
Alden Marin has been hanging around the Wine of the
Month Club for 35 years. In fact, funny story, when my 
father was transitioning out of the pharmacy business (he
had 6 stores), and into the more adventurous, wine business,
he spent most of his time at his pharmacy in Palos Verdes
Estates.  This location was licensed to sell drugs AND alcohol
- when you think about it… it’s a rather interesting place.

As a young wine sales representative, Alden would call on
my father.  He recalls going up to the loft, where the 

overstock pharmaceuticals were stored, to taste wine… I was in my teens and 
remember him from those days. 

Today, Alden still calls on the Wine of the Month Club.  We are one of two clients
to whom he still sells wine (us and Whole Foods Markets). When not selling
wine, he paints….and boy, he paints a lot. I guarantee if you pay close enough
attention to the artwork at many downtown Los Angeles trendy restaurants, you
will see his work.

Alden’s artwork is represented on our new gift box - just take a close look and you
will notice that the art work is painted on what would be a wine list…the wine list
from Bestia Restaurant downtown Los Angeles. 

As well, the label for the Big Red Wine Beast in last month’s Vintners Series is a
painting done on a scrap piece of cardboard from our very warehouse.

The Big Red Wine Beast

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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Wines evaluated last month: 234  •  Rejected: 195  •  Approved: 39  •  Selected: 12           APRIL 2016
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Wine editorials written by: Ed Masciana, Wine Author

A talkative and observant man, Alden

Marin is a fine artist who is immersed in

local culture and history. His fascination for

some of the greatest artists of last century

- Picasso, Kandinsky, Pollock, Paul Klee - 

inspires Marin’s eclectic style that is 

displayed through his paintings, as well

as, his poetry and music. Although he

can’t claim a favorite art subject, Marin

likes faces, profiles and part-human / part-

animal combinations. As a canvas, 

anything goes; if it’s handy, there’s a sure

bet that Marin will be drawing on it.

When he’s not painting or writing, he’s

selling wine. He says, “The best wines show

the winemaker’s personality. And, the best art

shows the person’s actual inner soul and 

personality in theory, at least in my opinion.”

Marin studied wine during his junior year 

at Stanford, when he traveled abroad to 

Europe, and is now almost obsessively,

knowledgeable about wine. 



The Winery: Buscado is the work of the famous Masaveu Family
whose history in the wine business dates back over one hundred years. 
The actual property is called Murua. Murua is headquartered in the 
revered area of Rioja, but Masaveu owns property in many of Spain’s most
prestigious regions.

The wine making tradition of the Masaveu Family goes back to Federico
Masaveu Rivell, who built his own winery around the middle of the 19th
century. The family developed other interests and wine became a 
secondary thought. It wasn’t until 1974, when they purchased Bodegas
Murua, in Elciego that the family returned to winemaking. Murua is, a
small town in the Rioja region that is dedicated, and historically linked
to vine growing. It is home to small, family wine producers and medium
to large wineries alike.

The Region: Our selection
comes from the area of Valdepeñas,
known for producing outstanding
wines of great character at incredible
prices. Valdepeñas is located on a
plateau surrounded by hills. The soil
here has a high lime and calcium 
carbonate content. This combination
provides excellent moisture retaining
properties in an area that is basically
quite arid. The topsoil is not deep and quite pebbly and

often forms hard crusty layers which have to be broken to help the roots penetrate.

If this sounds like a difficult area to grow anything, it is! The fact is, grape vines and olive
trees grow best in these areas and just about any other crop does not. The character and
pedigree of the fruit that develops, whether grapes or olives, is totally dependent on the
nutrients the roots send up to the grape vines and olive trees. The longer the root system,
the better the fruit. The rocky subsoil allows the roots to dig deeper into the mass, sending
up nutrients as they go.

The Wine: This wine is so good, it’s hard to stop drinking it. An explosion of juicy
fruit flavors and spice that smack you in the mouth and
you smile with each sip. Garnacha, aka Grenache, is a
Spanish grape. It makes up the bulk of France’s great
Chateauneuf du Pape but has a price tag quite a bit higher
than this gem.
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ITEM #:  C0416R1 IS
Retail Price: $19.99/each
Member Price $10.98/each
Reorder Price $7.99/each

WOMC Rating 95
Serve with red meat, game

and Asian dishes.

Color: Medium magenta

Nose: Spicy, black fruit

Palate: Big, jammy blackberry
with spice

Finish: Very long

Cellaring Suggestions: 3-5 years

Alcohol: 13.5%

BUSCADO
GARNACHA, 2014



The Winery: We make a concerted effort to bring you not only the
absolute best wines you can buy, but those with interesting stories as well.
Finding those stories at times is more difficult than it should be. For instance,
this incredible Merlot is a product of Folio Wine Partners.  When we pressed
for more info, they said well, it’s Michael Mondavi, and left it at that. He
wanted to focus on other projects.

