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Babcock Vineyards has been around 
since Mona and Walter Babcock estab-
lished it in 1978. In the beginning, the 
couple chose to plant Riesling, Sauvignon 
Blanc, and Chardonnay which turned out 
to be extremely successful. This lead to 
more acres, which lead to more grape 
growing, which lead to more wine.

Today, it is still family-owned and oper-
ated by Bryan Babcock. The 65-acre vine-
yard is home to Pinot Noir, Chardonnay, 
Sauvignon Blanc and Pinot Gris grapes. 

Bryan Babcock is now working on his 
33rd vintage. It seems like it was only yes-
terday when he would drive down from 
the winery with samples of his first vin-
tage in his car to call on wine shops and 

restaurants. Everybody loved the wines 
and it wasn’t long before he was making 
a name for himself.

As with most young winemakers, Bryan 
experimented with all kinds of grapes 
and winemaking styles. Sangiovese, Tem-
pranillo, and even Albarino found their 
way onto the property. He has such a 
fabulous innate sense of wine that each 
of these wines was produced extremely 
well. This Pinot Noir is the one that puts 
all of them on their knees. We are ecstatic 
over this selection!

Perfect Pinot Noir, made from an expert’s 
hand and exemplifies the pedigree of the 
vineyard. From the rose petal and candy 
nose to the mint julep and cherry flavors 
through the mesmerizing finish. It deliv-
ers at every level.ITEM #:  C0317R1DC

Retail Price:       $24.99 /each
Member Price:  $11 .98 /each
Reorder Price:   $7.99/each

BABCOCK
Pinot Noir, 2013

97

Cotton Candy, Mint

Full Cherry, Rose Petals

Now through 2021

Red Meat, Game

Medium Garnet

Forward Fruit, 
Soft Tannins

Region: Santa Barbara County, California • Alcohol: 14.1% 
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Babcock Vineyards has been around 
since Mona and Walter Babcock estab-
lished it in 1978. In the beginning, the 
couple chose to plant Riesling, Sauvignon 
Blanc, and Chardonnay which turned out 
to be extremely successful. This lead to 
more acres, which lead to more grape 
growing, which lead to more wine.

 Today, it is still family-owned and oper-
ated by Bryan Babcock. The 65-acre vine-
yard is home to Pinot Noir, Chardonnay, 
Sauvignon Blanc and Pinot Gris grapes. 

Bryan Babcock is now working on his 
33rd vintage. It seems like it was only yes-
terday when he would drive down from 
the winery with samples of his first vin-
tage in his car to call on wine shops and 

restaurants. Everybody loved the wines 
and it wasn’t long before he was making 
a name for himself.

As with most young winemakers, Bryan 
experimented with all kinds of grapes 
and winemaking styles. Sangiovese, Tem-
pranillo, and even Albarino found their 
way onto the property. He has such a 
fabulous innate sense of wine that each 
of these wines was produced extremely 
well. This Pinot Noir is the one that puts 
all of them on their knees. We are ecstatic 
over this selection!

Perfect Pinot Noir, made from an expert’s 
hand and exemplifies the pedigree of the 
vineyard. From the rose petal and candy 
nose to the mint julep and cherry flavors 
through the mesmerizing finish. It deliv-
ers at every level.ITEM #:  C0317R1DC2

Retail Price:       $24.99 /each
Member Price:  $11 .98 /each
Reorder Price:   $7.99/each

BABCOCK
Pinot Noir, 2014

97

Cotton Candy, Mint

Full Cherry, Rose Petals

Now through 2021

Red Meat, Game

Medium Garnet

Forward Fruit, 
Soft Tannins

Region: Santa Barbara County, California • Alcohol: 14.1% 
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The Lodi AVA, located in California’s 
Central Valley between Sacramento 
and Stockton, extends east until it abuts 
the western boundary of Sierra Foothills 
appellation. As German immigrants fig-
ured out back in the 1850’s, the mod-
erating effects of the Sacramento-San 
Joaquin River Delta, which result in 
significantly cooler temperatures than 
surrounding areas, make it ideal for 
growing wine grapes. 

