
Picking a wine at a restaurant is tough - same issue one might have when going
to the store.  Without having tasted the wine, or being very familiar with the brand,
there is really no way of knowing if the wine you are selecting is a good value. Then,
add to the situation the pressure of your 10 dinner guests relying on you to pick a 
winner. So…here is a fun story from our recent trip to Vegas.

Sitting with our closest friends in a French restaurant operated by Daniel Boulud
(noted and acclaimed French chef), I was naturally handed the wine list. Under normal
circumstances, I can handle the pressure...this time, however, different story.  Our friends
also invited their in-laws…a rather important figure in the gaming industry and has
been known to pour rather expensive wines at dinner parties. So, I peruse the wine list
looking for something I know is great, not going to break the bank, and, knowing what
he pours, has redeeming value. I find this Chateau de Fieuzal on the list. The analysis
begins. 

The wine is from the Pessac-Léognan which is on the left bank…and part of Bor-
deaux, which I know he likes. The wine is a 2009…considered one of the best vintages
since 2000.  So, I think it is a safe bet, even though it is priced on the lower side of the
list. First, the sommelier comes around with fresh glasses, I sniff the empty glass and
reject them… they smell like dirty dish towels. A fresh glass and a taste pour reveals a
wonderfully complex nose with rich spice (what I should have expected)…I advise the
somm to pour and as he is ready to pour for the very guest I am trying to impress, he
covers his glass and says “I don’t drink!” My face must have changed... I must have
looked terribly confused… What? All that stress for nothing? C’est la vie… Ultimately,
the wine received rave reviews from the rest of the table and I was redeemed!
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Wines evaluated last month: 285  •  Rejected: 243  •  Approved: 42  •  Selected: 12          JUNE 2016
LOVE WINE, LEARN WINE, SPEAK WINE…
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Wine editorials written by: Ed Masciana, Wine Author

We had an interesting conversation at our staff wine tasting today. A 
Member Service Representative fielded a question from a member that centered
on the effects of alcohol as it relates to blood sugar. It is a common misconception
that alcohol converts to sugar in the blood stream and thus raises your blood
sugar level. Seems kind of ironic when fermentation is the process of turning
sugar into alcohol.

Sugar and carbohydrates will raise your blood sugar; alcohol, on the other
hand, actually lowers your blood sugar. Though it is complicated, there are a 
couple of reasons this happens. One reason is that your body considers alcohol
a poison… thus, it prioritizes the expulsion of the alcohol over processes,
including the production of glucose, lowering your blood alcohol. Secondly, 
alcohol actually increases the production of insulin, which also lowers the blood
sugar levels.

We are not doctors or nutritionists, just refuting a common misconception
about sugar and the processing of alcohol.

Pk



The Winery: Here’s another incredible offering from our favorite 
winery, Arroyo Seco. Like most winemakers, Jeff Dye firmly believes that all
the best wines are made in the vineyard. The winemaking team takes great
pride in searching out the finest grapes from California’s cool appellations.
Those regions include Monterey County, Lodi and Paso Robles. Oak Grove is a
line of reserve wines crafted by Jeff and made primarily from grapes grown
on California’s Central Coast in a rich, fruit forward style.

We have probably featured more wines from Oak Grove than any other
winery anywhere. That’s because they’re so good! It’s hard not to when
you are consistently presented with one incredible wine after another.
Their prices are always below the market and their quality is way above
the norm. As long as that continues, we’re on board

The Region: Most of the
grapes for this blend come from Paso
Robles. In the last 20 years, Paso Robles
has established itself for higher and
higher quality. Midway between San
Francisco and Los Angeles, Paso boasts
distinct soils, individual microclimates,
unusual topography, and varying marine
influences.

Its climate shows the greatest day to
night temperature ranges of any other appellation in California. It can be brutally hot during
the day, and frightfully cold at night. If the heat continued into the night and morning, the
grapes would produce too much sugar and not enough acid. This would upset the delicate
balance grapes need to produce great wine.

Paso also boasts an abundance of highly desirable limestone and calcareous-rich soils found
throughout the region. The combination of chalk, limestone and shale, along with relatively
plentiful rainfall, make it possible for some vines to be dry-farmed without supplemental
irrigation. This combination provides the perfect orientation for our exotic blend this month.

The Wine: Jeff always seems to take bold steps to produce bold wines. This one is
a blend of 50% Zinfandel, 35% Cabernet Sauvignon and 15% Petit Sirah, all from three 
different areas! Though most are from Paso, the amazing
combination of flavors allows all three to shine both 
individually and as a group. Monterey, Paso Robles and
Lodi provided the mix. Jeff made it all work.
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ITEM #:  C0616R1DC
Retail Price: $19.99/each
Member Price $1 1.98/each
Reorder Price $7.99/each

WOMC Rating 95
Serve with red meats

and game

Color: Medium crimson

Nose: Strawberry, blueberry 
& earth

Palate: Full berry

Finish: More berry and
some tannin

Cellaring Suggestions: 3-5 years
Alcohol: 13.5%

OAK GROVE
RED WINE, 2014



The Winery: California Karma is the fanciful name composed by Hans
Nef, founder of Vina Robles in Paso Robles.  He was looking for a moniker that
reflected what he perceived as an almost Zen-like being of California - and
Karma certainly filled the bill. 

