker behind Artezin Wines. A native Californian,
Randle attended the University of California, Davis where he earned a
M.S. in Viticulture. His career was made during his twenty years of producing
world-class Cabernet Sauvignon at the Hess Collection. As a champion of
heirloom varietals, Randle’s passion for producing quintessential Zinfandel
at Artezin Wines has fomented his reputation in the wine world.
Swiss and Italian immigrants, whose descendants still grow this iconic
varietal according to traditional methods, first brought Zinfandel to
California. Artezin Mendocino County Zinfandel is a blend of the best of
these sustainably farmed grapes from these family-owned vineyards in the
ridgelines and benchlands of the Ukiah Valley. The Mediterranean climate
of Mendocino is marked by warm days and optimal ripening conditions.
Cool evenings extend the growing season and allow this Zinfandel to retain
balanced acidity, deep color and rich structure.
This Zinfandel is blended with Carignan for depth and complexity, and Petite
Sirah for structure and spice. It has a ruby red color tinged with violet hues.
There is a concentrated aroma of pomegranate and boysenberry followed by
blackberry. Flavors are led by juicy raspberry and red cherry cola, and framed
by notes of black pepper. The fruit is complemented by baking spices, most
notably clove and cinnamon, with soft, smooth tannins delivering a round,
balanced finish.
Artezin Zinfandel is finished with 1-2 year old French oak barrels.
The red cherry and raspberry flavors will go great with a Pork
Kebab or Pork Tacos or paired with sheep’s milk cheese such as
Manchego or Aged Gruyere, or a simple pasta with tomato sauce.

COLOR

Ruby Red Color Tinged
with Violet Hues

NOSE

Pomegranate,
Boysenberry, Blackberry

PALATE

Raspberry & Red Cherry Cola,
& Notes of Black Pepper

FINISH

Soft, Smooth Tannins &
A Round, Balanced Finish

PAIRING

BBQ/Grilled Meats,
Hard & Rich Cheeses, Pasta

CELLAR

Now through 2025

ID: L0820R1DC

Reorder Price: $17.49

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2016 CHIANTI MONTALBANO RISERVA
Montalbano Riserva DOCG, Tuscany, Italy
14.5 % Alcohol by Volume

u e SCO RE
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*

PIERAZZUOLI

v

WHY I CHOSE THIS WINE
“ Most complex I’ve had. ” – PK

“ kee • yaan • tee ri • zer • vah ”

The Pierazzuoli Family have farmed their vineyards in Tuscany since 1970.
The winery continues to be a “family business” with brothers, Enrico and
Dario, and sisters, Serena and Enrica. Enrico Pierazzuoli saw the potential
of the property in the Montalbano region of Chianti and made drastic
changes to assure the quality of the wine.
One of those changes was to restrict the yield of each vine so that the
clusters that were left produced enhanced flavor and character. That
restriction meant each plant was responsible for one kilogram of grapes,
which translates to about five glasses of wine.
That is fairly extreme, but Enrico knew it was necessary to make the
quality of wine he envisioned–and it is certainly evident here. Up until
25 years ago, the laws of Chianti demanded that a certain amount of white
grapes be in the mix. This law was written over 150 years ago when white
wines added the acidity for the wine to have balance. Over the years,
adding the white grapes became unnecessary as growers learned how to
deal with the red grapes to attain the necessary acidity in the wine. This
wine is 100% Sangiovese, produced from the first vineyard Enrico planted.

COLOR

Medium Magenta

NOSE

Lovely Berry

PALATE
Earthy, Spice

FINISH

Fills the Palate

PAIRING

Red Meat, Cheeses

CELLAR

Now thru 2023

Our selection is a Riserva. Unlike California, the term has a legal definition
here. It must be aged an extra year in both barrel and bottle and must
go through a tasting panel to determine if it should be classified as such.
One sip of this lovely and endowed wine is all it took. Wild
ID: L0820R2II
berries, fresh earth, spice and vanilla are all in the mix and
Reorder Price: $17.49
waiting for a rotisserie pork loin seasoned with rosemary,
garlic and thyme.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2016 CHARDONNAY
Santa Barbara County, California
14.1 % Alcohol by Volume
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*

CALCULATED RISK

v

WHY I CHOSE THIS WINE
“ Calculated Nothing! ” – PK

“ shar • doe • nay ”

At first glance Calculated Risk looks like a well-heeled, well-oiled Napa
Valley winery. The problem is, “How do you get that well-heeled and
that well-oiled when you’re relatively new?” Answer: “Because you are
part of Monticello, founded 50 years ago by Jay Corely.”
Monticello is an estate vineyard, meaning that all the wine they make
comes off their vineyards. But, what if you want to make a different wine
from a different vineyard? Well, in this case, you call yourself Calculated
Risk and source grapes from other top areas.
Winemaker, Dwight Bonewell, sourced these from prime vineyards
in Northern Santa Barbara County, just a few miles from the ocean.
He found intensity without over-ripeness, something very difficult to
find in Napa. Here the grapes sit on the vine longer, pulling important
nutrients from the root system, one of the most important aspects of
attaining flavor.
The grapes then crushed themselves. After being placed in a tank, the
top grapes begin to crush those on the bottom, releasing the native
yeast and initiating fermentation. It doesn’t get any more delicate
than that.