Today, it’s one of the most prolific wine-
growing regions in the world. Noted for 
combining consistent quality with high 
yields, Lodi produces more wine than 
Napa and Sonoma combined! Although 
best known for its ripe, full figured Zin-

fandel, over 100 different varieties—from 
Albarino to Zweigelt--currently thrive in 
Lodi’s Mediterranean climate, including, 
of course, the ever-popular Chardonnay 
grape.

97% of this special blend, which affec-
tionately plays off the French word “paf,” 
meaning “messed up in the head,” is 
Lodi-grown Chardonnay. The other 3% 
comes from Monterey County’s Santa 
Lucia Highlands, intentionally added by 
our resident blending experts to lend a 
welcome “layer of richness” to the wine’s 
otherwise crisp, exuberant personality.

Born and raised in stainless steel tanks, 
it’s unadulterated by the ravages of oak 
and exudes the very essence of pure, 
clean Chardonnay. It’s medium-body, 
with high-toned fruit flavors, and bal-
anced acidity.

PAF
Chardonnay, 2015

96

Green Apple, Pear, 
Lemon

Bright, Juicy, Hints of 
Lychee

One Year

Seafood, Shellfish, Poultry

Pale Straw

Crisp, Lively

Region: Lodi, California • Alcohol: 13.18% 

ITEM #:  C0317W1DC
Retail Price:        $17.99 /each
Member Price:   $11 .98 /each
Reorder Price :   $6.99/each
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Hardys is one of the most established 
wineries in Australia. It was founded by 
Thomas Hardy in 1853. Hardy was an En-
glish sailor who fell in love with Austra-
lia and saw the potential it held for him. 
Wine was just starting to become an item 
there and he decided to give it a try. As 
luck would have it, he settled in the now 
world renowned McLaren Vale - consid-
ered to be one of the finest wine produc-
ing areas in Australia.

Hardys is now a rather large operation 
with vineyards located all across the con-
tinent in South Australia, Western Austra-
lia, Victoria, and Tasmania. Although they 
utilize modern technology, the winery still 
honors the past by displaying the original  

 
 

equipment that Thomas Hardy used to 
make his first vintage.

Australia is a huge country, roughly the 
size of the United States, but most of it 
is the outback where the population is 
sparse. The majority of the residents live 
among the coastal regions and the island 
of Tasmania.

Many different soils and climates inhabit 
the country, but it is generally considered 
that Southern Australia is the finest wine 
area in the country.

You can certainly tell that by this wine. 
Here is big, bold Aussie wine at its best. 
The deep color signals the huge nose 
with lots of black cherry and anise just 
billowing from the glass. The flavors never 
let up offering wave upon wave of fruit 
and extract. Yum!

HARDYS
Cabernet Sauvignon, 2014

Tons of Black Cherry

Large, Lovely

Now through 2020

Red Meat, Game

Medium Ruby

 
Lots of Extract

Region: South Eastern Australia • Alcohol: 13.5%

96

ITEM #:  C0317R2IU
Retail Price:       $15.99 /each
Member Price     $11.98/each
Reorder Price   $7.99/each 
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Clairville Station is the handiwork of On-
dine Chattan, winemaker at one of the 
oldest and most respected wineries in 
Sonoma County, Geyser Peak Winery. 
Ondine took over winemaking duties 
from Daryl Groom, who took the winery 
from humble beginnings and turned it 
into a powerhouse over his 30-year ca-
reer. It was quite a mantle for Ondine to 
be presented with, but she has certainly 
held her own over the last 15 years.

Geyser Peak Winery was established al-
most 140 years ago and currently boasts 
vineyard holdings in the best wine grow-
ing regions in Sonoma, Alexander Valley, 
and the Russian River.  The cooler cli-
mate of the Russian River enables their 

incredible Chardonnays and Sauvignon 
Blancs to flourish. On the other hand, 
the warmer climate in Alexander Valley 
produces their award winning Caber-
net Sauvignons and red blends, most of 
which feature the Bordeaux varietals of 
Cabernet Sauvignon, Merlot, and Caber-
net Franc.

