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WINES EVALUATED LAST MONTH: 401 

REJECTED: 315 • APPROVED: 86 
SELECTED: 12THE

TASTING ROOM

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.

Well, well, well. This is truly a banner moment for your Wine of the Month Club. 
I haven’t done this for many years and, well, it is about time … and it is about wine. 

Through diligent tasting and discovery, I am proud to announce that The Original Wine 
of the Month Club is celebrating the addition of three NEW WINE CLUBS to be added to 
our traditional clubs.

Starting this October, I bring you... (Drumroll, please.)  

@WineoftheMonthClub @Wineof theMonth

CONTINUED ON NEXT PAGE  >
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I’m not sure this club even needs or warrants an introduction. I 
mean, what else could be meant by the Napa Club? Napa Valley 
wines burst onto the worldwide wine scene in 1976 at the Taste of 
Paris, and they have never looked back. At what became known 
as “The Judgement of Paris,” Chateau Montelena took honors 
with their 1973 Chardonnay, Stag’s Leap Wine Cellars, besting the 
best Bordeaux to win the reds. WOW! For this club, we scour the 
region for unique and expressive Napa Valley wines. I will send 
you two bottles every other month, arriving at $49.99/month, plus 
shipping and applicable state taxes. Cancel any time. Choose two 
(2) reds, or one (1) red and one (1) white wine.

(CONTINUED FROM PREVIOUS PAGE)

Paul Kalemkiarian, Owner/Cellarmaster

Let me share my enthusiasm by offering you HALF OFF your first shipment when you join any of 
our three new clubs! Just go to www.womclub.com/new and follow the instructions on the form.
Happy tasting!

It doesn’t get much more pedigreed than 
this. The universally revered wines are from 
Bordeaux, France, and they are sought-
after the world over. Many Bordeaux are 
release at over $1,000 a bottle. Well, I know 
is that there are over 10,000 châteaux in 
Bordeaux, and there are many wonderful 
finds with very competitive pricing. Between 
trade tastings and boots on the ground in 
Bordeaux, we find the greatest values from 

all the various sub-districts of this iconic wine-growing region. I will select two wines every other 
month and they will arrive at $49.99/month, plus shipping and applicable taxes. Cancel any time. 
Choose two (2) reds, or one (1) red and one (1) white wine.

Two curated selections of the best Rosés I can find 
from all over the world. Though the Provence region 
in the south of France is home to the most popular 
Rosés anywhere, virtually all wine growing regions 
in the world tout their own version of Rosé. We have 
been tasting and evaluating 100s of Rosés from 
dozens of grapes and dozens of regions ... and 
now I have the privilege of presenting two of these 
examples every other month, as we launch our new 
clubs this October. Wines arrive at $39.99/month plus 
shipping and applicable state taxes. Cancel any time.

THE ROSÉ CLUB

THE NAPA CLUB

THE BORDEAUX CLUB
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This incredible wine comes from one of 
our favorite wineries, Matchbook. The 
winery and estate vineyards are run by 
the husband and wife team of John and 
Lane Giguiere, along with and John’s 
brother, Karl.

Matchbook is so named because 
of John’s penchant for playing with 
matches as a young boy and getting 
himself into trouble more than a few 
times. He obviously has changed in that 
regard because the only things he sets 
on fire now are his prices.

This family has been growing grapes 
and making wine for over 30 years and 
in that time they haven’t skipped a beat. 
First of all, every wine they craft is worth 

more than they charge for it. This stellar 
selection is a perfect example.

Here’s a unique blend you won’t find on 
the grocery shelf too easily. It starts off 
with 51% Tempranillo, one of our favorite 
grapes in the world. It is the backbone of 
Spain’s famous Rioja district and plays an 
important role in most of the country’s 
great red wines.

Syrah makes up the 20% of the 
blend, adding boldness and color. An 
uncommon trio of Petit Verdot, Graciano 
and Tannat finish it off.

The result is a fabulous amalgam of 
flavors and textures that won’t let up. 
There is the lovely cherry fruit from the 
Tempranillo, earth and pine from the 
Syrah, and plum and anise from the 
Graciano. All in all, a great red at a 
typically great Matchbook price. You 
can’t miss!