Hans grew up in a rural, agricultural village near Zurich, Switzerland and 
pursued a career in civil engineering. Though gaining great success as a
civil engineer, his agriculture upbringing was still in his blood and was 
especially strong in the cultivation of grapes that made the wine he so
thoroughly enjoyed. While still an engineer in the 80’s, he began 
importing wine to California and eventually bought a piece of property in
1996. At that point Vina Robles was born.

Being an intelligent man, Hans knew he couldn’t run this type of 
operation by himself, so he enlisted some help. His first find was Rudolf
“Hans” Michel, also from Switzerland, but whose background was 
Economics and Agriculture, two very important aspects of growing grapes.
He joined the team in the early 90’s and carried the dream into reality.

Hans then hired Kevin Willenborg, a talented winemaker with over 28
years experience working in some of the greatest wine areas on Earth
such as Bordeaux, Napa and Sonoma Valleys, and California’s Central
Coast. He graduated with a fermentation science degree from the 
University of California at Davis and interned at the famed Chateau Petrus,
considered the greatest property in Bordeaux.

The Region: Paso Robles Wine Country is centrally
located between San Francisco and Los Angeles along 
California’s Central Coast. As California’s fastest growing
wine region and largest geographic appellation, the 24
square mile territory encompasses more than 26,000 
vineyard acres and nearly 200 wineries.

The Wine: Cabernet Sauvignon is the undisputed king
of red grapes. It is grown in almost every wine-producing
country in the world and

many feel the wine it makes is out of this world. Paso 
Robles is catching up to the big boys in Napa and Sonoma
with striking examples of its own, such as our Karma 
selection this month.
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ITEM #:  C0616R2DC
Retail Price: $19.99/each
Member Price $1 1 .98/each
Reorder Price $7.99/each

WOMC Rating 96
Serve with red meats

and game.

Color: Medium magenta

Nose: Black cherry & earth

Palate: Medium body

Finish: Nice cherry,
medium tannins

Cellaring Suggestions: 2-3 years

Alcohol: 14.1%

CALIFORNIA KARMA
CABERNET SAUVIGNON, 2010



The Winery: We may have featured more wines from Oak Grove
than anybody, but wines like Redtree from O’Neill Vintner’s, are catching up.
That’s because they too are producing outstanding wines at prices way below
the market.

Redtree was founded by Roy Cecchetti.  He is a 40 year veteran of the wine
industry having partnered with such luminaries as the Sebastiani Family and
superstar winemaker, Bob Bronan. Together, with a strong team of dedicated
professionals, they have crafted some of the finest wines we’ve featured.

The wines are made at O’Neill Vintners. Jeff O’Neill, the powerhouse 
behind another wine behemoth, Golden State Vintners, took his 
expertise and contacts on the road and founded his company in 2004.
Since then, O’Neill has become the 8th largest winery in California, 
making a host of different brands for different clients as well as crafting
his own special bottlings.

Jeff is a third generation wine executive whose family’s involvement in
varietal wines dates back to the depression era, and whose history in the
industry is as impressive as it is long. There is no substitution for experi-
ence, and the wines from O’Neill are representative examples of that.

The Region: Bronan chose
grapes from several of the cooler 
climates in California to craft this superb
Chardonnay. Part of the wine went through malolactic 
fermentation, which converts the harsh malic acid, like that
found in a green apple, to the softer lactic acid, as in milk.
This accounts for the creamy side of the wine.

From the warmer climates, Bronan chose not to put the
grapes through malolactic fermentation, thus retaining the
natural acids that complement the creaminess of the other

part of the blend. Knowing how much to do of what is what separates the good winemakers
from the great ones, and all it takes is one sip to figure out which is which.

The Wine: While many wine drinkers are discovering a plethora of delicious grapes
to try, Chardonnay is still the king of whites as Cabernet is
the king of reds. There’s a reason for that. The flavors,
even in the simpler versions, can still be enticing. When
blended judiciously and using a light hand with oak, one
can truly craft a jewel like our Redtree.
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ITEM #:  C0616W1DC
Retail Price: $19.99/each
Member Price $1 1 .98/each
Reorder Price $6.99/each

REDTREE
CHARDONNAY, 2013

Classic

WOMC Rating 96
Serve with seafood and 

fowl dishes.