So, here’s a wine crafted by the family who basically founded Napa 
Valley’s wine reputation in the 1960s. What’s interesting is, looking back
on past selections we’ve featured realizing that they’re crafted by the
same company.

Michael has his own pet project, Oberon, but also many other labels from
all over California’s premium vineyards. Besides that, Folio also imports
wines from other countries, especially Italy. What’s interesting is that the
company was founded in 2005 and since then, they have been able to
represent not just some of the greatest wineries in Italy and the world,
like Frescobaldi, Ornellia and Bruno Giacosa, but wineries considered 
to be the best in the world. Most importers would sell their souls to 
represent these brands, Michael Mondavi starts his company and the best
of the best flock to it. Nice company to be in.

The Region: Some of the grapes in this wine also
adorn $100 bottles. Only a Mondavi could put this together
and offer it at this price. The appellation says California, but
I’d bet anything that there are a fair amount of Napa and
Sonoma grapes in this bottle. They won’t tell us for one 
simple reason. Why spend a hundred bucks on a wine when
you can get one almost as good for about the same price
as half a glass?

The Wine: So densely rich and packed with flavor that if the price tag were $50 
nobody would blink. Most would think it’s a good deal
considering the competition. This beauty has plenty of
pedigree and plenty is what you better consider because
this one will be gone in a blink.
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ITEM #:  C0416R2DC
Retail Price: $18.99/each
Member Price $10.98/each
Reorder Price $7.99/each

WOMC Rating 96
Serve with red meats,
game and Asian Dishes.

Color: Deep garnet

Nose: Brooding black cherry

Palate: Licorice and earth

Finish:Walloping berry

Cellaring Suggestions: Until
your 3 yr old graduates college

Alcohol: 13.5%

AMERICAN PIE
MERLOT, 2011



The Winery: The Mezzacorona winery in Northern Italy is one of the
most modern wineries in the region. It features winemaking equipment that
was unheard of a decade ago. The winery crushes and vinifies grapes produced
by over 1,500 growers in the area. Their attention to detail and almost 
maniacal commitment to quality has persevered for decades making them
one of the most revered wineries in the country.

Mezzacorona has been making wine for over 100 years. In that time it has
become a beacon of reasonably priced wine with great character. That’s the
concept on which they were founded and they have never lost their focus.

Besides being incredibly modern, the winery’s architecture blends 
perfectly with the spectacular landscape at the foot of the Italian Alps.
It’s almost as if Mother Nature created the buildings to fit right in with
the majestic mountains.

The Region: This Venetian 
winery is situated in the Italian Dolomites
where the climate is characterized by a
warm Mediterranean influence from the
south and crystal clear sunlight. A fresh
and wild breeze blows from over 400
lakes and numerous glaciers of the 
surrounding mountains, peaking at over
9,000 feet. It is the ideal environment to create elegant, vivid
and crisp wines.

The Veneto, of course, is anchored by its iconic city, Venice,
which is considered one of the most romantic cities in the

world. Its abundance of canals are the main thoroughfare for its inhabitants as well as the
millions of visitors who flock here each year.

The Wine: The winemaking occurs in steel tanks at controlled temperatures. The
whole process is constantly looked over by the team of oenologists whom manage the 
fermentation and organic evolution, the pumping over, and the ageing of the wine. The
steel tanks, casks, barrels and bottling lines are all computer controlled making for an 
extremely sophisticated procedure that guarantees the excellence they are known for.

This well-endowed selection is a perfect rendition of its type
from the Veneto. It’s one of the few wines we’ve tried that
is perfectly lovely on its own, but would be a kindred spirit
to gnocchi with a basil cream sauce or a crab salad.
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ITEM #:  C0416W1I I
Retail Price: $19.99/each
Member Price $10.98/each
Reorder Price $6.99/each

MEZZACORONA
CHARDONNAY, 2014

Classic

WOMC Rating 95
Serve with seafood, shellfish, 

and vegetarian cuisine.

Color: Very pale straw

Nose: Crisp apple

Palate: Firm green apple
and pear

Finish: Piquant

Cellaring Suggestions: 1-2 years

Alcohol: 13%
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The Winery: Adolph Siot, a French immigrant, came to America in
the late 1800s in search of the American dream. He found it in Templeton,
just south of Paso Robles in California’s lush central coast, where he planted
grapes and made wine.

