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INSIDE THIS MONTH

APRIL 2009

WINES Evaluated:  216  
WINES Rejected:  198
WINES Approved:  18
WINES Selected:  4

o m e t h i n g  o l d ,  

something new and 

a few things in

between  are  our

focus this month. Another

outstanding wine from Paso

Creek anoints our pages 

along with a dear old friend,

Estancia and new friend’s

Black and White and the

eclectic Cole Bailey. All in all,

a fun assortment guaranteed

to please any palate.

caBernet Sauvignon,

2006. PaSo creek

This winery continues to

impress us more and more

with their finely tuned, 

dramat ica l ly  exc i t ing  

offerings. Here is Cabernet at

its best. All the full loaded 

flavors you would expect

from the high priced spreads

but for a lot less and even 

less attitude.

rieSling, 2008. eStancia

Paul Sr., was featuring these

exc i t ing  wines  over  a  

generation ago. Nothing has

really changed here. The

wines still offer tremendous

value and approachability. 

We think you’ll agree.

Shiraz, 2005. 

Black & White 

Here ’s  another  Auss ie

megawine we almost had to

stand in line to get our 

hands on, not to mention our

glasses. Not for the faint of

heart, at first sip we thought

they may have needed a 

second bottle just to hold all

the flavors they crammed into

one. Use caution. It could take

you away.

Sauvignon Blanc, 2006.

cole Bailey

Their nomenclature is a bit

goofy, but the wine is 

spectacular. Here is pure,

unadulterated Sauvignon

Blanc worthy of the higher

priced circle. It’s first class

and scarce so give it a taste

soon.

S
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What better way to end a

tough day than to unwind

with a glass of wine 

(or two).  Last Friday, I 

was beat.  The work here, 

my kids and planning 

upcoming events all had

taken its toll.  But then

someth ing  wonder fu l  

happened; a glass of 2004

Miche l - S ch l umbe rge r

Cabe rne t .   A l l  was

good...(this wine is coming

your way soon).

Paul Kalemkiarian

Membership in ThE VINTNErs sErIEs is open to anyone with an interest in 
and an appreciation for superb wines... and excellent wine values.  
Membership is FREE.  For more info write:

WINE of ThE MoNTh Club P.O. Box 660220, Arcadia, CA  91066
Call: 1-800-949-WINE (9463) or (626) 303-1690
FAX: (626) 303-2597

Online: www.WineoftheMonthClub.com
Newsletter written by: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER
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WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?

Uncertain times bring new challenges.  Resting on

our laurels is no longer an option.  Thinking outside 

the box in both our family and business life is very 

important. I can tell you that in our house we are 

rethinking everything.  From things as simple as making

sure the lights are off when we leave a room, to taking 

a harder look at the cost per pound of grapes.  I am 

actually becoming more creative in the kitchen as well.

Last night, I opened the freezer and searched for items

that had older dates to consume (a few months ago, we

would have forgotten and eventually thrown whatever it

was away).  We had a great meal!  And the wine business

is not immune.  Many small boutique wineries are 

suffering and the wine sales at many restaurants is slow.

When a regular customer would buy a bottle, they are

now buying a glass….Or having their wine at home

before they leave for dinner. 

What that says for you and me is great value.  So many

vendors and wineries are in here with great bargains and

great values.  One vendor has re-emerged from the ashes.

We did a lot of business together in the 90’s and he 

disappeared, but has come back with a vengeance (in

good deals!).  I am almost giddy about some of the 

opportunities that are coming our way, making that 

pre-dinner glass of wine extra special. 

Enjoy!
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Creek vineyard spreads
across the vast expanse of
the old Estrella River basin.
The lower reaches are 
planted with Cabernet
Sauvignon and Merlot in the
slightly cooler blocks closer
to the creek bed. There they
stay a touch warmer and
find their balance in the dry
but nutrient-rich soils. 

