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ell, my prognostications
are coming true… I have
had more European
wine through the doors

in the past month than in the 
previous 6 months combined.
French (beaucoup), German, Italian,
Spanish, even Corsican and
Romanian. They are some really
nice wines-look for them soon. Last
week the Euro closed at $1.05! 
That is almost parity. When I was on
Hotels.com (my favorite of the 
travel sites), rooms in five star
hotels were the same as in the US.
The four star hotels, which are 
usually very clean and quaint
European hotels with regular
amenities, are $150-$200/night…
just like here! The same $200 room
last year at this time was almost
$300. All I can say is Bon Voyage.

Paul Kalemkiarian
Owner/Cellarmaster 
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What’s What’s NewNew This Month? This Month?What’s What’s NewNew This Month? This Month?
had a very interesting flurry of winemaker 
interviews this past month… from Napa royalty 
to family owned French wineries. I had a 
French Champagne maker in last week -first time

the products were in America. He makes really 
nice Champagne and is the sixth generation from 
that Chateau.

There were two interviews that occurred two days in a
row… and it just seemed ironic to me. First the wine
maker for Trinchero, Mario Monticelli, stopped in. You
see, Trinchero is Sutter Home and Sutter Home made its
niche in the wine world by effectively inventing 
White Zinfandel (though they make many great and
sophisticated wines). White Zinfandel has to be one of
the great wine making events in California wine history
purely based on the amount of White Zinfandel that is 
made and sold. Anyone familiar with it knows it is not a
sophisticated wine and is pink and generally sweet. One
thing that the advent of White Zinfandel did is make new
wine drinkers out of hundreds of thousands of tea 
toddlers who eventually stepped up to white wine and
then red wine.  The Trincheros did not invent pink wine;
in fact, in the South of France they have been making it
for hundreds of years. One big distinction- most Rose
from the South of France is dry and is actually a staple of
the French wine table. In America, Rose wines are 
getting traction. Starting in the East Coast, the trend has
now landed on the West Coast. Trend is not a good word,
as I expect Rose to become a staple here as well. So, for
me… expect to see some great Rose wines from all over
the world as selections of the Wine of the Month Club. 
I am glad to say… they are here to stay.
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ITEM #: C0415R1DC

Retail Price: $18.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

58% Discount

Lisa’s Cuvee
(LEE suz Koo VAY)

2012

Sands Point
California

Color:
Dark purple

Nose:
Earth, licorice and 

black cherry

Palate:
Ripe berry, vanilla 

and plum

Finish:
Concentrated, tannic
with plummy fruit

Alcohol:
13.8%

Drink now 
through 2018

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

Featured in the
CALIFORNIA WINE SERIES

The Sand Point name came
from the actual name of the
vineyard from which the
grapes were harvested. It is
a blend of 60% Zinfandel,
30% Cabernet Sauvignon
and 10% Merlot. Our mouths
dropped when we tasted this
wine. First of all, 60% of it
was aged in new French oak
barrels. These barrels cost
over $1,000 each and are
reserved for wines costing
much more. It has gotten
spectacular press and

n u m e r o u s  
accolades, so it
was about as
close to a no-
brainer as you
can get.

Zinfandel is
obviously the
main compo-
nent here. It is

not normally aged in French
oak, let alone new French
oak, because of the expense.
However; it takes on an
almost Bordeaux like quality
when it is, so adding the
Cabernet Sauvignon and
Merlot, two classic Bordeaux
varietals, and aging them as
well in new French oak is like
a dream come true. There is
almost something other
worldly about this wine 
with the spicy, woodsy and
deep cherry entry to the
explosive finish. Perfect 
with a medium rare
Chateaubriand sporting a
fine Bearnaise sauce and
maybe some caramelized
shallots to take to another
dimension.

ur  Sand Point
selection is made
by Christian Garvin,

founder of Avelina Wine
Company. He started Avelina
in 1996 as a young man
about to embark on a life-
long journey in wine, but
first he needed a job. Garvin
had recently graduated from
nearby UCSB with a degree
in nothing related to wine
(or really any type of career)
but was already intrigued by
the rapidly expanding wine
industry just a
few miles north
of the campus
in Los Olivos.  

Ta k i n g ,  o r
rather pleading,
for an entry-
level job at the
Fess  Pa rke r
Winery was his
ticket to learning the trade.
Learning everything on the
job, and making a few 
mistakes, was enough that
by harvest it was time to act.
His employer allowed him 
to use the equipment and
space for his own venture
and Avelina. First harvest
was three barrels, which
made all of 60 cases of wine.

The winery has grown over
the past 19 years and
Christian has launched two
other wineries during that
time, Oreana Winery in
downtown Santa Barbara
and Kahn Winery of Los
Olivos.  But all along, Avelina
has been his darling focused
almost entirely on California-
grown Italian varietals. 

O
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ITEM #: C0415W1IF

Retail Price: $20.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

67% Discount

Gros Manseng
(grow men-SANG)

2013

Cotes De
Gascogne 
Gascony, France

Color:
Pale
Nose:

Slate and spice
Palate:

Fresh herbs, 
nectarine and lime

Finish:
Clean and crisp

Alcohol:
12%

Drink now 
through 2016

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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candied fruits and exotic
fruits like mango, pineapple
and passion fruit.

Sauvignon Blanc grown here
is very different than when
grown anywhere else. It has
a strong acid component
which imparts an elegant
character and crisp finish.
When harvested, the grapes
have an almost golden color.
Pressing must be carefully
executed in order to mini-
mize the diffusion of colors

when the skin
is separated
from the juice.
Wines made
wi th  G ros
Manseng have
a moderate
alcohol poten-
tial and are
very powerful.

Grandissime is
a group of

highly skilled winemakers
and vineyardists with great
technological prowess. 
They have contracts with the
best growers to produce
wines under their watchful
eyes, making sure that the
purity of the grapes land is
kept intact.