“ TEEN • toh • RAY “

Tinto Rey, 2013
MATCHBOOK

Region: Yolo County, California • Alcohol: 13.9%

Cherry, Earth, 
Rose Petals

Full and Rich

Now through 2020

Red Meat, Game

Medium Magenta

Engaging Soft Tannins

ITEM #:  C0917R1DC
Retail Price:      
Member Price:
Reorder Price:

$18.99/each
$11 .98/each
$7.99/each 

95
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Cloud Break comes from our good 
friends at O’Neill Vintners, one of the big-
gest and best wineries in the state. Not 
long after selling his highly successful 
operation, Golden State Vintners in 2004, 
Jeff O’Neill founded O’Neill Vintners.

When you’ve been in a business this long 
and have been so successful, success fol-
lows you instead of the other way around. 
What impresses us most about Jeff is that 
he is totally committed to quality. Every 
wine he makes is a sound offering, always 
worth more than the price. They’re hard 
to turn down.

This Cloud Break Zinfandel is a perfect 
example of Jeff’s commitment to qual-
ity and his zeal for making outstanding 

wines that are typically a fantastic value.
Because the winery’s vineyard holdings 
are so vast, they can take the best grapes 
from over 10 different sites to craft a wine 
wherein the whole is greater than the 
sum of its parts.

For this selection, they feature grapes 
from their holdings in Lodi and the Sac-
ramento Delta. Lodi is becoming the 
place to beat in California for great Zin-
fandel - tellingly, we’ve featured quite a 
few.

You know from the moment you pour 
this dark, engaging liquid into your glass 
that it’s going to be something special. 
Then come aromas of plum, strawberry 
and earth, mixed with slate and licorice.

The persistent finish keeps the wine lin-
gering on your palate as long as it does in 
your memory.

“ ZIN • fan • DELL “

Region: Lodi & Sacramento Delta, California • Alcohol: 14.5%

CLOUD BREAK
Zinfandel, 2013

Plum, Anise and Cherry

Very Full and Bold

Now through 2021

Red Meat, Game

Very Dark

 
Extracted and Long

ITEM #:  C0917R2DC
Retail Price:      
Member Price:
Reorder Price:

$14.99/each
$11 .98/each
$7.99/each 

94
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Mezzacorona’s Chardonnay never ceases 
to amaze us every time we taste it. The 
quality always exceeds the price. 

The wine comes from the spectacular 
Alto Adige area of Northeastern Italy, in 
the famed Dolomite region. The terrain 
is basically all rocks and hills - perfect for 
growing grapes, and little else.

Because the vines need to struggle to 
find water, then send their roots deeper 
into the soil. So above ground, they build 
stronger branches and absorb more 
nutrients into the grapes.

Mezzacorona was founded in 1904 and 
is considered the producer of one of the 

best Pinot Grigio in Italy. Yet, it’s their 
Chardonnay that turns heads every time 
we pour it, and the usual response is 
“more please.”

That’s because it’s exactly what 
Chardonnay should be. There is the 
unmistakable character of peach, apple 
and pear, unobscured by excessive oak or 
alcohol, in every sip. And every sip invites 
another.

The color is light and cheerful, offering 
sparkling flashes as the light makes the 
wine glisten. The characteristic nose that 
signals the lovely tropical fruit flavors to 
follow is both a hint and a lure.

The wine offers pure, unabashed 
satisfaction, with its plethora of fruit, 
lingering mid-palate, and amazing finish 
that just won’t go away. Delizioso!

Region: Dolomiti I.G.T., Italy • Alcohol: 13.0%

MEZZACORONA
Chardonnay, 2016

“ SHAR • doh • NAY “

Peach, Pear and Apple

Hints of Pear and Apple

Now through 2019

Seafood, Vegetarian

Very Pale

Lovely Apple 
and Citrus

ITEM #:  C0917W1II
Retail Price:      
Member Price:
Reorder Price:

$15.99/each
$11 .98/each
$6.99/each 

94
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Cathedral Creek Chardonnay is made by 
a unique operation in Napa Valley called 
Fior di Sole. It was founded by three 
Italian friends - Dario De Conti, Valentina 
Guolo-Migotto and Stefano Migotto - 
as a custom crush facility, doing work 
for small wine operations who couldn’t 
afford their own equipment.