Up above, on an overlooking
ridge, the Cabernet soaks up
a few extra moments of 
sunshine each day. A strict
diet of lean soils and a 
vigilant irrigation regimen
forces the vines to feed their
fruit first. So the berries 
are  smal l ,  the  f lavors
unapologetically bright and
acutely concentrated. 

One sip of this blockbuster
Cabernet and you’ll be 
saying what we said, Napa
who? It’s one of those wines
that refuses to be swallowed.
Why would you? The up
front pure black cherry and
earthy, spicy flavors just
grab on and won’t let go,
even after you’ve tried to
swallow them. Talk about a
finish! It’s the kind of wine
that makes you want to put
the glass down, jump in
your car and get one of those
beautifully aged prime rib
eyes to char over mesquite.
Who cares if it’s 2:00 in 
the afternoon?

s you head east
f rom the  smal l
town of  Paso
Robles, in the heart

of California’s Central Coast,
the hills roll a little more
gently and the warm, dry 
air gives them a golden 
tint in the summer. The 
temperature goes up and 
the pace slows down. This
community houses a curious
combinat ion  o f  ca t t le  
ranches, vineyards, wide-
open spaces, and eclectic art
studios. This is a wine-
growing region like few 
others in California — or the
world, for that matter. And
it's where Paso Creek makes
its stand in pursuit of the
bold, intense flavors that
have given Paso Robles its
reputation as a "hot" new
region for Zinfandel, Rhone
varietals and Bordeaux 
v a r i e t a l s ,  e s p e c i a l l y
Cabernet Sauvignon.

Though the Paso Robles 
viticultural area is located
about halfway between Los
Angeles and San Francisco,
it couldn't be further away
from the mentality of those
hectic fair-weathered urban
environs. The vibe here is
decidedly laid back and
agrarian. But don't be fooled
by the casual atmosphere.
This  i s  ser ious  wine  
country. That is, without the
serious attitude. 

Taking full advantage of
these conditions, the Paso

A

Drink now
through 2012

V409E Retail Price: $22.99/each
Special Member Price: $16.99/each
Reorder Price: $11.99/each
47% Discount $143.88/case

cabernet
Sauvignon

(cab-air-nay 
so ving-yawn)

2006

PaSo creek

Paso robles
california 

color: 
Very deep, dark

crimson

nose: 
Dense magenta 

bordering on black

Palate:
Licorice and leather,

cocoa and dark
chocolate

Finish
Black cherry with

chocolate and 
vanilla and 
fine tannins

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
90 Points
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worlds: a state-of-the art
winemaking facility, and 
a traditional, hands-on
approach to each grape they
produce. In the end, this
combination allows them to
deliver the hand-crafted
quality for which their 
wines are known. While the 
cutting-edge facility enables
them to take advantage of
the beneficial advances in
winemaking technology, it’s
their commitment to old
world  techniques  that  
result in the complexity and 
elegance found in their
wines.

Riesling, without question, is
one of the greatest grapes in
the world. Like Chardonnay,
it is the only other noble
grape. Unlike Chardonnay,
however, it is a conduit to
the soil in which it is grown.
Basically, it will always taste
like Riesling, but it will also
taste more like the vineyard
it came from than almost 
any other grape. The Mosel
and the Rhine are both in
Germany. But, Rieslings
grown near both rivers taste
entirely different. Alsace
Rieslings may as well be a
planet away.

This Riesling is a standout.
Monterey was pioneered as
a top spot for Riesling by 
Bill Jekel in the 1970s.
Estancia has picked up the
mantle and succeeded on
their own to craft one of the
finest Rieslings in America.

ugustin Huneeus,
a  Chi lean  by  
birth,  managed
Franciscan Estates

on the northern edge of
Napa’s  Rutherford District
from 1985 to 1999. In 1993,
he  and his wife purchased
280 acres of rolling hills  
on the eastern side of
Rutherford, began planting
and  harvesting grapes that
soon afterward became
Quintessa, a  Cabernet
Sauvignon-based wine that
is one of the most sought-
after prizes in the world of
collectable wines.