For years wines produced in
the Cotes de Gascogne have
been of exceptional quality
and value. It fought an 
uphill battle for recognition
because nobody knew what
Gros Manseng was and
fewer could even pronounce
it. No problems with this
beauty. Clean, crisp and 
minerally with a wonderful
white nectarine flavor that
just blasts through clams
casino or lobster ravioli like
few could.

ascony lies between
the Garonne in the
north, the Landes

forest in the west and the
Pyrenees in the south. Côtes
de Gascogne wines are 
produced in the Armagnac
area. In fact, almost two
thirds of the Armagnac vine-
yard is used for making
these wines. The area has
very distinctive types of
soils. The chalky, clay and
limestone soils, give full-
bodied, rounded, intensely
flavored wines
with refined
structure and
balance.

W i t h  i t s  
t e m p e r a t e
maritime con-
ditions under
the moderat-
ing influence
of the Massif
Central moun-
tain range, the area offers a
particularly favorable setting
with just exactly the right
amount of sun, rain and cool
temperatures to nurture the
vines to optimum ripeness.
This allows the grapes rich,
complex and aromatic 
properties to shine through.
Summers are hot, with long
hours of sun, which is what
gives perfumed fruit flavors.

Gros Manseng originally
comes from what is now
Italy’s Piedmont region,
which was at one time part
of France. With aromas of
quince and apricot, white
wines made from Gros
Manseng are most often 
dry, appealing and highly
alluring. They often feature
hints of spiced flowers.
Sometimes, when harvested
very ripe, they have a certain
sweetness, with notes of

G
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ITEM #: C0415R2DC

Retail Price: $17.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

56% Discount

Zinfandel
(Zin fan DELL)

2013

RedTree
California

Color:
Medium Deep Garnet

Nose:
Strawberry and spice

Palate:
Full strawberry and
raspberry with spicy

underpinnings

Finish:
Full and complete 
with lots of berry 

Alcohol:
14.8%

Drink now 
through 2018

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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As it became more and 
more planted because of its
popularity, winemakers
began to look for different
ways to produce it. So, they
experimented with all 
manner of styles, tastes 
and profiles. The problem
became tha t  w ine  
consumers were beginning
to wonder just what
Zinfandel was. It could be
red, it could be white, it
could be pink, it could be dry
and it could be sweet. It was
kind of like a winemaker’s
toy that he or she could play

with and make
into anything
they wanted to.

Except the con-
sumer wasn’t
amused. When
it comes to
wine,  con -
sumers want 
to know what

they are getting and most
aren’t looking for surprises,
unless they’re pleasant ones.
It has been a long road 
back, but now the emphasis
is making Zinfandel in a
manner benefiting the grape
and that being a rich, robust
red table wine.

Our selection displays 
aromas of dark fruits and
strawberries, with a hint of
herbs. This medium-bodied
wine provides a mouthful 
of strawberry flavors and 
finishes with soft but full
tannins. It can easily stand
up to a braised pork shank in
garlic and tomato based
stock with white beans or a
spicy chicken gumbo with
red beans and rice.

ith more than 27
years experience
growing wine

brands, Roy Cecchetti knows
what it takes to successfully
bring to market new and
innovative brands. When
launching Cecchetti Wine
Company, Roy enlisted Bob
Broman, who managed
winemaking duties for him
at Cecchetti Sebastiani Cellar.

This experience allowed Bob
to travel across California's
vast wine regions nurturing
grower relationships to
ensure quality
fruit sources.
Bob's commit-
ment to detail
creates the
backbone for
blending stylis-
tic wines that
are approach-
able, consis-
tent, a good
value, and can be enjoyed
any day of the week.
Together Roy and Bob strive
to show wine consumers
that good wine does not
always come with a hefty
price tag.

Back in the 70s, Zinfandel
was a very popular grape. 
It seemed it could grow 
anywhere in California 
with excellent results.
Unfortunately, along came
Cabernet Sauvignon, which
also likes California’s climate,
and took away Zinfandel’s
thunder. It didn’t help that
winemakers helped its fall
from favor. Zinfandel was the
all purpose, all terrain grape.
It could make consistent
wine almost on any soil, in
any climate and with almost
any type of winemaking.

W
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ITEM #: C0415W2IC

Retail Price: $14.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

53% Discount

Chardonnay
(SHAR doe nay)

2014

Gaucho
Mendoza, Argentina

Color:
Very pale

Nose:
Fresh apple

Palate:
Slight with a hint of

spice

Finish:
Apple and vanilla

Alcohol:
13.5%

Drink now 
through 2018

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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most exquisite wine ever
produced in centuries. 

Gaucho Andino wines are
created from the finest and
most select grapes of Luján
de Cuyo, Tupungato and
Tunuyán valleys; the ideal
places for their growing
grapes due to their favorable
climatic conditions and 
rocky soils. The altitude, the
excellent temperature 
amplitude, and the abundant
exposure to the Andes sun,
all leave their notable 

signature on the
grapes. Both the
meticulous nurtur-
ing by their wine-
makers as well as
time in bottles
and oak barrels is
what produces the
unique character
of their wines.

The Villa Alegre
region of Chile has
a Mediterranean-
style c l imate.
Winter rains are

plentiful and summers are
dry with marked tempera-
ture variations between day
and night, thereby

allowing the grapes to
obtain superb acid and 
flavor development as well
as excellent aromas and 
concentration.

Our selection has a bright
yellow color and prominent
aromas of banana, ripe
peach and tropical fruit. In
the mouth it is balanced with
predominance of fruits from
the Tropics. It has a

shy persistence and fresh
harmony. Try with steamed
lobster with clarified butter,
crab cakes atop a basil aioli
or soft shell crabs on a red
bell pepper mousse.

h i s  t rad i t i ona l
Mendoza winery has
been kept exactly as

it was at the beginning of
the 20th century. With high
walls and a bamboo roof, it
gives the wine the fresh,
natural and harmonious
environment it needs. State
of the art equipment and
machinery with modern
cooling systems, as well as
French and American oak
barrels, were brought in to
enhance the traditional
wine-making methods and
techniques.