One thing led to another, as a lot of 
grapes were left hanging with no takers 
and some of the people they were 
dealing with bit off more than they could 
chew. So eventually, Fior di Sole got into 
making their own wine.

Since they had been making wines 
for dozens of others and working with 

some of the best vineyards in the state, 
it’s not surprising that their wines were 
exemplary.

They are very cautious about their wines 
because, in essence, they are competing 
with the clients they make wine for. They 
don’t want it to appear as if they’re in 
competition, so they don’t say where the 
grapes came from. However, they are 
in Napa Valley. They source from Napa 
Valley. What would you think?

This is classic Chardonnay with all the 
pear, citrus and spice you could possibly 
want. Not to rock the boat, but it sure 
tastes like Napa to us.

“ SHAR • doh • NAY “

Pear, Apple and Spice

Rich Tropical and 
Vanilla

Now through 2020

Seafood, Light Meats, 
Vegetarian

Medium Straw

Large Tropical

Region: Napa Valley, CaliforniA • Alcohol: 13.9%

CATHEDRAL CREEK
Chardonnay, 2016

ITEM #:  C0917W2DC
Retail Price:      
Member Price:
Reorder Price:

$14.99/each
$11 .98/each
$6.99/each 

94
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Almacruz was founded in 2004 in Chile’s 
Colchagua Valley. The 400-acre vineyard 
was certified as sustainable in 2011.

Though certification is voluntary, Chile 
has one of the most comprehensive 
requirements for sustainability certification 
in the world. They require minute attention 
to sustainability in every phase of the 
operation from the vineyards to the winery 
and even the offices. They also have 
provisions for employee safety and security.

Our selection is a blend of Carménère and 
Cabernet Sauvignon, with the Carménère 
being the dominant grape. This is an 
interesting grape. It originated in Bordeaux, 
France, as did Cabernet Sauvignon, but was 
thought to be Merlot.

When they found out it really wasn’t, it 
was banished from the vineyards, but like 
Malbec, found a very welcome home in 
South America.

It’s easy to see why there was confusion. 
Carménère tastes like Merlot. It offers the 
same blueberry and olallieberry flavors 
along with a few stolen from Cabernet like 
a slight earthiness, licorice and leather.

Here is a softer version of the grape with 
lighter, more evolving flavors, which follow 
the promise of those in the aroma.

This is an offering that could go with many 
dishes - including those with cream sauces 
and the like - and feel right at home.

ITEM #:  V0917R1IC
Retail Price:      
Member Price:
Reorder Price:

$19.99/each
$16.98/each
$12.99/each 

“ car • men • YAIR “

Blueberry

Berry with a Touch of 
Cocoa

Now through 2020

Light Meats, 
Vegetarian

Light Magenta

Soft and Enveloping

Region: Colchagua Valley, Chile • Alcohol: 14.0%

ALMACRUZ 
Carménère, 2015

95
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“ CAB • burr • NAY  saw • VEEN • yon “

Our selection is crafted by Le Vigne winery in 
Paso Robles, California. The winery is owned 
by Walter and Sylvia Filippini, and run by 
their son, Domenico. Sylvia’s family first 
bought the property in 1962. At the time, it 
was a cattle ranch, and that’s how it stayed 
until 1982, when vines were planted.

By 1995, it was obvious that this was going to 
be a successful venture. So instead of selling 
their grapes, they decided to build a state-
of-the-art winery and make their own wine.

Both of the owners are impressive on their 
own. Sylvia has a very successful business 
career and Walter is the owner of Peacock 
Cheese, one of the finest importers of quality 
cheese in the United States. It’s no wonder 
they know how to run a winery.

In 1982, there were all of 17 wineries in Paso 
Robles. Today, there are over 300. The area 
has grown by leaps and bounds, and while 
Rhône varietals like Grenache, Syrah and 
Mourvedre have found a niche here, it is still 
the Cabernet Sauvignon that turns heads.

Our selection is no exception. Here is power 
and presence in a Cabernet that could rival 
any area on Earth, even Napa. I know that 
may sound like heresy, but it’s true. We’ve 
featured enough of them to know.

