
Wines evaluated last month: 298  •  Rejected: 251  •  Approved: 47  •  Selected: 12 MAY 2014
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aving too much fun. I
hope you had a chance
to catch the video I sent
out last month. The

episode with Paul Sr., Ed
Masciana and myself tasting
through 30 year old wines. As
you see with our newsletters,
we typically taste the previous
4 years wines for that month
to give you an idea of how
they are aging; an idea my
father started way back in 
the day. But to get the 
opportunity to taste wines he
selected 30 years ago was
quite a treat… and not only
that, to taste them with him
was quite special. Having Ed
there was just as fun because
he was around Wine of the
Month Club back when those
wines were selected. Look for
more episodes of “Tasting
with Dad”.

Paul Kalemkiarian
Owner/Cellarmaster 

H

      

What’s What’s NewNew This Month? This Month?What’s What’s NewNew This Month? This Month?
n the movie “The Rookie”, Jim Morris a 
science teacher from a small town in Texas
gets a second shot at his big league
dreams. It is a true story about risk, life 
lessons and fate. As he is just lamenting his

decision to pursue this dream, the Texas Rangers
call him up to the big leagues. And that very
same game, he is brought in to get the last out
of an inning. The poignant part of this scene is
when he exits the locker room a throng of
reporters and spies surrounds him hoping to get
a chance to congratulate him. It is a very moving
scene that culminates in the father saying “…not
too many fathers get to see that.”  I told number
2 daughter the exact same thing during our trip
to France last month. You see, she was interning
at an Alaine Ducasse bakery (one of the top ten
in the city according social sites) and Sandra and
I were fortunate enough to visit the store one
morning. Sandra and I proceeded to order 4
bakes items not knowing if or any of the items
were by her. We had a plum tart, baguette, 
cinnamon twist and muffin. Low and behold, that
quiet little girl who used to play make-believe
with her Playskool kitchen had crafted the plum
tart and the cinnamon twist! Seriously, not too
many fathers get to do that in Paris!
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ITEM #: C0514R1IA

Retail Price: $19.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

60% Discount

Malbec
(MAL beck)

2012

Triada
La Rioja, Argentina

Color:
Dark purple

Nose:
Touch of vanilla and

smoky aromas

Palate:
Leather and earth
mixed with lots of

blackberry

Finish:
Concentrated 

boysenberry and 
blackberry fruit

Alcohol:
12.5%

Drink now 
through 2017

WOMC RATING
95 Points

annual production of around
4 million cases of wine, but
also the world’s largest 
producer of  cert i f ied
Fairtrade-organic wine.

They benefit from a 
combination of brilliant 
sunshine, warm days, cold
nights and very low rainfall,
which rarely exceeds 10
inches per year. The North-
South orientation of the
mountainous chains (Andes,
Famatina and El Velazco

M o u n t a i n s )  
p rov ides  the  
vineyards with
good ventilation.
The warm days
and cold nights
encourage the
vines to provide
superb fruit that
enhances the color
of the reds and
heightens the
aroma and flavors
o f  the  wh i te

wines. The dry, sunny 
conditions make for naturally
healthy grapes and are ideal
for organic cultivation.

The chief winemaker is 
Dr. Rodolfo Griguol, one of
Argentina’s most respected
winemakers. Rodolfo has
worked for La Riojana for
over 25 years and currently
manages a team of seven
winemakers.

This selection offers amazing
fruit and structure. The 
flavors go on endlessly and
will definitely benefit from
several more years of aging.
Try with roast pork flavored
with garlic and rosemary.

rgentina has been
making wine since
the 1600s which is

not surprising when you
learn that 80% of the 
population is of Spanish 
and Italian descent. Things
have changed in the last 
20 to 30 years and Argentina
is now one of the top five
wine-exporting countries in
the world. 

Triada sources grapes from
over approximately 10,000
acres of vineyards,
the majority of
which are located
within the pictur-
esque and remote
Famatina Valley, in
La Rioja province,
in the Northwest
A r g e n t i n i a n
r e g i o n .  T h e
Famatina Valley,
one of Argentina's
best kept secrets,
i s  a  n a t u r a l  
viticultural paradise with
loam to sandy loam, alluvial
type soil and high altitude
vineyards ranging from
3,000 to 5,000 feet above
sea level. 

Triada’s roots date back to
the year 1940 when Italian
immigrants, most of whom
were active wine growers
back home, decided to build
a small winery and buy
grapes. Since this date, as
many as four generations
and several hundred families
have been involved in 
producing grapes for the La
Riojana co-operative. They
have helped make it not only
one of the largest and most
successful co-operatives in
Argentina today with an

A



C L A S S I C
CL
A
SS
IC
 S
ER

IE
S

M
AY

 2
01

4

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

master distiller is his ability
to create innovative blends,
beers and spirits.

