
I heard you, and this is my concern as well: too much paper being
wasted, too many glass wine bottles thrown in the trash, and
too many styrofoam case packs filling our landfills.

Wine of the Month Club is in the fight. We are constantly 
reviewing our waste stream for more efficiency. In fact, 
looking for these efficiencies has helped us find better ways
to run the company as well… thus reducing our costs to pass

on to you in savings per bottle! Fifteen years ago, we pioneered our own 
recycled newspaper pulp tray and initiated testing of the same with the big 
package carriers. We created a “credit” for members to return our 12 bottle 
styrofoam case shippers and now ship solely with pulp versions of that. Though
there is no compensation, all of the wine bottles we empty in our tasting room
are driven to the local recycling center to be crushed and melted. We recycle our
pallets with our carriers and the hundreds of wine boxes we receive each month
are crushed and sent to the recycling center.

Now we are on the move again. This time reducing the amount of paper you 
receive with each package.

By moving static newsletter information to our website, our newest move is 
to reduce the number of pages our newsletter consumes in trees while 
maintaining the level of information our members have come to expect. We are
also now printing on recyclable paper. You have my commitment that Wine of the
Month Club will continue to improve its efficiencies to reduce our paper output and
landfill input.

GOING GREEN

MAY 2015

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.

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

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

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

Paul Kalemkiarian
Owner/Cellarmaster
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What a thrill! You might

think I am talking about

our trip to France to

look for extraordinary

values… one might say

that was a thrill. But 

it was the leading up 

to that trip that was 

the real ride. All the

preparation it took to

get on that plane was 

a thrill ride, even 

knowing exactly what

to expect. But the most

exciting thing was 

finding wines to have

June and July ready

when I returned home.

And boy, did we find

some great wines by

putting a little extra

p re ssu re  on  t he  

wineries to make a

quick deal. Salud.

By now we have returned from France

(stories coming soon). We are settled

again.  But change was on its way. My

daughter, the baker, was with us in

France. Having lived and worked in

Paris, she had our culinary itinerary all

scheduled out. I will be indulging 

you on those experiences later. This

daughter has left home to continue her

pursuit of farm to table knowledge… 

I don’t mean farmers market to table, 

I mean farm to table. As she has 

enrolled herself in the International 

Culinary Center in New York, she has left

for the East Coast weeks early to work

on a farm. She will learn to understand

what it takes to cultivate the good flavor

of a dish by starting with flavorful

ingredients - ingredients harvested

hours before their use in a restaurant. It

is a burgeoning concept and she is 

captivated by the idea. Now look, I want

to support her and would certainly 

finance a restaurant for her… but I 

cannot and will not farm! I am a brown

thumb if there ever was one… so honey,

you are on your own in that department.

Paul Kalemkiarian

Wine editorials written by: 
Ed Masciana, Wine Author
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The Winery: At the beginning of the last century, a group of settlers
came to these lands to found one of the most important wineries in 
Argentina: Arizu Bodegas S.A. They were members of a family originally
from the province of Navarra, Spain. Don Jacinto Arizu and his brothers 
discovered the finest quality land and climate necessary to develop the
finest wines in Argentina. They were so convinced that they planted the
single largest plot of vineyard and olive groves in the world, over 10,000
acres, and built a three million case winery which is now declared a 
Historical Monument by the Government of the Province of Mendoza. In
1996, the Pueyo Echevarría Family, also Spaniards from Aragon and 
Vasconia, acquired this property and began the development of a new
project for the production of grapes and olives for high quality wine and oil.

The Region: The result of their efforts is our selection, Villa Paola.
The vineyards are irrigated with water from the Atuel River, which comes
from snow and glaciers melting in the Andes, and is distributed by an
extensive network of canals to different storage dams. The soils are of

alluvial origin, deep and slightly alkaline. They
have a broad textural classification ranging from
clay to sandy, but most of them are loam soils – 
fertile and with good organic matter content. They
benefit from a combination of brilliant sunshine, warm days, cold
nights, and very low rainfall that rarely exceeds 10 inches per year. The
north-south orientation of the mountains provides the vineyards with
good ventilation. These conditions encourage the vines to give superb
fruit, enhance the color of the red wines, and emphasize the aroma
and flavors of the white wines. The dry, sunny conditions make for 
naturally healthy grapes and are ideal for organic cultivation. 

The Wine: Merlot is not a newcomer to these parts, but it is fairly recently that it
has been made on its own. For decades, it was added to Cabernet Sauvignon. Obviously, as
this beauty shows, it can stand on its own. Merlots here come off almost like Cabernet,
with large flavors and a long finish.
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ITEM #:  C0615R1 IA
Retail Price: $16.99/each
Member Price $10.98/each
Reorder Price $7.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:

WOMC Rating 97
Serve at room temperature
with heavy meat or game

dishes, tomato or rich sauces. 

Color: Purple
Nose: Blueberry, game 

and tobacco
Palate: Earth, game & berry
Finish: Mouth filling blueberry

Cellaring Suggestions:
3 years

Alcohol: 13.5%



WOMC Rating 95
Serve chilled with 
shellfish, fowl, or
light pork dishes. 

Color: Pale yellow
Nose: Green apple & apricot

Palate: Slight apple
and guava

Finish: Clean & citrusy
Cellaring Suggestions:

1-2 years
Alcohol: 11%

The Winery: Hyatt Vineyards was established by Leland and Lynda
Hyatt in 1983. Evolving from a modest Estate vineyard surrounding the 
winery, Hyatt Vineyards has grown to 180 acres in four separate sites – all
within 3 miles of the original plantings. In the spring of 2011, Steve Hovanes
was appointed as winemaker. With three plus years of experience making
wine from Washington State, Steve has become adept at managing both 
viticulture and winemaking in this incredible state. Steve’s winemaking 
history includes winemaking in New Zealand and in New South Wales, 
Australia. That experience, along with a variety of engineering 
responsibilities, makes Steve the perfect Winemaker for a family-owned
winery. He will take Hyatt to the ‘next level’ of producing all Estate-grown
and bottled varietals from their mature vines.