Color: Bright straw

Nose: Pineapple & vanilla

Palate: Full tropical and spice

Finish: Very long

Cellaring Suggestions: 1-2 years

Alcohol: 13%
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The Winery: Riven Rock is crafted by our friends at Arroyo Seco Vine-
yards, one of the largest wineries and grape growing operations in California.
ASV owns and operates two wineries located in the San Joaquin Valley and
California’s Central Coast. Their extensive vineyard holdings include the 
premium wine growing appellations of Monterey, Arroyo Seco, and Paso Robles.

ASV was established in 1982 as a grape and bulk supplier to some of the
most prestigious wineries in California. They began bottling and selling
their own limited production wines in 2001. ASV is a family-run business
going back almost three generations and is part of an international
agribusiness conglomerate that includes a grapevine nursery, table grapes
and other agricultural pursuits.

The Region: A good portion of the
grapes came from their estate vineyard in
Monterey. The vineyard is comprised of an
ancient riverbed. The soil here is one 
of the key factors that make these 
wines so complex. The vines are grown 
on well-drained river cobblestones and
gravel. This combination offers nutrients
and proper drainage, which are essential
in crafting great wine.

One of Monterey’s many advantages is its cooler temperatures - this 
allows the grapes to linger on the vine longer than most, without the damage caused by
a heat wave. The longer, cooler growing season is what accounts for the complexity in the
grapes grown here.

The Wine: Pinot Grigio is the Italian name for the French grape, Pinot Gris. It is so
named because the actual color of the skin is slightly gray and Gris means “gray” in French.
The word “pinot” literally translates to “pine cone” and is used here because the grape
clusters resemble a pinecone when fully ripe.

The grapes are harvested in the morning to take advantage of the cooler temperature and
assure that they are received by the winery in perfect condition. They are then very carefully
crushed and the free run juice is immediately separated from the stems, seeds and skin.
Those stems, seeds and skins would introduce an element
of harshness to the wine. This careful attention to detail is
what accounts for the lovely floral and piquant citrus notes
that would sing with scallops, soar with shrimp, and
scintillate with seared ahi.

Classic
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ITEM #:  C0616W2DC
Retail Price: $19.99/each
Member Price $1 1 .98/each
Reorder Price $6.99/each

RIVEN ROCK
PINOT GRIGIO, 2014

WOMC Rating 94
Serve with seafood and 

vegetarian dishes.

Color: Bright yellow

Nose: Hazelnuts & peach

Palate: Rich fruit

Finish: Lovely grip

Cellaring Suggestions: 1-2 years

Alcohol: 10%
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The Winery: Seems we just can’t get enough of this winery and for
good reason. The wines, year in and year out are always above the crest. This
one is no exception. Some 40 years ago, there was an axiom in the wine biz
that big is bad. The big guys made too much and didn’t have the passion.
What people didn’t realize is that attention to detail and technology is what
allows you to be passionate better than anything else.

Redtree is made by our friends at O’Neill Vintner’s. They’re a big winery,
really big. Their passion is their attention to detail and they have the 
resources to put every imaginable system in place to pay attention to
those details that keeps them on the path to great wine.

We all used to love the stories of the passionate winemaker who crafted
his wine by candlelight so as not to warm the barrels and harm the wine
and would stay up all night babysitting them. But the fact is, a lot of
guys were making flawed wines because they just didn’t have the
equipment to warm them when something was going wrong. As slow
as wine can be when you’re waiting for it to age in the bottle or glass
to its full potential, it can grow bacteria exceedingly fast if you’re not
paying attention to it every day.

So sure, we love the little ol’ winemaker image, the romance of that
aha moment when you pick the grapes and all the rest. But when all is
said and done, we want to enjoy the wine in the glass and Redtree 
provides that better than most.

The Region: The grapes came from the warmer
reaches of O’Neill’s holdings in Central and Northern 
California where Zinfandel grows best. It was picked before
it got too ripe, where alcohols can get intrusive and slowly
fermented to get the maximum each berry has to offer.

The Wine: This isn’t just one of the best Zinfandels
we’ve featured, it’s one of the best wines! Absolutely 
amazing flavors of straw-
berry, chocolate and spice

just scream from the glass and deposit thousands of flavor
flecks on the tongue that refuse to be swallowed. Not for
the faint hearted, but you’ll cherish every sip.
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REDTREE
ZINFANDEL, 2013
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Vintners

WOMC Rating 94
Serve with red meat and game.

Color: Dense purple

Nose: Spice & cinnamon

Palate: Explosive berry

Finish: Forever

Cellaring Suggestions: 5-7 years

Alcohol: 14.5%

ITEM #:  V0616R1DC
Retail Price: $22.99/each
Member Price $1 6.98/each
Reorder Price $12.99/each



The Winery: The wine business can be a fun place - you meet a lot
of people and then you may not see them for a while, or maybe not ever!
But, when you do, you always have something in common; the passion for
the product. Well, such is the case with Matchbook, which we have featured
in the past with great success.