Clairville Station is a powerhouse of a 
Chardonnay featuring all the nuance and 
complexity you expect from Sonoma.

It starts off with a lovely nose of tropical 
fruit, warm vanilla pudding and spice 
with hints of clove and anise. The fla-
vors are subtle, but not shy, as they wash 
across the palate depositing exhilarating 
hints of pear, apple, and spice.

The finish is all it should be as it slowly 
meanders through the palate and leaves 
you yearning for more.

CLAIRVILLE STATION
Chardonnay, 2013

Vanilla, Spice

Caramel, Apple, 
Pear

Now through 2018

Seafood, Fowl

Medium Gold

Spiced Apple

Region: Sonoma County, California • Alcohol: 13.5%

95 

ITEM #:  C0317W2DC
Retail Price:         $13.99 /each
Member Price:   $11.98/each
Reorder Price:    $6.99/each
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Growing up on a farm 30 miles north-
west of Sacramento, young John and 
Karl Giguiere’s fascination with fire struck 
fear into the hearts of their parent’s and 
neighbors. Uncontrolled blazes, smolder-
ing wheat fields, and regular calls to the 
fire department defined their childhood. 
Today, the name of their vineyard and win-
ery, Matchbook, from which our selection 
is from, pays tribute to those formative 
years of kindling tender memories.

In adulthood, the talented and ambitious 
brothers were destined to set the world on 
fire, but in safer, more productive ways. In 
1973, Karl, John, and his wife Lane, returned 
home from college to “save the family 
farm.” Over the next 25 years, they planted 

3,000 acres of vines, built a winery, and de-
veloped several extremely successful wine 
brands. In 1993, they also established the 
Dunnigan Hills AVA, which, literally, put 
northern Yolo County on the map as a 
distinct, world-class viticultural region. 

This 2014 Red is comprised of Syrah (65%), 
Petite Syrah (20%), and Petit Verdot (15%), 
each harvested from the Matchbook estate 
and vinified separately. After being aged for 
one year in an assortment of oak casks, the 
three varieties were blended and allowed 
to meld in barrel for another 14 months. 

The result is a luscious, youthful charmer. 
Layered with dark fruit and background 
notions of earth, mocha, and spicy vanilla, 
this blend offers versatility and value, with-
out forsaking flavor intensity or heft. At 
the table, its full-figured nature and mod-
erate tannins call for rare steaks, prime 
rib, or herb-encrusted lamb. Preferably—
given John and Karl’s pyromaniacal past—
charred and/or well smoked.

ITEM #:  V0317R1DC
Retail Price:      $19.99 /each
Member Price   $16 .98 /each
Reorder Price $12.98/each

METAMORPHOSIS
Transition Red, 2014

Blackberry, Blue Plum

Ripe, Smooth

Now through 2020

Red Meat

Magenta, Purple

Long with Moderate 
Tannins

Region: Dunnigan Hills, California • Alcohol: 13.9%

94
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Argento is a relatively new winery having 
been established in 1999. In that short 
amount of time, it has become one 
of the best-selling Argentinian wines. 
This is quite a statement for an upstart. 

This winery uses the latest in vineyard 
and cellar technology to create wines 
which reflect the preface of the Men-
doza region. The grapes they use in their 
wines come from high altitude, cooler 
climate vineyards. This has enabled 
them to create elegant wines enhanced 
with purity and finesse. These wines re-
flect a strong sense of community and 
the outstanding quality of Argentina. 

Wine has been produced in Argentina  
since the Spanish settled the country  

 

in the 16th Century. They brought their 
winemaking expertise along with the 
inspiration for sensational wines like our 
selection.The huge influx of Italian and 
Spanish immigrants has also added to 
the winemaking culture, progressing it 
further with every bottle.

