
Wines evaluated last month: 246  •  Rejected: 201  •  Approved: 45  •  Selected: 12 FEBRUARY 2014
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ne aspect of wine that I
think is missed on the
part of the public is that
wine is agricultural. And

because of this, the supply side
of the business is subject to
weather, yields, grape varieties
planted etc. We are in a time
where I can find so much great
red wine from all over the
world but I am working much
harder than in the past to find
white wines that make the
cut... So odd. I have never seen
it in this mode… It has been 30
years that the reds took more
work. Despite the changes in
supply, it is a great honor to
search and find these gems for
you….Let me know if you come
across something really fun in
your wine travels…Maybe it
will become a selection. 

Paul Kalemkiarian
Owner/Cellarmaster 

O
      

What’s What’s NewNew This Month? This Month?What’s What’s NewNew This Month? This Month?
am one proud papa. Last week Sandra and I went
to the Bradley Terminal at LAX to drop off two of
our three daughters to get them on planes to
Europe. The youngest on a plane to Salzburg,

Austria for a semester abroad through Redlands
University and the middle child on a plane to Yssingeaux,
France (outside Lyon) to the Ecole Nationale Superieure
De Patisserie to engage in 4 months of baking school
(her first tart below). First, their flights were on the same
day 30 minutes apart; second, their gates were right
next to each other; it was a nice way for them to depart.

Salzburg has been an awakening
for our youngest. This is the first
time she has travelled on 
her own and we are getting
such encouraging reports (via
text, email and Instagram) 
that tells us she is growing up
right in front of our eyes. The images, the food, the
school and the independence is shaping her into an
experienced traveler.

Yssingeaux is also a blessing. Here is a tiny French town
that houses the world’s great pastry schools (this year
the king of the French pastry competitions is being held
there). Middle child is getting 4 hours of lecture and 7
hours of lab work each day. However, this one does not
communicate so much and that is how we know she is
beside herself with glee… If she was bored, we would
hear from her….that is the way she works.

As for Sandra and I, we are so happy for both and happy
for us….they are out of the house! And we can now do
whatever we want….such as go to the Fancy Food Show
in San Francisco to find delectable treats for next year’s
gift baskets!

I
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ITEM #: C0214R1DC

Retail Price: $15.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

50% Discount

Reserve Red
(Merlot/Cabernet

Sauvignon)

2011

Pat Paulsen
Monterey, California

Color:
Deep purple

Nose:
Currant, black cherry

and chocolate

Palate:
Very clean cranberry

and soft tannins

Finish:
Long and foreboding

with cherry and vanilla

Alcohol:
13.5%

Drink now 
through 2015

WOMC RATING
95 Points

Featured in the
CALIFORNIA WINE SERIES

the other. When we went to
tastings together, he would
ask me to taste the wines
and tell him if it was okay.

I corresponded with Monty
and told him about the Wine
of the Month Club and there
you have it. Monty was 
finishing his fermentation
science degree at UC Davis in
1990, but unfortunately he
would not be able to work 

in the family
winery. Lacking
the presence of
his star father
to sell the 
wine, Pat really
did travel to
promote his
w ines  bu t
unfortunately in

a sad economy they were
forced to close the original
winery.

Now, 23 years later, Monty
has revived the winery and
the brand. The wines of Pat
Paulsen Vineyards are made
with the same philosophy as
they were decades ago by
offering great value.

Our selection is primarily
Merlot, 89%, with touches of
Cabernet Sauvignon and a
few others. Obviously, Monty
learned his craft well as this
is an extraordinary offering
at an incredible price.
Luscious, soft ripe fruit with a
long finish that could match
with rack of lamb beautifully.

’ve literally written
thousands of Wine of
the Month newsletter

over the last 40 years. Don’t
remember making any of
them too personal. Until
now. The great Pat Paulsen,
one of the truly funniest men
who ever lived, was a great
friend. I met him on the set
of The Smothers Brothers
show in 1967 when I 
interviewed him for my 
college news-
paper and then
again 15 years
later when we
toured Colorado
se l l i ng  ou r
wines.

When  he ’d
come to LA,
he’d always call and leave
tickets for me to see his 
performances. Probably the
best compliment I ever
received from anybody was
when Pat told me that I was
a funny man. I was given 
an opportunity to visit his
winery and even received a
wonderful tour and tasting
by his lovely wife, Jane.

So, when I hear his son,
Monty, is resurrecting the
wine company, I had to get
in touch with him and tell
him of my friendship with
his dad and his sister, Terri,
who stayed in touch with me
daily during Pat’s last days 
in 1997. His dad not only
wasn’t a winemaker, he 
really couldn’t tell one from

I
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ITEM #: C0214W1DC

Retail Price: $14.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

53% Discount

Chardonnay
(Shar doe NAY)

2011

Backstory
California

Color:
Pale gold

Nose:
Fresh apple and vanilla

Palate:
Pineapple pear and 

a hint of spice

Finish:
Apple and vanilla

Alcohol:
12.5%

Drink now 
through 2015

WOMC RATING
94 Points

Prior to founding O'Neill
Vintners & Distillers, Jeff
O'Neill was President and
Chief Executive Officer of
Golden State Vintners (GSV)
from 1986 to 2004.  Under
his direction, GSV expanded
from a single winery location
in the Central Valley into a
vertically-integrated grower,
producer and bottler of wine
and wine-related products
throughout California. GSV
operated seven production
facilities across the state,

owned over
10,000 acres 
o f  p remie r
vineyards and
shipped bulk
w i n e  a n d  
case goods 
to more than 
30 countries
around the
world.  At the

time of the company's sale
in 2004, Golden State
Vintners was the fifth largest
winery in the U.S. with 
sales over $100 million and
the leading custom wine
producer serving the 
industry. O'Neill is a graduate
from the University of the
Pacific School of Business.