Owners, John and Lane Giguiere, are one of the few success stories in 
the wine business. They started in the early 80’s with R. H. Phillips in 
Dunnigan Hills and grew that operation up to 750,000 cases by 2000.
They went on to form Crew Wine Company and built Toasted Head into
a national brand before moving on to form Matchbook.

The name comes from John’s propensity to light fires with matches as a
youngster, a part of his history he’d prefer to forget, but certainly an 
entertaining one. He was cured of this malady by his father, who took
him to the county jail and spent an hour there to show him where he
was headed. John wisely turned to wine as a young adult.

The Region: John’s wines are 
produced primarily from grapes grown on
their vineyard in the Dunnigan Hills of
Northern California, northeast of Napa
County.  The grapes are often blended with
coastal fruit, primarily from Sonoma, to increase the 
mid-palate and length of the finish.

Dunnigan Hills consists of 89,000 acres just northwest of
Yolo County on the Sacramento Delta. Though far inland, it
sports a Mediterranean climate because it has excellent

wind flow, which makes the appellation less prone to frost. It has cooler summer days than
the rest of Sacramento and much cooler nights, which the grapes like just fine.

The Wine: Syrah is their grape it seems. It’s hard not to be seduced by the plethora
of bramble, earth, cocoa and blueberry scents and tastes that seem to lock your palate in
full throttle flavor mode. Because it’s Dunnigan Hills and
not Napa or France, this wine still represents one of the
best Syrah values on Earth. One really can’t get close to this
quality at this price. We’d feature this wine more often but
they only make one a year.
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MATCHBOOK
SYRAH, 2013
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WOMC Rating 96
Serve with red meats 

and game.

Color: Medium deep garnet

Nose: Game & berry

Palate: Full throttle fruit

Finish:Walloping flavors

Cellaring Suggestions: 3-6 years

Alcohol: 13.9%

ITEM #:  V0616R2DC
Retail Price: $19.99/each
Member Price $16.98/each
Reorder Price $12.99/each



The Winery: Sacacorcho is the brainchild of Chris Blanchard, former
late night radio host, singer, songwriter and finally Master Sommelier. Whew!
Now that’s what I call a career. Having intimate knowledge of both fields, I’d
be hard pressed to describe Chris’s career as jumping out of the frying pan and
into the fire or just the reverse. Needless to say, both have their challenges.

His love of wine kept him in dual careers as he careened from directing
sales for such high profile wineries like Far Niente, Etude, and Chappellet,
while recording songs that reverberated with the public to the point of
becoming moderate hits.

Chris went from performing as the “first white rapper on record” to 
running Sacacorcho, which means corkscrew in Spanish, with his wife,
Lauren, who handles sales and marketing.

The grapes were grown on the estate of Bodegas Ramón Roqueta in
Catalunya Spain, just north of Barcelona. The winery was founded in 1898
by Ramón Roqueta Torrentó. Even though they have upgraded the 
facilities to high tech standards, Roqueta is still run as a family business
with pride and substance being the guiding factors.

Having worked in top restaurants running their wine program, Chris was
able to taste literally thousands of wines from hundreds of producers and
thus found Roqueta as the perfect source for his project.

The Region: Catalunya, aka
Catalonia, is one of the most respected areas in Spain.
The wine regions here focus mainly on warmer climate
grape varieties like Grenache, Carignan, and Grenache
Blanc, Spain’s most popular white grape.

The wines from Catalonia tend to be more full-bodied
and higher in alcohol, due to the warmer weather 
conditions. But the chalk and slate soil, combined with
stricter growing practices, can also turn out exotic and
breathtaking examples like our selection this month

The Wine: It’s no secret that Grenache Blanc has become the darling of the wine
world in less than 10 years. Whether grown in California, Australia, New Zealand, Argentina
or its native Spain, the grape produces “can’t-miss” wine
at great prices. This one is the typical tropical, white stone
fruit and citrus offering we’ve come to expect from this 
exotic grape. It’s almost too good to swallow.
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SACACORCHO
GRENACHE BLANC, 2014
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Vintners

WOMC Rating 96
Serve with seafood,
light meats and fowl.

Color: Pale straw

Nose: Stone fruit & lime zest

Palate: Expansive

Finish: Exotic

Cellaring Suggestions: 1-2 years

Alcohol: 12.5%

ITEM #:  V0616W1 IS
Retail Price: $19.99/each
Member Price $16.98/each
Reorder Price $11.99/each



The Winery: Black’s Station is yet another project by the incredibly
talented and successful couple, John and Lane Giguiere, founders of R. H.
Phillips in 1981, Crew Wine Company in 2005 and finally Matchbook, whose
wines we have featured countless times because they are just … so … good.

This couple is successful on several fronts. For over 35 years they have been
putting out wines that taste like they are more expensive than they are,
they hire the best people they can find to help them, and they keep 
repeating their success over and over again.

Dan Cederquist is their winemaker. Dan has 30 years experience making
wine in such places as Stags Leap and De Loach, where the quality of
his wines built a demand which tripled business in 10 years, pretty
much unheard of in the wine trade. The only difference now is the
price - basically he’s crafting the same wines at a much lower prices.
No argument here.