Pinot Grigio is the Italian
name for the French grape,
Pinot Gris, grown to its
height of perfection in Alsace
and Northern Italy. The word
“pinot” means pine in French
referring to the way the
grape clusters form on the
vine. They are triangular 

in shape and
look like a pine
cone .  G r i s
means gray. It
refers to the
grayish tinge
on the skin 
of the grape
and is one 
of the more 
d i s t i n c t i ve l y  

colored white grapes on 
the planet.

Pinot Grigio is a relative
newcomer to California. Its
popularity and fashion is
what prompted a few 
wineries with foresight to
give it a whirl and so far the
results have been amazing.
While certainly not a wine to
be mistaken for its Italian
counterpart, it exhibits all
the fun and forward fruit 
flavors while still being 
distinctly California.

Ours is a classic rendition
offering all the signposts of
great Pinot Grigio. There is a
slight touch of roasted nuts,
almonds and a hint of 
honeysuckle which shows off
here along with the polished
finish. This is superb with
lobster ravioli in a tarragon
cream sauce.

chelon is a compila-
tion of the finest that
California has to offer.

They combine the best of
several wine regions and
layer flavors, oak and com-
plexity into exceptional
blends. Sourcing grapes from
an array of renowned wine-
growing regions throughout
California allows them to
deliver high-quality and
fruit-intense wines vintage
after vintage. 

Kurt Lorenzi 
is the Vice
President of
Winemaking &
Sourcing for
W i n e r y
Exchange, the
only full-service
corporate brand
beverage alcohol company
that sources beer, wine and
spirits from the finest
regions worldwide. He
helped me put together my
first wine some 30 years
ago. Lorenzi’s expertise
spans the wine, beer and
spirits channels. At Winery
Exchange, he is responsible
for directing a global team of
winemakers sourcing wine,
beer and spirits from the
major regions of the world.
His appreciation for terroir
stems from his childhood,
spent helping his grand-
father on an artichoke farm
in Santa Cruz, California.

He has extensive inter-
national experience in 16
countries including Chile,
Argentina, Italy, France,
Australia and New Zealand.
One of Lorenzi’s many
unique skills as a wine-
maker, brewmaster and

E

ITEM #: C0514W1DC

Retail Price: $14.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

53% Discount

Pinot Grigio
(PEE no Greegio)

2011

Echelon
California

Color:
Light golden

Nose:
Guava, pear and 
toasted nuts

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very clean with a
touch of honey

Alcohol:
12.5%

Drink now 
through 2015

WOMC RATING
94 Points
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ITEM #: C0514R2DC

Retail Price: $15.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

50% Discount

Merlot/
Cabernet Franc

(Mare LOW/
Kab air NAY Fronk)

2011
Monrovia
Station
California
Color:

Deep purple
Nose:

Currant, cranberry 
and chocolate

Palate:
Very clean cranberry
and ripe tannins

Finish:
Long and lovely 

with hints of cherry
and cocoa
Alcohol:
13.5%

Drink now 
through 2016

WOMC RATING
96 Points

Sauvignon from the Paulsen
Estate Vineyard which
earned many gold medals
throughout the years, taking
“Best of Show” awards at
prestigious competitions. The
winery closed in the early
1990’s but 20 years later
Pat’s son, Monty, a graduate
of the U.C. Davis School of
Winemaking and Duke Fuqua
School of Business has
revived the winery and the
brand. He is continuing 
the tradition of producing 
outstanding wines of great

v a l u e  a n d  
serious quality.

This blend may
sound a little
strange but it 
is the classic
combination of
grapes from
the Right Bank
of Bordeaux in

the appellations of Saint
Emilion and Pomerol. These
are among the most rarified,
heralded and expensive
wines in the world. The two
grapes blend beautifully
together that we wonder
why it hasn’t been done
more often.

Our selection is primarily
Merlot with some added
Cabernet Franc for additional
body. Monty has done it
again with this amazing
wine and at an amazing
price. Soft, voluptuous with
ripe fruit with a long finish
that could literally sing with
a seared rib eye, dance with
a medium rare duck breast
or soar with venison stew.

nce again we are
featuring a wine
from our new-found

friend, Monty Paulsen, who
we had on our podcast just 
a month or so ago. The 
problem with Monty’s wines
is that all of them are so
good, we had a hard time
choosing one to feature from
what we tasted. We like to
spread our purchases around
to different suppliers but we
just couldn’t pass up a lot of
his offerings. So, here’s
another great one.