The Region: There are several things to note about Eastern 
Washington with regard to its grape growing prowess. Most importantly, is
that it is higher in latitude than both California and Oregon. This is important
because during the growing season, the sun shines on the grapes for a
longer period of time, yet the temperature is quite cool. It’s at the same 
latitude as Bordeaux. As a result, unlike in California’s hotter climate, the
critical acid structure of the wine stays in balance with the sugar levels of

the grape. In California, many wineries have to add acid in order to get the balance that 
Eastern Washington gets naturally. Another plus is that the
cold westerly winds that consume Seattle are stopped cold
by the Cascade Mountain range, giving Eastern Washington
a dry climate. Match that with the soil composed of granite
and lake beds and you have an almost perfect situation for
producing great grapes – a situation Eastern Washington 
hasn’t had much trouble with at all.

The Wine: Riesling takes up the majority of plantings here. It is definitely the biggest
hit and for good reason. It is hugely successful and our selection is no different. Lovely green
apple and apricot hints with floral notes and a lip-smacking finish.
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HYATT
RIESLING, 2012

ITEM #:  C0615W1DC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $6.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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Classic
The Winery: At the beginning of the last century, a group of settlers
came to these lands to found one of the most important wineries in 
Argentina: Arizu Bodegas S.A. They were members of a family originally
from the province of Navarra, Spain. Don Jacinto Arizu and his brothers 
discovered the finest quality land and climate necessary to develop the
finest wines in Argentina. They were so convinced that they planted the
single largest plot of vineyard and olive groves in the world, over 10,000
acres, and built a three million case winery which is now declared a 
Historical Monument by the Government of the Province of Mendoza. In
1996, the Pueyo Echevarría Family, also Spaniards from Aragon and 
Vasconia, acquired this property and began the development of a new
project for the production of grapes and olives for high quality wine and oil.

The Region: The result of their efforts is our selection, Villa Paola.
The vineyards are irrigated with water from the Atuel River, which comes
from snow and glaciers melting in the Andes, and is distributed by an
extensive network of canals to different storage dams. The soils are of

alluvial origin, deep and slightly alkaline. They
have a broad textural classification ranging from
clay to sandy, but most of them are loam soils – 
fertile and with good organic matter content. They
benefit from a combination of brilliant sunshine, warm days, cold
nights, and very low rainfall that rarely exceeds 10 inches per year. The
north-south orientation of the mountains provides the vineyards with
good ventilation. These conditions encourage the vines to give superb
fruit, enhance the color of the red wines, and emphasize the aroma
and flavors of the white wines. The dry, sunny conditions make for 
naturally healthy grapes and are ideal for organic cultivation. 

The Wine: Merlot is not a newcomer to these parts, but it is fairly recently that it
has been made on its own. For decades, it was added to Cabernet Sauvignon. Obviously, as
this beauty shows, it can stand on its own. Merlots here come off almost like Cabernet,
with large flavors and a long finish.
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ITEM #:  C0615R1 IA
Retail Price: $16.99/each
Member Price $10.98/each
Reorder Price $7.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:

WOMC Rating 97
Serve at room temperature
with heavy meat or game

dishes, tomato or rich sauces. 

Color: Purple
Nose: Blueberry, game 

and tobacco
Palate: Earth, game, & berry
Finish: Mouth filling blueberry

Cellaring Suggestions:
3 years

Alcohol: 13.5%



The Winery: In 1994, Roy and Rachael Cecchetti purchased a two
and a half acre parcel in the Sonoma Valley, one mile east of the Plaza. On
that parcel, situated next to the grand willow tree and the natural spring fed
pond, was an old backhouse. Through some research of the property, it was
discovered that the old backhouse was once home to vintners, writers,

artists, and those who craved the solitude and enjoyment of nature. 
Backhouse wines were created to bring these memories back to life for
a new generation. Roy also partnered with the Sebastiani family to 
produce a line of wines that was hugely successful. That success wasn’t
hard to believe since both had histories of successful wine operations,
with Sebastiani going back over 100 years.

The Region: California has been
growing Cabernet Sauvignon since 
Augustin Haraszthy brought cuttings
back from Europe in the 1850s.
Unfortunately, he didn’t remember
where the grapes came from, but he
sold them anyway to a willing clientele
who were eager to get started in what
they thought would be a lucrative wine 

business. While some of the grapes came
from the Backhouse vineyard in Sonoma, most came from other parcels, which added 
complex flavor and structure that is so desired in a great Cabernet. 

The Wine: Cabernet is the most popular red grape on Earth. Nearly every wine 
producing country has some Cabernet growing within its boundaries, more because of its
popularity than the promise of making good wine. I would doubt there’s any growing in
Germany because it would never ripen enough, but it’s slathered almost everywhere else.
Of course, we all know the places where it grows best – and California is certainly one of
those places. The grape likes fairly warm weather and is not as fussy about the soil it’s
grown in like Pinot Noir or Riesling. This beauty is no exception, as it has all the nuance
and power we expect from a great Cabernet at a price that is too good to believe.
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BACKHOUSE
CABERNET SAUVIGNON, 2013

ITEM #:  C0615R2DC
Retail Price: $14.99/each
Member Price $10.98/each
Reorder Price $7.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 96
Serve at room temperature
with heavy meat or game

dishes, tomato or rich sauces.

Color: Deep crimson
Nose: Black cherry & spice

Palate: Medium to full body
with plum and spice
Finish: Extracted with

black fruit & earth
Cellaring Suggestions:

4-5 years
Alcohol: 13%

SERIES

in
theClassic



The Winery: Hyatt Vineyards was established by Leland and Lynda
Hyatt in 1983. Evolving from a modest Estate vineyard surrounding the 
winery, Hyatt Vineyards has grown to 180 acres in four separate sites – all
within 3 miles of the original plantings. In the spring of 2011, Steve Hovanes
was appointed as winemaker. With three plus years of experience making
wine from Washington State, Steve has become adept at managing both 
viticulture and winemaking in this incredible state. Steve’s winemaking 
history includes winemaking in New Zealand and in New South Wales, 
Australia. That experience, along with a variety of engineering 
responsibilities, makes Steve the perfect Winemaker for a family-owned
winery. He will take Hyatt to the ‘next level’ of producing all Estate-grown
and bottled varietals from their mature vines.

The Region: There are several things to note about Eastern 
Washington with regard to its grape growing prowess. Most importantly, is
that it is higher in latitude than both California and Oregon. This is important
because during the growing season, the sun shines on the grapes for a
longer period of time, yet the temperature is quite cool. It’s at the same 
latitude as Bordeaux. As a result, unlike in California’s hotter climate, the
critical acid structure of the wine stays in balance with the sugar levels of
the grape. In California, many wineries have to add acid in order to get the balance that 

Eastern Washington gets naturally. Another plus is that the
cold westerly winds that consume Seattle are stopped cold
by the Cascade Mountain range, giving Eastern Washington
a dry climate. Match that with the soil composed of granite
and lake beds and you have an almost perfect situation for
producing great grapes – a situation Eastern Washington 
hasn’t had much trouble with at all.