Traditionally speaking, Argentina is 
most known for their Malbec, not 
Chardonnay. This wine changes all of 
that. The country has perfect soil and 
climate so there’s no reason why they 
can’t make perfect Chardonnay.

And, this is it. Because of their size 
and expertise, they can pull out all the 
stops to bring us a wine with purity of 
fruit, complex flavors, and texture that 
would befuddle even the most cavalier 
of wine connoisseurs. 

Enjoy the fresh green apple and peach 
flavors with just a hint of oak and a wal-
loping finish.

ITEM #:  V0317W1IA
Retail Price:      $18.99 /each
Member Price   $16 .98 /each
Reorder Price   $11 .99/each

ARGENTO
Chardonnay Reserva, 2014

Green Apple, Peach

Apple, Spice

Drink Now

Seafood, Light Meats, 
Poultry

Pale Straw

Lingering, Luscious

Region: Mendoza, Argentina • Alcohol: 13.5%

95
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Kunza is one of the great powerhouse 
producers in Chile. They produce almost 
one million cases of wine per year from 
their estate vineyards. The name means 
“our” in an ancient Chilean dialect, and 
is   their way of saying that they want to 
share “our” wines with you!

The vineyards of Chile are all 300 feet 
above sea level or even higher due to the 
country’s close proximity to the equator. 
If they were to grow grapes at lower alti-
tudes, the heat would shrivel the grapes.

As a result, Chile winemakers found 
higher altitudes with perfect weather, 
unobstructed sunlight, and no rain to 
ruin the harvest. The vineyards get their 

 

water from the runoff from the Andes. 
This blend of perfection means that they 
rarely have a difficult harvest.

Carménère is a fascinating grape. It orig-
inally hails from Bordeaux, France where 
it was thought to be Merlot for centuries. 
Then ampelography came along, which 
is the study of grapevines, and said, “Hold 
on here. This is no Merlot.” It was quickly 
banished from Bordeaux but has done 
quite well in Chile.

Kunza is one of the leading producers of 
the Carménère. The grapes are hand har-
vested early in the morning, brought to 
the winery immediately, and are sorted 
to be crushed.

The results are a lovely, deeply colored 
wine offering blueberries, plum, and 
spice in the nose and palate. At the end, a 
lovely finish with soft tannins and cherry.

ITEM #:  V0317R2IC
Retail Price:      $18.99 /each
Member Price   $16 .98 /each
Reorder Price   $12.99/each

KUNZA
Reserve Carménère, 2012

Berry, Plum, Spice

Medium Weight, 
Cherry

Now through 2020

Red Meat, Game

Deep Crimson

Lovely Cherry, 
Soft Tannin

Region: Maule Valley, Chile • Alcohol: 13.5%

95
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This selection may come from Argentina, 
but it has a definite French accent to it. 
Jean Bousquet was raised in the South of 
France and, though the wines from this 
area have improved immensely in the last 
30 years, Jean was still not satisfied.

After travelling the world in search of a 
suitable area to make wines of the high-
est quality possible, he settled on Argen-
tina’s Mendoza. From small beginnings 
in 1997 he has amassed more than 600 
acres in this pristine part of the wine 
world almost 4,000 feet above sea level.

Bousquet did everything right. He landed 
in the Tupungato region of Mendoza, on 
the border of Chile. The mountains here 

are the highest in the Americas, which 
is responsible for the perfect weather -  
bright sunshine, cool temperatures and 
no rain.

He also planted his vineyards using com-
pletely organic methods.   Their phi-
losophy is “by nourishing the land and 
treating it with respect, we know that the 
land will give us back its finest fruits.”  And 
so it has!

We don’t like to make comparisons 
with wine, but it’s hard not to here. This 
Frenchman has made a very French style 
Chardonnay in the New World.

The shy fruit in the nose is expanded by 
the very limited use of oak. The flavors of 
apple, pear and mixed citrus are held in 
check by the stunning mid palate and fi-
nally reaches a glorious finish with spice 
and tropical fruit to spare.