COLOR

Sprightly Golden

NOSE
Tropical

PALATE
Dense Flavors

FINISH

Beautifully Integrated

PAIRING
Seafood, Fowl,
Vegetarian

CELLAR

Now thru 2021

After 16 months in French oak, an intense wine with searing flavors
and presence was produced. Only 20% of the oak was new,
ID: L0820W3DC
so it left less of an impression. The imposing green apple
Reorder Price: $15.49
and tropical fruit essences are stunning and able to handle
anything from fish and chips with garlic aioli or seared
scallops in a saffron cream sauce.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“ Full body yet crisp. ” – PK

v

2019 ROSÉ
Languedoc, France

98

*

DOMAINE DE NIZAS

u e SCO RE
al

13.0 % Alcohol by Volume
“ roe • SAY ”

Those French can be pretty cagey. The promotional info on Domaine de
Nizas states that it is owned by two descendants of a family of “Bordeaux
merchants.” What they fail to mention is that the family, the Lurtons, is
one of the most important names in Bordeaux, proprietors of several
famous chateaux including Château La Louvière in Graves. Nizas was
founded in 1998 by John Goelet and Francois Lurton.
Nizas is in the Languedoc, now considered one of the most consistent
wine areas in the world as well as one of the top areas for rosé wine. The
Languedoc spans a large area and thus, is varied in the soils it embraces.
It starts on the Eastern coast and heads south and then West until it ends
in what we call the South of France.
One could not define a better area for growing grapes. Sitting on the
Mediterranean Coast gives it two advantages–its maritime climate is
perfect and the soils are decomposed sea matter, also known as the
perfect fertilizer.
Nizas makes full use of both. Their 100-acre estate encompasses
primarily Rhone varietals–Syrah, Grenache, Mourvedre and Carignan,
all of which are over 50 years old and all, except the Carignan, go into
our selection.
Here is a lively, fruit-driven and engaging wine packed with
flavors from beginning to end. Rose petal, peach and citrus
are just the beginning with an ending that would embrace
crab enchiladas, cioppino or spaghetti with clam sauce.

COLOR

Pale Salmon

NOSE

Peach, Lilac

PALATE

Lovely Apricot, Citrus

FINISH

Flowing Flowers

PAIRING

Seafood, Shellfish,
Vegetarian

CELLAR

Now thru 2022

ID: R0820R1IF

Reorder Price: $15.00

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2019 ROSÉ
Cerasuolo d’Abruzzo, Italy
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PETTIROSCE LUNARIA

v

WHY I CHOSE THIS WINE
“ Perfect summer Rosé. ” – PK

13.5 % Alcohol by Volume
“ roe • SAY ”

Lunaria is a very large, progressive cooperative in Abruzzo which practices
organic and biodynamic farming. They have double control for their organic
standards, including Demeter Italy which is at the European level. They were
one of the first in the area to do so and have lead the way for others to follow.
After WWII, Abruzzo was a devastated township that could barely survive. In
order to do so, they banded together to form co-ops and pooled their resources
to hopefully become successful. Many, like Lunaria, have become very successful
by producing wines that are of tremendous value.
Cerasuolo d’Abruzzo is a new designation for the area. It was formerly
called Montepulciano d’Abruzzo. The name was changed to signify that the
Montepulciano grapes came from a small, designated area of higher quality
called Cerasuolo. By default, the only grape that can be used is Montepulciano.
It’s not easy to make a light, breezy rosé from Montepulciano. It is a thickskinned, very dark grape with imposing flavors. But, Cerasuolo is cooler so the
grapes don’t get as ripe and thus produces a wine that is a touch lighter and
perfect for rosé.

COLOR

Medium Blush

NOSE

Strawberry

PALATE

Firm Flavors

FINISH

Very Full

PAIRING

Fish, Fowl, Vegetarian

CELLAR

Now thru 2022
Perfect would be the optimal word here. There is a freshness about this wine
which makes it hard to believe that it came from Montepulciano, but obviously
it did. The combination of the area, biodynamics and a modern
facility form all the elements for great wine. Its strawberry and
Reorder
subtle cherry mix with just enough backbone to match all dishes
from orange chicken to shrimp salad or crab-stuffed deviled eggs.

ID: R0820R2II

Price: $15.99

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2015 BORDEAUX
Saint-Emilion, Bordeaux
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CHÂTEAU LAMARZELLE CORMEY

v

WHY I CHOSE THIS WINE
“ Second Vintage I loved! ” – PK

13.5 % Alcohol by Volume
“ bore • DOH ”

The 2015 vintage Chateau Lamarzelle Cormey comes from the Moreaud Family. For
four-generations, the Moreaud family has cultivated land in Bordeaux’s Saint-Émilion
appellation. Today, the estate is run by the brother and sister duo of Victor Moreaud and
Coraline Moreaud-McAllan. Before taking over from their father Richard as co-managers
in 2012, they had careers in landscape architecture and education. In the 1980s, Richard
restructured the vineyards, optimizing the drainage system of the plots and removing
vines at the end of their sap, reinvigorating Chateau Lamarzelle and building a reputation
of quality throughout Europe and the New World. Further expansion and revitalization
under Victor and Coraline has secured the success of this family estate for the next
generation.
Producing superb wines for aging and cellaring was among Richard’s many achievements
throughout the course of his 28 vintages. This cellar or “war chest,” as it is known by the
family, serves the dual purpose of allowing Bordeaux wines to do what they do best with
age and also adds a much needed security blanket for more challenging years when the
climate is less cooperative. With the contribution of each generation, the Moreauds have
refined and deepened their knowledge through owning, growing, and cultivating their
wines. This includes working with the rhythms of nature and expert intervention to adapt
to the combination of climatic variations and terroir. Their efforts in the vineyard place a
high value on environmental consciousness and organic agriculture and thus, their wines
are certified. As an independent family property, they also sell their wines directly to the
consumer.

COLOR

Ruby Red With
Purple Hues

NOSE

Ripe Red and
Black Fruit

PALATE

Blackberry, Cassis,
Cherry, Oak and
Earth Notes

FINISH

Rich Tannins and
Integrated Oak

PAIRING

Charcuterie, Bread, and
Semi-Hard Cow’s Milk
Cheese Like Comté

Chateau Lamarzelle is one of three labels owned by the Moreaud Family, all of which
are located in the Saint-Émilion Grand Cru appellation. This vintage comes from a
five-hectare plot with a sand-clay soil. This is a blend of Merlot and Cabernet-Franc
varietals from 30-year old vines that are expressive of the typical character of the Drink now through 2025
appellation, with ripe fruit flavors, soft tannins and integrated oak. Rich wood and
tannins underscore this wine. The fruit is concentrated with a touch of
ID: B0820R1IF
freshness. It is a deep ruby red with purple hues with flavors of blackberry,
Reorder
Price:
$22.00
cassis, cherry, and earth notes. Victor Moreaud himself enjoys this vintage
accompanied by charcuterie, bread, a piece of Comté or just as an aperitif.