The Wine: Riesling takes up the majority of plantings here. It is definitely the biggest
hit and for good reason. It is hugely successful and our selection is no different. Lovely green
apple and apricot hints with floral notes and a lip-smacking finish.

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

HYATT
RIESLING, 2012

ITEM #:  C0615W1DC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $6.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with 
shellfish, fowl, or
light pork dishes. 

Color: Pale yellow
Nose: Green apple & apricot

Palate: Slight apple
and guava

Finish: Clean & citrusy
Cellaring Suggestions:

1-2 years
Alcohol: 11%

SERIES

in
theClassic



The Winery: Sonoma Wine Company, makers of Cooper Station, is
committed to reducing its footprint on the environment and local community.
They do this through resource conservation and efficiency, solid waste 
management, carbon management, and a Quality Management System
across facilities for continuous improvement. Their sustainable business 
practices include: water and energy conservation and efficiency, recycling
all wine packaging materials, renewable energy, rainwater catchment and
diversion, greenhouse gas emissions containment, and interfacing with
local and regional sustainable organizations to make sure they are 
adhering to and above the standards set by them. The main facility and
offices of Sonoma Wine Company are located in Graton, California – five
miles west of Santa Rosa in Sonoma County.  The Graton facility was
originally built in 1947 as an apple processing plant on the Hallberg
Apple Ranch. It was later converted into a wine production facility in
the 1960’s, where it first operated as Chateau St. Jean and later became
Associated Vintners Group operating as a contract wine facility.

The Region: Most of the grapes
for this wine came from Sonoma, but
not enough to give it a Sonoma 
Appellation. The vineyard 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. 

The Wine: Chardonnay hasn’t lost any of its luster in California and as a result, the
prices have been increasing. We honestly thought that this wine would be out of our price
range for the Classic Series once we tasted it. We actually had to hold our enthusiasm when
we negotiated the price since this is one of the classiest Chardonnays we’ve featured in a
long time. There is an engaging minerality and mouth feel we usually only get from wines
costing four to five times as much. We think you’ll find this to be a great bargain and a
perfect match with lobster or crab legs.
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COOPER STATION
CHARDONNAY, 2012

ITEM #:  C0615W2DC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $6.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with 

fish, light chicken or fowl;
cream sauces. 

Color: Pale yellow
Nose: Green apple & cinnamon

Palate: Weighty apple,
spice and vanilla

Finish: Slight orange peel
Cellaring Suggestions:

1-2 years
Alcohol: 13.5%

SERIES

in
theClassic
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The Winery: Winemaker Reed Renaudin has been involved in the
wine industry since 1996. He founded 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.

The Region: The 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. Sonoma is one of the most sought-
after areas in California for Pinot Noir. Its proximity to the ocean
and suitable soils make it the perfect environment for this
grape. Most of the Pinots we see would barely make it into
the Limited Series, making this a rare bargain indeed.

The Wine: Pinot Noir is one of the most finicky grapes there is. It has a thin skin,
which can attract mold and mildew. Add to that the fact that the grapes are very close 
together, and this 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 winemakers 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.
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ACCOUTRE
PINOT NOIR, 2013

ITEM #:  V0615R1DC
Retail Price: $25.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 97
Serve at room temperature
with light meats or fowl.

Color: Medium magenta
Nose: Light cherry, hints of
dried fig and cotton candy

Palate: Gathers momentum
Finish: Lovely spice with

touches of mint
Cellaring Suggestions:

3-4 years
Alcohol: 14.5%
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The Winery: Baron Kokot wines are produced by the Peter Mertes 
winery, a family-run enterprise since 1924. This is when the owner and 
master winemaker, Peter Mertes, established his business in the picturesque
village of Minheim on the Mosel River. His intention was to go beyond the local
wine-growing tradition, which the Mertes family has been engaged in for over
600 years. Namely, Peter Mertes wanted to supply his wine directly to a broad
range of customers, near and far. The backbone of this young venture was his
extensive collection of vineyards between the celebrated wine towns of
Bernkastel and Piesport on the Mosel. In the 1950’s, Peter Mertes’s 
son-in-law, Dr. Gustav Willkomm, started following in his footsteps. He
began activities at several renowned wine sites on the Rhine (Nierstein,
Oppenheim, Bingen, and Mainz) and a little later in the Pfalz. In the 1960’s,
the range was extended to include wines from the Rheingau and the Nahe.
Through these expansions and the diligent work of several hundred 
employees in various locations, Peter Mertes was able to offer a wide range
of wines for enthusiasts at home and abroad.

The Region: The Mosel River
winds its way northeast from the Vosges
Mountains of France until it joins 

Germany’s Rhine. Above this twisting 
waterway is a magnificent patchwork of vineyards and 
ancient castles that cling to steep, verdant hillsides. This is
fairy tale land where arguably the world’s best Riesling 
is made. The Mosel is not a compact wine region, but a 
collection of vineyard areas on the Mosel River and its 
tributaries, the Saar and the Ruwer. The Mosel River itself
rises in the French Vosges before forming the border between Germany and Luxembourg.

The Wine: This Riesling is a classic German offering, which also means there are
few equals in the world. The grape is a conduit to the soil. It reflects the properties in the
soil more than any other and the diversity of soils along the Mosel is perfect for it. Here
you experience classic peach and apricot flavors along with the slate and chalk of the soil.
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BARON KOKOT
PIESPORTER, 2011

ITEM #:  V0615W1IG
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $11.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:

J
U

N
E

2
0

15

WOMC Rating 94
Serve chilled with shellfish,
vegetarian, or Asian dishes.

Color: Light straw
Nose: Orange zest, lime,

floral blossom & pear
Palate: Citrus fruit, candied

apple and papaya
Finish: Viscous, refreshing,

with lively acid
Cellaring Suggestions:

4-5 years
Alcohol: 9.5%

SERIES

in
theVintners



The Winery: Winemaker Reed Renaudin has been involved in the
wine industry since 1996. He founded 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.

The Region: The 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. Sonoma is one of the most sought-
after areas in California for Pinot Noir. Its proximity to the ocean
and suitable soils make it the perfect environment for this
grape. Most of the Pinots we see would barely make it into
the Limited Series, making this a rare bargain indeed.