Brother Karl Giguiere, third partner in the business, also grew up 
on the family estate in Dunnigan Hills. He took a detour, studying 
accounting at Cal Poly San Luis Obispo and becoming a CPA, but once
in the wine business, always in the wine business. It has an attraction
like no other and Karl couldn’t resist. He’s been running the family farm
for over 30 years.

The Region: The estate
vineyard has well-drained, red gravel soil and is especially
suited to Chardonnay. Dunnigan Hills is similar to many of
the great wine regions of Europe in that it may have slightly
warmer days, but it also boasts cool nights, keeping the 
natural acids lively. The Giguiere’s built their reputation 
on Chardonnay with their very successful Toasted Head
brand and it continues to be one of their most successful
wines to date. 

The Wine: What can be said about Chardonnay
that hasn’t been said before. Plenty! It is such a product of where it is grown that though
it’s the same grape, unless it isn’t, it can take on so many
imprints from the soil, climate and especially the hands
that make it. Then there’s the issue of clones, of which
there are many. However, in the hands of the right people,
you get a lovely floral scented, fruit driven gem like Black’s
Station.

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

BLACK’S STATION
CHARDONNAY, 2013
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Vintners

WOMC Rating 95
Serve with seafood, 
light meats and fowl.

Color: Pale straw

Nose: Green apple & spice

Palate: Medium body

Finish: Lovely citrus

Cellaring Suggestions: 2-3 years

Alcohol: 13.9%

ITEM #:  V0616W2DC
Retail Price: $18.99/each
Member Price $16.98/each
Reorder Price $11.99/each



The Winery: This is a great story of one man with a passion, which
turned into a dream, which turned into a job, a career, and finally a business.
And, best of all, it has a happy ending. Rick Hutchinson grew up in Sonoma
County’s wine country, so it’s easy to see how he got into wine.

He worked at Sebastiani while still in college, and the enticing smell of 
fermentation in the cellar reminded him of jams and jellies his mom would
make. All his senses were consumed by the wine business.

Rick was fortunate to work for some of the finest wineries in Sonoma. As 
a result, he learned the intricacies of everything from choosing sites for
growing grapes, harvesting, fermenting and finally crafting the best wines
possible. His other passion and apparently great talent, was working with
clay and making pots. This double passion of wine and pottery is what 
inspired his Amphora winery, with a Greek amphorae gracing the label.

It all came together in 1997 when he crushed three tons of Zinfandel and
Petite Sirah and hid them in the basement of an old redwood barn to add
to the complexity, and marry the flavors. As he delighted his friends with
barrel tastes, the word spread to a point where he was getting orders for
a wine that wasn’t even bottled yet!

By 2006 he could barely move in the barn and so he moved to a much
larger venue to supply his ever increasing clientele, and added to his 
list of wines to include Chardonnay, Cabernet Sauvignon, Merlot, Syrah
and Malbec.

The Region: Sonoma County is almost twice the size
and more than twice the diversity of Napa. There are many
microclimates with soil and temperature variances that
make it more like 10 different areas instead of one. Rick’s
tremendous experience makes it look easy when he picks
areas for certain grapes, but of course we know it’s not. It
just looks that way.

The Wine: Here is a superb blend of Malbec, 
Cabernet Franc and Petite

Verdot - blended to perfection. Rick has tamed the
aggressively tannic Malbec and expertly blended the 

other two to craft a complex, fruitforward amalgam of 
sensuous flavors.
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AMPHORA
MALBEC, 2009
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Limited

WOMC Rating 97
Serve with red meats, 

and game.

Color: Medium dark magenta

Nose: Violets & chocolate

Palate: Dense cherry

Finish: Long and gripping

Cellaring Suggestions: 4-6 years

Alcohol: 14%

ITEM #: L0616R1DC
Retail Price: $27.99/each
Member Price $22.48/each
Reorder Price $15.99/each



The Winery: Dona Paula is a premium wine producer located in 
Argentina’s historic Mendoza district. It is run by Marcelo Boiardo, chief 
winemaker and general manager of the operation. Dona Paula is a bit of an
oddity here in that it only makes wines from the nearly 1,800 acres of estate 
vineyards. They purchase neither bulk juice nor grapes from anybody, which
means they are every bit as much an “Estate” as Chateau Latour or Margaux.

Though the winery was established in 1997, some of the vineyards are
over 100 years old and are still producing outstanding grapes, though in
greatly reduced quantities. It is still a traditional winery as it was at the
beginning of the century. The architecture is classic for the area with high
walls, with a roof of bamboo, producing a fresh, natural and harmonious
environment. The winery also sports state of the art equipment and 
machinery with a modern cooling system, and state-of-the-art French
and American oak barrels.