CELLAR

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2018 BORDEAUX
Bordeaux, France
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*

CHÂTEAU DES DEUX RIVES

v

WHY I CHOSE THIS WINE
“ Love this! ” – PK

13.0 % Alcohol by Volume
“ bore • DOH ”

Ch. Des Deux Rives is managed by Christine Sautet, who is also the
winemaker. She represents a growing trend of women winemakers in a
field that was once dominated by males. Some even say that women are
better winemakers because they have a lighter touch. While an interesting
theory, it would certainly be impossible to prove as everybody’s taste is
different. What we do know is that women have more taste buds on their
tongue than men, so they actually taste more of what’s there.
The chateau was founded in the late 19th Century in the Entres Deux
Mers region of Bordeaux. The name literally translates into “between two
shores,” though those shores are actually large rivers. The location is quite
beneficial, as it sits high on a hill, but next to the river. This makes for a
more temperate climate as well as soils that are greatly enjoyed by vines.
The property is also certified as organic, biodynamic and sustainable.
The blend is pretty much the classic mix of 68% Merlot, 17% Cabernet
Sauvignon and 15% Cabernet Franc. The vineyards are South and Southeast
facing, which means they get optimal sun exposure. This is important in
places of higher latitude where the summers are generally cooler.

COLOR

Dark Magenta

NOSE

Violets, Cranberry

PALATE

Lilting Cherry

FINISH
Earthy

PAIRING

Red Meat, Fowl, Game

CELLAR

Now thru 2024

These conditions translate to a generally softer and more approachable
wine than those made further West in the Medoc. Here we
ID: B0820R2IF
enjoy a lavish expression of fruit and soil with touches of
Reorder Price: $19.00
leather, cassis and cherry. It could easily handle any grilled
meats from a charred to a rotisserie chicken.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2018 BORDEAUX BLANC
Graves, Bordeaux, France
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LE BONNAT

v

WHY I CHOSE THIS WINE
“ Beautiful Example. ” – PK

12.5 % Alcohol by Volume
“ bore • DOH BLONK ”

At first glance, Chateau Le Bonnat is yet another classy wine from Graves,
easily the place where the best white Bordeaux resides. Upon further
exploration, we find that the property was owned by Chateau Fieuzal, one
of the top producers in Bordeaux.
Bordeaux is recognized as the finest red wine producing area in the world.
More than 75% of its production is red wine. Graves is different–it is here,
and especially in the heralded sub-appellation of Pessac-Leognan, where
unquestionably the finest whites are produced in Bordeaux. Many of the
heralded districts of Bordeaux do not grow any white wine, which makes
this wine even more special.
The property was founded by the Fieuzal family nearly 400 years ago.
It passed through several owners until, in 1991, it was purchased by the
Lesgourgues family who created Le Bonnat. Fieuzal was then sold to an Irish
businessman and his wife, Brenda, and Lochlann Quinn.
Our selection is comprised of 60% Semillon and 40% Sauvignon Blanc. The
grapes are crushed for 8 to 12 hours to attain a certain amount of contact
with the skins. This procedure is what accounts for grip of this wine on
the palate.

COLOR

Medium Gold

NOSE

Acacia Blossom, Peach

PALATE

Gripping

FINISH

Layers of Fruit, Citrus

PAIRING

Fish, Fowl, Vegetarian

CELLAR

Now thru 2022

The Semillon is placed in oak barrels for eight months before marrying with
the Sauvignon Blanc. The result is a stunning array of stone fruit, Acacia
flower, fresh herbs, guava and citrus. The light oak treatment
ID: B0820W1IF
adds a warm vanilla pudding to the entourage. It would
certainly make a statement with a variety of cuisines, from
Reorder Price: $19.00
fresh Kumamoto oysters to a tomato based shrimp pasta or a
seafood paella with saffron.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2014 CABERNET SAUVIGNON
Napa, California
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JULIANNA

v

WHY I CHOSE THIS WINE
“ Wow …..! ” – PK

14.5 % Alcohol by Volume

“ cab • er • nay saw • veen • nyon ”

When you’ve been doing this for a while, there are certain names that jump
at you at first sight. Corley is one of them. It belongs to Jay Corely who
came to the Napa Valley in 1969 searching for land to plant Chardonnay and
Pinot Noir.
He purchased 80 acres in Southern Napa’s cool Oak Knoll district where a few
wineries had reached great success with those grapes. He named his winery
Monticello after Thomas Jefferson’s estate in Virginia. Fun fact–Jefferson was
the first American wine connoisseur who introduced the wine culture to his
cohorts. Oh, and he also authored the Declaration of Independence as well.

COLOR

Dense Purple

NOSE

Dark Currents

PALATE
Rich Tannins

Chris Corley, son of Jay, married an organic farmer named Julianna. Chris
grew up in the family winery, becoming an experienced and “intellectual”
winemaker. Julianna, meanwhile, has had years of experience in organic
grape growing for the likes of Williams-Selyem and Opus One. Together they
created “Julianna”–matching their skills with their love of creating wine
which transports the drinker to the hillsides of the winery.

PAIRING

So, here we have this power couple making power wine in the powerful Napa
Valley. With all that, one has great expectations and the Corley’s have met and
exceeded every one of them.

Now through 2024

FINISH
Grip & Grape

Red Meat

CELLAR

Our selection is the purest essence of Napa Valley Cabernet Sauvignon.
The hillside vineyard is devastatingly pruned to produce small yields
ID: N0820R1DC
assuring that every little grape is packed with the power of two or
three. The flavors explode with black fruit essences gripped with
Reorder Price: $25.00
obvious tannins and literally scream for prime rib, chateaubriand
or a Santa Maria Tri-Tip.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“ Just as it says, Napa! ” – PK

v

2016 CABERNET SAUVIGNON
Napa Valley, California

95

*

DOMAINE NAPA

u e SCO RE
al

12.5 % Alcohol by Volume

“ cab • er • nay saw • veen • nyon ”

COLOR

It may come as a surprise to most that this limited production Napa Valley
Cabernet comes from the 7th largest winery in California, producer of over
10 million cases a year. It doesn’t surprise us.