Our selection is a ripe, round
racy offering with delicious
aromas and juicy flavors of
fresh apple, peach, pear 
and lemon. Balanced with
creamy overtones and a
slight touch of oak for a
refreshing, memorable 
finish. A great pairing with
seared scallops or smoked
turkey.

ackstory has a unique
approach as to how
they chose the name.

Each year, a new chapter
unfolds in the vineyards.
Long warm days and 
constant nurturing, gives
way to the frenzied excite-
ment of harvest. Early dawn
brings rushing feet, busy
clippers and bins swelled
with ripe fruit hurried to the
waiting cellar. There, the
winemaker’s patient hand
and the judicious use of oak
transform into
finished wine.
Every wine 
has a back
story, a place
where bold
experiences are
born and a rich
storyline sets
a g a i n s t  a  
backdrop that
unfolds as it progresses. In
the case of a true classic
backstory, the finish will
leave you wanting more.

Backstory is produced by
O'Neill Vintners, which was
founded in 2004 by Jeff
O'Neill, a third generation
member of a California 
winemaking family with
roots dating back to 1934.
From grape supply through
wine processing to bottling
services, O'Neill is recognized
as the preferred outsourcing
partner for many of the
world's leading beverage
alcohol companies and 
brand owners. Today, O'Neill
Vintners has grown to
become the 8th largest 
U.S. winery and has earned 
a reputation as one of 
the premier custom wine 
producers in California.

B
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ITEM #: C0214R2DC

Retail Price: $12.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

38% Discount

Cabernet
Sauvignon
(Kab air NAY 

Soe ving YAHN)

2012

Happy Camper
California

Color:
Dark purple

Nose:
Earth, licorice and 

black cherry

Palate:
Ripe berry and plum

Finish:
Concentrated, tannic
with plummy fruit

Alcohol:
13%

Drink now 
through 2016

WOMC RATING
93 Points

table grapes and other 
fresh fruits.

The Arroyo Seco vineyard is
comprised of mainly an
ancient river bed. This soil is
one of the key factors that
makes Arroyo Seco wines so
complex. Vineyards are
grown on well drained river
cobbles and gravel. Pinot
Noir, Chardonnay, Cabernet
Sauvignon, Merlot and Syrah
are some of the grapes that
thrive in this region.

Happy Camper are a line of
limited production, reserve
wines grown, produced and

bottled from
ASV’s vine-
yards along
C a l i f o r n i a ’ s
Central Coast.
We’re a little
suspect of 
“ f a n c i f u l ”
names but this
one  makes  
us, well, happy.
Loca ted  in  
the premium

grape-growing appellations
of Monterey and Arroyo 
Seco, these vineyards yield
intense, full-flavored fruit 
of exceptional quality. For the
Happy Camper collection, 
the winemaker selects the 
finest fruit then handcrafts
the wine with extraordinary
attention and care to produce
distinctive wines with great
nuance and depth. It is the
best the winery has to offer.

Most of the grapes for Happy
Camper Cabernet Sauvignon
are grown on their best 
vineyards in the appellation
of California’s Central Coast.
Unique vineyard conditions,
which extend the growing
season, result in wines with
bright acidity and generous
tropical and citrus fruit 
flavors. A perfect wine for
pork loin wrapped in bacon
and served with a black 
truffle risotto.

ur selection is crafted
by Arroyo Seco
Vineyards, which

was established in 1982 as 
a supplier of grapes and
wines to some of the most
prestigious wineries in all 
of California. They began 
bottling and selling their 
own limited production wines
in 2001. From there, they 
created nothing less than a
wine dynasty establishing
vineyards in the finest spots
of California by creating
exceptional wine as a result.
Their wine maker, Phil
Franscioni, a third generation
native of Monterey County, is
known by his
colleagues as
the “Dean of
Winemaking”.
He has earned
this title for
having the most
c o n t i n u o u s
years of making
w i n e  i n
Monterey. He
started his
career working
during the summers while
attending High school and
subsequently U.C. Davis. He
graduated from Davis with 
a degree in Fermentation
Science. After graduation 
in 1973, he has worked 
continuously in his passion
for wine in Monterey County.

ASV Wines, Inc. is one of 
the largest wineries and
grape growing operations 
in California. It owns and
operates two wineries 
located in the San Joaquin
Valley and the California’s
Central Coast. Their  extensive
vineyards include the 
premium wine growing
appellations of Monterey,
Arroyo Seco and Paso Robles.
ASV is family owned with 
two generations currently
managing the company. Their
wineries and vineyards 
are part of an international
agribusiness enterprise that
includes a grapevine nursery,

O
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ITEM #: C0214W2IA

Retail Price: $14.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

53% Discount

Chardonnay
(Shar doe NAY)

2012

Don Silvestre
Mendoza, Argentina

Color:
Very pale

Nose:
Fresh apple

Palate:
Slight with a hint 

of spice

Finish:
Apple and vanilla

Alcohol:
13.5%

Drink now 
through 2015

WOMC RATING
95 Points

to question and, of course,
taste. The few people who
have actually tasted
European wines from the
1800s that were grown on
their own rootstock have yet
to reach a consensus.

The vineyard is 4,000 feet
above sea level, at the
foothills of the Andes, in 
one of the best wine regions
in Mendoza, Argentina. The
grapes are born with a 
perfect environment for

s l o w ,  e v e n
ripeness because
of the warm days
and cool nights of
the region. Grapes
of this quality
could not survive
this close to the
Equator if it wasn’t
for the elevation.
It is also very dry
with little, if any,
ra in fa l l .  Th i s  
works well as the

constant melting of ice off
the Andes provides a 
continuous source of water
for the vinew.