The Region: Climatically, Mendoza
is one of the most perfect areas to grow
grapes in the world. It is far above the
scorching heat of the flat lands some 3,000
to 5,000 feet below. There is no such thing
as an inopportune shower, hail or frost 
during the critical growing season and the
Andes present an ample water supply that allows the vintner
to minutely control how much water each vine gets.

The altitude, the excellent temperature amplitude, and the
abundant exposure to the Andes sun, together leave their 
notable signature on the grapes. Add to the mix the meticulous
nurturing by their winemakers, as well as time in bottles and
oak barrels and you have the ultimate guarantee of excellence
in their wines.

The Wine: Malbec is the grape that made Argentina famous and for good reason.
It’s almost always, flat out delicious. Our selection features intense colors of red and violet,
aromas of red fruit, which perfectly combine with sweet notes of vanilla. Significant body
structure on the palate, thanks to the high concentration
of well-ripened tannins, gives us an elegant wine of great
persistence and character. You couldn’t do better than
matching it with a char broiled tri-tip or lamb leg soaked
in garlic and rosemary or duck confit.
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DONA PAULA
MALBEC, 2014
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WOMC Rating 95
Serve with red meats,

game, and fowl.

Color: Very opaque

Nose: Brooding violets & earth

Palate: Richly extracted

Finish: Medium tannins

Cellaring Suggestions: 4-6 years

Alcohol: 13.8%

ITEM #: L0616R2IA
Retail Price: $25.99/each
Member Price $22.48/each
Reorder Price $15.99/each



The Winery: Ryder Estate is owned and operated by Scheid 
Vineyards, one of the largest and most prestigious properties in Monterey
County. Al Scheid first purchased the property in 1972, when there were less
than 10 wineries in Monterey. He joined the wine community with a 
graduate degree from Harvard Business School, and with a background in
investments. The wine industry was intriguing to him mostly because, at
the time, it was an opportunity to be used as a tax shelter.

They planted the grapes of the day, which were high yield whites to 
satisfy the need for more bulk wine and sold them to large wineries.
But less than 20 years in, the tide was turning and so was Scheids’ 
understanding of the wine market. Al’s background and savvy led him
to seek out help to decide which grapes were better suited to his 
property because the dwindling tax breaks and market made it much
more difficult to make a profit.

He correctly set his sights on Pinot Noir and Chardonnay and, as is the
old adage, never looked back. His success allowed him to contemplate
his own winery, which he has on several fronts, crafting incredible
wines, as our selection shows.

The Region: Monterey is one of
the most beautiful places in the world.
Its rolling hills are dotted with lush, 
majestic redwoods that meander all the way to the stunning
beaches. The climate is cool, dreamy, and romantic.

This type of weather is so nice, but sometimes too cool to
grow grapes, unless you grow the right ones. Monterey 
seldom is locked in by fog, which means the sun is shining
on the grape clusters. Since it is light, and not heat that 
perfectly ripens grapes, the grapes have a chance to nurture

on the vine, while the root system slowly sends up the nutrients and the light ripens the
grapes to perfection.

The Wine: Chardonnay is one of those vines perfectly suited to Monterey. The grapes
are allowed to hang on the vine, constantly receiving 
nourishment, and protected from heat which would raise
the sugar and resultant alcohol levels. As a result, we get
perfect balance between the lovely green apple and
tropical fruit flavors and the gripping acidity to cleanse the
palate. A gem!
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RYDER ESTATE
CHARDONNAY, 2014
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WOMC Rating 95
Serve with seafood,

and fowl dishes.

Color: Light golden

Nose: Piquant apple

Palate: Full, yet restrained

Finish: Lovely grip with
a touch of pear

Cellaring Suggestions: 2-3 years

Alcohol: 13.5%

ITEM #: L0616W3DC
Retail Price: $25.99/each
Member Price $22.48/each
Reorder Price $13.99/each



The Winery: Here we are, 44 years after the Wine of the Month was
started, and we hit something we’ve never seen before. So, what is it we’ve
never seen before?  The winemaker for Quinta De Linhares is António Sousa.
The wine comes from a sub-region in the Portuguese area of the Douro, the
valley wine country called (are you ready?) Sousa. That’s right, the winemaker’s
name is the same as the area where he gets his grapes.

Quinta de Linhares is located in the demarcated region of Vinho Verde.  The
sub-region of Sousa, under the brand Quinta de Linhares, is where Vinho
Verde the wine is produced. 

The Region: Vinho Verde is a
region, a wine, and a style of wine. The name
literally translates to “green wine.” It is labeled
green only in the sense of it being young, Vinho
Verde can be red or white, and in a Portuguese
restaurant the term often refers simply to the
younger wines on the wine list. The wine often
doesn’t even list a vintage because it is 
assumed to be the youngest wine available.

The Wine: The grapes are hand picked
at harvest, to ensure only the finest fruit makes it to the winery,
then fermented in stainless steel vats. The resulting wine 

is light, fresh, fruity, with an attractive mineral quality to it and a distinct spritz as well.  
The unique combination of grapes used here offer body and balance not found in a 
single varietal.