ITEM #:  V0317W2IA
Retail Price:      $19.99 /each
Member Price   $16 .98 /each
Reorder Price   $11 .99/each

DOMAINE BOUSQUET
Chardonnay, 2013

Tropical, Lemon Zest

Pear, Lime

Drink Now

Seafood, Vegetarian

Pale Gold

Crisp, Clean

Region: Mendoza, Argentina • Alcohol: 14.5%

94
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Château des Gimarets is from Moulin-à-
Vent, a village in the region of Beaujo-
lais, France. Château des Gimarets was 
founded in 1650, built on the foundation 
of a Roman Villa, caught fire in 1780, and 
was rebuilt in 1810. Today, Eric and Nath-
alie Boyer manage the estate. Since their 
acquisition in 2007, the two have com-
pletely modernized the winery with great 
effort to be mindful of the earth.

Beaujolais wines are, unfortunately, mis-
understood by most wine drinkers as too 
light and uninteresting, which is not the 
case at all.

There is a very precise pecking order 
when it comes to Beaujolais. First, there 
is a wine simply called Beaujolais that is 

light and moderately simple. Then we 
look at Beaujolais-Villages, which must 
come from any of the 39 villages in the 
appellation. Finally, there is Cru Beaujo-
lais. These do not normally display the 
name “Beaujolais” on their label so as not 
to be mistaken for Beaujolais Noveau, the 
most uninteresting one of the region. Cru 
Beaujolais is considered the highest in the 
Beaujolais category as it can only come 
from one of 10 villages in the region. 

Moulin-à-Vent is one of those villages. 
They produce a rather sturdy wine with 
lovely nuances similar to Pinot Noir. The 
grape, however, is not Pinot but Gamay. 
Only a special clone of Gamay can be 
used here and it is highly considered in 
France. 

As a result, the wine is nothing short of 
amazing. The color is a light magenta. 
The nose is shy, but with hints of currant 
and lilacs.

ITEM #:  L0317R1IF
Retail Price:       $24.99 /each
Member Price:   $22 .48 /each
Reorder Price:    $15.99/each

CHÂTEAU DES GIMARETS 
Gamay Beaujolais, 2013

96

Lilac, Cherry

Rose Petal

Now through 2020

Light Meats, Fowl, 
Vegetarian

Medium Magenta

Lovely Cherry

Region: Moulin-à-Vent, France • Alcohol: 12.5% 
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We just love it when wineries come with 
a long history like Viña Albina. They are 
owned by Bodegas Riojanas who have 
been crafting wine since 1890. Now 
that’s experience! Albina was the name 
of the wife of one of the founders. Nearly 
130 years later, they are operated by 
members of the Artacho and Frias fam-
ilies, both of whom are fifth generation 
winemakers. 

The Rioja is one of the oldest and most 
revered wine regions in Spain. Grapes 
have been grown here since the 9th 
Century and, like most of the great wine 
regions, Rioja is a blend of a variety of 
grapes. That blend can transform based 

on the vintage, which gives the wine-
maker room to move when the vintage 
doesn’t deliver exactly what they want.

The principle grape is Tempranillo, the 
workhorse of Spain, and unquestionably 
its finest red grape. While not delivering 
the power of Bordeaux or the Rhone, 
Tempranillo can age with the best 
wines in the world. It is one of the great 
characteristics of this grape.

Our selection is a classic blend of Tem-
pranillo, Mazuelo, and Graciano. The 
grapes are grown primarily in the Rioja 
Alta region, the highest part of the Rioja. 
Here is a great selection with all the 
things we expect from this area. The 
color is relatively light, which belies 
the sturdiness of the wine. Hints of 
rose petal and light cherry pervade the 
senses and it finishes with a flourish.