Malbec may be the king in
Mendoza, but Chardonnay
may well be the queen.
Examples like this one are
stunning to behold. The
rolling hills, created by
siesmic occurances, are 
what give the soil thousands
of natural nutrients that
grapes thrive on. Our 
selection is a stunning 
example of  beaut i fu l
Chardonnay fruit with 
balance and power to match
crab stuffed enchilladas or
chicken marsala.

he stony and sandy
ground of Tunuyán,
Mendoza allows for

excellent drainage of under-
ground water coming from
ice melting off the Andes
Mountains. This condition is
perfect for growing perfect
grapes.

Don Silvestre planted 122
hectares in the “Alto Valle de
Uco” (High Valley of Uco) 
in 1962. The wine making
tradition and spirit of Don
Silvestre are still
alive with the
third generation of
“Bodegas  y
Viñedos Hinojosa.”
The family shares
the same goal 
o f  p roduc ing
excellent wines
inspired by the
most pure and
noble elements of
nature.

One of the unique things
about grapes grown here is
that the vines are on their
own rootstock. One of the
last areas in the world where
this is so. Over 150 years
ago, a plant louse called 
phyloxera devastated the
vineyards of Europe. The 
only cure was to replant
grapes using American
hybrid rootstocks which are
resistant to phyloxera.

Because none of this 
happened in Argentina, they
continue to grow their
grapes on their own root-
stock. There has been some
thought that the grapes are
better when grown on their
own stock, but that is open

T
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Reg Reorder Case
Item #  Wine Name Retail Price Price Price

C1213R1IA - Cabernet/Merlot, 2011. $18.99 $7.99 $95.88
Diamante River  “Cherry with hints of earth and spice”

C1213R2DC - Field Blend, 2010. Stonegate $19.99 $7.99 $95.88
“Very clean cranberry black pepper and spice”

*Featured in the California Wine Series

C1213W1DW - Chardonnay, 2009. $19.99 $6.99 $83.88
Duck Pond  “Apple, pear and Cinnamon”

C1213W2DC - Chardonnay, 2010. $15.99 $6.99 $83.88
Mommy Juice  “Rich pineapple with hints of lemon grass”

C0114R1DC - Cabernet Sauvignon, 2009. $18.99 $7.99 $95.88
Suspicion  “Ripe berry and plum”

*Featured in the California Wine Series

C0114R2IA - Malbec, 2012. Torrevieja $14.99 $6.99 $83.88
“Leather and earth mixed with lots of blackberry”

C0114W1DC - Chardonnay, 2010. Sachet $19.99 $6.99 $83.88
“Rich pineapple with a hint of spice”

C0114W2IC - Chardonnay, 2012. Albamar $16.99 $7.99 $95.88
“Slight with a hint of spice”

C0214R1DC - Reserve Red, 2011. Pat Paulsen $15.99 $7.99 $95.88
“Very clean cranberry and soft tannins”

*Featured in the California Wine Series

C0214R2DC - Cabernet Sauvignon, 2012. $12.99 $7.99 $95.88
Happy Camper  “Ripe berry and plum”

C0214W1DC - Chardonnay, 2011. Backstory $14.99 $6.99 $83.88
“Pineapple pear and a hint of spice”

C0214W2IA - Chardonnay, 2012. Don Silvestre $14.99 $6.99 $83.88
“Slight with a hint of spice”

SOLD
 OUT

SOLD
 OUT
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Cellar Notes: 
A report on how previous selections are faring with age.
Obtained from actual tastings of wines under optimal conditions. 

Classic Series:

February  2012:
Red, 2008. Working Girl. Best now.
Riesling, 2008. Covey Run. Drink.
Rosso di Napa, 2009. Ca' Momi. Great. Drink or hold.
Sauvignon Blanc, 2010 St. Lucas. At its best.

February  2013:
Touriga, 2011. Encostas. Still going strong.
Pinot Grigio, 2011. Sycamore Lane. Ready.
Merlot, 2009. Twin Bells. Drink or hold.
Sauvignon Blanc, 2009. Open Range. At its best.

Vintners Series:

February  2012:
Cabernet Sauvignon, 2006. Lucas Lewellen. Perfect now.
Chardonnay, 2011. San Clemente. Drink over the next year.
Pinot Noir, 2007. Lucas Lewellen. Great now.
Chardonnay, 2010. Stonegate. Drink over the next year.

February  2013:
Sangiovese, 2010. Homestead. Drink or hold.
Viognier, 2010. Three Coins. Drink up.
Merlot, 2010. Corinto Sel. Still great.
Chardonnay, 2011. Elsa (Bianchi). Drink up.

Limited Series:

February  2012:
Tempranillo, 2006. Cantos. Drink.
Merlot, 2010. Stonegate. At its best.
Sauvignon Blanc, 2009. Chateau D Eau. Drink or hold.
Chardonnay, 2009. Joya. Still great.

February  2013:
Tempranillo, 2011. Mureda. Still great.
Cabernet Franc/Cabernet, 2011. Crusted Pie. Still great.
Grillo, 2010. Feudo d'Elimi. Drink up.
Vermentino/Chardonnay, 2011. Papillon. Drink up.
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is with the prestigious
Stolpman Vineyards in Santa
Barbara. His career in wine
grew out of his interest in
cooking and food. After 
graduating from Vassar
College in Poughkeepsie, NY,
Sashi worked in New York
City and Washington, D.C.
cooking professionally as a
line-cook and sous-chef. 

In 1996, he moved to Ojai,
California to work with 
Adam Tolmach at The Ojai
Vineyard. In 2001, Sashi
joined Stolpman Vineyards

integrating the
w i n ema k i n g
and vineyard
direction under
one program.
Today, Sashi
continues his
w o r k  a t
S t o l p m a n
Vineyards as
we l l  a s  a t

Evening Land Vineyards and
Sandhi focusing on the 
production of estate grown
and purchased grapes from
Santa Barbara County. 