Rich, concentrated and imposing, this 
wine leaves no doubt about what it is. It’s 
Cabernet at its finest, with enough black 
cherry, currant, licorice, leather and earth to 
leave you gasping for more.

Region: Paso Robles, California • Alcohol: 14.5%

PESQUIERA CAMBRA
Cabernet Sauvignon, 2012

Black Currant and 
Cherry

Imposing Berry and 
Earth

Now through 2020

Red Meat

Medium Magenta

Imposing but Soft 
Tannins

ITEM #:  V0917R2DC
Retail Price:      
Member Price:
Reorder Price:

$18.99/each
$16.98/each
$12.99/each 

96
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Cantina Valdadige was founded as 
a co-operative in Verona, Italy, and is 
comprised of more than 200 vineyard 
and winery owners. As with most things 
Italian, it has an impressive history.

Documents dating back to the 13th 
century refer to penalties against anyone 
who intentionally interrupted the health 
of the vine. Guess they took their wine 
seriously back then.

The fact is, in spite of this written 
reference, wine has been made here 
since Roman times and has always been 
highly regarded.

The Veneto houses one of Italy’s most 
famous and breathtaking cities: Venice. It 
is also considered one of the finest areas 
in Italy to grow Pinot Grigio. Most of the 
great ones come from here as well as its 
next-door neighbor, Friuli.

Our selection is unmistakably one of this 
area’s more spectacular versions. Most of 
the grapes are gown on hillsides to allow 
the vines to drain off the water easily. As 
a result, the grapes don’t get too large. 
This concentrates the flavors and results 
in outstanding wine.

Here is riveting, ripe and regal rendition 
of perfect Pinot Grigio. From the mango, 
citrus and mandarin entry, through the 
lingering tropical and spicy mid-palate, 
and finally on to the grand and glorious 
finish, this wine delivers in all areas. It’s 
Pinot Grigio at its finest.

Mandarin and Mango

Orange Peel

Now through 2018

Seafood, Vegetarian

Very Pale

Lovely Citrus and 
Spice

Region: Vallagarina I.G.T., Italy • Alcohol: 12.0%

CANTINA VALDADIGE
Pinot Grigio, 2016

“ PEE • noh  GREE • zhee • oh “

ITEM #:  V0917W1II
Retail Price:      
Member Price:
Reorder Price:

$18.99/each
$16.98/each
$11 .99/each 

96
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Estreia is made by the Ponte da Barca 
Co-operative in Portugal’s Vinho Verde 
district, located in the northwest corner 
of the country. What is most interesting 
about this wine is that the area is known 
for one wine, simply called Vinho Verde, 
which is crafted from several grapes 
including Azal, Vinhao, Espadeiro and 
Alvarinho.

Most of the time the wines produced are 
a blend of those grapes. Our producer, 
however, has chosen to use just one 
grape, Alvarinho, which is considered to 
be the best in the region. The term “vinho 
verde” means, “green wine” and refers to 
the wine’s youth. It is also supposed to be 
consumed upon release, with no further 
aging necessary. 

Our Alvarinho is grown in one of the sub-
regions of Vinho Verde, the Monção and 
Melgaço, which has now been delineated 
as a superior area.

Alvarhino is the same grape as Albariño 
grown in the northernmost corner of 
Spain - just north of Vinho Verde. The 
grape is the only variety that likes cool, 
damp weather – it’s the complete 
opposite of any other grape.

Regardless, the grape produces an 
amazingly flavorful selection that is 
much weightier and imposing than the 
simpler Vinho Verdes.

It’s actually more akin to the Albariño of 
Spain, with its exotic white peach nectar 
and slightly tangerine nose and flavor. It 
finishes with all the flavors in check - and 
just a hint of mint.

“ al • vah • REEN • yoh “

Fresh Cut Flowers

White Peach and 
Citrus

Now through 2018

Shellfish, Seafood

Very Pale

Gripping, a Touch of 
Mint

Region: Vinho Verde D.O.C., Portugal •  Alcohol: 12.5%

ESTREIA
Alvarinho, 2015

ITEM #:  V0917W2IP
Retail Price:      
Member Price:
Reorder Price:

$18.99/each
$16.98/each
$11 .99/each 

95
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Mocine is a co-op nestled in the hills near 
Siena in Italy’s famous Chianti region. 
This wine is called Super Tuscan because 
that term is now more famous to the 
wine cognoscenti than Chianti.