VIÑA ALBINA 
Crianza, 2014

95

Rose Petal, Cherry

Rose, Cherry, Earth

Now through 2025

Red Meat, Game

Light Ruby

Very Long, Soft Cherry

Region: Rioja Alta, Spain • Alcohol: 13% 

ITEM #:  L0317R2IS
Retail Price:        $24.99 /each
Member Price:   $22 .48 /each
Reorder Price :   $15.99/each
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Salviano is one of the finest producers 
in the Orvieto DOC as well as one of the 
largest. The estate occupies almost 5,000 
acres in the district, which is located just 
south of Tuscany in Umbria. They have 
been producing wine on this same prop-
erty for over 1,000 years.

Orvieto is one of the wines that has led 
the revolution of white wines in Italy 
along with Soave, Vernaccia, and Verdic-
chio. A mere 30 years ago, Italian whites 
were hardly ever mentioned. This is be-
cause they made them in the same man-
ner as the reds - long oak aging-which 
developed off, oxidized flavors and aro-
mas. Finally, a few guys got the message 
and started using stainless steel and cold 

 
 

fermentation instead.

The results were nothing less than a rev-
elation that started a revolution. Today, 
Italian whites are among the most 
sought-after in the world.

Orvieto is made with the classic grapes of 
the region Trebbiano Toscano, Grechetto, 
Chardonnay and Sauvignon Blanc. It is 
also a Classico, which means it comes 
from the heart of the appellation and 
designates the amount of Trebbiano al-
lowed in the blend

This selection is absolutely a delight. It is 
light and airy, but not inconsequential. All 
the nuance of the area and the grapes 
present a fusion of gentle peach and 
white grape, along with a tangy nuttiness 
- an imposing mid palate that defies de-
scription. Both light and compelling at 
the same time, you finish scratching your 
head over the paradox, but wanting more. 

SALVIANO
Orvieto Classico Superiore DOC, 2015

Grape, Chestnut

Lovely Peach, Walnut

Drink Now

Seafood, Vegetarian

Very Pale

 
Lovely Stone Fruit

Region: Umbria, Italy • Alcohol: 14%

97

ITEM #:  L0317W3II
Retail Price:       $24.99 /each
Member Price     $22.48/each
Reorder Price    $13.99/each 
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I had to ask if “Available” was really the 
name of the wine or merely the reflec-
tion of its status. Then we find out that 
the winery was established by two guys 
who grew up in the Napa Valley and 
went to grammar school together and 
now are partners. Then we find that 
these two guys are none other than Carlo 
Trinchero of the Sutter Home Family, and 
Josh Phelps of Joseph Phelps, two of the 
oldest and most respected wineries in 
California.

It helps to have a leg up on the compe-
tition, and these two guys definitely do. 
They do like to go their own way, though, 
and this wine is testament to that. They 
have the ability to go wherever they 

want, to get what they want. To that end 
they make wines from all over the world. 
Why stop at the Napa Valley?

As with most people into wine, Italy is 
hard to resist and this wine shows off 
that sentiment better than most. First off, 
Pinot Grigio is the go-to white wine of 
Italy. It grows almost everywhere and can 
deliver from good to acceptable wines, 
to stunningly delicious wines.

This gem comes from Puglia, which is at 
the Southernmost part of the country. 
It is relatively dry and cooler than most 
areas, since the vineyards are on hillsides.

This selection is an engaging and mouth 
filling Pinot Grigio that will please every-
one. There is lime, melon and a bit of 
guava in the nose and flavor. A fabulous, 
creamy finish, which includes pineapple, 
grapefruit and hints of melon, pear and 
spice.

AVAILABLE
Pinot Grigio, 2014

Lemon, Melon, 
Guava

Lovely Citrus, Pear

Drink Now

Seafood, Light 
Meats, Fowl

Very Clear

Lots of Citrus, Apple

Region: Puglia, Italy • Alcohol: 13%

ITEM #:  L0317W4II
Retail Price:        $24.99 /each
Member Price:   $22.48/each
Reorder Price:    $13.99/each
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                    CELLAR NOTES
 

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

March 2015:
Zinfandel, 2013. Cline. Still Awesome. 
Viognier, 2013. Oak Grove. Ready. 
Merlot, 2013. Oak Grove. Drink or Hold. 
Chardonnay, 2012. Pennywise. Drink up.