Sashi and his wife, Melissa,
also own a small winery/
bakery where they produce
small amounts of Syrah from
distinctive vineyards on the
Central Coast and grow 
heirloom varieties of wheat
used for traditional breads. 

This is a classic Cabernet
from the finest areas in
California and crafted by a
brilliant winemaker. The
dense cherry, licorice and
earth tones will match a 
perfectly grilled steak like
nothing else.

hat if the country's
greatest somme-
liers finally was

able to create a wine that
they felt paired perfectly
with their restaurant's food?
Well, that's essentially 
the idea behind The Tables
Sommelier Series, the 
project of winemaker Sashi
Moorman of Evening Land
Vineyards and viticulturist
Pete Richmond.

Moorman collaborates with a
team of ranking sommeliers
to select the "winning" blend
of fruit sourced
from top Napa
Valley estates
for "The Table"
Napa Cabernet.
Though this
special edition
cuvee was de-
signed for the
lists of luxury
restaurant wine
groups, Wine of the Month
Club has been able to get
their hands on some to sell
to you at a layman price.

Drawing  from their premium
Napa Valley vineyards, Sasah
produces these wines to be
served exclusively in the 
dining rooms of Restaurant
Daniel, Gotham Bar & Grill,
Restaurant Jean Georges,
Thomas Keller Restaurant
Group, Eleven Madison Park,
Veritas, Michael Mina and
the Modern. All have been
considered among the finest
restaurants in the country.

Moorman oversees Evening
Land's seven California 
vineyards including those on
the Sonoma Coast and Santa
Barbara County. His day job

W

ITEM #: V0214R1DC

Retail Price: $21.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

45% Discount

Cabernet
Sauvignon
(Kab air NAY 

Soe ving YAHN)

2009
The Table

Napa Valley, California

Color:
Deep magenta

Nose:
Black cherry and

chocolate
Palate:

Blackberry with hints
of earth, leather 

and spice
Finish:

Very berry with cherry
and vanilla
Alcohol:
14.1%

Drink now
through 2020

WOMC RATING
95 Points

Featured in the
CALIFORNIA WINE SERIES
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extract the aromas. The 
maceration lasts from four to
twelve hours with controlled
low temperatures of 41°F.
Afterwards, the must is
pressed which allows us to
extract and separate two
types of juices: the highest-
quality free-flow juice and
the pressed juice, in order to
finally start the fermentation
process in tanks of stainless
steel. The aging process
takes place without 

separating the
lees from the
wine. This process
lasts between four
and six months.
Once the wine is
bottled, the aging
process continues
for three months
befo re  i t  i s
released.

Before becoming
a  w inemaker,
Benjamin Mei

worked for many years in
the agriculture industry. 
As he travelled the French
count ry s ide  meet ing  
farmers, his interest in 
viticulture grew eventually
earning a degree in 
viticulture and oenology 
at the CFPPA of Maçon
Davayé in Burgundy. After
graduating, Benjamin
worked all over France
including many of the most
heralded areas of Burgundy.

This is one of the best
Chardonnays from Chile we
have tasted. It has a lasting
grip and follow through to
match with chicken in a 
tarragon cream sauce.

he grapes for our
Apaltagua Reserve
Chardonnay comes

from vineyards located in 
different sectors of the
Casablanca Valley, a region
known for its marked marine
influence and for being the
most favorable valley in
Chile for the production of
white wines. 

The Casablanca Valley 
possesses Mediterranean-
style climate with cold and
rainy winters. The
summers  a re  
characterized by
the presence of
morning fogs that
maintain cooler
temperatures and
add humidity to
the dry terrain but
disappear around
mid-day to give
way to a radiant
sun that shines on
the vineyards all
afternoon.

The grapes come from three
zones which lend this wine
much more complexity.
Harvested by hand, the
grapes are carefully trans-
ported in bins of 200 pounds
in order for the grapes to
remain intact to preserve the
organoleptic quality of the
grapes. The yields are kept to
around three to five tons of
grapes per acre.

The grapes are harvested
between the months of
March and April when they
have reached their optimal
maturity levels. They first 
go through an exhaustive
selection process, then a pre-
fermentation maceration
with the skins, in order to

T

ITEM #: V0214W1IC

Retail Price: $18.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

37% Discount

Chardonnay
(Shar doe NAY)

2013

Apaltagua
Casablanca Valley, Chile

Color:
Straw Yellow

Nose:
Apple and Citrus

Palate:
Lemony & Crisp

Finish:
Clean with hints 

of citrus

Alcohol:
13.5%

Drink now
through 2016

WOMC RATING
95 Points
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Zealand. The clay-based 
soil and the balanced 
distribution of sun, rainfall
and temperature in Uruguay
are optimal for the growth 
of the vines which extend
splendid among the gently
undulating hills.

Tannat is a red wine grape
historically grown in South
West France in the Madiran.
It is now one of the most
prominent grapes in Uruguay
where it is considered the
"national grape". Tannat
wines produced here are

characterized
b y  m o r e  
elegant and
softer tannins
and blackberry
fruit notes.
Tannat’s history
in Uruguay is
s im i l a r  to
Malbec’s histo-

ry in Argentina. In their
native country, France,
Malbec and Tannat made 
at best mediocre wines.
Apparently the change of
scenery has been good for
both of them.

Like Malbec, Tannat can 
produce a very harsh, dark
and oftentimes a difficult
wine. Uruguay has been able
to tame this grape and,
though still a big and 
imposing offering, at the
same time shows great 
balance and flavor. The
blackberry notes and lack of
barrel tannins help to give
off a lovely nose of berry 
and spice along with a large
mouth-fill making it a 
perfect match for grilled
meats like lamb leg or a
prime rib eye.

or over 70 years,
Bodega Marichal has
been a boutique 

family winery. Following 
a proud family tradition, 
as well as using the 
most modern winemaking
techniques, they produce 
premium Uruguayan wines.
Grapes are 100% hand 
harvested and, as a small
family winery, they are 
able to obtain unique, 
handcrafted wines with
every harvest.