In 2001, three
friends involved in
the wine business
decided to enjoin
their dreams and
efforts to produce
their own wines
with the vision 
of a world class 
product. Marcelo
Bocardo, chief
winemaker and
leader of  the
project, belongs
to an Italian family- being
the seventh generation of a
direct line family wine-
making tradition. 

Meticulous care is given 
to the Gaucho wines.
Technology and skil led
craftsmanship are combined
to reach a quality that is
assured by using 100 
year-old vines and almost 
90 years of winemaking
experience.

A Gaucho is an animal 
herder who tends cattle on
ranches in Argentina, Chile
and Patagonia. With great
pride the South American
cowboy of the Patagonia is
the son of the Andes
Mountains, and chief of the
regions, which create the

T
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Reg Reorder Case
Item #  Wine Name Retail Price Price Price

C0215R1DC – Cabernet Sauvignon, 2012.  $18.99 $7.99 $95.88
Gravelly Ford  “Concentrated, tannic with plummy fruit”

*Featured in the California Wine Series

C0215R2DC – Cabernet Sauvignon, 2013.  $15.99 $7.99 $95.88
Red Tree  “Concentrated, rich with a touch of anise”

*Featured in the California Wine Series

C0215W1IC – Pinot Gris, 2013. Rai $17.99 $6.99 $83.88
“Long and crisp with peach and lime”

C0215W2DC – Chardonnay, 2012.  $18.99 $6.99 $83.88
Silver Buckle  “Apple and vanilla”

C0315R1DC – Zinfandel, 2013. Cline $15.99 $7.99 $95.88
“Concentrated, with soft tannins and plummy fruit”

*Featured in the California Wine Series

C0315R2DC – Merlot, 2013. Oak Grove $15.99 $7.99 $95.88
“Long and luscious with cherry and vanilla”

C0315W1DC – Viognier, 2013. Oak Grove $13.99 $6.99 $83.88
“Clean and crisp”

C0315W2DC – Chardonnay, 2012. Pennywise $16.99 $6.99 $83.88
“Meyer lemon, apple and vanilla”

C0415R1DC – Lisa’s Cuvee, 2012.  $18.99 $7.99 $95.88
Sands Point  “Concentrated, tannic with plummy fruit “ 

*Featured in the California Wine Series

C0415R2DC – Zinfandel, 2013. RedTree $17.99 $7.99 $95.88
“Full and complete with lots of berry“

C0415W1IF – Gros Manseng, 2013. $20.99 $6.99 $83.88
Cotes de Gascogne  “Clean and crisp“

C0415W2IC – Chardonnay, 2014. Gaucho $14.99 $6.99 $83.88
“Apple and vanilla“

1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m
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Cellar Notes: 
A report on how previous selections are faring with age.
Obtained from actual tastings of wines under optimal conditions. 

Classic Series:

April  2013:
Cabernet Sauvignon, 2011. Pig and Poke. Drink or hold.
Chenin Blanc, 2010. Ballentine. Drink up.
Cabernet Sauvignon, 2011. Bacan. Still great.
Sauvignon Blanc, 2012. Geneseo. At its best.

April  2014:
Tempranillo, 2012. Asta. Still great.
Chardonnay, 2012. Round Hill. Drink or hold.
Zinfandel, 2011. Oak Grove. Still going.
Pinot Grigio, 2011. Ohh LaLa. Drink up.

Vintners Series:

April  2013:
Merlot, 2011. Baron de Maxime. Still great.
Gewurztraminer/Moscatel, 2008. Reposo. Drink up.
Petite Sirah, 2010. Gravelly Ford. Still great.
Sauvignon Blanc, 2010. Lange Twins. Drink.

April  2014:
Victor Vineyards, 2011. Roadside Red. Still going strong.
Picpoul, 2012. La Domitienne. Drink up.
Syrah Merlot, 2010. Silver Buckle. Drink or hold.
Friends White, 2012. Pedroncelli. Great now.

Limited Series:

April  2013:
Tempranillo, 2010. Broken Earth. Still great.
Petit Verdot Cabernet, 2010. Quadrant. Drink or hold.
Trebbiano Chardonnay, 2011. Santa Lucia. At its best.
Sauvignon Blanc, 2010. Cht Le Grand Verdus. Drink up.

April  2014:

Petit Verdot/Cabernet, 2009. Vina Aljibes. Perfect now.
Zinfandel, 2011. Big Vine. Still awesome.
Riesling, 2012. Chacewater. Drink or hold.
Chardonnay, 2011. Prahova. Perfect now. 
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in open-top tanks for two
weeks- receiving punch
downs three times a day.
This puts the grapes in 
constant contact with the
skins to extract color. The
wine is fermented at cool
temperatures to minimize
tannin extraction and
enhance fruit characteristics.
After fermentation, the 
wine is transferred to 
French oak barrels and aged
for 14 months.

Pinot Noir is one of the most
finicky grapes
there is. It has 
a thin skin,
wh i ch  can
attract mold
and mildew.
Adding to that
the fact that
the grapes are
ve r y  c l o s e
t o g e t h e r ,  

presents an even bigger 
possibility for mold and
mildew. The name of the
grape, Pinot, is a derivative
of the French word for pine
cone, pin, because the 
clusters are shaped like a
pine cone. Once the grapes
are harvested, the wine likes
to brown at the slightest
contact with air, so wine-
makers have to be on their
toes all the time.

Fresh aromas of cherry, wild
raspberry, and mint burst at
the nose and seamlessly
blend into a background of
French oak. This lively wine
opens with red fruit flavors
underscored by firm tannins
and then finishes with just 
a slight touch of cola and 
vanilla. It goes great with
salmon or swordfish.

he grapes for this
cool-climate Pinot
Noir all come from

family-owned vineyards in
the Sonoma County AVA.
Most of the vineyard acreage
is dry-farmed, meaning the
vines receive little to no 
irrigation, resulting in low
yields of grapes with intense
concentration. The small
clusters are meticulously
tended during the ripening
season to ensure only grapes
of the highest quality are
harvested in the fall.