March 2016:
Cabernet Sauvignon, 2014. Don Clemente. Still Great. 
Sauvignon Blanc, 2013. Two Angels. Drink or hold. 
Merlot, 2012. Ringside. Drink or hold. 
Pinot Grigio, 2013. Ringside. Ready.

March 2015:
Merlot, 2012. Kimmel. Still Awesome. 
Chardonnay, 2011. Trumpeter. Ready. 
Tempranillo, 2013. Spanish Eye. Drink or Hold. 
Viognier, 2013. Thornton. Drink up.

March 2016:
Red Wine, 2011. Big Red Wine Beast. Still Great.
Sauvignon Blanc, 2013. Esser. Drink or hold.
Malbec, 2011. H. Ready.
Malvasia, 2014. Quinta Do Correio. At its best.

March 2015:
Shiraz, 2008. Playmaker. Still Awesome. 
GSM, 2012. La Tour de Penedese. Drink or Hold. 
Rose, 2013. Ksara. Ready. 
Chardonnay, 2012. Three Knights. Drink up.

March 2016:
Red Blend, 2013. Z Alexander Brown. Still Great.
Malbec, 2013. Los Haroldos Estate. Still Awesome.
Verdejo, 2013. Vina Sanzo. Ready.
Grenache Blanc, 2014. Axis Mundi. Drink or hold.
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Recipes

Heat oil in a large skillet over medium-high heat. 
Season chicken with salt and pepper, and 
cook, skin side down, until golden, about 5 minutes. 
Turn chicken, add two-thirds of the scallions, and 
brown chicken on the other side, about 3 minutes. 
Transfer chicken to a platter. 

Continue to cook scallions until just soft, 1-2 minutes more. Add wine, scraping up browned bits with a 
wooden spoon, and reduce by half. Return chicken to skillet, and add stock and potatoes. Reduce heat 
to medium-low, and braise, partially covered, until chicken is cooked through about 50 minutes. 
 
Transfer chicken to a platter, and loosely cover with foil. Strain braising liquid into a small bowl. Transfer 
potatoes and scallions to a medium bowl. Return braising liquid to skillet, and reduce by half over high 
heat. Add remaining scallions, and cook for 30 seconds. Mash reserved potatoes and scallions with a 
fork; then stir in heavy cream. Season to taste with salt and pepper. 
 
Put potatoes on a serving platter, arrange chicken over potatoes and spoon scallions over chicken. 
 
SERVE WITH Babcock Pinot Noir, Kunza Reserve Carménère, or Château des Gimarets Gamay 
Beaujolais. 

PREPARATION 
SERVES 4

2 tsp. vegetable oil 
1 chicken, cut into 4 pieces 
Salt and freshly ground black pepper 
5 bunches scallions, trimmed and thickly sliced 
1/3 cup white wine 
3 cups chicken stock 
2 russet potatoes, peeled and quartered 
2 tbsp. heavy cream

INGREDIENTS

INGREDIENTS
1 1/2 pounds peeled and deveined medium shrimp 
kosher salt and freshly ground black pepper 
1 tbsp extra-virgin olive oil 
3 to 4 dried chilies, roughly chopped 
5 garlic cloves, crushed 
1 lemon - Juiced 
3 tbsp chopped fresh parsley 

PREPARATION 
SERVES 4-6
Season the shrimp with salt and pepper to taste.
 
Heat a large nonstick skillet over medium heat. Add 
1/2 tbsp of the oil to the pan and half of the chilies 
and cook 1 to 2 minutes.  Increase the heat to 
medium-high, when hot add half of the shrimp. 

Cook undisturbed for about 1 1/2 minutes. Turn the shrimp over and cook until opaque 
throughout, about 1 minute. Transfer to a plate. 
 