The Wine: Pinot Noir is one of the most finicky grapes there is. It has a thin skin,
which can attract mold and mildew. Add to that the fact that the grapes are very close 
together, and this 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 winemakers 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.

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

ACCOUTRE
PINOT NOIR, 2013

ITEM #:  V0615R1DC
Retail Price: $25.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 97
Serve at room temperature
with light meats or fowl.

Color: Medium magenta
Nose: Light cherry, hints of
dried fig and cotton candy

Palate: Gathers momentum
Finish: Lovely spice with

touches of mint
Cellaring Suggestions:

3-4 years
Alcohol: 14.5%
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             San Francisco
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The Winery: There’s a Cooper Nuclear Station in Brownville, 
Nebraska, that was built in 1890. It’s still alive today, producing 800 megawatts
of power. This Zinfandel has nothing to do with the power station, but the 
resemblance is remarkable. Nuclear is probably too severe a word to associate
with a wine, even this powerful Zinfandel, but not totally out of reach. Sonoma

Wine Company, the powerhouse wine producer behind more famous brands
than you can imagine, crafted this wine. With four modern facilities
throughout Sonoma County and Napa County, Sonoma Wine Company can
accommodate nearly any program. With a wide array of equipment 
including state-of-the-art crush facilities, over two million gallons of stainless
cooperage, and six modern bottling lines, they can tailor their facilities
and highly experienced staff to match any program one can imagine. 

The Region: The grapes come from select sites in Northern and
Central California where Zinfandel flourishes. California has been growing
Zinfandel since Augustin Haraszthy brought cuttings back from 
Europe in the 1850s. Unfortunately, he 
probably didn’t remember that the grapes
came from the warm South, so many 
vintners planted it in cooler areas where it
didn’t do all that well. As winemakers
learned how to deal with this unique grape,

the results followed and now we are able to
produce amazing results, as this selection will attest. What’s
amazing about Zinfandel is that with very few exceptions, it is
only grown in California. There may be a few stray vines in
West Texas or New Mexico, but probably 99% are in California.

The Wine: Since the mid-1800�s, Zinfandel has been enjoyed as a table grape, as
well as a wine grape. Its origin is still questionable; however, DNA research suggests that
the structure of Zinfandel is similar to the Primitivo grape from Southern Italy and the Plavic
Mali from Croatia. The key to making great Zinfandel is the age of the vines. For some 
reason, it needs to be in the ground longer than most other vines. When it is, the results
are nothing short of magical. These grapes came from vines that were 40+ years old and
it’s a fact you can taste in the finished product.
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COOPER STATION
ZINFANDEL, 2011

ITEM #:  V0615R2DC
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve at room temperature
with light meats or fowl.

Color: Deep magenta
Nose: Dense blackberry 

and a hint of spice
Palate: Medium to full body
with black fruits and spice

Finish: Very extracted 
offering black fruit & earth

Cellaring Suggestions:
3-4 years

Alcohol: 14.3%

SERIES

in
theVintners
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      Valley

San Luis
   Obispo County

Santa Barbara
County

Monterey

Mendocino

PACIFIC OCEAN

Sierra
Foothills

Central
      Valley

             San Francisco
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The Winery: Baron Kokot wines are produced by the Peter Mertes 
winery, a family-run enterprise since 1924. This is when the owner and 
master winemaker, Peter Mertes, established his business in the picturesque
village of Minheim on the Mosel River. His intention was to go beyond the local
wine-growing tradition, which the Mertes family has been engaged in for over
600 years. Namely, Peter Mertes wanted to supply his wine directly to a broad
range of customers, near and far. The backbone of this young venture was his
extensive collection of vineyards between the celebrated wine towns of
Bernkastel and Piesport on the Mosel. In the 1950’s, Peter Mertes’s 
son-in-law, Dr. Gustav Willkomm, started following in his footsteps. He began
activities at several renowned wine sites on the Rhine (Nierstein, 
Oppenheim, Bingen, and Mainz) and a little later in the Pfalz. In the 1960’s,
the range was extended to include wines from the Rheingau and the Nahe.
Through these expansions and the diligent work of several hundred 
employees in various locations, Peter Mertes was able to offer a wide range
of wines for enthusiasts at home and abroad.

The Region: The Mosel River
winds its way northeast from the Vosges
Mountains of France until it joins 
Germany’s Rhine. Above this twisting 
waterway is a magnificent patchwork of vineyards and 
ancient castles that cling to steep, verdant hillsides. This is
fairy tale land where arguably the world’s best Riesling 
is made. The Mosel is not a compact wine region, but a 
collection of vineyard areas on the Mosel River and its 
tributaries, the Saar and the Ruwer. The Mosel River itself rises

in the French Vosges before forming the border between Germany and Luxembourg.

The Wine: This Riesling is a classic German offering, which also means there are
few equals in the world. The grape is a conduit to the soil. It reflects the properties in the
soil more than any other and the diversity of soils along the Mosel is perfect for it. Here
you experience classic peach and apricot flavors along with the slate and chalk of the soil.
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BARON KOKOT
PIESPORTER, 2011

ITEM #:  V0615W1IG
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $11.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:

J
U

N
E

   2
0

15

WOMC Rating 94
Serve chilled with shellfish,
vegetarian, or Asian dishes.

Color: Light straw
Nose: Orange zest, lime,

floral blossom & pear
Palate: Citrus fruit, candied

apple and papaya
Finish: Viscous, refreshing,

with lively acid
Cellaring Suggestions:

4-5 years
Alcohol: 9.5%

SERIES

in
theVintners



The Winery: During the 1870’s, Johann and Maria Lange settled in
Lodi and began a family farm growing non-irrigated watermelons with their
son, Albert. The farm grew year after year and by 1916, they had their 
family’s first grape-ranch. It was on this ranch where Albert’s son, Harold,
was born in 1920. Just like his father, it was natural for Harold to work with
Albert to gain experience in order to carry on the family’s agricultural roots.
Today, the operation is run by Harold’s twin sons, Randall and Brad, and
their wives, Charlene and Susan. They have continued the tradition of
working the vineyards and decided to farm on their own in 1974. It was
an exciting time because as they grew their business, their family grew
as well. For five generations, the Lange family has been growing 
sustainable wine grapes in the Lodi Appellation. In 2006, they opened
a winery to showcase their passion for growing grapes, because great
wine starts in the vineyard.