In 1908, Joe Rotta migrated from Italy and purchased the vineyard from
Siot. Unfortunately, it was just before Prohibition, forcing Rotta to be stuck
with no place to sell his wine, except one place, the church. Like many
wineries of the day, he made “sacramental wine.”

As I’ve said many times before, due to the high intrigue of sacramental
wine, came a higher intrigue of religion. Go figure.

The Region: The winery populates
the cooler portion of the district on the
west side of Paso Robles, close to the
ocean. It sits on the southernmost part of
the Santa Lucia Mountain Range with
vineyards on steep hillsides. The slopes
are composed of old bedrock with large
calcareous soils. These soils are laden with
old, marine fossils and the occasional
chunk of the famed Paso, “whale bone”.

To further enhance the growing conditions, the vineyards also sit at over
1200 feet of elevation. The warm sunny days and cool nights, they often at times see 
temperatures falling 30 degrees in the late afternoon. This perfect condition marries the
complex rock soils with marine fossils to produce exceptional wines. It is truly a perfect
combination.

Winemaker, Ben Mayo, grew up on the central coast in the center of California’s newest
wine region. After college he was fortunate enough to spend time living in Europe, which
fueled his curiosity for life and art. Food and wine were always an important part of his
family’s lifestyle, surrounding him with rich, cultural experiences. His now 20 year career
in the wine business has been a slow rise to stardom which is witnessed by his incredible
wines at Rotta.

The Wine: Our selection is a blend of 67% 
Sauvignon Blanc and 23% Chardonnay. The citrus driven
Sauvignon Blanc pairs perfectly with the rich Chardonnay
to create a blend that is greater than just the parts.

Classic
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ITEM #:  C0416W2DC
Retail Price: $19.99/each
Member Price $10.98/each
Reorder Price $6.99/each

ROTTA
WHITE BLEND, 2013

WOMC Rating 95
Serve with vegetarian, seafood,

light meats, and fowl.

Color: Pale yellow

Nose: Citrus & herbs

Palate: Slight grapefrut and apple

Finish: Lingering citrus

Cellaring Suggestions: 1-2 years

Alcohol: 14.5%
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The Winery: Chateau Soubiran is the premier label of Les Caves du
Marmandais, located in the Southwest of France, close to the Pyrenees. The
Caves du Marmandais is composed of a coop of farmers representing 95% of
the total production of this appellation. They grow Cabernet Sauvignon, 
Cabernet Franc, Merlot, Sauvignon Blanc, Semillon and Malbec on 
approximately 2,000 acres. Chateau Soubiran’s blend is 80% Merlot and
20% Malbec.

The Region: Marmandais is
about 70 miles south of the town of 
Bordeaux and though not in the 
appellation of the farmed, Bordeaux
shares many of the soil components and
almost all of the grapes. It has been
called “the poor man’s Bordeaux” 
because of the similar tastes it shares
with its famous neighbor, but separates
itself with its excellent pricing.

For two thousand years, France defined its wines and styles, becoming
the undisputed world leader in quality table wine.  Laws were passed to
regulate how wine is made so that the consumer would have some idea
of quality.  In the later half of the 19th Century, disaster struck.  

Around the 1860s, some vines were attacked by a parasite named philloxera.  It attacked
the root, beneath the surface of the vine, so that it couldn't be detected until it had 
destroyed the plant. The plants literally fell over from one day to the next. Within 10 years,
it had devastated over half the vines in France and continued to threat the other half.

Oddly enough the parasite was brought to France by French winemakers who were 
interested in the varietals grown in the U.S. Those varietals have the parasite in their root
system, but it doesn’t damage it. The French roots were a different matter, once the parasite
was in there, they couldn’t get rid of it. The final solution was to take American rootstock
and graft French varietals to them. This solution, prevented philloxera from doing any 
damage to the vine and cured the problem.

The Wine: At first sip this wine is a dead ringer for
a great Bordeaux. It would be hard to guess otherwise until
you saw the price. Here is a classic Bordeaux satisfaction
at a fraction of the high priced spreads.
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CHATEAU SOUBIRAN
MERLOT/MALBEC, 2014
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Vintners

WOMC Rating 95
Serve with red meat and game.

Color: Garnet

Nose: Black cherry & cranberry

Palate: Round, full fruit

Finish: Soft, enveloping tannins

Cellaring Suggestions: 3-6 years

Alcohol: 13.5%

ITEM #:  V0416R1 IF
Retail Price: $25.00/each
Member Price $15.98/each
Reorder Price $12.99/each



The Winery: Amidst the hills of Caltagirone, you’ll find this Sicilian
winery located approximately 400 feet above sea level. Their 75 acres 
overlook Mount Etna, not only is it an archeological wonder but it’s also one
of the few active volcanoes in the world. It constantly releases minerals in
to the atmosphere and through the vineyard that is transported by the wind,
resulting in rich soil conditions mixed with red sand and clay. It is an 
extremely favorable wine region due to its special microclimate and 
composition of the soil.