Add the remaining 1/2 tablespoon of oil and remaining chilies; cook 1 to 2 minutes. Add 
the remaining shrimp to the pan and cook, undisturbed, for about 1 1/2 minutes. Turn the 
shrimp over, add the garlic, and cook until the shrimp is opaque throughout, about 1 
minute. Return the first batch of shrimp to the skillet, mix well so that the garlic is evenly 
incorporated and remove the pan from the heat. 
 
Squeeze the lemon juice over the shrimp. Add the parsley and toss well. 
 
SERVE WITH Clairville Station Chardonnay, Argento Chardonnay, or Salviano Orvieto. 



C0117R1DC – Shiraz, 2015.  $14.99 $7.99 $95.88
Oak Grove Family Reserve  “Long, moderate tannin” 

C0117R2DC2 – Cabernet Sauv., 2013.  $39.00 $7.99 $95.88
Babcock  “Lots of berries, earth”

C0117W1DC – Sauv. Blanc, 2014.  $12.99 $6.99 $83.88
Pepi   “Stone fruit, lychee, and herbs”

C0117W2DC – Sauv. Blanc, 2013. $15.99 $6.99 $83.88
Bon Marche  “Gripping, herbal”
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Earlier favorites at REORDER prices!
  Reorder Case 
Item #           Wine Name Retail Price Price Price

V0217R1DC – Zinfandel, 2015.  $22.99 $12.99 $155.88
Hierogram   “Lots of fruit, soft tannin”

V0217R2IA – Cabernet Sauv., 2013.  $18.99 $12.99 $155.88 
Argento  “Long, enveloping”

V0217W1IZ – Pinot Gris, 2013.   $18.99 $11.99 $143.88
Ant Moore  “Long, energetic”

V0217W2DC – Chardonnay, 2015.   $18.99 $11.99 $143.88
Kimmel   “Imposing, crisp”

C0217R1IC – Cabernet Sauv., 2015.  $15.99 $7.99 $95.88
Canto Del Agua  “Long, lots of berries” 

C0217R2DC – Pinot Noir, 2014  $18.99 $7.99 $95.88
Tipping Point  “Long, lush”

C0217W1DC – Chardonnay, 2014.  $15.99 $6.99 $83.88
Painted Van   “Lovely citrus”

C0217W2DC – Pinot Grigio, 2015. $13.99 $6.99 $83.88
Flat Rock  “Clean, crisp, hints of peach”
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L0117R1DC – Zinfendel/Syrah, 2013.  $25.99 $15.99 $191.88
Highlander  “Extracted with soft tannins”

L0117R2DC – Pinot Noir, 2012.  $24.99 $15.99 $191.88
Hangtime  “Cherry, roses”

L0117W3IF – Bordeaux, 2015.   $23.99 $13.99 $167.88
Grand Louis  “White peach, granite”

L0117W4II – Falaghina, 2015.  $24.99 $13.99 $167.88
Grotta Della Janare  “Insanely long”

V0117R1IF – Merlot Cabernet, 2015.  $19.99 $12.99 $155.88
Grand Louis   “Long, lush”

V0117R2DC – Syrah, 2011.  $25.99 $12.99 $155.88 
Burgess  “Long, powerful”

V0117W1DC – Sauv. Blanc, 2014.   $18.99 $11.99 $143.88
Michael David  “Lovely citrus, lime”

V0117W2DC – Chardonnay, 2015.   $17.99 $11.99 $143.88
Tarrica   “Rich spice, vanilla, cream”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L0217R1DC – Pinot Noir, 2014.  $25.99 $15.99 $191.88
Poiema  “Loads of cherry, vanilla”

L0217R2DC – Cabernet Sauv., 2010.  $29.00 $15.99 $191.88
Hawks Dale  “Soft tannins, berries”

L0217W3IF – Bordeaux, 2015.   $24.00 $14.99 $179.88
Chateau de Camarsac  “Fruity, vanilla”

L0217W4II – Soave, 2015.  $24.99 $13.99 $167.88
Masi  “Lovely citrus notes”
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