Deep Magenta

Bronco Wine Company was founded when Teresa Franzia planted wine
grapes in the Central Valley over 100 years ago. The family emigrated from
Italy seeking a better life in America, bringing their wine culture with them.

Blackberry, Earth

Their humble beginnings almost dictated that they produce wines for
everyday consumption by everyday people. None of those “fancy” expensive
wines for them. They were slowed down by Prohibition and two world wars,
but finally were able to bring quality wines to the tables of their friends and
family. Their slogan was “Make Friends with Franzia.” Since then, they’ve
made a lot of friends. We’re certainly one of them.
Their success allowed them to expand to other areas like Sonoma, the
Central Coast, Paso Robles and Napa, building several sustainable wineries
along the way and creating dozens of brands with the same dedication to
great value.
Napa isn’t known for value, but that changed when Franzia arrived. They
weren’t particularly well received by their neighbors. Most of them didn’t
like Franzia making as good a wine at half their price. The rest of us did.
Here is classic, earth-driven Napa Cabernet loaded with cherry
and blackberry fruit ready to take on beef Bourgogne or
sausage lasagna.

NOSE

PALATE

Rich, Extracted

FINISH

Medium Tannin

PAIRING

Red Meat

CELLAR

Now thru 2023

ID: N0820R2DC

Reorder Price: $24.00

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2016 CHARDONNAY
Sonoma County, California

u e SCO RE
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97

*

ELYSE

v

WHY I CHOSE THIS WINE
“ Rich. ” – PK

14.2 % Alcohol by Volume
“ shar • doe • nay ”

We’ve made no secret of the fact that former Elyse winemaker, Ray Coursen,
has been one of our favorite winemakers for nearly 40 years. He started his
career in the early ‘80s with Whitehall Lane, which coincidently was owned
by Al Stein, a prominent surgeon and wine customer at Paul Sr’s wine shop
in Palos Verdes.
Of course, we couldn’t wait to go to the winery and taste their first releases.
We were nothing less than flabbergasted. Every wine crafted by this new
winemaker was so poignantly detailed and beautifully balanced that we
wondered if he could keep up that kind of quality.
Well, 30 years later, there is no doubt that Ray is still one of the best. He and
his wife, Nancy, retired a few years ago and he sold the winery. But, thankfully
he kept a few cases to offer us - as we have always wanted to feature them.
It was quite a shock when we were told it was Chardonnay and it was from
Sonoma! We never have had a white wine from Ray and didn’t think he even
made one. Yet, here it is. Of course, in typical Coursen fashion, it is spectacular.

COLOR

Lemon Yellow

NOSE

Peach, Citrus, Vanilla

PALATE

Richly Textured

FINISH

Long, Powerful

PAIRING
Fish, Fowl

CELLAR

Now thru 2021

The grapes were grown high atop the Mayacamas Mountains to ripen very
slowly and methodically. The wine was then aged 16 months in French oak for
ID: N0820W1DC
added complexity. The result is a striking plethora of flavors from
pear blossom to white peach and lemon peel just begging for
Reorder Price: $23.50
shrimp scampi or a spicy crab salad.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2016 PINOT NOIR
Marlborough, New Zealand
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*

MOMO

v

WHY I CHOSE THIS WINE
“ One of my favs! ” – PK

13.5 % Alcohol by Volume
“ pee • noh • nwahr ”

Momo is created by Michael Seresin of Seresin Estate in Marlborough,
New Zealand. Michael was born in Wellington, but his earlier career had
nothing to do with wine. He was a cinematographer by trade and became
famous working with acts such as the Beatles and later worked on celebrated
projects like Harry Potter’s Prisoner of Azkaban.
He and his family travelled extensively for his work, but would always land
back home in Marlborough. In the early ‘90s, New Zealand was making
its mark in the world of wine and Michael became fascinated with that
lifestyle. That’s usually how it starts.
Before he knew it, he was building a winery and planting an organic and
biodynamic vineyard. Biodynamic farming monitors every plant and
organism in the vineyard to make sure that it is beneficial to the vines.
No herbicides or pesticides are used. Beneficial plants that elminate the
harmful insects are used, as are organic sprays to combat pests. There are
literally no days when something doesn’t have to be done. Biodynamic
farming also monitors the gravitational pull of the moon to trigger certain
vineyard procedures.

COLOR

Medium Crimson

NOSE

Roses, Sweet Plum

PALATE

Dark Cherry, Vanilla

FINISH

Lusciously Tannic

PAIRING

Seafood, Fowl, Game

CELLAR

Now thru 2023

But as in all farming, it is all about the results. And the results here are
spectacular. The grapes were hand harvested and piled on top of each other,
so eventually the top grapes begin to crush the bottom ones. This is the
most delicate way to make wine, and the slowest. But the
ID: P0820R1IZ
results show an amazing amalgam of voluptuous fruit and fine
Reorder
Price:
$29.00
tannins anointed with flecks of earth and spice that could sing
with smoked duck or dance with veal Oscar.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

WHY I CHOSE THIS WINE
“ One of my favorites. ” – PK

v

2017 PINOT NOIR
Green Valley (Russian River), California
14.5 % Alcohol by Volume

97

*

DUTTON ESTATE

u e SCO RE
al

“ pee • noh • nwahr ”