W i n e m a k e r
Reed Renaudin
h a s  b e e n
involved in the
wine industry
since 1996. He
f o u n d e d
Amicus & X
Winery in 2001
and has helped
guide this  start  up 
company’s rapid growth.
Reed has an MBA from Cal
Poly San Luis Obispo and a
BS from UC Davis. He has
also completed extensive
graduate research in 
Enology at UC Davis, and has
presented his works at the
American Society of Enology
and Viticulture’s annual
meeting. His resume is 
highlighted with viticulture
experience working for Gallo
of Sonoma, and enology
experience working for Napa
Valley wineries including
Heitz and Cuvaison. Reed
also has winemaking 
experience with Cape
Clairault Wines in Australia.

After a two-day cold soak,
these hand-picked, hand-
sorted grapes are fermented

T

ITEM #: V0415R1DC

Retail Price: $22.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

43% Discount

Pinot Noir
(Peeno No WAHR)

2013

paf
Sonoma County,

California 

Color:
Medium Magenta

Nose:
Light cherry with 

hints of dried fig and
cotton candy

Palate:
Gathers momentum

Finish:
Lovely spice with
touches of mint

Alcohol:
14.5%

Drink now
through 2018

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

Featured in the
CALIFORNIA WINE SERIES
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In the 1940's after Prohibi-
tion and the Depression
ended, Vincenzo, along with
other local grape growers,
formed the Mendocino
Vineyards Winery- which
eventually was sold and
merged into the historically
significant Cresta Blanca
Winery in the town of 
Ukiah. Greg’s father, Joseph
Graziano, later followed in
his father’s footsteps and
worked in the family 
vineyard operation.

Like his family
before him,
G r e g o r y
Graziano now
carries on the
family wine-
making tradi-
tion that his
g r a n d f a t h e r
Vincenzo set
the foundation

for and that his father 
Joseph later handed down 
to Gregory. To this day he is
still carrying on the family
tradition.

Our Bianco is a blend of
seven different varietals:
Tocai Friulano, Chenin Blanc,
Arneis,  P inot Gr ig io,
Chardonnay, Sauvignon
Blanc, and Cortese. The wine
is rich and intensely fruity
with appealing aromas and
flavors of peach, key lime,
hazelnut, and wet stone,
with a hint of brioche aroma
from the sur-lie aging. The
wine is nicely balanced by
crisp acidity and a long, 
lingering finish.

Excellent as an aperitif with
prosciutto and melon or
when paired with roasted
game hens, scallops, grilled
sea bass, and chicken
braised in white wine.

onte Volpe is part
of the Graziano
Family of wines in

Mendocino. Italian grape
varieties that were once an
integral part of Mendocino
viticulture are again drawing
the attention of wineries
here, as well as other
regions in the United States.

The wines made at Monte
Volpe (which means Fox
Mountain) since 1991 are
rich in color, fragrance, flavor,
and offer a
great deal of
finesse. Their
structures are
reminiscent of
their Italian
ancestry, but
they display a
vibrancy that is
the hallmark of
wines that are
produced from fully ripened
grapes. The focus of this
brand is on the classic red
varieties of Tuscany and 
the supple white cultivars 
of Friuli.

The Graziano Family has a
long line of winemakers and
grape growers dating back to
the early 1900’s. The current
owner is Gregory Graziano.
His grandfather, Vincenzo
Graziano, immigrated to
America with his wife
Angela. They eventually
found their way to
Mendocino County, where
they started growing grapes
and making wine. They 
first planted vineyards in
Mendocino County in 1918.
In the late 1920's, Vincenzo
had to depend on selling
grapes to home winemakers
on the east coast and 
bootlegging wine to support
his family.

M

ITEM #: V0415W1DC

Retail Price: $18.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

37% Discount

Bianco
(Bee ON co)

2012

Monte Volpe
Mendocino, California

Color:
White peach, 

cinnamon, and citrus

Nose:
Fresh apple

Palate:
Lovely spice notes with

hazelnuts and lime

Finish:
Clean and herbal

Alcohol:
13.5%

Drink now
through 2016

WOMC RATING
94 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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as one of the finest small
producers in the country.

Cabernet Sauvignon is the
workhorse red of Chile. Some
of the most renowned
wineries in the world have
come here to plant it. Names
like Rothschild, Estansia, and
Mondavi dot the landscape
here- investing millions of
dollars and euros on this 
perfect landscape in the
hopes of adding to Chile’s
already expanding market

around the world.

Chile’s wine and
vine history goes
back some 400
years. The Spanish
m i s s i o n a r i e s
brought their
na t i ve  g rape  
varieties when
they came to
South America.
But so did the
French wine-
make r s  who  

wanted to escape the
scourge of phylloxera, which
was devastating to the 
vineyards of Europe in the
middle 1800s. As they came
in droves, so did the likes of
Cabernet Sauvignon, Merlot,
Chardonnay, and Sauvignon
Blanc. As you can tell from
this stellar example, they
flourished beyond their
wildest dreams.

Our selection has an intense
red-violet color. Its aromas
remind us of ripe red fruits
with intense notes of 
pepper. In the mouth it’s 
soft and round with sweet
tannins. It would be a great
companion for red meats,
pork, roast beef, and soft
cheeses.

laudio Gonçalves
graduated as an
agriculture engineer

with a specialty in wine-
making from Pontificia
Universidad Católica in 
Chile. Since then, he has 
had a wealth of experience
working in Chile, Spain, and
New Zealand. His experience
overseas has been important
in contributing to the myriad
of different styles of wine 
in Chile and accounts for
Goncalves’ embracing of
new technology
w h i l e  s t i l l  
adhering to the
traditions which
continue to make
Chile one of the
most exci t ing
wine areas in the
world.

Given his knowl-
edge, background,
experience, and
e d u c a t i o n ,  
Mr.  Gonçalves
became winemaker in
charge of Bodegas y Viñedos
de Aguirre winery in 2007.

His style of winemaking
starts in the vineyard, 
producing balanced grapes
with yields that are carefully
controlled. He takes a 
creative approach to wine-
making in order to express
the extraordinary grape
quality and soil of Villa
Alegre. This combination
translates into the best value
wines of Chile.