Vinho Verde can range from sharply lemony to aromatically flowery when made from the
Loureiro, Avesso, Azal and Arinto grapes, as is the case here. The climate here is damp and
mild so the vines have traditionally been trained high, sometimes on trees, to protect them.
Many, however, are now successfully trained low with the advantages of mechanical 
harvesting and easier maintenance.

The result of all the attention is this lovely, light-bodied selection that is both sensuous and
scintillating without being cloying (overly sweet) or obtru-
sive. Vinho Verde is the embodiment of light and enticing
that screams for raw oysters, crab cakes, shrimp scampi
and the like. The exciting minerality is its signature and its
allure.
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QUINTA DE LINHARES
VINHO VERDE, 2015
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ITEM #: L0616W4IP
Retail Price: $24.99/each
Member Price $22.48/each
Reorder Price $13.99/each

WOMC Rating 95
Serve with shellfish.

Color: Pale yellow with a
greenish tinge

Nose: Minerals & quince

Palate: Dry, citrusy

Finish: Very crisp

Cellaring Suggestions: Now

Alcohol: 12%



Ingredients:
1 1⁄2 cups chicken stock
1 cup quinoa
Kosher salt and freshly ground black pepper, to taste
4 plum tomatoes, peeled, seeded, and quartered
1⁄3 cup olive oil
1⁄2 lb. green beans, trimmed and cut into 1” pieces
1 medium zucchini, thinly sliced crosswise
5 tbsp. unsalted butter
4 (6-oz.) filets skinless sole, orange roughy, 
or haddock, pin bones removed

Preparation: (Serves 4)
Bring stock to a boil in a 1-qt. saucepan. Stir in quinoa, salt, and pepper; reduce heat to low.
Cook, covered, until liquid is absorbed, about 25 minutes. Remove from heat; let sit 5 minutes.
Uncover and fluff with a fork; keep warm.

Heat oven to 450°. Toss tomatoes with 3 tbsp. oil, salt, and pepper on a baking sheet. Bake
until browned, 12–15 minutes.

Cook beans and zucchini in a 4-qt. saucepan of salted water until crisp-tender, 1–2 minutes.
Drain and toss with tomatoes; keep warm.

Heat remaining oil and 1 tbsp. butter in a 12” skillet over medium-high heat. Season fish with
salt and pepper; cook, flipping once, until golden and cooked, 3–4 minutes. To serve, divide
quinoa, vegetables, and fish between 4 plates. Melt remaining butter in skillet over medium
heat until foamy, 1–2 minutes. Stir in juice, salt, and pepper; spoon sauce over fish and garnish
with chives. Serve with RedTree Chardonnay, Sacacorcho Grenache Blanc or Linhares Vinho Verde.

Preparation: (Serves 6)
Roughly chop 2 onions; put into a food processor with garlic
and ginger. Process to a paste; set aside. Thinly slice remaining
onions; set aside.

Heat oil in an 8-qt. pot over medium-high heat; add sliced
onions and cook, stirring often, until well browned, 18–20 
minutes. Using a slotted spoon, transfer onions to a bowl. Add
reserved onion–garlic paste to pot; cook, stirring, until golden
brown, 8–10 minutes. Add tomato paste, coriander, cumin,
turmeric, and cayenne; cook until paste is browned, 1–2 
minutes. Add yogurt, tomatoes, and chicken and season with salt; cook, stirring, until browned,
3–4 minutes. Cover, turn heat to low, and simmer, stirring occasionally, until chicken is fully
cooked, about 20 minutes.

Increase heat to medium-high, uncover, add sautéed onions and curry powder. Cook, stirring,
until sauce thickens slightly, about 8 minutes. Stir in cilantro and chiles and serve with rice and
California Karma, Redtree Zinfandel, or Amphora Malbec.

Pan Fried Sole with Quinoa and Vegetables

JUNE, 2016
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Chicken and Onion Curry
Ingredients:
4 large onions
6 cloves garlic
1 (1½”) piece ginger, peeled
Oil for frying 
5 tbsp. tomato paste
1 tbsp. ground coriander

1 tbsp. ground cumin½ tsp.
ground turmeric
½ tsp. cayenne pepper
¼ cup yogurt
10-12 oz can crushed 
tomatoes, drained

1 (3–4-lb.) chicken, cut into
6–8 pieces, skin removed

3 tbsp. fresh lemon juice
2 tbsp. minced chives

Kosher salt, to taste
1 tbsp. Curry Powder
1 tbsp. chopped cilantro
3 serrano chiles, seeded and 
chopped, or to your taste

Cooked basmati rice, for serving



– Cel lar Notes –

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

actual tastings of wines under optimal conditions. 