The winery is run by the D’Aquino family, who is also the U.S. importer.
D’Aquino is one of the largest and prolific Italian importers in the U.S.
They own property all over Italy and produce some of the best values
to come out of the country.

The Region: To say that there
is no other region comparable in the
wine world is put mildly. First of all, the
volcano can, and has, erupted several
times in the last one hundred or so
years which not only makes the 
inhabitants fear for their grapes, but
their lives as well!

Yet, the soil here is so unique and so distinctive that the EU
actually has a fund, which comes from all of the countries in

it, to protect the producers of Mount Etna from being completely wiped out by an eruption.
There is no such plan alike anywhere else on Earth. It’s quite a testament to the area and
the commitment to it. Fortunately, the wines live up to both the hype and reputation. They
are truly unique.

The Wine: Nero D'Avola is the workhorse grape of Sicily. In the Western part of the
island, the wines are soft and rich with gamey tones and ripe fruit flavors. But, on the 
Eastern slopes near Mount Etna, the wines are tightly knit with harder acids and more time
needed to resolve them.

Needless to say, not all wines are created equal, but in the
case of Sicily, those from the volcanic soil of Mount Etna, 
versus the rest, are incredibly different than all others on the
island, and incredibly similar to the others near the volcano.
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FAVOLA
NERO D’AVOLA, 2014

F
A
V
O
L
A
    N

E
R
O
 D
’A
V
O
L
A
, 2
0
14

Vintners

WOMC Rating 95
Serve with Tomato sauce dishes,

red meats and game.

Color: Deep magenta

Nose: Dark cherry

Palate: Full grip and dark plum

Finish: Extracted

Cellaring Suggestions: 5-7 years

Alcohol: 14%

ITEM #:  V0416R2I I
Retail Price: $22.99/each
Member Price $15.98/each
Reorder Price $12.99/each



The Winery: Like our Nero D’Avola, this winery is owned by the
D’Aquino family, headquartered in Duarte, California just a few miles from
the offices of the Wine of the Month Club. We have been purchasing wines
from D’Aquino for decades and look forward to tasting their incredible, value
oriented portfolio.

Gaetano D’Aquino came to Los Angeles in 1967 from his native 
Mediterranean Island, Sicily. Like most Italian immigrants, he worked day
and night at his grocery job eventually buying the store in 1970. After three
years, he decided to pack up with his wife and daughter and return to Italy.

Seven years later, he moved to California and began selling food products
from his homeland. Afterward, wine entered the mix. He first sold wines
from other importers and then started importing his own, finally taking
on ownership interest in Italian wineries, like our Favola.

Today, D’Aquino sells his wine in 22 states and several countries. Their
wines have always been outstanding in cost and a treat to present to
our members..

The Region: Winemaker,
Nicola Centonze, was born in Sicily and
is one of the founders of a new wave of
winemakers that has helped bring Sicily
out of the Dark Ages and into the world
of fine wine, where it belongs. Up until
the 1960s, Sicily, because of its warm weather, always made
wine high in extract and alcohol. It was often used to
strengthen the weaker wines from the North, which were
mostly cheap and bland.

This situation worked for everyone except the Sicilians. They
often sold their grapes and bulk wine for less than it cost to

produce in order to pay for their labor and materials. The few with substantial holdings and
some money, finally had enough and put their pursuits to making great wine from their 
incredible soil which helped increase profits. In a very short time, Sicily has become one of
the most sought after wine regions in the world and to that we say, Bravo!

The Wine: Grillo is a spectacular wine that is unlike
any other. Its fruit and spice component beautifully
matches the bounty of seafood available here.

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

FAVOLA
GRILLO, 2015
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Vintners

WOMC Rating 96
Serve with shellfish, seafood,

and vegetarian dishes.

Color: Pale straw

Nose: Guava & quince

Palate: White nectarine

Finish: Full, rich stone fruit

Cellaring Suggestions: 1-2 years

Alcohol: 12%

ITEM #:  V0416W1 I I
Retail Price: $22.99/each
Member Price $15.98/each
Reorder Price $11.99/each



The Winery: Rheinstone is a label owned by a huge cooperative
called Moselland. The name is a fanciful take on the fact that it comes from
the Rheinhessen, Germany’s largest wine growing area and a reference to
the stones in the vineyard that make for unique growing conditions.