In 1910, Isabelino Marichal,
a descendant 
of immigrants
f r om  t h e
Canary Islands,
se t t l ed  i n
E t c h e va r r í a ,
Canelones and
Uruguay started
the first vine-
yards of the
Tannat variety. In 1938, the
family set up a small winery
composed of underground
tanks in a cave in order to
achieve the best conditions
in winemaking.

Today, the third and fourth
generations have assumed
the challenge of presenting
the product of their land and
their family traditions to the
world by coping with the
intricacies of technical
advances in the field.

Uruguay enjoys the ideal
geographical location to
excel in the production of
fine wines. It is situated in
the southern hemisphere
between the 30⁰ and 35⁰
parallels just like its fellow
wine-producing countries 
of Argentina, Chile, South
Africa, Australia and New

F

ITEM #: V0214R2IU

Retail Price: $19.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

35% Discount

Tannat
(Ten NAT)

2011

Marichal
Uruguay

Color:
Dark purple

Nose:
Blueberry, game 

and earth

Palate:
Earthy and gamey with

berry and cherry

Finish:
Almost thick with 
lots of extract

Alcohol:
13.5%

Drink now
through 2016

WOMC RATING
94 Points
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racy Chardonnays with an
engaging fruit profile, 
lifted aromatics and stony
minerality.

Head Winemaker, Bernardo
Bonilla, was born in
Maldonado, Uruguay. After
High School, he studied
Psychology but then a couple
of years later, he finally
decided to fulfill his dream of
becoming a winemaker. Thus,
he settled in Mendoza where
he graduated in Oenology 
at the Don Bosco School.
While studying, he worked 

at Bodegas Los
Toneles and then
began working for
Catena Zapata
winery. His last
assignment at the
Catena Zapata
Group was to be
the principal wine-
maker for Catena,
one of the most
revered wineries in
Argentina. During
this period, he 
specialized in the

elaboration of sparkling
wines. Today, Bernardo is
responsible for every aspect
associated with wine-
making at Casarena Winery 
& Vineyards.

505 is the address number of
the century old renovated
Casarena Winery on Brandsen
Street in the Distrito Perdriel.
This exceptional value offers
one of the best flavor profiles
and drinkability we’ve seen
yet. A fresh, ripe up front 
fruit profile is combined 
with varietal purity and 
elegance with an appropriate
light oak aging for additional
complexity. Would absolutely
sing with seared scallops.

asarena (translated
as “Sand House”)
Winery & Vineyards

is named after the earth-
toned stucco exterior of 
the winery located on
Brandsen Street, in the 
heart of Perdriel district in the
Luján de Cuyo region of
Argentina located right next
to the Mendoza River.
Approximately 20 minutes
away from downtown
Mendoza, this viticulture 
project began in 2007 after
the rebuilding of a century-
old family winery.

The old building,
where Casarena
stands, was fully
renovated for the
operation of a
state-of-the-art
winery, which
combines the best
of  t radit ional
processes with the
latest technologi-
cal innovations. At
the moment, it
has a capacity of
70,000 gallons in concrete
tanks coated with epoxy and
equipped with a heating and
cooling system, which help
prevent temperature changes
during the fermentation
process. The winery has also
20,000 gallons capacity in
stainless steel tanks and a
special room designed to
hold 400 oak barrels with a 
controlled temperature and
humidity system.

All the winemaking process
is done with first class 
methods and supplies. It is a
Bordeaux style fermentation
process. Over the millennia,
the river has left a light rocky,
silt-y soil with abundant 
surface stones. These unique
soil characteristics produce

C

ITEM #: V0214W2IA

Retail Price: $17.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

27% Discount

Chardonnay
(Shar doe NAY)

2012

Casarena 505
Casarena, Argentina

Color:
Very pale

Nose:
Fresh apple

Palate:
Slight with a hint 

of spice

Finish:
Apple and vanilla

Alcohol:
13.5%

Drink now
through 2015

WOMC RATING
94 Points
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Reg Reorder Case
Item #  Wine Name Retail Price Price Price

V
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V1213R1DC - Cabernet Sauvignon, 2010. $19.99 $13.99 $167.88
Ruby Red  “Cherry jam with hints of bacon bits”

*Featured in the California Wine Series

V1213W1DC - Sauvignon Blanc, 2009.  $18.99 $12.99 $155.88
Messenger  “Rich peach with a hint of spice”

V1213R2IS - Tempranillo Merlot, 2008.  $18.99 $13.99 $167.88
Javier Asensio  “Ripe plum and dark berry”

V1213W2IC - Chardonnay, 2014. $18.99 $12.99 $155.88
Valdivieso  “Slight with a hint of citrus”

V0114R1IC - Carmenere, 2012. Kunza Reserve $22.99 $11.99 $143.88
“Cherry with hints of earth and spice”

V0114W1DC - Chardonnay, 2011. Marlo $24.99 $12.99 $155.88
“Rich pineapple with a hint of spice”

V0114R2DC - Cabernet Sauvignon, 2011. $26.99 $11.99 $143.88
Marlo   “Ripe berry and plum”

*Featured in the California Wine Series

V0114W2DC - Chenin Blanc/ $22.99 $12.99 $155.88
Sauvignon, 2012. Haus Creek  “Fresh melon, pear and lime”

V0214R1DC - Cabernet Sauvignon, 20009.  $21.99 $11.99 $143.88
The Table  “Blackberry with hints of earth, leather and spice”

*Featured in the California Wine Series

V0214W1IC - Chardonnay, 2013. Apaltagua $18.99 $11.99 $143.88
“Lemony & Crisp”

V0214R2IU - Tannat, 2011. Marichal $19.99 $12.99 $155.88
“Earthy and gamey with berry and cherry”

V0214W2IA - Chardonnay, 2012. $17.99 $12.99 $155.88
Casarena 505   “Slight with a hint of spice”
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In 2000, the winery
launched a vineyard 
restructuring program that 
adopted the most up-to-date
practices and the necessary
foundation for producing
wines of absolute quality.
This philosophy, in conjunc-
tion with a modernized cellar
beginning with the 2001 
vintage, has yielded a 
new wine, Occhini, which
represents the perfect union
between tradition, exempli-
fied in its fermentation and

i n n o v a t i o n  
displayed in 
i t s  ba r re l  
maturation.