The Region: The Lodi Appellation
was approved as an American Viticulture
Area (AVA) in 1986. The region leads all
California wine districts in the production
of the top five premium wine varietals
and accounts for 18% of the state’s total

wine grape production – more than Napa and Sonoma 
Counties combined. It’s no accident that we have featured
more wines from Lodi in the last several years than in the
entire history of the Wine of the Month club. That’s because
a lot of Napa and Sonoma producers would add Lodi grapes in small quantities to extend
their own without losing quality. At some point, the growers decided it was time to start
making their own wine.

The Wine: It’s no secret that Chardonnay likes a cooler climate than most grapes.
For the longest time, Lodi was erroneously thought of as too hot because it was so close to
Stockton. It was a well-kept secret that the cool breezes from San Pablo Bay that keeps
Carneros so cool are the same ones that have a direct route to Lodi. So while it is surrounded
by hotter neighbors, Lodi keeps its cool.
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LANGETWINS
CHARDONNAY, 2013

ITEM #:  V0615W2DC
Retail Price: $17.99/each
Member Price $15.98/each
Reorder Price $11.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 94
Serve chilled with 

light meat or chicken dishes,
tomato or reduction sauces. 

Color: Very pale
Nose: Fresh apple

Palate: Slight with a
hint of spice

Finish: Apple & vanilla
Cellaring Suggestions:

2 years
Alcohol: 14.5%

SERIES
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theVintners
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             San Francisco
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The Winery: Pietri Cellars’ team of radical winemakers hand harvest
biodynamic and organic grapes at what they like to call the “sweet spot” 
between sugar and acid. Red grapes are cold soaked to extract the intense
flavors. They are then fermented at low temperatures to deliver bold, lush,
and chewy wines. Their reds are aged in barrels for up to three years before
bottling, lending structure for long term cellaring. Winemaker Pamela Pietri
was born in the ginseng fields of Wisconsin. She wrote profiles and music
reviews for Park Press before she ventured to New York City.  In 1997,
Pamela earned a master’s degree in Eastern Medicine at Pacific College
of Oriental Medicine and began experimenting with rare botanicals, 
spirits, and eventually winemaking. She is committed to crafting 
organic and biodynamic wines. The Vinfuzion wines she produces are
finished using gemstones such as amethyst and rose quartz. Pretty
heady stuff, but not that uncommon.

The Region: Paso Robles is situated 20 miles inland from the
Pacific Ocean, literally halfway between Los Angeles and San Francisco.
Because of this location, it is in the center of the Central Coast wine 

region – which spans from Monterey
County in the north to Santa Barbara
County in the south. The climate and 
diverse soils provide optimal growing 
conditions for a number of varieties. Hot days are contrasted
with coastal breezes, which flow over the Santa Lucia 
Mountain Range to cool the vineyards in the evenings. Many
different varieties of grapes are grown in Paso Robles, but
recently the trend has been toward Rhone varietals like our 
Syrah selection.

The Wine: Syrah is a great, distinguished grape of the Northern Rhone. It is known
as one of the biggest and longest-lived wines in the world. Our selection is no lightweight.
It boasts a large and imposing flavor game and smoke, descending on the palate with force.
Yet it also sports fragrant violet notes, bright cherry, raspberry, and spice.
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PIETRI
SYRAH, 2008

ITEM #:  L0615R1DC
Retail Price: $29.99/each
Member Price $20.98/each
Reorder Price $14.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 97
Serve at room temperature 
with heavy meat or game

dishes, tomato or rich sauces.

Color: Deep purple
Nose: Blueberry, game & earth

Palate: Earth and game
with berry and cherry

Finish: Almost thick with lots
of extract

Cellaring Suggestions:
3-4 years

Alcohol: 15.5%



The Winery: The Cass Estate Vineyard, located southeast of the town
of Paso Robles, exemplifies the quality of the Paso Robles region with its
warm days, cool coastal breezes, and exceptional soils. Resting at 900 feet
of elevation, the 160 acre vineyard is planted to 11 varieties in a large area
above the Huero River. Deposited over centuries, the diverse alluvial soils
make for an expressive site that produces fruit of incredible quality.

The Region: In 1797, the first wine grapes were introduced to
Paso Robles by the Spanish Conquistadors and Franciscan missionaries.
Cortez, the renowned Spanish explorer, envisioned a prolific wine-
producing operation and encouraged settlers from Mexico and California
to cultivate the land. Commercial winemaking was introduced to the
Paso Robles region in 1882 when Andrew York, a settler from Indiana,
began planting vineyards and established the Ascension Winery at what
is now York Mountain Winery. When
York purchased the land, it was primarily
apple orchards with a small plot of wine
grape vines. York found that the climate
and soil were more appropriate for vine-
yards and began zealously planting more.

Within a few years, he found that the vines were yielding
more than he could market – prompting him to build a small
stone winery. Today, York Mountain Winery remains the oldest
winery in continuous operation in the Paso Robles area. 

The Wine: Our Roussanne was cold fermented in stainless steel tanks to fully 
express its true varietal characteristics of honey dew melon, stone fruit, and crushed white
flowers. Apricot and mineral notes highlight the palate, leading to a rich, creamy body
reminiscent of a nutmeg spiced lemon meringue. A well balanced finish features 
approachable acidity highlighted by flavors of Pomelo fruit and wild clover honey. The
grapes were hand-picked in the early morning and pressed within moments after coming
off the vine. Following juice settling, a long, cold fermentation commenced. Malolactic 
fermentation was inhibited to preserve acidity, keeping the wine fresh and crisp.
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CASS
ROUSSANNE, 2013

ITEM #:  L0615W3DC
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $13.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with fish

or chicken, tomato 
or reduction sauces.

Color: Golden
Nose: Lychee nut, guava, 

& grapefruit
Palate: Fresh and supple,

lime, quince & pear
Finish: Rich, ripe flavors
finishing with a flourish
Cellaring Suggestions:

2-3 years
Alcohol: 13.7%
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The Winery: Pietri Cellars’ team of radical winemakers hand harvest
biodynamic and organic grapes at what they like to call the “sweet spot” 
between sugar and acid. Red grapes are cold soaked to extract the intense
flavors. They are then fermented at low temperatures to deliver bold, lush,
and chewy wines. Their reds are aged in barrels for up to three years before
bottling, lending structure for long term cellaring. Winemaker Pamela Pietri
was born in the ginseng fields of Wisconsin. She wrote profiles and music
reviews for Park Press before she ventured to New York City.  In 1997,
Pamela earned a master’s degree in Eastern Medicine at Pacific College
of Oriental Medicine and began experimenting with rare botanicals, 
spirits, and eventually winemaking. She is committed to crafting 
organic and biodynamic wines. The Vinfuzion wines she produces are
finished using gemstones such as amethyst and rose quartz. Pretty
heady stuff, but not that uncommon.