Moselland consists of 2,000 growers who harvest nearly 5,000 acres of land
and produce over 10 million cases of wine. It is certainly one of the
largest, if not the largest, in Germany. This is a highly skilled and 
technologically advanced operation with wineries dotting the landscape
of Germany and producing wines from many districts and grapes with
one common goal, quality.

The Region: Germany is the
most unique wine producing country in
the world. First of all, it is the highest 
in latitude for producing table wine. 
Champagne is higher, but they pick their
grapes earlier. Germany has a very short
growing season because summer can turn
to winter overnight and grapes don’t like
that. Ergo, it’s always tricky making wine
here, but it’s worth the effort because
Germany makes some of the greatest

wines in the world and they’re all white.

No other country is specifically known for one grape, Riesling, than Germany, France, Italy
and Spain are known for primarily red wines, but their percentage of white wine production
is much higher than Germany’s percentage of red wine production. Their greatest wines
come from the Mosel and the Rheingau which border the rivers they are named after. In
the case of our Rheinhessen, it is south of the Rheingau and slightly warmer so it produces
wine of a little more presence and substance, yet still retaining the elegance and 
seductiveness of the Riesling grape.

The Wine: Many think Riesling is the greatest white grape there is. Words that
describe Riesling are used for no other grape. Nerve and sinew are two that come to mind.
It produces powerful flavors at lower alcohols than any
grape of any color.

Ours is a classic with a fruit basket nose, floral and citrus
notes in the mouth and a full, head turning finish. And all
with just 10% alcohol. Amazing!
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RHEINSTONE
RIESLING, 2014
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Vintners

WOMC Rating 94
Serve with Asian dishes, seafood,

light meats and fowl.

Color: Very pale

Nose: Apple & pear blossom

Palate: Full, uncutous flavors

Finish: Very long with
a lovely bite

Cellaring Suggestions: 3-5 years

Alcohol: 10%

ITEM #:  V0416W2IG
Retail Price: $22.99/each
Member Price $15.98/each
Reorder Price $11.99/each



The Winery: Winemaker, Coralie Goumarre has the pleasure of con-
trolling over 150 acres of vineyards from various areas under her family’s
control. Her family has had nearly a century of time in the wine business here
in France’s Rhone valley. Several decades ago, before it was fashionable, 
Galevan became one of the first organic wineries in France.

As a rare woman in a typically male-dominated field, Coralie can hold her
own with the best of them. She has received award after award as well as
recognition from the international press for her work and justifiably so.

The term to come to grips with here, is balance. It’s not easy here where
temperatures can rise quickly and alcohols get out of control. Controlling
vine vigor and leaf cover has allowed her to produce unmatched quality
in every vintage as she continues to make a name for herself in the 
international winemaker arena, known to be a male dominated society
that is progressively deteriorating.

The Region: The Rhone Valley
is 125 mile stretch from Lyon, at the
Southern-most tip of Burgundy to 
Avignon, home of the famous
Chateauneuf du Pape. There are
150,000 acres here producing
23,000,000 cases of wine. It is precisely
delineated between the North and the South with almost
50 miles of barren land separating them.

The Cotes du Rhone appellation is entirely in the Southern
Rhone and was granted appellation status in 1937. It consists of 163 communes and 17 
villages and boasts the oldest vines in France, 96% of which make red wine.

The first vines were planted here by the Greeks in 600 B.C. representing that wine has been
made here for nearly 3,000 years. The Cotes du Rhone area varies by appellation from brown
limestone, fossil-rich soil, marl, sandstone and sand.  The Southernmost area has rocks and
pebbles the size of footballs.  As the river flows south from Vienne, the valley becomes
very steep.  Vines are planted only on right bank.

The Wine: Our selection is the classic blend of 60%
Grenache, 20% Mourvedre and 10% each of Cinsault and
Carignan. Grenache is the star here with its spicy, cherry
fruit flavors while Mourvedre adds a chewy grape compo-
nent and soft tannins. It’s one of the best we’ve tasted.
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GALÉVAN
GRENACHE, 2012
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Limited

WOMC Rating 96
Serve with red meats,

and game.

Color: Light red

Nose: Spice & cherry

Palate: Rich cherry and soil

Finish: Well endowed

Cellaring Suggestions: 3-5 years

Alcohol: 14%

ITEM #: L0416R1 IF
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $18.00/each



The Winery: The winery was founded by the Thornton Family, 
specifically John and his wife Sally. John was actually a Long Beach native who
went to school in Pomona and then eventually earned an MBA from Harvard
Business School. He has had a very successful business career, but eventually
the call of the grape was overpowering. So, in the early 90s he purchased a
winery in dire straits and turned it into a thriving business.

The winery he purchased was known for making excellent Sparkling
Wines so John decided to keep going. In other words, don’t fix it if it ain’t
broke. In 1993, they added still wines to the mix and our selection is the
outcome of that strategy.