The reception
and tributes it
has received
gave  i t  a  
place among
Tuscany’s best
red wines and
provided the
impulse, in the
2004 vintage,

to produce the classic 
Chianti DOCG we feature this
month. For its production,
optimally ripe grapes 
undergo fermentation with
indigenous yeasts in glass-
lined cement vats. The 
malolactic fermentation
occurs in large and small 
oak barrels, where the wine
matures for 10 months. 
The wine is then bottled 
in the villa’s underground 
cellars, composed of massive
15th-century walls and
vaulted ceilings.

This is the best Chianti we’ve
tasted in years. It’s rich, ripe
fruit and incredible finish is
rarely found in wines costing
twice as much. A perfect
match with a lamb leg, 
slowly roasted over hickory.

he Fattoria La Striscia
winery boasts deep
roots that go back 

in time to the Italian
Renaissance. In 1800, during
the reign of Grand Duke
Leopoldo II of Tuscany, Count
Giovan Battista Occhini
acquired the Tenuta di Villa
La Striscia together with 
his brother Pietro. Driven 
by a deep love for the 
traditions of this area,
Occhini developed the estate
particularly its vineyards. The
main grape
variety then
and now was
Sang iovese,
which was the
heart of what
later would 
be Chianti dei
Colli Aretini, 
a blend of
Sang iovese,
Canaiolo and
M a l v a s i a .  
The estate
comprised numerous proper-
ties on the hills surrounding
the villa where Sangiovese
found a perfect home with
its sunny, south-facing 
exposure and deep, dry,
sandy soils. These conditions
that lent a distinctive 
bouquet to the wine.

In the early 1900s, the estate
was owned by Giovan’s
descendent, Pier Ludovico
Occhini. He enlarged and
restructured the main 
residence into the magnifi-
cent structure that we see
today. He brought back their
former glory the frescoes 
by Arezzo artist Alessandro
Forzori, who in 1582 
painted the magnificent
vaulted ceiling in one of the
spacious rooms.

T

ITEM #: L0214R1II

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

36% Discount

Chianti
(Sangiovese)

Key AHNTI (Sangio VESAY)

2012

La Striscia
Tuscany, Italy

Color:
Magenta

Nose:
Earth, licorice and 

tart cherry

Palate:
Leather with mixed

cherries

Finish:
Elegant and engaging

cherry and earth

Alcohol:
13%

Drink now
through 2017

WOMC RATING
95 Points
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Until 1963, it was part of the
Abruzzi region with Molise.
The word Abruzzi hails from
a time when the region 
was part of the Kingdom of
the Two Sicilians and the 
territory was administered 
as Abruzzo Citeriore and
Abruzzo Ulteriore.

The site of the original town
is occupied by the village of
Pentima. It probably became
part of Rome in the 4th 

century B.C.,
though it does
not appear in
Roman history
before 90 B.C.
It was at first
adopted as
the capital 
and seat of
government  
of the newly
founded state
unde r  the

name Italia. It appears also
as a fortress of importance 
in the Civil War, though it
resisted Caesar's attack in 
49 B.C. The war was lost, 
but the name Italia remained
to eventually be adopted by
all of Italy.

Our selection is one of the
best examples of this wine
we’ve tasted in years. You
can actually taste the rugged
mountain terrain in the
wine. The dark color signals
the rather intense flavors to
come. The presence of the
wine is worldly and would
shine well with hearty 
game dishes like venison or
wild boar.

ur selection is 
produced by the
Cantina Miglianico,

which was founded in 1961,
through the efforts of a 
daring group of vintners. In
1966, they produced their
first vintage. Today, the 
winery includes about 300
growers and supervises over
1,200 acres of vineyards. The
vineyards are consistently
monitored, controlled and
harvested at the optimal
t ime  w i th
a d v a n c e d  
v i n i f i c a t i o n
technologies.

In the constant
sea rch  fo r  
total quality,
C a n t i n a
Miglianico in
recent years
has invested
millions for
the modernization of the
production facilities and is
engaged in a project of 
converting and restructuring
of its own vineyards to 
focus mainly on producing
quality grapes.

The grapes come from a 
hillside vineyard located
southeast of Miglianico
called Montupoli, from which
the wine takes its name.

The Abruzzo is a wild and
craggy region with small
fishing hamlets along the
Adriatic and pastures in the
highlands. It is just due 
east of Rome on the Adriatic
and is known for its full 
flavored cuisine to match its
full flavored wines.

O

ITEM #: L0214R2II

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

36% Discount

Montepulciano
d’Abruzzo

(Montay pool CHIANO 
day Abrutzo)

2012
Montupoli
Abruzzo, Italy

Color:
Dark purple

Nose:
Earth, licorice and 

tart cherry
Palate:

Leather and earth
mixed with lots 

of berries
Finish:

Concentrated, tannic
with blackberry fruit

Alcohol:
13%

Drink now
through 2016

WOMC RATING
94 Points
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famous quotes on wine 
values litter the landscape 
of the wine press. He has 
set himself up as the “wine
everyman” whose sole 
mission is to bring reason-
ably priced wines to the
table just like his ancestors
did in a post war-torn Italy.