It all started about 50 years ago, when 
the laws were so strict about using white 
grapes in Chianti that a few producers 
decided they could make better wine by 
eliminating the white grapes altogether 
and adding a few international varieties. 
The fact that these wines were more 
exciting caused a revolution, as nearly 
every major producer started making a 
“Super Tuscan.”

It was so pervasive that the laws actually 
were changed to allow them to eliminate 

the white grapes and use the grapes they 
were already using anyway - namely, 
Cabernet Sauvignon, Merlot and, in some 
cases, Syrah - and still call it Chianti.

Our selection could legally be called 
Chianti since it is a blend of Sangiovese, 
the classic main grape of Chianti, and 
three other ancient grapes known for 
adding color and power to the blend: 
Colorino, Foglia Tonda and Barsaglina.

The result really is a “super” wine as it 
exhibits the earthy, bramble, berry flavors 
of Chianti, but with more color and 
power than most of its neighbors.

Our selection is a giant of a wine with 
power and glory to spare. The added 
benefit of coming from the spectacular 
2015 vintage only makes us more excited 
about what it will become.

“ ROH • soh  toh • SKAH • noh “

Bramble, Plum and 
Leather

Weighty Fruit and 
Spice

Now through 2022

Red Meat, Game

Very Dark

Tannic and Long

MOCINE

Region: Toscano I.G.T.,  Italy • Alcohol: 14.3%

Rosso Toscano (Super Tuscan), 2015

ITEM #:  L0917R1II
Retail Price:      
Member Price:
Reorder Price:

$28.99/each
$22.48/each
$15.99/each 

98
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Jean Marc Barthez, his wife Eliane and 
their children work their property and their 
vineyards with the experience of generations 
of winemakers and the greatest attention to 
detail. They have to. This is Bordeaux, the 
most famous wine region in the world.

There is a certain reverence here for a history 
that is like no other in the world. That’s 
because for the last four centuries Bordeaux 
has held a dominant position in the world of 
wine. Yet, Bordeaux is considered the largest 
fine wine producing area in the world, with 
nearly 5,000 producers - more than the 
entire state of California.

Marchand is part of a co-op, which Jean 
Marc heads as president. It was founded in 
1935 and, like most co-ops, came into being 

so a group of small vineyard owners could 
pool their resources to build a collective 
winery - so they could make wine under 
better conditions than in their barns. 
Since then, they have endured world wars, 
droughts and the like – and have not only 
survived but prospered.

Unlike most of Bordeaux producers, 
Marchand labels its wine with the name of 
the grape. In this case it is made from 100% 
Cabernet Sauvignon.

Cabernet in Bordeaux is quite different than 
it is in California. The gapes are picked a little 
earlier so they are not as ripe and forceful. 
As a result, the wine is more approachable, 
with cassis running through its core and a 
lovely finish.

“ CAB • burr • NAY  saw • VEEN • yon “

Shy Berry and Earth

Cassis and Vanilla

Now through 2023

Red Meat, Game, Fowl

Light Crimson

Soft and Enveloping

Region: Bordeaux, France • Alcohol: 13.5%

RSV. GRAND MARCHAND
Cabernet Sauvignon, 2015

ITEM #:  L0917R2IF
Retail Price:      
Member Price:
Reorder Price:

$25.99/each
$22.48/each
$15.99/each 

98
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Emina was founded by Carlos Moro 
just 20 years ago in one of Spain’s most 
heralded regions, the Ribera del Duero, 
just North of Madrid - an area known 
for producing powerful reds from the 
Tempranillo grape. In Rueda, the site of 
Emina’s second winery and the source of 
this selection, the white wine Verdejo has 
an almost equal following.

The name “Emina” comes from a 12th-
century term coined by the Cistercian 
monks, who were allowed one “Hemina” 
a day, a portion of wine consisting of 
eight ounces.

Emina is quite an impressive operation. 
Besides its sustainable and renewable 
energy commitment at its wineries, 

they run a wine museum, hotel and 
restaurant.

The grapes for our selection were grown 
in Rueda, considered the finest area in 
Spain to grow Verdejo, which is arguably 
Spain’s greatest white grape.