The old winery, as it stood, had an old world charm to it and classic 
architecture. He kept most of it, but added more refinements and 
landscaping to turn it into a destination point as well as a beautiful venue
for weddings, grand events and concerts.

The winery also features an entire summer of jazz and pop concerts 
featuring some of the greatest names in the genre. Their Champagne
Café is also a popular destination spot for locals and tourists for the music
and highly praised cuisine.

The Region: Temecula is the 
closest wine producing area to the Los 
Angeles and Orange County region. Therefore, it was an easy
day trip to go wine tasting. It has now become a burgeoning
area with commerce, housing and even some industry in
the mix. From originally being one winery in 1972, there
are now nearly 100 wineries there today.

The Wine: For centuries, Zinfandel was the mystery
grape of California. It was finely traced to Southern Italy

where it is called Primativo in Italy’s Puglia region and was thought to have originated
there. What we’ve come to find out is that our Zinfandel did come from Puglia, but it 
originated in Croatia where it is called Plavic Mali.

This is the second Zinfandel we’ve featured from Thornton
and needless to say, it’s another winner. Thornton refers to
this wine as a “Delicate Monster” and we think it’s a
moniker that fits all too well. Great with grilled pork chops.
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THORNTON
ZINFANDEL, 2013

T
H
O
R
N
T
O
N
   
Z
IN
F
A
N
D
E
L
, 2
0
13

Limited

WOMC Rating 95
Serve with red meats,

and game.

Color: Medium magenta

Nose: Strawberry & earth

Palate: Strawberry and spice

Finish: Full berry

Cellaring Suggestions: 3-5 years

Alcohol: 14.6%

ITEM #: L0416R2DC
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $18.00/each



The Winery: Though the Greffier family has owned the estate
for over 100 years, it has only been in the last 40 years that they have
made their own wine. It was then that American importer Chris Cannan,
visited the estates and liked certain qualities in the wine, but thought it
too acidic for the American public. He then went to several other success-
ful producers at the time and brought back samples to show the owners.

They listened and agreed and within a few vintages they were making
some of the finest wines in the area. Cannan’s Europvin has been the 
exclusive importer ever since. The estate is now run by Ludovic Greffier,
the 5th generation of Greffier’s to run the company.

The Region: The Chateau is in
the village of Soussac, considered the
best village for making white wines in
France’s Entre Deux Mers region. This 
region is one of the largest sub-regions
of Bordeaux and is known almost 
exclusively for white wines made 
from Semillon, Sauvignon Blanc and
Muscadelle.

Ent re  Deux Mers  t rans lates  to 
“between two rivers” because it is in-between the two tributaries of the Gironde River, the
Garonne and the Dordogne. To the right are the famous villages of Pomerol and Saint 
Emilion and to the left the even more famous Medoc with its four out of five first growth
chateaus and the most famous white wine area in Bordeaux, Graves.

Entre Deux Mers shares the same white grapes as Graves, but not its prices. The great wines
of Graves can command prices even higher than its vaulted reds, $600 to $800 a bottle or
50X the cost of Entre Deux Mers, but they’re not 50X better!

The Wine: Cht. Tertre De Launay could easily be compared to a fine Graves Blanc. It
offers weight and balance in addition to the typical white peach and melon flavors melded
with chalk and granite that makes these wines among the finest whites in the world. What
you don’t get in most wines from this area is an underlying
minerality and a balanced acidity which adds sublime 
complexity to the floral and fruit flavors and a walloping
finish. It’s one of the best we’ve tasted.
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CHT. TERTRE DE LAUNAY
ENTRE DEUX MERS, 2014
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Limited

WOMC Rating 95
Serve with shellfish, seafood,
vegetarian and Asian dishes.

Color: Pale

Nose: Minerals & stone fruit

Palate: Gripping citrus

Finish: Long and exciting

Cellaring Suggestions: 2-3 years

Alcohol: 12.5%

ITEM #: L0416W3IF
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $18.00/each



The Winery: Oh gosh, we’ve heard this story before, but never get
tired of it. While driving through the scenic wonderland of Sonoma 30 some
years ago, Arturo and Deborah Keller fell in love with an incredible piece of
property and coaxed the owners into selling it to them.

They planted their first vineyard of Chardonnay in 1989 and that was all it
took. For the next 10 years they sold their grapes so quickly that they figured
it was time to make their own wine. Their daughter, Ana, came on as 
assistant winemaker and eventually took over the 650 acre estate.

Alex Holman is still the winemaker, and has been since the beginning,
crafting wines of elegance and distinction that do the regal estate proud.
Great wine is a team effort and this team knows how to produce 
great wine.