The homeland of Pinot Noir is in Burgundy, France–two hours southwest
of Paris. There, the royal regions such as Pommard, Chevery Chambertain
and Beaune, define the wines. California, in its much shorter history, is
beginning to define its favorite Pinot Noir Regions as well. The Russian
River is definitely at the top.
Dutton has graced the labels of many of the finest Pinot Noirs made in
California for almost 40 years. The vineyard was founded by Joe Dutton’s
parents in 1964. It was just a few acres located in Western Sonoma’s Russian
River. Today, they have 80 vineyards, all of which are certified Sonoma
County Sustainable.
Green Valley was one of the best kept secrets in California. Most of the early
benchmark Pinot Noirs, like The Smothers Brothers and Marimar Torres
came from Green Valley (a more specific sub-appelation), yet were labeled
as Russian River, so few knew.
Like the unique regions of Burgundy, France, we know that this place is
unique. Even the Duttons have a hard time explaining why Pinot Noir in
Green Valley is so much more exciting than other places just a few yards
away. It’s the soil. it’s the climate. Much like its French cousin, small changes
in soil and climate create different and better wines.
There is all the elusiveness, femininity and grace we expect
from this grape. Yet, there is also an underlying strength that
grabs you after plush cherry, rose basket and spice have already
captured you in their grip. Suffice to say that a Persian lamb
stew or Argentine BBQ would serve nicely.

COLOR

Deep Magenta

NOSE

Black Cherry,
Rose Petals

PALATE
Dense Berry

FINISH

Lively Tannins

PAIRING
Red Meat,
Fowl, Game

CELLAR

Now thru 2023

ID: P0820R2DC

Reorder Price: $35.00

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

MOSCATO, NV.
IGT Provincia Di Pavia, Italy
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CANDONI

v

WHY I CHOSE THIS WINE
“ Bright …. Fresh! ” – PK

7.0 % Alcohol by Volume
“ muh • skaa • tow ”

Two outstanding wine families joined forces when Armando De Zan
married Elviana Candoni almost 30 years ago. Both had winemaking
history in the Veneto going back more than 150 years. Today the winery
continues to be run by Armando and Elviana, joined by their two
daughters, Barbara and Caterina.
It’s one thing to have a great property on which to grow grapes and make
wine. It’s quite another to have that and centuries of history to live up
to. It instills a different outlook, work ethic, and zeal. After all, you’re not
just honoring history, you’re also creating it. And, that’s how the Candoni
De Zan family views it.
The Muscat grape is the oldest grape on the planet. It was the first to be
turned into wine some 8,000 years ago and has been one of the most
popular wines over the course of that time. Part of its popularity is that
Muscat gets very ripe and thus, almost always has a level of sweetness.
With no refrigeration and no vessel to keep the wine from oxidation,
Muscat’s sugar level allows it to taste good over a longer period of time
than any other wine.

COLOR
Very Pale

NOSE

Musk, Lemon Peel

PALATE

Slightly Sparkling

FINISH

Crisp, Clean

PAIRING

Fruit, Savor, Spicy

CELLAR

Now thru 2021

Our selection is a textbook example of Moscato. It is light, refreshing
and though pleasantly sweet, its balanced acidity leaves
ID: S0820W1II
your palate clean and refreshed. The slight sparkle is the
Reorder Price: $13.99
perfect touch to have with dessert, as dessert, or even to
accompany a myriad of savory dishes like crab salad, sushi,
or orange and vodka spiked chicken.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

UPDATE YOUR
CONTACT INFO
SEND US YOUR UPDATED INFORMATION
PLEASE UPDATE YOUR EMAIL ADDRESS
FOR SHIPMENT & TRACKING NOTIFICATIONS.

MOVE RECENTLY? CREDIT CARD LOST OR STOLEN?
To ensure uninterrupted delivery of your hand
selected wine, please update your credit card
information and/or shipping information online:

www.womclub.com/update
or call us at 1-800-949-9463 to update
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

2018 RIESLING
Finger Lakes, New York
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KONSTANTIN FRANK

v

WHY I CHOSE THIS WINE
“ New York white …. Very good! ” – PK

12.0 % Alcohol by Volume
“ REESE • ling ”

There’s an old adage that if you can’t be the first, at least be the best.
Konstantin Frank, a winery named after its namesake, is both. Dr. Frank
arrived in the US from the Ukraine in 1951. He was a professor of plant
sciences and held a Ph.D. in Viticulture. Making wine in the Ukraine was
difficult. Everybody who tried blamed the weather, saying it was too cold to
grow grapes. Frank disagreed.

COLOR

It was his contention that if you could find a root stock that was resistant to
the temperature, you could successfully grow grapes in a cold climate like
the Finger Lakes of New York. So, in 1958 he did just that, becoming the first
person to successfully plant vinifera grapes east of the Mississippi.

PALATE

In 1962 he released his first sparkling wine–it stunned the wine world
and quickly was hailed as the finest ever made in America, even equaling
French Champagne. His secret was that he was using the same root stock as
those used in Champagne, the coldest area in the world where wine grapes
are grown.
The family of Dr. Frank has continued the winery, in his memory, and it
is now run by his son Willy and grandson Fred and great granddaughter
Meaghan! They have seen the Finger Lakes become a wine center for
the East.

Limpid Gold

NOSE

Fresh Peach

Lilting Apricot

FINISH

Clean, Tart

PAIRING

Cookies, Cheeses

CELLAR

Now thru 2022

What’s interesting here is that with all the attention paid to his sparkling
wine, it’s his Rieslings that he became most known for. Our
ID: S0820W2DN
selection is easily one of the best made in the US. The peach,
Reorder Price: $13.99
apricot and apple components mix citrus and just enough
sweetness to present a foil for cheese and fruit, or all by itself.

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

TASTING NOTES
Wine: _______________________________________________________
Color: _______________________________ Date:___________________
Tasting Comments: ____________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
____________________________________________________________
Overall Rating: _______________(1-100)

Look what people are saying about
the Original Wine of the Month Club...
Great selection

Great selection of wines, fair prices,
dependable shipping, and all questions are
answered quickly. This Wine of the Month
Club has a lot of options; there is something
available for everyone. – David R.