All his wines have obtained
recognized international 
status and have helped grow
Villa Alegre’s reputation. To
that end, they are distributed
in over 20 countries around
the world and recognized 

C

ITEM #: V0415R2IC

Retail Price: $21.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

41% Discount

Cabernet
Sauvignon
(Kab air NAY 

Soe ving YAHN)

2012

Kunza Reserve
Chile

Color:
Deep magenta

Nose:
Blackberry, black 

cherry, and chocolate

Palate:
Cherry with hints of

earth and spice

Finish:
Very berry with cherry

and cocoa

Alcohol:
13.5%

Drink now
through 2017

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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century around 1554. Local
legend states that the 
conquistador Francisco de
Aguirre himself planted the
first vines. The vines most
likely came from established
Spanish vineyards planted 
in Peru that included the
"common black grape", also
known as Mission, which
Hernán Cortés brought to
Mexico in 1520. This grape
variety would become the
ancestor of the Pais grape
that would be the most

widely planted
Chilean grape till
the 21st century.
J e su i t  p r i e s t s  
cultivated these
early vineyards,
using the wine for
the celebration of
the Eucharist. By
the late 16th 
century, French
and Italian settlers
brought their own
indigenous grapes

and thus Merlot was reborn
in Chile.

Chardonnay is a relative
newcomer to Chile, but the
winemakers are catching 
on fast. Chile has such a 
temperate climate and 
suitable soils; it can pretty
much grow any grape well,
though some better than
others. The style of Chilean
Chardonnay seems to be that
less is more. A touch of oak,
hints of citrus, apple, and
melon and a clean finish
seems to be where they are
- and they are doing a great
job of it. This selection would
be a standout with a seafood
risotto or Cioppino.

he name Corinto
reflects the geo-
graphic origin of the

wines, which come from
Chile’s Central Valley. It pays
homage to the town of
Corinto in the Maule Valley.
The design concept invites
the consumer to explore 
new sensations, while their
logo suggests the silhouette
of a wineglass seen from
above –reminiscent of the
moment one begins to sense
the aromas and flavors of
the wine.

Corinto was estab-
lished in 2006
when winemaker
Felipe Vial sensed
the need for good
quality, consumer-
friendly wines
with a sophisticat-
ed image at an
affordable price.
He has succeeded
better than most.

Corinto Winery’s concern for
global warming led to their
participation in the National
Energy Efficiency Program’s
Technology Node project for
quantifying their carbon
footprint. All procedures at
the winery are carried out
with an eye toward their
goal of becoming completely
self sustainable. Even the 
liquid industrial waste 
treatment plant has a waste-
water treatment system to
ensure they do not pollute
the canals around the 
winery and everything is
recycled.

European Vitis vinifera vines
were brought to Chile by
Spanish conquistadors and
missionaries in the 16th 

T

ITEM #:  V0415W2IC

Retail Price: $18.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

37% Discount

Chardonnay
(Shar doe NAY)

2012

Corinto 
Maule Valley, Chile

Color:
Pale

Nose:
Tropical fruit, 

pineapple, and citrus

Palate:
Slight toast, lemon
peel, and melon

Finish:
Refreshing

Alcohol:
13.5%

Drink now
through 2017

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video



Earlier VINTNERS SERIES favorites at REORDER prices!

Reg Reorder Case
Item #  Wine Name Retail Price Price Price
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V0215R1IF – Malbec, 2013. Accoutre $19.99 $12.99 $155.88
“Concentrated, tannic with blackberry fruit”

V0215R2II – Sangiovese, 2011. Palazzo $21.99 $12.99 $155.88
“Very clean with hints spice and earth”

V0215W1IZ – Riesling, 2010. Villa Maria  $18.99 $11.99 $143.88
“Crisp and clean with a peach jam component”

V0215W2IS – Verdejo, 2014. Spanish Eye $18.99 $11.99 $143.88
“Crisp and clean with a white peach component”

V0315R1DC – Merlot, 2012. Kimmel $19.99 $12.99 $155.88
“Long and foreboding with cherry and vanilla”

*Featured in the California Wine Series

V0315R2IS – Tempranillo, 2013. Spanish Eye $18.99 $12.99 $155.88
“Long and foreboding with a berry and vanilla swash”

V0315W1IA – Chardonnay, 2011. Trumpeter $22.99 $11.99 $143.88
“Apple and vanilla”

V0315W2DC – Viognier, 2013. Thornton $25.99 $11.99 $143.88
“Clean and crisp”

V0415R1DC – Pinot Noir, 2013. paf $22.99 $12.99 $155.88
“Lovely spice with touches of mint”

*Featured in the California Wine Series

V0415R2IC – Cabernet Sauvignon, 2012. $21.99 $12.99 $155.88
Kunza Res.   “Very berry with cherry and cocoa”

V0415W1DC – Bianco, 2012. Monte Volpe $18.99 $11.99 $143.88
“Clean and herbal”

V0415W2IC – Chardonnay, 2013. Corinto $18.99 $11.99 $143.88
“Refreshing”
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13



1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m

www.fa
cebook

.com/Wineo
ftheMon

thClub

79,320*
people like this

14

FA
CE
B
O
O
K
 P
A
G
E

J O I N  T H E  C O N V E R S A T I O N

*At the time of press.



LIM
ITED

 SER
IES

A
P
R
IL 2

0
1
5

L I M I T E D

15

1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m

where he perfected his
knowledge of English. Upon
his return to France in 1983,
he joined the Angers
Chamber of Agriculture.

In 1985, Jean-René Matignon
became the cellar master
and vineyard supervisor at
Château Pichon-Longueville.
He has been the Technical
Director and Wine Maker of
this 2nd Cru Classé since
1987. With his team, he
devotes all his skills and

pa i n s t a k i ng
efforts  to 
producing a
great Pauillac
wine. Both
Pichon Baron
and Pichon
Longuev i l l e
are considered
two of the
finest chateaux
i n  a l l  o f
Bordeaux.