The Region: Paso Robles is situated 20 miles inland from the
Pacific Ocean, literally halfway between Los Angeles and San Francisco.
Because of this location, it is in the center of the Central Coast wine 

region – which spans from Monterey
County in the north to Santa Barbara
County in the south. The climate and 
diverse soils provide optimal growing 
conditions for a number of varieties. Hot days are contrasted
with coastal breezes, which flow over the Santa Lucia 
Mountain Range to cool the vineyards in the evenings. Many
different varieties of grapes are grown in Paso Robles, but
recently the trend has been toward Rhone varietals like our 
Syrah selection.

The Wine: Syrah is a great, distinguished grape of the Northern Rhone. It is known
as one of the biggest and longest-lived wines in the world. Our selection is no lightweight.
It boasts a large and imposing flavor game and smoke, descending on the palate with force.
Yet it also sports fragrant violet notes, bright cherry, raspberry, and spice.
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PIETRI
SYRAH, 2008

ITEM #:  L0615R1DC
Retail Price: $29.99/each
Member Price $20.98/each
Reorder Price $14.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 97
Serve at room temperature 
with heavy meat or game

dishes, tomato or rich sauces.

Color: Deep purple
Nose: Blueberry, game & earth

Palate: Earth and game
with berry and cherry

Finish: Almost thick with lots
of extract

Cellaring Suggestions:
3-4 years

Alcohol: 15.5%



The Winery: Since 2009, the hard work and dedication in the vineyard
raised both eyebrows and glasses toward the wines of Casa Panciu in 
Romania. The grapes are grown on the foothills of the Vrancea Mountains,
which is about 150 miles from the Black Sea. This treacherous land is difficult
to maneuver even by tractor, making it perfect for growing grapes. Daniel

Guzu was born in Tifesti, the province in which his winery was founded.
He follows a long family tradition of growing grapes and making wine –
with a background of constant strife, political unrest, and conflicts. Yet the
will and determination of his heritage keeps pushing him on to prove to
the world that Romania is a wine force to be reckoned with.

The Region: Romania, being
part of the Soviet Union until the fall of
the Iron Curtain, only made wine for
the pleasure of their Soviet leaders.  If
you visited Romania 10 years ago, it
would have been obvious that the wine
industry had not progressed much since
the fall of the Iron Curtain. Today, whole
new generations of winemakers
choose to go back to the Romanian art of winemaking as it was before

the Second World War. They combine the tradition of the past with the technology of the
present to promise a future that is exciting to contemplate. It’s interesting to note that soon
after the Soviet Union disbanded, a stream of European wineries ascended.

The Wine: With more than 2000 years of history, Babeasca is one of the oldest
native varieties grown in Romania. It is usually made in a lighter style wine for current 
consumption. However, Panciu is one of the exceptions, as it has a history of aging 
extremely well. This is an extremely unique varietal that can’t be confused with its Western
counterparts. In her seminal book, Vines, Grapes and Wines, Jancis Robinson referred to it
as “mouth-filling stuff”. That pretty much says it all. Well, maybe with a charred steak from
the grill to go with it.
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CASA PANCIU
BABEASCA, 2013

ITEM #:  L0615R2IO
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $14.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 97
Serve at room temperature
with red meats or game.

Color: Medium magenta
Nose: Spice with touches

of black currant
Palate: Pure berry, currant

and spice
Finish: Medium weight

& plum essence
Cellaring Suggestions:

3-4 years
Alcohol: 13%



The Winery: The Cass Estate Vineyard, located southeast of the town
of Paso Robles, exemplifies the quality of the Paso Robles region with its
warm days, cool coastal breezes, and exceptional soils. Resting at 900 feet of
elevation, the 160 acre vineyard is planted to 11 varieties in a large area
above the Huero River. Deposited over centuries, the diverse alluvial soils
make for an expressive site that produces fruit of incredible quality.

The Region: In 1797, the first wine grapes were introduced to Paso
Robles by the Spanish Conquistadors and Franciscan missionaries. Cortez,
the renowned Spanish explorer, envisioned a prolific wine-producing 
operation and encouraged settlers from Mexico and California to 
cultivate the land. Commercial winemaking was introduced to the Paso
Robles region in 1882 when Andrew York, a settler from Indiana, began
planting vineyards and established the Ascension Winery at what is now

York Mountain Winery. When York 
purchased the land, it was primarily apple
orchards with a small plot of wine grape
vines. York found that the climate and soil
were more appropriate for vineyards and
began zealously planting more. Within a
few years, he found that the vines were
yielding more than he could market – prompting him to build
a small stone winery. Today, York Mountain Winery remains the
oldest winery in continuous operation in the Paso Robles area. 

The Wine: Our Roussanne was cold fermented in stainless steel tanks to fully 
express its true varietal characteristics of honey dew melon, stone fruit, and crushed white
flowers. Apricot and mineral notes highlight the palate, leading to a rich, creamy body
reminiscent of a nutmeg spiced lemon meringue. A well balanced finish features 
approachable acidity highlighted by flavors of Pomelo fruit and wild clover honey. The
grapes were hand-picked in the early morning and pressed within moments after coming
off the vine. Following juice settling, a long, cold fermentation commenced. Malolactic 
fermentation was inhibited to preserve acidity, keeping the wine fresh and crisp.
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CASS
ROUSSANNE, 2013

ITEM #:  L0615W3DC
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $13.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with fish

or chicken, tomato 
or reduction sauces.

Color: Golden
Nose: Lychee nut, guava, 

& grapefruit
Palate: Fresh and supple,

lime, quince & pear
Finish: Rich, ripe flavors
finishing with a flourish
Cellaring Suggestions:

2-3 years
Alcohol: 13.7%
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The Winery: Stateland is crafted by the people who own Bien Nacido
Vineyards in Santa Barbara, one of the most revered vineyards in the area.
The Miller family has farmed California soil for over 50 years and owns some
of the oldest vineyards in the Central Coast of California. Winemaker Chris
Brown is a graduate of the Enology Program at CSU Fresno. Chris brings nearly
15 years of experience in winemaking operations and personnel 
management in large scale facilities to his current position. Chris is a past
recipient of CSU Fresno’s Outstanding Recent Enology Graduate Award and
is a member of the American Society of Enology and Viticulture, as well
being a past member and Vice President of the San Joaquin Valley 
Winemakers and a past member of the Napa Valley Wine Technical Group.