June 2014:

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

June 2015:
Merlot, 2013. Villa Paola. Still great.
Riesling, 2012. Hyatt. Drink or hold.
Cabernet Sauvignon 2013 Backhouse. Years ahead of it.
Chardonnay, 2012. Cooper. Ready

June 2014:

Vaucluse, 2012. Le Puy Saint Martin. Ready
Chardonnay, 2013. Pomar Picnic. Drink up.
Cabernet Sauvignon, 2009. Rotation. Best now.
Sauvignon Blanc, 2011. Theophile Querre. Drink or hold.

June 2015:
Pinot Noir, 2013. Accoutre. Still great.
Piesporter, 2011. Baron Kokot. Drink or hold.
Zinfandel, 2011. Cooper. Great now.
Chardonnay, 2013. LangTwins. Drink up.

June 2014:

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

June 2015:

Syrah, 2008. Pietri. Best now.
Babeasca, 2013. Casa Panciu. Drink or hold.
Roussanne, 2013. Cass. Ready.
Chardonnay, 2012. Stateland. Drink up.
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VINTNERS SERIES

LIMITED SERIES



CLASSIC SERIES

VINTNERS SERIES

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

V0516R1DC – Cabernet Sauvignon, 2010.       $22.99      $12.99    $155.88
Serena’s Vineyard   “Medium Body”

V0516R2DC – Sangoivese, 2011.                     $22.99      $12.99    $155.88 
Noceto     “Generous berry”

V0516W1DC – Sauvignon Blanc, 2014.            $22.99      $11.99    $143.88
The Rule  “Lovely white peach and fresh herbs”

V0516W2DC – Chardonnay, 2013.                   $22.99      $11.99    $143.88
Whoa Nelly   “Full peach”

C0416R1IS – Garnacha, 2014.                         $19.99       $7.99      $95.88
Buscado  “Big, jammy blackberry with spice” 

C0416R2DC – Merlot, 2011.                            $18.99       $7.99      $95.88
American Pie  “Licorice and earth”

C0416W1II – Chardonnay, 2014.                     $19.99       $6.99      $83.88
Mezzacorona  “Firm green apple and pear”

C0416W2DC – White Blend, 2013.                   $19.99       $6.99      $83.88
Rotta  “Slight grapefruit and apple”

C0516R1IC – Cabernet Sauvignon, 2015.         $19.99       $7.99      $95.88
Hermoso Hermosa   “Smooth” 

C0516R2IS – Tempranillo, 2008.                      $19.99       $7.99      $95.88
La Gozada   “Mellow black fruit”

C0516W1DC – Chardonnay, 2013.                   $19.99       $6.99      $83.88
Dominion   “Full tropical”

C0516W2DC – Pinot Grigio, 2014.                    $19.99       $6.99      $83.88
Backhouse  “Full, rich”
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L0416R1IF – Grenache, 2012.                         $35.00      $15.99    $191.88
Galévan   “Rich cherry and soil”

L0416R2DC – Zinfandel, 2013                         $35.00      $15.99    $191.88
Thornton  “Walloping fruit and tannins”

L0416W3IF – Verdejo, 2013.                           $35.00      $13.99    $167.88
Cht. Tertre de Launay   “Gripping citrus”

L0416W4DC – Pinot Gris, 2009.                       $35.00      $13.99    $167.88
Keller Estates  “Lovely pear and honeysuckle”

V0416R1IF – Merlot/Malbec, 2014.                $25.00      $12.99    $155.88
Chateau Soubiran  “Round, full fruit”

V0416R2II – Nero D’Avola, 2014.                    $22.99      $12.99    $155.88 
Favola     “Full grip and dark plum”

V0416W1II – Grillo, 2015.                               $22.99      $11.99    $143.88
Favola  “White nectarine”

V0416W2IG – Riesling, 2014.                          $22.99      $12.99    $155.88
Rheinstone   “Full, uncutous flavors”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L0516R1IF – Grenache/Syrah, 2014.               $35.00      $15.99    $191.88
Acantalys   “Currant and cherry”

L0516R2IF – Syrah/Carignan, 2012                 $35.00      $15.99    $191.88
Gérard Bertrand  “Currants and coffee”

L0516W3IF – Sauvignon Blanc, 2015.             $35.00      $13.99    $167.88
Le Grand Clos   “Clean peach”

L0516W4DC – Chardonnay, 2013.                   $35.00      $13.99    $167.88
Magnolia   “Rich”
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– Tasting Notes –

Wine: _______________________ Color: ______________ Date ____________ 

Tasting Comments: _________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: ______________ Date _____________ 

Tasting Comments: __________________________________________________

_____________________________________________________________________

_____________________________________________________________________

________________________________________________________________

Overall Rating: _______________(1-100)

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

– Tasting Notes –

Wine: _______________________ Color: ______________ Date ____________ 

Tasting Comments: _________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: ______________ Date _____________ 

Tasting Comments: __________________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

T
A
S
T
IN
G
  
N
O
T
E
S