Verdejo is truly an anomaly. It was 
unheard-of just 10 years ago. But today, 
it is literally on everybody’s lips. Its rise is 
a testament to the fact that when a wine 
is that good and that reasonable, people 
take notice.

There are so many things going on in 
this wine it’s hard to know where to start. 
From the tropical mango, guava and 
peach nectar to the orange blossom, 
pineapple and quince flavors to the 
amazing finish: it delivers at every turn.

There’s a reason why this wine is so 
popular and you’ll understand when you 
take your first sip.

“ vair • DAY • ho “

Tropical, Pineapple

Light and Flavorful

Now through 2018

Seafood, Fowl, Light 
Meats

Very Pale

Lovely Tropical and 
Citrus

Region: Rueda, Spain • Alcohol: 12.5%

EMINA
Verdejo, 2016

ITEM #:  L0917W3IS
Retail Price:      
Member Price:
Reorder Price:

$24.99/each
$22.48/each
$13.99/each 

96
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Even after nearly a half century of doing 
this, I still get a little giddy about wines 
that are off the main road. Pecorino is one 
of them. Like Ribolla Gialla, Manzoni and 
some of the others we’ve featured over 
the years, Pecorino is very rare indeed.

Pecorino from Abruzzo is even more rare. 
If you look up the grape, you will find it 
growing in maybe four of the 21 areas in 
Italy. Abruzzo isn’t listed as one of them. 
How rare can you get?

Mallorio is made by Cantina Orsogna, a 
co-op farming 1,000 acres of grapes, of 
which 800 are certified organic. It is run 
by an assemblage of vineyard owners 
and winemakers. Orsogna was named 

Winery of the Year at Vinitaly in 2012, 
which is unheard-of for a co-op.
Just because a grape is rare, it’s not 
necessarily interesting. That is certainly 
not the case with Pecorino. Don’t 
confuse it with the famous cheese of the 
same name. It did get its name from the 
famous cheese made from sheep’s milk, 
because the only grape sheep seem to 
like is Pecorino. Bad news for growers!

I love wines like this because they are 
exotic, interesting, engaging and taste 
like nothing else. You are first struck 
by the almost glimmering color with a 
sparkle all its own.

Next comes the aroma of fresh cut 
flowers like nasturtium and jasmine. 
The flavor is similar, but adds a touch of 
quince and persimmon, a dose of citrus 
and a mesmerizing minerality.

“ PECK • core • REE • noh “

Flowers and Minerals

Engaging Guava

Now through 2018

Shellfish, Vegetarian

Medium Straw

Rich, Long and 
Citrusy

Region: Abruzzo, Italy • Alcohol: 12.5%

MALLORIO
Pecorino, 2014

ITEM #:   L0917W4II
Retail Price:      
Member Price:
Reorder Price:

$24.99/each
$22.48/each
$13.99/each 
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A report on how previous selections are faring with age. Obtained 

from actual tastings of wines under optimal storage conditions. 

September 2015:
Malbec, 2012. Sawbuck. Drink or hold. 
Sauvignon Blanc, 2013. SoulStruck. Ready.  
Merlot, 2013. Backstory. Still going.  
Riesling, 2013. Giesen. Great now. 

September 2016:
Cabernet Sauvignon, 2012. Plungerhead. Still awesome. 
Vermintino, 2013. Uvaggio. Drink up. 
Sangiovese, 2012. Ziobaffa. Drink or hold.  
Cortese, 2012. VoCa. Ready.  
 

September 2015:
Pinot Noir, 2012. Windrun. Drink or hold. 
Chardonnnay, 2013. Vinewood. Ready. 
Cabernet Sauvignon, 2013. Altas Cumbres. Still going. 
Chardonnay, 2013. Nespolino. Great now. 

September 2016:
Cabernet Sauvignon, 2015. Suspicion. Still awesome. 
Viognier, 2012. Flagstone. Drink. 
Cabernet Sauvignon, 2013. Front Runner. Still going strong. 
Chardonnay, 2013. Careful Study. Ready.

September 2015:
Assemblage, 2013. Serbal. Drink or hold.  
Clarion, 2011. Renwood. Still going. 
Chardonnay, 2014. Elegance. Ready.  
Viognier, 2013. G Spot. Great now.