The Region: Santa Maria Valley is one of the few coastal areas
in the Western Hemisphere that is bordered on the north and south by
mountain ranges. The extended hang
time, coupled with perfect soils, creates
unique depth and complexity in the
wines made here. The cool climate and
the hilly nature of the vineyards combine
to produce one of the most perfect

growing situations in the state. Chardonnay thrives here, as 
witnessed by the plethora of highly acclaimed offerings in the
Central Coast. From Monterey to Santa Rita Hills, you will find
most of the highest rated Chardonnays California has to offer.

The Wine: Nearly 85% of the wine was fermented in French oak barrels and 
underwent malolactic fermentation. It was aged sur lie for five months to enhance mouth
feel and texture. Malolactic is a secondary fermentation, which takes place after the 
alcoholic fermentation that converts the tart malic acid, like the type found in a green apple,
into lactic acid, which is found in milk. That’s what gives the wine its creaminess. This
Chardonnay has many layers of flavors and aromas of orange blossom, tropical fruit, and
vanilla. It has a good dose of minerality, good acidity, and lots of length on the finish. 

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

STATELAND
CHARDONNAY, 2012

ITEM #:  L0615W4DC
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $13.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with fish, 

light chicken, 
or cream sauces.

Color: Pale gold
Nose: Green apple & vanilla

Palate: Pineapple 
and banana

Finish: Clean apple
Cellaring Suggestions:

1-2 years
Alcohol: 13.8%
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ACCOUTRE
PINOT NOIR, 2013
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The Winery: Winemaker Reed Renaudin has been involved in the
wine industry since 1996. He founded 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.

The Region: The 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. Sonoma is one of the most sought-
after areas in California for Pinot Noir. Its proximity to the
ocean and suitable soils make it the perfect environment for
this grape. Most of the Pinots we see would barely make it
into the Limited Series, making this a rare bargain indeed.

The Wine: Pinot Noir is one of the most finicky grapes there is. It has a thin skin,
which can attract mold and mildew. Add to that the fact that the grapes are very close 
together, and this 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 winemakers 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.

ITEM #:  V0615R1DC
Retail Price: $25.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:

WOMC Rating 97
Serve at room temperature
with light meats or fowl.

Color: Medium magenta
Nose: Light cherry, hints of
dried fig and cotton candy

Palate: Gathers momentum
Finish: Lovely spice with

touches of mint
Cellaring Suggestions:

3-4 years
Alcohol: 14.5%
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BACKHOUSE
CABERNET SAUVIGNON, 2013
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The Winery: In 1994, Roy and Rachael Cecchetti purchased a two
and a half acre parcel in the Sonoma Valley, one mile east of the Plaza. On
that parcel, situated next to the grand willow tree and the natural spring fed
pond, was an old backhouse. Through some research of the property, it was
discovered that the old backhouse was once home to vintners, writers,

artists, and those who craved the solitude and enjoyment of nature. 
Backhouse wines were created to bring these memories back to life for
a new generation. Roy also partnered with the Sebastiani family to 
produce a line of wines that was hugely successful. That success wasn’t
hard to believe since both had histories of successful wine operations,
with Sebastiani going back over 100 years.

The Region: California has been
growing Cabernet Sauvignon since 
Augustin Haraszthy brought cuttings
back from Europe in the 1850s. 
Unfortunately, he didn’t remember
where the grapes came from, but he
sold them anyway to a willing clientele
who were eager to get started in what
they thought would be a lucrative wine 

business. While some of the grapes came
from the Backhouse vineyard in Sonoma, most came from other parcels, which added 
complex flavor and structure that is so desired in a great Cabernet. 

The Wine: Cabernet is the most popular red grape on Earth. Nearly every wine 
producing country has some Cabernet growing within its boundaries, more because of its
popularity than the promise of making good wine. I would doubt there’s any growing in
Germany because it would never ripen enough, but it’s slathered almost everywhere else.
Of course, we all know the places where it grows best – and California is certainly one of
those places. The grape likes fairly warm weather and is not as fussy about the soil it’s
grown in like Pinot Noir or Riesling. This beauty is no exception, as it has all the nuance
and power we expect from a great Cabernet at a price that is too good to believe.
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ITEM #:  C0615R2DC
Retail Price: $14.99/each
Member Price $10.98/each
Reorder Price $7.99/each

Tasting Notes

Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 96
Serve at room temperature
with heavy meat or game

dishes, tomato or rich sauces.

Color: Deep crimson
Nose: Black cherry & spice

Palate: Medium to full body
with plum and spice
Finish: Extracted with

black fruit & earth
Cellaring Suggestions:

4-5 years
Alcohol: 13%



Ingredients:

2 tbsp. olive oil
8 cloves garlic, chopped
2 small shallots, minced
1 cup dry white wine
½ cup clam juice
3 tbsp. unsalted butter
2 tbsp. minced thyme
Salt and freshly ground black pepper, to taste
2 lb. Manila or little-neck clams or mussels, scrubbed
2 tbsp. minced parsley
Crusty bread for serving (optional)

Preparation:

Heat oil in a 6-qt. saucepan over medium heat. Cook garlic and shallots until golden, 8–10
minutes. Add wine, clam juice, butter, thyme, salt, and pepper; boil. Add clams and cook,
covered, until shells open, 3–4 minutes. Stir in parsley and serve with bread. Try this with
Hyatt Riesling, Kokot Piesporter, or Cass Roussanne.

Chicken Vesuvio
Ingredients:

1 cup olive oil
10 cloves garlic
2 large russet potatoes, peeled and 

quartered lengthwise
2 3-4 lb. whole chickens, each cut into 8 pieces
1½ cups white wine

cup finely chopped parsley
1 tbsp. dried oregano
Kosher salt and freshly ground black pepper, to taste
1½ cups chicken stock
1 cup frozen peas, thawed

Preparation:

Heat oven to 375°. Heat oil in a roasting pan set over two burners over medium-high heat.
Add garlic and potatoes; cook, turning, until potatoes are golden brown, about 45 minutes.
Transfer potatoes and garlic to a plate and set aside. Add chicken, except breasts, to pan.
Cook, turning once, until golden brown, about 10 minutes. Add breasts and cook for 10
minutes more. Add wine; cook until reduced by half, about 5 minutes. Return potatoes and
garlic to pan; season with parsley, oregano, salt, and pepper. Add stock and transfer pan
to oven. Bake until cooked through, about 25 minutes, sprinkling peas over chicken in the
last 5 minutes of cooking. Serve with Villa Paola Merlot, Accoutre Pinot Noir, or Casa Panciu
Babeasca.