The Region: Sonoma’s grape
growing history goes back to over 150
years ago.   In the early days, the 
agriculture centered on wheat, hops and
livestock. By 1870, French immigrants
had established the first winery in the
valley.   A century later, Frank Johnson
traded in his successful orthodontic
equipment company for a simpler life in Sonoma County.
Having grown up on a farm in upstate New York, he 

always felt a strong connection with the earth and sought to become a gentleman farmer.  

He planted Chardonnay that was so good, Chateau St. Jean’s winemaker, Richard Arrowood,
put Frank Johnson’s name on his 1972 Chardonnay. It was one of the first times that the
name of the vineyard was listed on the label and that practice is quite widespread today.

The Wine: Pinot Gris is produced to its height of perfection in Alsace and Northern
Italy. In Italy it is known as Pinot Grigio. The word “pinot” means pine in French referring to
the way the grape clusters form on the vine. They are 
triangular in shape and look like a pine cone. Gris means
gray. It refers to the grayish tinge on the skin of the grape
and is one of the more distinctively colored white grapes
on the planet.
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KELLER ESTATES
PINOT GRIS, 2009
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Limited

ITEM #: L0416W4DC
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $18.00/each

WOMC Rating 96
Serve with Asian,

and shellfish dishes.

Color: Light golden

Nose: Guava, pear & toasted nuts

Palate: Lovely pear and
honeysuckle

Finish: Very clean with a
touch of honey

Cellaring Suggestions: 1-2 years

Alcohol: 13.3%



Ingredients:
Salt and pepper 
3/4 pound cherry tomatoes 
2 1/2 pounds littleneck clams, scrubbed 
1/4 cup dry white wine 
1 pound cockles or small Manila clams, scrubbed 
1 finely chopped onion 
3 tablespoons extra-virgin olive oil 
1 bay leaf 
1 1/4 cups fish or clam stock 
8 extra-large shrimp, peeled and deveined 
1/4 cup finely chopped flat-leaf parsley  

Preparation: (Serves 4-6)
In a wide heavy pot or high-sided skillet with lid, combine littleneck clams and wine; cook, covered,
over medium-high heat until clams open, about 8 minutes (discard any that do not open). Using
a slotted spoon, transfer clams to a bowl. Add mussels to pan; cook, covered, until mussels open,
2 to 4 minutes (discard any that do not open). Using slotted spoon, transfer to bowl with clams. 

From half of the mussels and littleneck clams, remove meat; discard empty shells. Return meat
to bowl with remaining mussels and clams. Into a large liquid measuring cup or bowl, strain
liquid from shellfish bowls through a fine-mesh strainer 

Rinse and dry pan, then return pan to medium-high heat. Add onion, oil and bay leaf; cook, 
stirring occasionally, 3 minutes. Add tomatoes, stirring occasionally, 3 minutes more. Add shellfish
cooking liquid and stock; bring to a simmer, then add shrimp and cook 1 minute. Remove pan
from heat. Add shellfish, parsley and generous pinch pepper; stir to combine. Cover and let stand
3 minutes to allow shellfish to warm and shrimp to cook through. Serve immediately with 
Mezzacorona Chardonnay, Favola Grillo or Keller Pinot Gris. 

Ingredients:
8 chicken thighs
1/2 teaspoon salt
1/4 teaspoon black pepper
8 bay leaves
2 teaspoons olive oil
2 large shallots, sliced
1/4 cup chicken or vegetable stock 
1/3 cup dry red wine
1 tablespoon red wine vinegar
1 teaspoon honey
16 fresh figs, each cut in half lengthwise

Preparation: (Serves 4-6)
Sprinkle chicken with salt and pepper. Place 1 bay leaf underneath skin on each chicken thigh.
Heat oil in a heavy 10-inch skillet over medium-high heat. Place chicken, skin side down, in pan.
Cook 5 minutes or until browned. Turn chicken over; cook 3 minutes. Add stock; cover, reduce
heat, and simmer 5 minutes. Remove chicken from pan. Add shallots; cook 2 minutes. Add
chicken, wine, vinegar, and honey to pan; bring to a boil. Cook 1 minute. Cover, reduce heat,
and simmer 5 minutes or until chicken is done. Add figs; cover and simmer 5 minutes or until
figs are tender. Serve with Buscado Garnacha, Favola Nero D’Avola or Galévan Grenache.

Shellfish Soup

APRIL, 2016
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Chicken Thighs with Figs and Bay Leaves

• SPECIAL EQUIPMENT: cheesecloth



– Cel lar Notes –

A report on how previous selections are faring with age. Obtained from 

actual tastings of wines under optimal conditions. 