A Gift for a Friend

My dear friend’s birthday fell during the
midst of the stay at home guidelines due to
covid-19. As a wine drinker, I knew gifting
her a Wine of the Month Club subscription
would be the perfect gift. Wine of the Month
Club exceeded expectations by including
detailed profiles about the wine, including
food pairings and cooking tips! I want a
membership for myself now. – Nicole

Wine of the Month Club is awesome

Wine of the month club is awesome. Great
wines and great prices. – Larry

Wonderful California Reds

Wine of the Month Club gives me a great
opportunity to try California red wines that
I otherwise would not even know about. I
have reordered many wines back that I really
enjoyed. Most of my cellar is from Wine of the
Month Club. Awesome. – Jerry

Great Wines, Great Customer Service

I was introduced to Wine of the Month
Club when I was given a 3-month subscription as a gift. I enjoyed all wines
received and feel they are excellent
quality wines and reasonably priced.
I have reordered a few of my favorites.
All bottles are well packaged for shipping
and notifications concerning upcoming
deliveries are timely and accurate. I have
been very happy with Wine of the Month
Club and highly recommend it to anyone
who enjoys trying new wines. – Beth

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

RECIPES

CELLAR NOTES

Broccoli Cheese Soup

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

Broccoli Cheese Soup
Serves 6-8

1 bunch6-8
broccoli florets (no stalks), about one pound
Serves

1 Tablespoon sugar
INGREDIENTS
1 Tablespoon
plus 1/8 teaspoon salt
1 bunch
florets
1 teaspoon
baking broccoli
soda
		(no stalks), about one pound
1 bunch green onions, chopped
1 tbsp sugar plus 1/8 tsp salt
3 tablespoons butter
1 tsp baking
soda flour
3 tablespoons
all-purpose
bunch
greenor
onions,
21cups
vegetable
chickenchopped
broth
3 tbsp
butter
1 cup
half and
half
3 tbsp
flour
½ cup
sharpall-purpose
cheddar, shredded
1 cup
Gouda
(or cheeseorofchicken
your choice),
2 cups
vegetable
brothshredded
3 cranks
(freshly ground)
1 cupblack
halfpepper
and half

1/2 cup sharp cheddar, shredded

Bring1large
pot of water
to aof boil.
Add 1shredded
Tbsp each of
cup Gouda
(or cheese
your choice),
sugar and salt. Add 1 tsp baking soda. Add florets. Cook
3 cranks black pepper (freshly ground)
for one minute and then drain. Discard water.

PREPARATION
Place florets and chopped green onions in food processor. Pulse until incorporated, but not too much.
Bring large pot of water to a boil. Add 1 tbsp each of sugar and salt. Add 1 tsp baking soda. Add
Do not puree.
florets.
Cook for one minute and then drain. Discard water.

CLASSIC SERIES
August 2018:
Red Evidence, 2017. Suspicion. Still great.
Chardonnay, 2016. Red Autumn. Ready.
Cabernet Sauvignon, 2015. Cottonwood
Creek. Drink or hold.

August 2019 :
Relentless Red Merlot, 2017. Spartan Hills
Winery. Still awesome.
Chardonnay, 2015. Wildstock. Best now.
Cabernet Sauvignon, 2017. Gravelly Ford.
Going strong.
White Blend, 2016. Vitiano Bianco. Perfect.

Using the same pot, melt butter over medium heat. When butter is melted, whisk in flour, stirring
Place
florets and chopped green onions in food processor. Pulse until incorporated, but not
constantly.
After
too
much. Do
notbutter
puree.and flour are incorporated, slowly add broth and the half and half. When

VINTNERS SERIES

stirring constantly. After butter and flour are incorporated, slowly add broth and the half and
Serve
with mixture
Ink Works
Chardonnay,
Uvaggio
Aeesan Verdejo.
half.
When
starts
to bubble,
slowlyVermenttino
add cheese,orcontinuing
to stir until melted. Add salt
and pepper and let simmer for 5 minutes.

Sauvignon Blanc, 2015. Liberated. At its best.
Malbec, 2012. Paul Mas Estate. Great now.
Sauvignon Blanc, 2017. Albamar. Ready.

August 2018:

mixture starts to bubble, slowly add cheese, continuing to stir until melted. Add Salt and pepper and let Merlot, 2013. Big Red Wine Beast. Another year
simmer
forsame
5 minutes.
or so.
Using
the
pot, melt butter over medium heat. When butter is melted, whisk in flour,

Serve with Ink Works Chardonnay, Uvaggio Vermenttino or Calculated Risk Chardonnay.

Spiced Leg of Lamb
Serves: 6-8

Spiced Leg of Lamb

Serves 6-8

lb. boneless butterflied lamb leg (ask
INGREDIENTS 3butcher
to butterfly)
garlic cloves crushed
lamb leg
3 lbs boneless 3butterflied
2
teaspoons
		
(ask butcher to butterfly)fennel seeds
2 teaspoons cumin seeds
2 teaspoons
3 garlic cloves
crushedcoriander seeds
1 tablespoon olive oil
2 tsp fennel seeds
1 1/2 teaspoons salt
Lemon wedges (optional)
2 tsp cumin seeds
In mortar with pestle or spice grinder, crush

fennel, cumin and coriander seeds. (Or, place seeds in heavy-weight
plastic bag;seeds
use rolling pin
2 tsp coriander
PREPARATION
to crush seeds).
1
tbsp
olive
oil
In
small
bowl,
combine
crushed
seeds
with
olive
oil
and
salt.
Add
garlic
and
rub
lamb with
In mortar with pestle or spice grinder, crush fennel,
crushed-seed mixture.
1 1/2 tsp salt
cumin and coriander seeds. (Or, place seeds in heavyPlace lamb on grill over medium heat or pre-heated		
oven at 400º. lemon
Cook 25 to
30 minutes
for
wedges
(optional)
weight plastic bag; use
rolling pin to crush seeds).
medium-rare or until desired doneness, turning lamb occasionally. Thickness of butterflied lamb

will vary throughout; cut off sections of lamb as they are cooked and place on cutting board. Add

lemon wedges for garnish.
In small bowl, combine
crushed seeds with olive oil and salt. Add garlic and rub lamb with
Serve with Claremont Cabernet, Couveys Malbec or Pierazzuoli Chianti.
crushed-seed mixture.