Huneeus  be l ieves  the
world’s best wines capture
the essence of their place of
origin. He  founded Estancia
in 1986 with that thought in
mind when he purchased
the historic Paul Masson
vineyard in Soledad and 
the Pinnacles vineyard in
Monterey, famous for Pinot
Noir and Chardonnay. In
1999 he added 700 acres in
Paso Robles.

Located on 1200 acres south
of Monterey in the Salinas
valley, Estancia’s premium
vineyards allow for both
morning and evening fog
with  a  da i ly  dose  o f  
sunshine in between. This
arrangement produces a 
climate ideal for cool 
weather varietals such as
Pinot Noir, Riesling and
Chardonnay. No surprise
that these are Estancia’s 
best wines.

Estancia’s winemakers strive
to combine the best of both

Drink now
through 2010

V409F Retail Price: $14.99/each
Special Member Price: $12.99/each
Reorder Price: $9.99/each
33% Discount $119.88/case

riesling
(rees-ling)

2008

eStancia

Monterey
california 

color: 
Pale yellow

nose: 
White peach, apricot

and slate

Palate:
Peach and apricot

with slate

Finish
Subtle peach and

mineral

CELLARING SUGGESTIONS
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A

WOMC Rating
88 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

veal SteW With MuShrooMS

INGREDIENTS:

1/2 cup chopped onion

1/4 cup chopped celery

1/4 cup diced carrot

1 garlic clove, finely chopped

2 teaspoons olive oil

1-1/2 pound well-trimmed veal shoulder
into 1-inch cubes

3 large white button or shiitake mushroom
caps, quartered

Salt and freshly ground black pepper

1 can (14-1/2 ounces) Italian plum tomatoes
with juices

1 cup chicken broth

1/2 cup Paso Creek Cabernet Sauvignon

1 strip (2x1/2-inch) orange zest

1/2 teaspoon dried rosemary, or 
2 Tbsp. fresh, chopped

1 medium potato, peeled and cut into 
1-inch cubes

2 large, or 3 medium, zucchini sliced about
1/2 thick

PREPARATION:

In a large non-stick skillet combine the onion,
celery, carrot, garlic and olive oil. Cook, 
stirring, over low heat until vegetables are
tender, about 10 minutes. Add veal and
mushrooms; season with salt and pepper;
cook, turning, 5 minutes. Add the tomatoes,
broth, orange zest and rosemary. Cover 
and cook over medium low heat, stirring
occasionally, until the veal is tender, about 45
minutes. Add the potatoes; cover and cook
until potatoes are almost tender, about 10
minutes. Add zucchini, cook 5 minutes.
Season to taste.  Serves 4.  You can also leave
out the potatoes and serve over linguine.
Serve with Paso Creek Cabernet sauvignon.

I'm looking forward to serving the lime-
tarragon shrimp dish to some friends -- and
seeing the looks on their faces when I 
pop open the Estancia riesling to go along
with it!

ShriMP in liMe-tarragon
Sauce

INGREDIENTS FOR SAUCE:

2 Tbsp. butter

2 Tbsp. finely chopped onion

1 clove garlic, minced

Dash red pepper flakes

1/4 cup dry vermouth or Estancia Riesling

2 Tbsp. fresh tarragon, chopped

2 cup chicken broth  (If you've got fish stock
handy, use it!)

3 - 5 Tbsp. lime juice

8 - 10 shrimp, shelled and deveined

PREPARATION:

Heat the butter in a saucepan over medium-
high heat.  Sautee the onion for 3 minutes,
add the garlic and red pepper flakes and
sauté for another 2 minutes.  Add the 
vermouth and cook until evaporated. Add
the tarragon, chicken broth and 3 Tbs lime
juice.  Lower heat and simmer, covered, for 5
minutes.  Add shrimp and simmer for 15
minutes if frozen, 5 - 8 minutes if fresh.
Remove shrimp to a warm bowl, cover and
keep warm.