April 2014:

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

April 2015:

Lisa's Cuvee, 2012. Sands Point. Still going.
Gros Manseng, 2013. Cotes Gascogne. Drink.
Zinfandel, 2013. RedTree. Still great.
Chardonnay, 2014. Gaucho. At its best.

April 2014:

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

April 2015:
Pinot Noir, 2013. Paf. Drink or hold.
Bianco, 2012. Monte Volpe. Drink.
Cabernet Sauvignon, 2012. Kunza Res. Still great.
Chardonnay, 2012. Corinto. Great now.

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.

April 2015:

Bordeaux Sup, 2011. Cap Royal. Still great.
Montepulciano, 2012. Alberto Conti. Still awesome.
Sauvignon Blanc, 2013. Solar. Drink or hold.
Pinot Grigio, 2013. Ironstone. At its best.
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CLASSIC SERIES

VINTNERS SERIES

LIMITED SERIES



CLASSIC SERIES

VINTNERS SERIES

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

V0316R1DC – Red Wine, 2011.                       $22.99      $12.98    $155.76
Big Red Wine Beast  “Extracted, but balanced”

V0316R2IA – Malbec, 2011.                           $19.99      $12.98    $155.76 
H        “Rich plum and spice”

V0316W1DC – Sauvignon Blanc, 2013.            $19.99      $11.99    $143.88
Esser  “Rich, weighty feel”

V0316W2IS – Malvasia, 2014.                         $22.99      $11.99    $143.88
Quinta do Correio   “Weighty, enveloping mouthfeel”

C0216R1IS – Garnacha, 2014.                         $18.99       $7.99      $95.88
El Gordo  “Cranberry, cedar and cherry” 

C0216R2DC – Merlot, 2014.                            $19.99       $7.99      $95.88
Oak Grove  “Rich plum and anise”

C0216W1DC – Chardonnay, 2013.                   $19.99       $6.99      $83.88
Tipping Point  “Full apple and vanilla”

C0216W2IC – Sauvignon Blanc, 2015.              $18.99       $6.99      $83.88
Gaucho  “Lovely floral”

C0316R1IA – Cabernet Sauvignon, 2014.        $19.99       $7.99      $95.88
Don Clemente  “Balanced fruit and tannin” 

C0316R2DC – Merlot, 2012.                            $19.99       $7.99      $95.88
Ringside  “Red fruits and spice”

C0316W1DC – Sauvignon Blanc, 2013.            $19.99       $6.99      $83.88
Two Angels  “Creamy, rich and titilating”

C0316W2DC – Pinot Grigio, 2012.                    $19.99       $6.99      $83.88
Ringside  “Rich”
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L0216R1IA – Malbec, 2012.                            $29.00      $15.99    $191.88
Balbo   “Full extracted power”

L0216R2DC – Merlot, 2014.                            $29.00      $15.99    $191.88
Martellotto  “Extracted cherry and plum”

L0216W3DC – Viognier, 2013.                         $29.00      $13.99    $167.88
Pugilist   “Explosive fruit”

L0216W4IZ – Sauvignon Blanc, 2014.             $25.97      $13.99    $167.88
Terroir  “Full fruit, spice and a touch of herbs”

V0216R1DC – Merlot, 2011.                            $22.99      $12.99    $155.88
Monrovia Station  “Full, rich fruit”

V0216R2II – Pinot Noir, 2013.                         $19.99      $12.99    $155.88 
Black Oak  “Cherry blossom and candy”

V0216W1DC – Chardonnay, 2013.                   $19.99      $11.99    $143.88
Rock & Vine  “Soft and engaging”

V02216W2DC – Chardonnay, 2013.                 $22.99      $11.99    $143.88
M        “Flecks of apple and pear”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L0316R1DC – Red Blend, 2013.                       $29.00      $15.99    $191.88
Z Alexander Brown   “Rich berry and vanilla”

L0316R2IA – Malbec, 2013.                            $29.00      $15.99    $191.88
Los Haroldos Estate  “Walloping fruit and tannins”

L0316W3IS – Verdejo, 2013.                           $29.00      $13.99    $167.88
Vina Sanzo   “Full frontal stone fruit”

L0316W4DC – Grenache Blanc, 2014.              $29.00      $13.99    $167.88
Axis Mundi  “Full extracted peach and apricot”

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



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

T
A

S
T

IN
G

  
N

O
T

E
S

– Tasting Notes –

Wine: _______________________ Color: ______________ Date ____________ 

Tasting Comments: _________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: ______________ Date _____________ 

Tasting Comments: __________________________________________________

_____________________________________________________________________

_____________________________________________________________________

________________________________________________________________

Overall Rating: _______________(1-100)
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