The wines are vinified in
stainless steel vats under
temperature control and
then aged in new and one
year old barrels to develop
the deep complexity one
expects from Bordeaux. This
is an expensive process and
one reserved for wines that
would easily fetch twice the
price of Cap Royal.

The wine exhibits a beautiful
red color with sparkles of
garnet and magenta. The
nose is intense and complex
with aromas of ripe red
fruits, spice, and coffee
beans. The soft mouth feel
with silky tannins and long,
aromatic, and juicy finish
makes it ideal with meat,
poultry, or a selection of fine
French cheeses.

u r  B o r d e a u x
Supérieur is a
blend of Merlot

and Cabernet Sauvignon,
with a higher percentage of
Merlot to produce a soft,
ready to drink wine. The
Bordeaux Supérieur appella-
tion is of a higher designa-
tion than wines simply
labeled Bordeaux. This 
distinction was first intro-
duced 160 years ago and is
known as the Bordeaux
Classification of 1855. It was
the first and
one of the
most impor-
tant delin-
eation of 
quality based
on the terroir
ever made.

The name Cap
Royal comes
from the Royal
Cordouan light-
house,  the
oldest in Europe. Cordouan is
the Versailles of the Sea, the
King of Lighthouses, and the
Lighthouse of Kings.

Cap in French comes from
the shape of the Médoc
peninsula, which looks like 
a cap.

Cap Royal benefits from the
expertise of Jean René
Matignon, technical director
of Château Pichon Baron,
Grand Cru Classé Pauillac.
Jean René, over many 
vintages, is a master in the
art of blending and expert 
in monitoring the barrel 
ageing. Born in the Anjou
area, he graduated in 
oenology in 1982 at the
Montpellier Agricultural High
school.

He then spent a year at a
winery in British Columbia

O

ITEM #: L0415R1IF

Retail Price: $25.99/each

Member Price: $20.98/each

Reorder Price: $16.99/each

35% Discount

Bordeaux
Supérieur

(Bore-doe Su-Pair)

2011

Cap Royal
Bordeaux, France

Color:
Deep red

Nose:
Hints of violets with
earth and coffee

Palate:
Full with touches of
berry and earth

Finish:
Tannic, giving way to 

a touch of fruit

Alcohol:
13%

Drink now
through 2016

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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ITEM #: L0415R2II

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $14.99/each

40% Discount

Montepulciano
d’Abruzzo

(Montay pool CHIANO 
day Abrutzo)

2012

Alberto Conti
Abruzzo, Italy

Color:
Dark red
Nose:

Earth, licorice, and 
tart cherry
Palate:

Leather and earth
mixed with lots 

of berries
Finish:

Concentrated, tannic
with blackberry fruit

Alcohol:
13%

Drink now
through 2016

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

first began to export their
wine throughout Europe.
Today the winery can boast
the very latest state-of-
the-art bottling technology
and has an ever-increasing
production capacity. 

The family wine business
was founded in one of the
most beautiful corners of
Italy in the heart of the
green hills and vineyards of
Tuscany. The vineyard soils
are formed mainly of cal-

careous clay
and the main
grape variety
planted is
Sang iovese,
supported by
smaller quan-
tities of Merlot
and Cabernet
Sauvignon. All
the vineyard
ope ra t i o n s ,
from winter
pruning to

bunch-thinning in summer,
are carried out by expert
local hands.

Our selection comes from
their vineyards further 
south. This Montepulciano
d’Abruzzo is vinified using
modern techniques which
give the wine fruity aromas
and an intense red color. The
harvest is completed by
hand during the second
week of October. Here is 
a larger than l i fe
Montepulciano with lots of
flavor and character.
Beautiful mix of earth, 
tobacco, and tart cherry-
with touches of spice and
leather. Perfect with curried
goat or chicken in a spicy
jerk sauce, black beans, 
and rice.

he winery was
founded in 1938 by
Altero Barbanera

and his wife Maria in the
small village of Piazze, 
located in the commune of
Cetona- where it is still
based today. Naturally,
things were very different
during the period of Fascist
rule in Italy leading up to the
Second World War. Their fore-
fathers had few resources
and opportunities were very
limited. Most businesses
concentrated
on supplying
only the basic
necessities of
life. Low prices
and  rap id
turnover were
the keys to
success.

Many years
passed during
wh i ch  the
c o m p a n y  
gradually developed into a
modern enterprise. An
important milestone was
reached in 1978, when
Luigi's sons, Marco and
Paolo, took over their grand-
parents' activity and founded
Enogest. Luigi advised and
worked alongside his two
sons during the early years,
helping the business get off
to a good start. At this point,
the two main activities con-
sisted of producing their own
wine and contract bottling
for other wine producers.

Gradually, they gained 
experience and know-how in
the selection, blending and
bottling of wines and began
to be rewarded with the
trust of foreign customers.
An important year for the
company is 1982, when they

T
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ITEM #:  L0415W3IF

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $16.99/each

32% Discount

Bordeaux Blanc
(Bor-doe Blonk)

2013

Grand Verdus
Bordeaux, France

Color:
Medium magenta

Nose:
Hints of violets with
earth and leather

Palate:
Full with touches of
berry and earth

Finish:
Soft tannins with a

touch of fruit

Alcohol:
12.5%

Drink now
through 2025

WOMC RATING
97 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

by “Generation”- reflecting
the rare fact of having now
four Generations in their
wine family. This new 
name is associated with a
new packaging although
nothing has changed with
regard to the production of
this classical wine from 
their estate.

White Bordeaux is an odd
duck in the world of great
wine and, make no mistake
about it, when it is on target

the wines are
truly mesmer-
izing. The best
of the best can
rival the great
white wines of
Burgundy and
can cost in 
the high rent
district as well,
some fetching
prices in the

$300 to $500 per bottle
range.