Raise heat and boil sauce for 5 minutes or
until reduced by half.  If needed, thicken
sauce with a bit of butter and flour stirred
together.  Taste sauce and adjust acidity with

more lime juice if
needed: the sauce
should be fairly tart,
but not painfully so!
Return shrimp to pan
and simmer until all
is warmed.  Serve
over angel hair pasta.
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TASTING
NOTES
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Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

THE VINTNERS SERIES CELLAR NOTES
A report on how previous VINTNErs sErIEs Selections are faring with age.  

April 2007 Carmenere, 2004. Loica. Drink thru 2010.
Sauvignon Blanc, 2005. Forefathers. Drink up.

April 2008 Merlot, 2005. Automoto. Drink or hold.
Sauvignon Blanc, 2006. R&B Cellars. Drink up.

Need Another Binder? When your binders bulge with newsletters,
just call us and we’ll send you additional binders.
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EARLIER
SELECTIONS

o Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

o Please charge total to my:     o Discover     o Visa     o Mastercard     o American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  

ITEM # & DESCRIPTION QTY TOTAL
MEMBER
REORDER
PRICE

IMPORTANT DELIVERY INFORMATION: We can ship to CA, CO, ID, IA, IL, MO, ND, NE,
NH, NM, NV, OH, OR, TX, WI, WV, WY.  Shipments cannot be made to a Post Office

box.  If an adult is not regularly at this address during normal UPS/Federal Express
delivery hours, please specify a neighbor’s, or office address, for the shipments.  

To order by phone call TOLL FREE1-800-949-WINE (1-800-949-9463) 
Monday – Friday 8 am – 5 pm (Pacific Time)

To order by mail or fax please complete this order form.
Fax 626-303-2597 (24 hours a day) 

Or mail to: WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066 
Or shop online at: www.WineoftheMonthClub.com

Sub-Total

CA Sales Tax

S & H*

EARLIER SELECTIONS TOTAL
*For shipping and handling charges, see other side.

#V409f – Riesling, 2008. Estancia
“Subtle peach and  mineral”

Retail Price $14.99 33% Discount

$9.99/Each
$119.88/Case

#V409E – Cabernet Sauvignon, 2006. Paso Creek 
“Black  cherry with chocolate, vanilla and  fine tannins”

Retail Price $22.99 47% Discount

$11.99/Each
$143.88/Case

#V409h – Sauvignon Blanc, 2006. Cole Bailey 
“Grapefruit with an herbal tange”

Retail Price $20.99 47% Discount

$10.99/Each
$131.88/Case

#V409G – Shiraz, 2005. Black & White 
“Spice and  wild  cherries”

Retail Price $18.99 36% Discount

$11.99/Each
$143.88/Case

#V309f – Sauvignon Blanc, 2007. Shannon Ridge
“Grapefruit and  gooseberry with lime essence”

Retail Price $16.99 35% Discount

$10.99/Each
$131.88/Case

#V309E – Malbec (Reserva), 2006. Alonso Videla
“Black  cherry with swashes o f cinnamon”

Retail Price $19.99 40% Discount

$11.99/Each
$143.88/Case
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1OV  2 Bottles Current club selections $44.99* 
2OV  6 Bottles Assortment of recent selections $114.99* 
3OV 12 Bottles (1 Case) Assortment of recent selections $215.99* 
4VQGP 4 Month Membership in THE VINTNERS SERIES $164.99*Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $244.99*Subscription: 2 Bottles every other month for one year (12 bottles total)

VGP 1 Year Membership in THE VINTNERS SERIES
$484.99*Subscription: 2 Bottles each month for the next 12 months (24 bottles total)

Sub-Total

CA Sales Tax

S & H

GIFT ORDERS TOTAL

GIFT ORDERS

FOR EARLIER SELECTION ORDERS
Number CA Average Out of State

of Bottles Shipping Shipping

1 – 2 $7.58 $9.53
3 – 4 $9.46 $12.81
5 – 6 $11.46 $17.41
7 – 8 $13.36 $21.66
9 – 10 $14.71 $24.76
11 – 12 $16.16 $28.11

Please call for shipping prices outside CA in states where permissible.  