So far so good as Franzia’s
labels, now numbering 
in the dozens, are all 
exceptional values and have

helped build his
empire to the
level it is today.
Mak ing  no
comprises and
t a k i n g  n o  
prisoners, their
brands are 
still the ones 
to beat. Their
Laurier brand is

considered the flagship.

This Chardonnay hasn’t lost
any of its luster in California
and as a result the prices,
even in a recession, have
been increasing. We 
honestly thought that this
wine would be out of our
price range for the Limited
Series once we tasted it. We
actually had to hold our
enthusiasm when we 
negotiated the price since
this is one of the classiest
Chardonnays we’ve ever
tasted. There is a classic 
minerality and mouth feel
we only get from wines 
costing four to five times as
much. We think you’ll find
this to be a great bargain
and a perfect match with
lobster or crab legs.

ollowing in the foot-
steps of his legendary
uncle, none other

than Earnest Gallo, Fred
Franzia founded the Bronco
Wine in 1973 and went on 
to craft one of the most 
successful wine operations 
in history.

Franzia owns over 35,000
acres of vineyards making
them one of the largest vine-
yard holders in the state.
Most of their
holdings are
lo ca ted  in
C a l i f o r n i a ' s
Central Valley
but a growing
number are 
in California’s
prime vineyard
areas like Napa
and Sonoma
with storage and production
facilities in Ceres, Napa
Valley, Sonoma Valley,
Escalon and Madera.  
Bronco has the capacity to
produce 23 million cases 
of wine annually, making it
one of the largest winery 
in the world behind
Constellation Brands based
in New York and his uncle’s
company, Gallo.

Franzia's marketing methods
contrast with those of his
higher priced competitors.
He is often credited with
introducing new consumers
to the wine market and 
ultimately to the premium
brands. His business model is
based on the surplus of
grapes that followed the 
collapse of the dot com 
market in the late 1990s. His

F

ITEM #: L0214W3DC

Retail Price: $23.99/each

Member Price: $20.98/each

Reorder Price: $16.99/each

29% Discount

Chardonnay
(Shar doe NAY)

2010

Laurier 
California

Color:
Very pale

Nose:
Fresh apple

Palate:
Slight with a hint 

of spice

Finish:
Apple, minerals 

and vanilla

Alcohol:
12.5%

Drink now
through 2015

WOMC RATING
94 Points



LI
M
IT
ED

 S
ER

IE
S

L I M I T E D
FE
B
R
U
A
R
Y 
2
0
1
4

1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m
18

participation in the National
Energy Efficiency Program’s
Technology Node project for
quantifying their carbon
footprint. All procedures at
the winery are carried out
with an eye toward their
goal of becoming completely
self-sustainable. Even the
liquid industrial waste 
treatment plant has a waste-
water treatment system to
ensure they do not pollute
the canals around the winery
and everything is recycled.

European Vitis
vinifera vines
were brought to
Chile by Spanish
conquistadors and
missionaries in 
the 16th century
around 1554. Local
legend states that
the conquistador
F ranc i s co  de
Aguirre himself
planted the first
vines. The vines
most likely came

from established Spanish
vineyards planted in Peru
which included the "common
black grape" or Mission, as 
it was known, that Hernán
Cortés brought to Mexico 
in 1520.

Our selection is yet another
example of how far Chile has
come in the production of
Chardonnay. This one may 
be the best yet. It’s one 
of those clean, crisp
Chardonnays with just
enough fruit to please, as
well as a fine finish that
would be a perfect 
compliment to salmon in a
light tarragon sauce.

f course we were 
a little skeptical
when we saw

“Central Valley” prominently
displayed on the label. Even
though most of the wine
made in California comes
from the Central Valley, most
people don’t use it since it
has a reputation for making
cheap jug wine. A reputation
it doesn’t deserve, as a 
matter of fact.

Upon closer inspection, 
however, we noticed this
Central Vally is 
in Chile, not
California. That’s 
a whole different
ball game, not 
t o  m e n t i o n  
grape. Our Litú
Chardonnay is
made by our
friends at Corinto,
probably our
favorite winery 
in Chile.

The name Corinto
reflects the geographic origin
of the wines, which comes
from Chile’s Central Valley. 
It pays homage to the town
of Corinto in the Maule
Valley. The design concept
invites the consumer to
explore new sensations
while their logo suggests the
silhouette of a wineglass
seen from above. 

Corinto was established in
2006 when winemaker,
Felipe Vial, sensed the need
for good quality consumer-
friendly wines with a 
sophisticated image at 
an affordable price. He has
succeeded better than most.

Corinto Winery’s concern for
global warming led to their

O

ITEM #: L0214W4IC

Retail Price: $22.99/each

Member Price: $20.98/each

Reorder Price: $16.99/each

26% Discount

Chardonnay
(Shar doe NAY)

2012

Litú
Central Valley, Chile

Color:
Pale

Nose:
White peach, green
apple and herbs

Palate:
Delicate yet 
penetrating

Finish:
Refreshing

Alcohol:
13%

Drink now
through 2016

WOMC RATING
93 Points
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Earlier LIMITED SERIES favorites at REORDER prices!