Place lamb on grill over medium heat or pre-heated oven at 400º. Cook 25 to 30 minutes for
medium-rare or until desired doneness, turning lamb occasionally. Thickness of butterflied
lamb will vary throughout; cut off sections of lamb as they are cooked and place on cutting
board. Add lemon wedges for garnish.
Serve with Claremont Cabernet, Couveys Malbec or Pierazzuoli Chianti.

WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

August 2019:
Cabernet Franc, 2017. Antoine & Francois
Jamet. Years ahead.
Chardonnay, 2016. Trumpeter. At its best.
Merlot, 2016. Flat Rock. Getting ready.
Riesling, NV. Primo Amore. Drink up.

LIMITED SERIES
August 2018:
Bordeaux, 2011. Ch. Laubes. Great now.
Barbera D’Asti, 2013. Otto. Cascina Liuzzi.
At its best.
Sauvignon Blanc, 2016. Flying Cloud.
Drink up.
Pinot Bianco, 2016. Averoldi. Ready.

August 2019:
Red Blend, 2016. Ten Mile. Still great.
Bordeaux Superieur, 2016. Chateau La Rose
Belair. Drink or hold.
Vermentino, 2017. Dom. Terra Vecchia.
Drink up.
Bianca Famoso, 2017. Rambela. Perfect.

“After tasting over 100,000 wines, I have learned to choose only the best
representations of the grapes and growing regions.”
-Paul Kalemkiarian
2nd generation owner

Try one of our specialty wine series

ROSE SERIES
Hand curated Rosés from all over the world. A Rosé lover’s dream.

BORDEAUX SERIES
From the most prolific district in the world come wines from my favorite chateaux.

NAPA SERIES
From the backroads of the Napa Valley come these hard to find versions.

SWEET SERIES
Light, fresh and lively are these wines with a sweet edge.

pure Organic SERIES
The newest in wine categories, these are curated from all over the
organic/biodynamic vineyards of the world.

CALIFORNIA SERIES
A red wine only club that features great California wine
values across many styles.
WWW.WINEOFTHEMONTHCLUB.COM | 1.800.949.9463

AU G U S T

202 0

THE PURE WINE CLUB SERIES

The Purest Wines on the Planet
TA ST E T H E

D IF F E R E N C E

The Covid-19 pandemic has magnified the
value of on-line shopping and convenience.
And wine is no exception (maybe even
an exaggeration).
Content, content, content.
That is what I hear from marketing consultants. That is what you read about.
That is what is understood to be the current marketing strategy. And not just
for wine but for anything and everything. Social networking has taken over
all aspects of advertising, public relations, marketing, merchandising and
branding. Social networking used to be just that, only 5 years ago….a place
to connect digitally and get social.
“We are not in Kansas anymore.” The idea of content (meaning information
to share) can come in the form of text, video, audio, memes, infographics and
who knows what is coming down the pike. In the realm of wine knowledge
or in the realm of learning about wine….there are many sources of content
and some very good companies that provide this content for all of us to study,
learn and otherwise digest. Probably the most vocal of these companies is
Wine Folly; they do a great job of educating their followers on all things wine.

I have articles, stories, re-prints of all things wine that you
can’t imagine, because the idea behind the Original Wine of
the Month Club is to not only to gain access to great valued
wines…but to become Wine-Wise; to learn and appreciate
what is in the glass to whatever extent you are interested
in understanding.
You will begin to see re-prints of my father’s “content”….
though we didn’t call it content back then. And most of this
“content” are answers to the most commonly asked questions
in the world of wine. “Why does cork fail?” “Does the glass
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I was reflecting on this idea…and it hit me. Content? OMG…I have 48 years
of content. This idea of content marketing in the wine business is not new.
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really make a difference?” “When do you send a wine back when at a restaurant?”
And so on. What I love is that the answers are just as true today as they were back
then…meaning, no matter what you call it, it is the same stuff! And if you just want
a great glass of wine to wind down the day, we are here for that as well. You see the
idea of content marketing is not new at all but, at least, as old as the Original Wine
of the Month Club.
Salud... be safe... stay well.
Paul Kalemkiarian
Owner/Cellarmaster

Check out our social media to find the video post on “How to Pull The Cork.”
@wineofthemonthclub
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THE PURE WINE CLUB SERIES

The Purest Wines on the Planet
DOMAINE DENIS FOUQUERAND
2017 PINOT NOIR
Hautes-Côtes de Beaune, Burgundy

VA LU E S CO R E*

13.5 % Alcohol by Volume

“ pee • noh • nwahr ”

Color

BRILLIANT MAGENTA

Nose

Biodynamic

Sustainable

The Fouquerand Family has owned their property since 1640, located
in the village of La Rochepot, on the hallowed ground of Burgundy’s
Hautes-Côtes de Beaune. The winery is next door to the castle
Rochepot, which was built in the 12th Century. Today it is one of the
most expensive real estate in the world.
Everything about Burgundy looks like a path to failure. Its climate
is marginal and unpredictable. The Pinot Noir grape is finnicky and
sometimes changes its mind about what it likes and where it wants
to be. Yet, once it all works, most wine lovers will agree, there’s
nothing better.

EARTH, BERRY

Palate

SCANT CHERRY, SPICE

Finish
GRIPPING

Pairing

It also helps if you have 400 years of practice as does the Fouquerand
family. Currently headed by Denis Fouquerand, and his wife,
Catherine, they are making wines pretty much the same as they
did hundreds of years ago; carefully, meticulously and without
intervention. They were basically practicing biodynamic farming
before it was a word. Now they’re doing it officially.
Hautes, as in Hautes-Côtes de Beaune, means high, as in either a
place or stature. Here it means both. The vineyard is 1,500 feet above
sea level and is made up of formations laid down 80 million years
ago. You could say all that time was used for laying the groundwork
for this special wine. That’s what keeps the Fouquerand family going.