SHIPPING AND HANDLING

GIFT # THE VINTNERS SERIES GIFT MEMBERSHIPS QTY PRICE TOTAL

It’s the Perfect Gift for a... Thank You, Housewarming, Wedding, Anniversary, Congratulations, Holiday, Father’s & Mother’s
Day, Valentine’s Day, Christmas & New Year’s. Business Thank You, Bon Voyage... or just to say “I Love You!”

*Gift wrapping included.

To order by phone call TOLL FREE 1-800-949-WINE Monday – Friday 8 am – 5 pm (Pacific Time)
(1-800-949-9463) 

To order by mail or fax please complete this order form.
Fax 626-303-2597 (24 hours a day) 

Or mail to: WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066 

Or shop online at: www.WineoftheMonthClub.com

1. All wine assortments, as well as the first month of WINE
OF THE MONTH CLUB membership, will be handsomely
gift boxed.  A card will be attached with your greeting.

2. Shipments are made by United Parcel Service and 
are guaranteed to arrive in perfect condition.

3. All recipients must be 21 years or older.

4. If any of the items to be included is out of inventory, we
guarantee that we will substitute a product of equal or
superior quality. Call us for weekend delivery. 

o Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

o Please charge total to my:     o Discover     o Visa     o Mastercard     o American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  
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This 40-acre estate has
mature vines dating back to
the early 1950s. The fruit for
this wine is blended from
four vineyard parcels, or
‘blocks’, showing unique
characteristics that create a
balanced yet complex wine.
The blocks include ‘Chalk
Hill’, ‘Almond Grove’, ‘Old
Flat’ and ‘Oliver Road’, all of
which have rich loam soils
over limestone. 

Our  100% Shiraz  was  
harvested in late March 
2005 and fermented in 
original 2 ton tanks with
‘continual-submerge’ arms
that maintain the grape skins
& solids in the fermenting
juice for maximum flavor &
color extraction. Aged in a
combination of new and 1 
& 2 year old American (60%)
and French (40%) oak 
barrels, this wine has all the
properties we expect from
Aussie Shiraz.  Fragrant
blackberry, cedar, and 
vanilla aromas explode from
within the dark, glass-
coating purple liquid. Long
palate of spice, saddle
leather, dark berries and 
firm yet very soft tannins.
This wine is ready for 
drinking now, or over the
next 3-4 years. 

Only  500  cases  were  
produced of this block-
buster, so don’t let it wait too
long. We only were able to
get a limited amount.

n  1 9 9 7  B r u c e
Cunningham, a native
born Aussie, set up
AWDirec t  in  h is  

rented apartment above an
Irish pub in New York city.
With a wine marketing
diploma from Adelaide and
extensive experience in the
wine packaging and brand
development area. His now
twenty plus years in the
Australian wine industry
has enabled him to develop
lasting relationships with
Australian wineries and 
several US buying entities.
Seeing the many changes 
in the industry through 
globalization, he focused on
developing private labels for
direct marketing companies
as a way to protect them
from buyouts and allow
their customers a continuous
flow of quality wines.

McLaren Vale is nestled in a
triangle bounded by the
foothills of the Mount Lofty
Ranges to the south and 
east, and the calm waters of
the Gulf of St. Vincent to 
the west. Warm days, and
cool nights are a haven to
Australia’s best known
grape variety, Shiraz. 