All three traditional white
Bordeaux varietals are used
here in the classic percent-
ages, 60% Sauvignon Blanc,
30% Sémillon, and 10%
Muscadelle. The Sauvignon
Blanc grape gives this wine 
a refreshing mineral note.
The wine also boasts a rich,
aromatic palette to delight
all the senses: white 
flowers, pear, and citrus fruit.
The key to these wines is the
minerality and sense of
place; they are so true to the
soil and place that they are
unmistakable. It is made for
rich offerings like crab or 
lobster in a saffron infused
cream sauce.

his superb 16th-
century Renaissance
residence has been

in the hands of the same
family since 1810, four 
generations of the Le Grix De
La Salle family, all fired by
the same passion for wine.
Winemaking has been a 
passion for four generations,
and their vineyard boasts an
exceptional terroir located in
a sumptuous landscape. In
1579, the fortified country
residence was built on the
site of an old
fortified cas-
tle. The first
lord of the
c h â t e a u ,
recorded in
t h e  1 6 t h  
century, was
Arnaud de
Bonneau.

The vineyard
of Château Le Grand Verdus
is located in the heart of a
preserved hilly landscape, in
the AOC Bordeaux Supérieur
area. Between the areas of
Médoc, Graves, and Saint-
Emilion, it is at the gateway
to the Entre-Deux-Mers
region. It is between the
Garonne and Dordogne
rivers, approximately 15
miles east of Bordeaux city.
The history of Le Grand
Verdus wine is also that of
the Château, which dates
from the Renaissance; and of
the Le Grix de la Salle family,
who decided after World War
II to grow their little vineyard
into a renowned wine-
making enterprise.

From the 2009 vintage and
onwards, the name of their
Tradition cuvée was replaced

T
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the quality of their wines.
Located in Murphys, in the
heart of the Sierra Foothills
in California’s scenic Gold
Rush Country, Ironstone is 
a state-of-the-art wine 
p roduc t i on  fa c i l i t y.
Sustainable Viticulture is a
comprehensive t ime-
honored approach to vine-
yard management that
involves all aspects of grape
growing and winemaking.
Th i s  i n c ludes  human
resources, soil management,
pest management, habitat

management,
and the wine
m a k i n g
process.

Each year the
vineyards face
v a r i a t i o n s  
in weather, 
climate, and
pests. Ironstone
Vineyards has 

a number of Sustainable
Viticulture practices in place
to combat any hazards that
might come into play with-
out the use of herbicides 
or pesticides.

This blend comes primarily
from the Mokelumne River
sub-appellation in Lodi. The
rest comes from just north 
of the river in the Jahant 
sub-appellation of Lodi.
These well drained soils are
ideal for growing world-class
wine grapes. The 2013 Pinot
Grigio is full of exotic floral
notes on the nose, which is
followed up by lovely flavors
of green and red apples 
perfumed with a touch of 
citrus. It is full of fruit with a
light spiciness that would
more than enhance scallops
in an orange and cumin
sauce.

he winery was built
in the style of a 19th
century gold stamp

mill and has antiques and
gold mining artifacts on 
display throughout the 
facility. Ironstone offers a
Tasting Room and Music
Room, where you can find a
fully restored Alhambra
Theatre Pipe Organ. The
Alhambra Pipe Organ was
built in 1927 by the Robert
Morton Organ Company of
Van Nuys, California; a 
company second only to the 
celebrated and
respected firm
of Wurlitzer. 
The Alhambra
Organ’s origin
w a s  t h e
A l h a m b r a
Theate r  o f
S a c r amen t o,
which was built
when movie
theaters were like palaces
and none were complete
without some form of 
theater pipe organ.

These organs varied in size
from a few sets or ranks of
pipes to large instruments
with several dozen ranks.
Typically, an average theater
pipe organ would contain
about 10-15 ranks of pipes;
each rank consisting of 61 to
97 pipes each. The Alhambra
Organ, well remembered by
residents of Sacramento 
during the first half of this
century, is presently 15
ranks. There were only about
six of these units built.

Ironstone Vineyards is a 
family-owned and operated
winery that places as much
emphasis on the natural
beauty and history of their
surroundings as they do on

T

ITEM #: L0415W4DC 

Retail Price: $23.99/each

Member Price: $20.98/each

Reorder Price: $13.99/each

42% Discount

Pinot Grigio
(Peeno GREE-gio)

2013

Ironstone
Lodi, California

Color:
Light golden

Nose:
Guava, pear and 
toasted nuts

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very clean with a
touch of honey

Alcohol:
12.5%

Drink now
through 2016

WOMC RATING
97 Points

NEW!NEW! View This Tasting VideoView This Tasting Video



LIM
ITED

 SER
IES

19

Earlier LIMITED SERIES favorites at REORDER prices!

Reg Reorder Case
Item #  Wine Name Retail Price Price Price

L0215R1IF – Bordeaux, 2010. Grand Verdus $28.99 $16.99 $203.88
“Soft tannins, giving way to a touch of fruit”

L0215R2IA – Pinot Noir, 2013. Alpataco $25.99 $15.99 $191.88
“Lovely spice with touches of mint”

L0215W3IR – Sauvignon Blanc, 2014.  $22.99 $16.99 $203.88
Villiera  “Clean, crisp and citrusy”

L0215W4IZ – Sauvignon Blanc, 2013.  $23.99 $15.99 $191.88
Yorkshire  “Tart and herbal”

L0315R1IU – Shiraz, 2008. Playmaker $27.99 $16.99 $203.88
“Very berry with cherry and vanilla”

L0315R2IF – GSM, 2012.  $24.99 $14.99 $191.88
La Tour de Penedesse  “Concentrated, tannic with blackberry fruit”

L0315R3IL – Rose, 2013. Ksara $24.99 $16.99 $203.88
“Clean, crisp and citrusy”

L0315W4DC – Chardonnay, 2012.  $24.99 $14.99 $191.88
Three Knights  “Meyer lemon, apple and vanilla”

L0415R1IF – Bordeaux Supérieur, 2011. $25.99 $16.99 $203.88
Cap Royal  “Tannic, giving way to a touch of fruit”

L0415R2II – Montepulciano, 2012.  $24.99 $14.99 $179.88
Alberto Conti  “Concentrated, tannic with blackberry fruit”

L0415W3IF – Bordeaux Blanc, 2013. $24.99 $16.99 $203.88
Grand Verdus  “Soft tannins with a touch of fruit”

L0415W4DC – Pinot Grigio, 2013. Ironstone $23.99 $13.99 $167.88
“Very clean with a touch of honey”
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F O R  M E M B E R S  O N L YF O R  M E M B E R S  O N L Y

Q

A. Sure. Lambrusco is a grape as well as the name of the wine.
It used to be very big in the US when I worked in my
father’s wine shop in the 70's. The most popular of  the
Lambruscos is the slightly sparkling version. Meant to be
drunk young, it has wonderful fruit impressions and served
slightly chilled is quite refreshing. Most wine shops will
have a version or two. Usually around $10 for a decent one.