RED MEAT, GAME

Cellar

98

NOW THROUGH 2024

This is classic Burgundy. There is just enough cherry and anise to
bring a smile, and then the tart finish beckons for more time in the
glass while you’re preparing a classic cassoulet or stuffed squab with
wild rice.

Why I Chose This Wine
“ AMAZING FRENCH PINOT. ” – PK

Item ID: U0820R1IF
Reorder Price: $19.00

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
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D E S I G N AT I O N S

BIODYNAMIC

F O R T H I S W I N E

SUSTAINABLE

DRY (NO ADDED SUGAR)

OLD-GROWTH VINES

NATIVE YEASTS

TAS TI NG NOTES

WINE
COLOR
TAST ING COMMENT S

DAT E

THE PURE WINE CLUB SERIES

The Purest Wines on the Planet
BIOTIFUL FOX
2018 RED BLEND
France

VA LU E S CO R E*

13.5 % Alcohol by Volume

Biodynamic

Color

GARNET RED

Nose

AROMATIC WITH STRAWBERRY
AND PLUM

Palate

RED FRUIT, PLUM, SPICE, AND
EARTH NOTES

Finish

FULL, MEDIUM TANNINS AND
ACIDITY WITH A PLEASANT ZIP

Pairing

MEDITERRANEAN DISHES,
GAME, SPICES

Cellar

97

DRINK NOW THROUGH 2023

Organic

The BiotifulFOX Red Blend 2018 is the latest project from the revered
Domaine de Beaurenard family-run estate, currently in their eighth
generation of operation. One of the earliest mentions of this estate
is found in a notarial act dated 16 December 1695 mentioning “Bois
Renardd,” which over time evolved into “Beaurenard.” Today, Domaine
Beaurenard is a perennial favorite of wine critics and publications, and is
consistently garnering the most coveted acclaim.
Brothers Daniel & Frédéric Coulon, and Daniel’s sons, Victor and Antonin,
run this estate with holdings in three appellations: Châteauneuf-duPape, Rasteau and Côtes-du-Rhône. Under the Coulon Famille label, the
Coulons are producing the most essential expressions of the Côtes-duRhône from 80 acres of certified biodynamic vineyards.
Wine has been produced in Côtes-du Rhône for millennias; a favorite
of Roman patricians, rebel Popes, and now the newest generation of
wine lovers who value the region’s history, pedigree, and land. The land
is particularly important for the Coulon family; they not only control
the method of biodynamic farming but also the vinification process.
Beginning with a careful selection of grapes processed according to
the astral calendar, slow fermentation, and expert blending, BiotifulFOX
offers the Coulon’s self-proclaimed triptych of fragrance, delicacy
and minerality.
This blend is 80% Grenache, 10% Syrah, 10% Carignan, a slightly different
take on the typical blend of Grenache, Syrah, and Mouvèdre. Expect
candied fruit, raspberry, cinnamon spice and grapefruit flavors typical of
Grenache, counterpointed by darker red fruit and plum from the Syrah
and dried cranberry and raspberry from the Carignan. This is a dry red
with balanced tannins, body, and acidity that will please lovers of refined,
lighter and bolder darker reds. Pair BiotifulFOX with your favorite FrenchMediterrenan dishes, incorporating spices, red pepper, sage, rosemary,
and olives for a perfect homage to the Côtes-du-Rhône.

.

Why I Chose This Wine
“ BIODYNAMIC WITHOUT HAY! ” – PK

Item ID: U0820R2IF
Reorder Price: $19.00

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.

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

BIODYNAMIC

ORGANIC

SUSTAINABLE

NATURAL

DRY-FARMED

HAND-HARVESTED

MINIMAL
INTERVENTION

NATIVE YEASTS

TAS TI NG NOTES

WINE
COLOR
TAST ING COMMENT S

DAT E

THE PURE WINE CLUB SERIES

The Purest Wines on the Planet
TORA BAY

97

2019 SAUVIGNON BLANC
Martinborough, New Zealand

VA LU E S CO R E*

13.7 % Alcohol by Volume

“ saw • vee • nyon • blahnk ”

Color
Nose

CITRUS, PEACH

Although he was brought up in Marlborough, located at the Northern
end of the South Island, he placed his vineyard in Martinborough at
the South end of the North Island. Here, it’s a bit warmer, the grapes
are riper and fuller of body. The property is also certified organic
and sustainable.

Palate
EXPANSIVE

Finish

Grape growing and winemaking in New Zealand is now 200 years
old. Yet it’s only been in the last 30 years that any of us even knew
that. Most properties were small, single proprietor wineries whose
small production was usually consumed by the locals.

CLEAN, FRESH

SEAFOOD, SHELLFISH

Cellar

NOW THRU 2021

Minimal Intervention

Tora Bay was founded in 2003 by Martin Bonifant, a 4th generation
farmer in Marlborough with a background in finance. Most people
don’t realize what a perfect combination this is because most people
who get into the wine business think it’s all about the wine and the
business part falls off the truck. Martin knows better and that’s why
his operation is successful. It also doesn’t hurt that his wines are
spectacular.

MEDIUM GOLD

Pairing

Sustainable

As several wineries increased in size, they looked for other markets to
sell their products and, to no one’s surprise, they were enthusiastically
accepted. There is a very distinctive flavor in the Sauvignon Blancs
grown here. The grapefruit component can be more pronounced
here unless it’s held in check.
Tora Bay has succeeded because their wines are perfectly balanced.
They show lovely apricot and white peach balance, with the telltale
grapefruit, but all held in check for raw oysters, shrimp Diablo or
swordfish stuffed with sundried tomatoes and goat cheese.

Why I Chose This Wine
“ TOTAL DEPARTURE. ” – PK

Item ID: U0820W1IZ
Reorder Price: $16.00

* value score: the points awarded to a wine compared to wines tasted of the same price, region and varietal.
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D E S I G N AT I O N S

SUSTAINABLE

F O R T H I S W I N E

MINIMAL INTERVENTION

TAS TI NG NOTES

WINE
COLOR
TAST ING COMMENT S

DAT E