The 2005 vintage in McLaren
Vale was a warm year with
good yields that produced
fruit with great balance,
ripeness and acidity. It was 
a typically consistent and
classy vintage here. 

Drink now
through 2013

V409G Retail Price: $18.99/each
Special Member Price: $13.99/each
Reorder Price: $11.99/each
36% Discount $143.88/case

Shiraz
(she-rahz)

2005

Black &
White

Mclaren vale
australia 

color: 
Very dark purple

bordering on black

nose: 
Blackberry and spice
with hints of cedar
and roasted meat

Palate:
Spice and blackberry

abound with soft
tannins

Finish
Spice and wild 

cherries

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

I

WOMC Rating
86 Points

WOMC-Vintners409:WOMC-Vintners108  4/1/09  1:10 PM  Page 9



1-800-949-WINE • www.wineofthemonthclub.com

definition; Ses-qui-pe-
da-lian – “a sophistical 
rhetorician inebriated with
the exuberance of his own
verbosity. In other words, a
poser who uses fancy-pants
words when simple ones
would do.” I’m not sure 
i f  they ’ re  r id icul ing  
themselves or us, but at least
the wine is great.

Our selection this month, the
Sauvignon Blanc, is sourced
at the Sanford Ranch, a 
v ineyard  loca ted  in  
Talmage, a small town
approximately 18 miles
south of Redwood Valley.

The Mendocino appellation
is roughly the size of Rhode
Island. There are 11,000 acres
of grapes here. Because of its
low population, relative
impassibility and distance
from urban  centers ,  
however, Mendocino is
home to far fewer bonded
wineries than Sonoma or
Napa. As a result, these
grape-hungry counties scarf
up more  than  ha l f  o f
Mendocino’s harvest each
year  and put  i t  in to  
wines labeled with other
appellations.

Sauvignon Blanc is a natural
here. It’s what we call a “late
ripener.” It likes to hang on
the vine longer than most
grapes and thus continues to
pick up all those wonderful
nutrients in the soil while
doing so. The cooler climate
helps keep the natural acids
which is what gives us that
lip smacking edge we just
love in Sauvignon Blanc.

ole Bailey Vineyards
i s  l o c a t e d  i n
Redwood Valley, 
a  beaut i fu l  un-
discovered town in

Mendocino County, situated
50 miles directly north 
o f  Healdsburg .  The  
proprietors, Jennifer and 
Bob Anderson, named the
winery after their son, Cole
Bailey Anderson, who was
born in 1998 during the
week they planted their first
hillside vineyard.

Cole Bailey produces three
wines: Cabernet Sauvignon,
Syrah  and Sauvignon 
Blanc. Both the Cabernet
Sauvignon and the Syrah are
estate-grown, coming from 
a steep, terraced hillside 
that is also planted to the 
t radi t iona l  Bordeaux  
varietals:  Cabernet Franc,
Merlot, Malbec and Petit
Verdot .  The  Bordeaux  
varieties are blended to  
produce  Cole  Ba i ley ' s
"Cabernet Sesquipedalian."

We love this  select ion 
and the vineyards are 
outstanding. However, we
were a little perplexed with
the names of the wines. Each
wine name is followed by
the moniker, Sesquipedalian,
which literally translates to
“a foot long” and is used to
describe words that are too
long. In other words, the
moniker is too long for 
it’s own good. We normally
like our tongues tied by the
wine, not it’s name, but too
each his own.

The Anderson’s use of the
term includes their own 

Drink now 
through 2010

V409H Retail Price: $20.99/each
Special Member Price: $13.99/each
Reorder Price: $10.99/each
47% Discount $131.88/case

Sauvignon Blanc
(sah-ving-yawn blonk)

2006

cole Bailey

redwood valley
california 

color: 
Pale yellow

nose: 
Grapefruit and slate

Palate:
More grapefruit with

an herbal tang

Finish
Lip smackingly 

good

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

C

WOMC Rating
85 Points
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