"Ok, as a person who typically doesn't enjoy red wine, I have to
say: with Lambrusco, it was love at first sip! I'm trying to learn
a bit more about it. Paul, can you help me out?”

~ Felicia W., Facebook

Q

A. The best source for wines from lesser-known regions
would be the ethnic markets. The Georgian wines are
the most refined of the three you mentioned, though
Russia makes some interesting sparkling wines. The
wines from Armenia are mostly made from a grape
called Areni…they can be very good.

“Russian/Georgian/Armenian wines?? We want to try
more Russian wines with my son's interest in the
region. The closest place we can look is Kahn's Wine
here in Indianapolis (where we can't have wine 
sent to us) and Jungle Jim's in Cincinnati. Any 
suggestions, Paul?”

~ Sally M., Facebook

M
EM

B
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S
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V i s i t  o u r  w e b s i t e  a t  w w w . W i n e o f t h e M o n t h C l u b . c o m

f o r  g i f t  b a s k e t s ,  g i f t  m e m b e r s h i p s  a n d  v a r i o u s

w i n e  a s s o r t m e n t s .

Gifts & More
G
IFTS &

 M
O
R
E

A. Classic Series Gift Membership 
The gift that makes everyone smile, this IS
the club that started it all—I mean really
started “wine to your door.” The founding 
feature of Wine of the Month Club is the
Classic Series. First shipment arrives in a
handsome burgundy linen gift box and is
accompanied by a personalized gift card.

4 Months: $149 (plus applicable state taxes)
6 Months: $223 (plus applicable state taxes)
12 Months: $446 (plus applicable state taxes)

Shipping & handling included*

B. Vintners Series Gift Membership
The most recent addition to our family at
Wine of the Month Club, the Vintners Series
gives your gift recipient an opportunity to
experience wines in a price range that
offers a wider variety of grapes and 
growing regions. First shipment arrives in a
handsome burgundy linen gift box and is
accompanied by a personalized gift card.

4 Months: $192 (plus applicable state taxes)
6 Months: $288 (plus applicable state taxes)
12 Months: $576 (plus applicable state taxes)

Shipping & handling included*

C. Limited Series Gift Membership
If your gift recipient appreciates the delicate 
subtleties of a fine premium wine, the 
exceptional special occasion selections 
you’ll find in the Limited Series are bound 
to please. First shipment arrives in a 
handsome burgundy linen gift box and is
accompanied by a personalized gift card. 

4 Months: $232 (plus applicable state taxes)
6 Months:  $348 (plus applicable state taxes)
12 Months: $696 (plus applicable state taxes)

Shipping & handling included*

A

B

C

*Shipping included for shipments going to contiguous US states. 
Call for Alaska, Hawaii and/or other rural US territories. 
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Ingredients:

8 bone-in pork chops, about 1″ thick (10 oz. each)
2 tbsp. garlic powder
2 tbsp. ground mustard
1 tbsp. smoked paprika (pimenton) 
2 tsp. freshly ground black pepper
Kosher salt, to taste
⅓ cup olive oil
Peach jam, for serving (optional)

Tomato Cheddar Tart
Ingredients:

2 cups flour, plus more for dusting
1½ cups shredded sharp cheddar cheese
1¼ sticks unsalted butter, cubed and chilled
1½ tsp. kosher salt, plus more to taste
½ tsp. freshly ground black pepper
⅓ cup ice-cold water
3 medium vine-ripe tomatoes, cored and sliced ¼" thick
⅓ cup grated pecorino cheese
¼ cup mayonnaise
2 scallions, thinly sliced
2 tbsp. finely chopped basil

Preparation:

Make the crust: Pulse flour, ½ cup cheddar, butter, 1½ tsp. salt, and ½ tsp. pepper in a
food processor into pea-size crumbles. Add water; pulse until dough comes together. Form
dough into a flat disk and wrap in plastic wrap; chill 1 hour.

Spread tomatoes in a single layer on a double thickness of paper towels. Sprinkle with salt
and let drain for 1 hour. Blot dry with more paper towels.

Heat oven to 425°. On a lightly floured surface, roll dough into a 14" circle about ⅙" thick.
Transfer to a baking sheet lined with parchment paper. Mix ¾ cup cheddar, ¼ cup 
pecorino, mayonnaise, salt, and pepper in a bowl. Spread mayonnaise mixture evenly
over crust, leaving a 1½" border. Top with tomato slices, overlapping slightly. Season with
black pepper and sprinkle with scallions and basil. Fold overhanging crust up and over
edge of filling. Sprinkle remaining cheese evenly over top of filling and crust. Bake until
golden brown, 40–45 minutes, and serve with Monte Volpe Bianco

Spice Rubbed Pork Chops

Preparation:
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Membership in the Wine of the Month Club is open to anyone with an interest in and
appreciation for superb wines...and excellent wine values. Membership is FREE.

Wine of the Month Club
P.O. Box 660220, Arcadia, CA 91066

Website: www.WineoftheMonthClub.com
Facebook: www.facebook.com/WineoftheMonthClub
Twitter: http://twitter.com/wineofthemonth

Newsletter written by: Ed Masciana, Wine Author

CALL: 1-800-949-9463 or [626] 303-1690
EMAIL: info@womclub.com