Reg Reorder Case
Item #  Wine Name Retail Price Price Price

L1213R1IF - Syrah Grenache, 2010. $25.99 $16.99 $203.88
Poulvarel  “Earthy and gamey with berry and cherry”

L1213R2IS - Tempranillo, 2011. Murviedro $24.99 $15.99 $191.88
“Ripe plum and licorice”

L1213W3DC - Chardonnay, 2010. Blackburn $22.99 $15.99 $191.88
“Rich pineapple with a hint of spice”

L1213W4II - Pinot Grigio, 2012. Ferrante $22.99 $15.99 $191.88
“Lovely pear nuance with honeysuckle”

L0114R1IS – Tempranillo, 2011.  $25.99 $15.99 $191.88
Sendero Royal  “Very clean grapey and cherry with soft tannins”

L0114R2DC – Cabernet Sauvignon, 2006. $32.99 $15.99 $191.88
Titus Lombardi   “Hints of earth, leather and spice”

L0114W3IF – Chasselas, 2011.  $29.99 $16.99 $203.88
Pouilly Sur Loire  “Fresh herbs, mineral and lime”

L0114W4DC – Sauvignon Blanc, 2012.  $23.99 $13.99 $167.88
Bianchi  “Fresh herbs and lime”

L0214R1II – Chianti, 2012. La Strisca $24.99 $15.99 $191.88
“Leather with mixed cherries”

L0214R2II – Montep. D’Abruzzo, 2012. $24.99 $15.99 $191.88
Montupoli  “Leather and earth mixed with lots of berries”

L0214W3DC – Chardonnay, 2010. Laurier $23.99 $16.99 $203.88
“Slight with a hint of spice”

L0214W4IC – Chardonnay, 2012. Litú $22.99 $16.99 $203.88
“Delicate yet penetrating”
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A. Interesting question. Before I answer the first part, I’ll
have to give you a brief scenario on fermentation.
Fermentation takes place when the natural, or added,
yeast cells convert the sugar in the grape to basically
half carbon dioxide and half alcohol. Most yeast cells
can’t survive in an alcohol environment much above
16%, although some hearty guys can make it up to
17% and even 18%. So, to answer the question, 18%
is about the highest possible alcohol level a wine can
achieve naturally. Now, ports and sherries are higher
than that but they are fortified. Natural spirits are
added to these wines to boost the alcohol levels.
This is done primarily to preserve the sugar in the
wine. Are wines with more alcohol better? Well,
that’s a matter of opinion. Traditionally, most high
alcohol wines, say over 14.5%, don’t age very well.
As the flavors subside, only alcohol is left and it can
give a slight bitterness to the wine. Many people
like young, big alcohol wines because they are
very strong and go well with imposing dishes.
Then again, some higher alcohol wines do age
better. In wine, as in most things in life, there are
no absolutes.

F O R  M E M B E R S  O N L YF O R  M E M B E R S  O N L Y

“What is the greatest percentage of alcohol in any
wine and is more alcohol better?”

~ J.L., AKRON, OH

Q&A
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V i s i t  o u r  w e b s i t e  a t  w w w . W i n e o f t h e M o n t h C l u b . c o m

f o r  g i f t  b a s k e t s ,  g i f t  m e m b e r s h i p s  a n d  v a r i o u s

w i n e  a s s o r t m e n t s .

Gifts & More
G
IFTS &

 M
O
R
E

A. Classic Series Gift Membership 
The gift that makes everyone smile, this IS
the club that started it all—I mean really
started “wine to your door.” The founding 
feature of Wine of the Month Club is the
Classic Series. First shipment arrives in a
handsome burgundy linen gift box and is
accompanied by a personalized gift card.

4 Months: $149 (plus applicable state taxes)
6 Months: $223 (plus applicable state taxes)
12 Months: $446 (plus applicable state taxes)

Shipping & handling included*

B. Vintners Series Gift Membership
The most recent addition to our family at Wine of
the Month Club, the Vintners Series gives your gift
recipient an opportunity to experience wines in a
price range that offers a wider variety of grapes and
growing regions. First shipment arrives in a hand-
some burgundy linen gift box and is accompanied
by a personalized gift card.

4 Months: $192 (plus applicable state taxes)
6 Months: $288 (plus applicable state taxes)
12 Months: $576 (plus applicable state taxes)

Shipping & handling included*

C. Limited Series Gift Membership
If your gift recipient appreciates the delicate 
subtleties of a fine premium wine, the exceptional
special occasion selections you’ll find in the
Limited Series are bound to please. First shipment
arrives in a handsome burgundy linen gift box
and is accompanied by a personalized gift card. 

4 Months: $232 (plus applicable state taxes)
6 Months:  $348 (plus applicable state taxes)
12 Months: $696 (plus applicable state taxes)

Shipping & handling included*

A

B

C

*Shipping included for shipments going to contiguous US states. 
Call for Alaska, Hawaii and/or other rural US territories. 
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Preparation:

Ingredients:

Fine sea salt
3 pounds Manila or small littleneck clams, 
well scrubbed

2 pounds broccoli, cut into small florets, 
upper stalks cut crosswise into 1/2-inch 
pieces (8 cups)

1 pound dried tagliolini or spaghetti
5 tablespoons extra-virgin olive oil
1 garlic clove, gently smashed and peeled
2 tablespoons finely chopped fresh parsley
1/4 teaspoon red pepper flakes 

Tagliolini with Clams and Broccoli

Ingredients:

Freshly ground black pepper 
2 large eggs, lightly beaten 
4 (8-ounce) veal chops, preferably bone-in, 
pounded with a meat pounder to a 
thickness of 1/2 inch 

1 cup plain fine breadcrumbs 
7 tablespoons unsalted butter 
Salt 

Preparation:

Veal Milanese
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Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________
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Wine: _______________________ Color: _______________ Date ___________ 
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_____________________________________________________________________
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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.

Wine of the Month Club
P.O. Box 660220, Arcadia, CA 91066

Website: www.WineoftheMonthClub.com
Facebook: www.facebook.com/WineoftheMonthClub
Twitter: http://twitter.com/wineofthemonth

Newsletter written by: Ed Masciana, Wine Author

CALL: 1-800-949-9463 or [626] 303-1690
EMAIL: info@womclub.com