September 2016:
Pinot Noir, 2014. Sebastiani. Still awesome.
Grenache, 2014. The Auctor. Drink or hold.
Chenin Blanc, 2015. Petit. Ready.
Vinho Verde, 2014. Estreia. Drink up.

CLASSIC SERIES

VINTNERS SERIES

LIMITED SERIES
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PREPARATION
Heat oil in a large skillet over medium heat. Add scallions and cook, stirring, until translucent, 
about 5 minutes. Add bell peppers, chiles, oregano, and parsley. Season with pepper and cook, 
stirring, until bell peppers are soft, about 5 minutes more.

Reduce heat to medium-low. Stir in tomatoes and cook until they release their juices, about 
5 minutes, then add feta and milk and cook 20 minutes more. Add shrimp and cook, stirring 
occasionally, for 2-3 minutes. 

INGREDIENTS
6 dried shiitake mushrooms 
3 lb. bone-in beef short ribs, in 3–4”-long pieces
2 cups mirin (Japanese rice wine)
1 piece (about 2”) ginger, peeled and lightly crushed
2 cloves garlic, lightly crushed and peeled
3 medium carrots, peeled, trimmed, and cut into 2” pieces
1 cup soy sauce
1 tsp. sesame oil

Shrimp with Feta
Serves: 4

Braised Short Ribs
Serves: 6-8

Serve with Mezzacorona Chardonnay, Cantina Valdadige Pinot Grigio 
or Emina Verdejo.

Serve with Cloud Break Zinfandel, Almacruz Carménère or Réserve 
Grand Marchand Cabernet Sauvignon.

INGREDIENTS
1⁄2 cup extra-virgin olive oil
4 scallions, finely chopped
1 green bell pepper, seeded and finely chopped
1 small fresh Serrano chile, seeded and finely chopped
1 tbsp. finely chopped fresh oregano
1⁄2 cup finely chopped fresh parsley
Freshly ground black pepper
1 1⁄2 lb. medium shrimp (about 26-30 shrimp)
4 plum tomatoes, peeled, seeded and chopped
1⁄2 lb. feta, crumbled
3 tbsp. milk

PREPARATION
Place mushrooms in a medium bowl of hot water, cover, and soak until soft, about 1 hour. Drain, 
trim, and discard stems from mushrooms. Bring a large, heavy-bottomed pot of water to a boil 
over high heat. Make 3 crosswise cuts into each piece of meat, just down to the bone. Add meat 
to pot, and cook, skimming foam that rises to the surface until most of the foam subsides, about 
10 minutes. Drain meat in a colander, and rinse well under cold running water.

Return meat to clean pot; add mirin, ginger, garlic, and enough cold water to cover meat. Bring to 
a boil over high heat, reduce heat to medium-low, and simmer, partially covered, for 1 hour.
Add carrots, soy sauce, and reserved mushrooms. Increase heat to medium, and cook, uncovered, 
until meat is very tender, carrots are soft, and liquid is slightly thickened, about 1 hour more. 

Recipes
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EARLIER FAVORITES AT REORDER PRICES!

C0717R2DC – Zinfandel, 2012.  $17.99 $7.99 $95.88
Pietra Santa  “Black Cherry and Spice”

C0817W2IU – Chardonnay, 2013.  $15.98 $6.99 $83.88
Farm to Table  “Lively Apple and Peach”

CLASSIC SERIES

VINTNERS SERIES

 Retail Reorder Case 
   Item #          Wine Name Price Price Price

C0717R1DC – Red Blend, 2013.  $14.99 $7.99 $95.88
Rockus Bockus  “Large, Intense Fruit”

C0717W1IC – Sauv. Blanc, 2016.  $14.99 $6.99 $83.88
Kunza  “Peach and Herbs”

C0717W2DC – Sauv. Blanc, 2015. $13.99 $6.99 $83.88
Backstory  “Rich and Gripping”

C0817R2DC – Sangiovese, 2013.  $18.99 $7.99 $95.88
Pietra Santa  “Sweet/Tart Cherry”

C0817R1DC – Merlot, 2013.  $18.99 $7.99 $95.88
Pietra Santa  “Plum and Berry” 