Steamed Clams

JUNE 2015
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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. Prosecco is a light, slightly sparkling wine that the Italians call

frizzante. It has become extremely popular in the last 10 years
and is both a wine as well as a grape. The Prosecco grape is
primarily grown in Italy’s Veneto region. It is also grown in
the Valdobbiadene and Conegliano wine regions, both north
of Venice. 

“What exactly is Prosecco?”
~ D.R., Las Vegas, NV

Q
A. Ice wine is truly one of the most distinguished, if not THE

most distinguished wine made in the world. It is also the
most expensive to produce. Only a few places can even
make it and only one, Okanagan Valley in central Canada,
can produce it regularly.

The conditions have to be perfect or the entire crop is lost.
If ice wine is to be attempted by the winery, a small
amount of grapes are left on the vine after the normal 
harvest - which could be anywhere from mid-September
to late October. Two diverse conditions must take place.
The temperature has to be way below freezing, like 25°F,
and the sun has to always be out during the day. What 
happens here is that the sun is keeping the plant alive and
slowly building the sugars in the grapes through 
photosynthesis. This can go on for months, sometimes
into January of the following year!

When the grapes are finally picked, the water inside them
has frozen. They are given a very light pressing to release
the frozen ice from the grapes. That ice is just water. It is
discarded and what’s left is fermented into wine. It’s like
reducing the wine by 80% and fermenting what’s left.
The result is incredibly rich and flavorful.

Of course, if the sun doesn’t come out or it warms up or
rains, the ice in the grapes turns to water and the vine
shuts down. Goodbye, ice wine.

“What is ice wine?” 
~ D.B., Colorado Springs, CO
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CLASSIC SERIES

VINTNERS SERIES

Earlier favorites at REORDER prices!
                                                                          Reg       Reorder      Case
Item #           Wine Name                            Retail Price    Price        Price

V0515R1IS – Tempranillo, 2014.                     $19.99      $12.99    $155.88
Pardal  “Lovely plum and spice”

V0515W1IF – Sauvignon Blanc, 2011.             $21.99      $11.99    $143.88
Jean Francois  “Refreshing herbal and stone fruit”

V0515R2DC – Merlot, 2011.                            $18.99      $12.99    $155.88
Coastal Oak   “Soft berry and vanilla”

*Featured in the California Wine Series

V0515W2IF – Sauvignon Blanc, 2013.             $19.99      $11.99    $143.88
Cht. Petit Freylon  “Full nectarine and citrus”

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

*Featured in the California Wine Series

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

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

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

C0515R1IC – Cabernet Sauvignon, 2014.         $15.99       $7.99      $95.88
Boreal  “Smooth cherry, flashes of cocoa and mint” 

C0515W1DC – Chardonnay, 2012.                   $15.99       $6.99      $83.88
Hangtime  “Full green apple and spice”

C0515R2DC – Zinfandel, 2013.                        $15.99       $7.99      $95.88
Gravelly Ford  “Supple berry and spice”

*Featured in the California Wine Series

C0515W2IF – Moscato, 2012.                          $13.99       $6.99      $83.88
Island Girls  “Clean quince and guava”
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VINTNERS SERIES, cont.

LIMITED SERIES

Earlier favorites at REORDER prices!
                                                                          Reg       Reorder      Case
Item #           Wine Name                            Retail Price    Price        Price

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

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

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

L0415W4DC – Pinot Grigio, 2013. Ironstone    $23.99      $13.99    $167.88
“Very clean with a touch of honey”

L0515R1DC – Pinot Noir, 2010.                       $28.99      $16.99    $203.88
Swami  “Explosive cherry and eucalyptus”

L0515W3IF – Sauvignon Blanc, 2013.             $25.99      $16.99    $203.88
Solar  “Charismatic stone fruit and citrus”

L0515R2IC – Pinot Noir, 2012.                         $35.00      $14.99    $179.88
Errazuriz Max  “Nice cherry with a touch of mint”

L0515W4DC – Clairette, 2013.                         $25.99      $14.99    $179.88
Dom Galevan  “Piquant kiwi and lime”

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

*Featured in the California Wine Series

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

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

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

June 2013:
Zinfandel, 2008. Truscott. Best now.
Colombard/Chardonnay, 2011. Contempo. Drink up.
Cabernet Sauvgnon, 2010. Paso Grande. Drink or hold.
Sauvignon Blanc, 2011. Paso Grande. Drink or hold.
Carmenere, 2011. Paso Grande. Still going.

June 2014:
Syrah, 2011. Villa Atuel. Still great.
Chardonnay, 2013. Lismore Range. Drink or hold.
Zinfandel/Merlot, 2011/12. Ruby Red. Great now.
Viognier/Moscato, NV. No Boundries. Holding well.

Vintners Series:

June 2013:
Cabernet/Merlot, 2011. Baron Fontsegur. Going strong.
Chardonnay, 2009. Messenger* (Painted Van). Ready.
Syrah, 2005. Point Conception. Drink or hold.
Riesling, 2011. 90+. Can go another 3 years.

June 2014:
Vaucluse, 2012. Le Puy Saint Martin. Still great.
Chardonnay, 2012. Pomar Picnic. Drink or hold.
Cabernet Sauvignon, 2009. Rotation. Best now.
Sauvignon Blanc, 2011. Theophile Querre. Drink or hold.

Limited Series:

June 2013:
June 2013. Cabernet/Merlot, 2011. Baron Fontsegur. Drink or hold.
Chardonnay, 2009. Messenger* (Painted Van). Drink up.
Syrah, 2005. Point Conception. Best now.
Riesling, 2011. 90+. Ready.

June 2014:

Cotes Du Rhone, 2013. Dom. Brusset. Drink or hold.
Malbec, 2009. H. Drink or hold.
Pinot Grigio, 2012. Barone Montalto. Ready.
Chardonnay/Marsanne, 2011. Pfeiffer. Best now.
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