C0817W1II – Chard./Pinot Grigio, 2015. $17.99 $6.99 $83.88
Luna di Luna “Pear, Peach and Guava”

V0817R1IF – GSM, 2016.  $24.99 $12.99 $155.88
Gallician, Pays d’Oc  “Cranberry Spice”

V0817R2IR – Cabernet Sauvignon, 2015.  $19.99 $12.99 $155.88 
Canto del Agua  “More Cherry, Chocolate”

V0817W1IC – Chardonnay, 2014.   $18.99 $11.99 $143.88
Tipping Point  “Apple, Guava”

V0817W2IC – Sauvignon Gris, 2015.   $19.99 $11.99 $143.88
Casa Silva  “Fresh Cut Flowers, Herbs”

S O L D  O U T
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EARLIER FAVORITES AT REORDER PRICES!

VINTNERS SERIES, cont.

LIMITED SERIES

 Retail Reorder Case 
  Item #         Wine Name Price Price Price

L0817R1DC – Cabernet Sauvignon, 2010.  $24.99 $15.99 $191.88
Pietra Santa  “Blackberry and Vanilla”

L0817W4IF – Sauvignon Blanc, 2014.   $23.99 $13.99 $167.88
Brochet  “Extracted Fruit and Herbs”

L0817R2IF – Bordeaux, 2014.  $25.99 $15.99 $191.88
Château Grand Barradis  “Raspberry and Earth”

L0817W3II – Ribolla Gialla, 2015.  $24.99 $13.99 $167.88
Cormòns  “Floral and Tropical”

V0717R1IU – Pinot Noir, 2013.  $22.99 $12.99 $155.88
Fowles 490 Metres  “Cherry Blossom, Mint”

V0717R2DC – Merlot, 2012.  $18.99 $12.99 $155.88 
Kimberly River “Rich Cherry, Soft Tannin”

V0717W1IC – Sauv. Blanc, 2016.   $18.99 $11.99 $143.88
Gaucho  “Lime, Herbs and Peach”

V0717W2DC – Chardonnay, 2014.   $24.99 $11.99 $143.88
3 Girls  “Lovely Apple and Pear”

L0717R1IC – Cabernet/Carmenere, 2013.  $24.99 $15.99 $191.88
Kunza Gran Reserva  “Profound Cherry, Cocoa”

L0717W4DC – Sauv. Blanc, 2015.   $25.99 $13.99 $167.88
Star Lane  “Floral Notes, Citrus, Peach”

L0717R2DC – Pinot Noir, 2014.  $39.99 $15.99 $191.88
Perfect Left “Cherry Blossom, Cotton Candy”

L0717W3II – Greco Bianco, 2015.  $24.90 $13.99 $167.88
Ferrocinto “Apple, Pear and Almonds” S O L D  O U T

S O L D  O U T

S O L D  O U T
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We scour Napa Valley for unique and expressive 
wines. Two bottles every other month, arriving at 
$49.99/month, plus shipping and applicable state 
taxes. Choose 2 reds, or 1 red and 1 white wine. 
Cancel any time. 

Get HALF OFF 
your first shipment 

when you join
any of our 

three new clubs! 
Just go to 

womclub.com/new 
and follow the 

instructions 
on the form.

Happy tasting!

We find the hidden gems from all the various 
sub-districts of iconic Bordeaux. Two bottles 
every other month, arriving at $49.99/month, 
plus shipping and applicable taxes. Choose 2 
reds, or 1 red and 1 white wine. Cancel any time. 

We deliver two curated selections of the best 
Rosés - from the south of France and from all 
over the world. Two bottles every other month, 
arriving at $39.99/month plus shipping and 
applicable state taxes. Cancel any time.

THE ROSÉ CLUB

THE NAPA CLUB

THE BORDEAUX CLUB

NEW
CLUBS

Wine: _____________________________ Color: __________ Date ________ 

Tasting Comments: _____________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _____________________________ Color: __________ Date ________ 

Tasting Comments: _____________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

Overall Rating: _______________(1-100)
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Tasting Comments: ____________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _____________________________ Color: __________ Date _______ 

Tasting Comments: ____________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

Overall Rating: _______________(1-100)