Monty,  o f
course, is the
son of famous
comedian, Pat
Paulsen, of the
S m o t h e r ’ s
Brothers fame
in  the  l a te
1960s. Founded
by  Sonoma
County vintner Pat Paulsen
and his wife Jane in 1976,
Pat Paulsen Vineyards 
garnered tremendous praise
by establishing itself as one
of the first successful and
well-respected of what later
has come to be known as
“celebrity owned” wineries.

Probably the first celebrity
winemaker in California was
Richard Arrowood of Chateau
St. Jean in Sonoma. His 
signature Sauvignon Blanc
proudly put the name Pat
Paulsen Vineyards on the
label in the 1970s and was
the impetus for Pat to start
his own label.

Their flagship wine was an
Alexander Valley Cabernet

O

Featured in the
CALIFORNIA WINE SERIES
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ITEM #: C0514W2DC

Retail Price: $16.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

59% Discount

Rhone Blend
(Grenache Blanc, Viognier,
Roussanne & Marsanne)

2010

Barrel 27
High on the Hog
Paso Robles, California

Color:
Golden
Nose:

Guava, pear and 
roasted almonds

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very crisp with a touch
of guava and spice

Alcohol:
13.2%

Drink now 
through 2015

WOMC RATING
93 Points

growth. The rest, as they say
is history.

Edgar Torres was raised in
Cambria, California since the
age of 8. He fell in love 
with wine while working as
a waiter at Villa Creek 
restaurant in Paso Robles in
his early 20’s. His first 
exposure to the production
side of winemaking was as
an intern at Garreston Wine
Co. in Paso Robles from 

2002 to 2005.
I n  2 0 0 6 ,  
Edgar further
developed his
w i n emak i n g
skills when he
began working
for Augie Hug
f r o m  H u g
Cellars as his

Assistant Winemaker.

At Hug Cellars, he also
worked alongside Alta Maria
Vineyard and Native9 to help
produce their wines. In 2009,
Edgar began working for the
guys at Barrel 27. As the
Assistant Winemaker for
Barrel 27 and McPrice Myers
wines, he has enjoyed 
refining his blending skills
and learning from Mac.

Our selection is a classic
white Rhone Blend of 40%
Grenache Blanc, 40%
Viognier, 15% Roussanne
and 5% Marsanne. The blend
offers a plethora of exotic
spice and fruit flavors which
would match a seafood 
risotto perfectly.

inemaker, Mac
Myers, got into
food and wine

during his early twenties. He
soon began taking trips up to
the Central Coast just to taste
but quickly found himself
volunteering his time on his
days off to help out at a
number of wineries. After
learning the process for a
few years and spending
more and more time on 
the Central Coast, Mac was
ready to start
making wine
for himself.

G e n e r a l
Manager, Jason
Carter, spent
summers in his
father's wine
shop in Laguna
Beach, CA where he 
developed a love of French
cheeses and wine labels.
After returning from living
overseas, Jason delved back
into retail wine sales.

Mac met Jason when he
came in to sell the first 
vintage of Barrel 27. Thrilled
with the quality and price,
Jason sold almost the 
entire production in a few
weeks and in the process
discovered that he and 
Mac shared a similar passion
for wines of the Rhone Valley
and Rhone varietals. The
friendship cemented, Mac
approached Jason a year 
and half later as Barrel 27
was rapidly expanding with
an offer to come on board
and help manage the

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

C0314R1DC - Red Blend, 2011. Bandana $12.99 $7.99 $95.88
“Cranberry with strawberry and cherry”

*Featured in the California Wine Series

C0314R2DC - Red Blend, 2011. Echelon $19.99 $7.99 $95.88
“Ripe berry and plum”

C0314W1DC - Pinot Grigio, 2012. Forenzo $13.99 $6.99 $83.88
“Lovely pear nuance with some spice”

C0314W2IG - Riesling, 2011. Stone Fruit $14.99 $6.99 $83.88
“Lovely peach, lemon peel and nectarine”

C0414R1IS - Tempranillo, 2012. Asta $15.99 $7.99 $95.88
“Spicy berry with hints of cocoa”

C0414R2DC - Zinfandel, 2011. Oak Grove $14.99 $7.99 $95.88
“Full strawberry and cherry with spicy underpinnings”

*Featured in the California Wine Series

C0414W1DC - Chardonnay, 2012. Round Hill $13.99 $6.99 $83.88
“Apple and pear with a hint of spice”

C0414W2DC - Pinot Grigio, 2011. Ooh LaLa $14.99 $6.99 $83.88
“Lovely pear nuance with white peach”

C0514R1IA - Malbec, 2012. Triada $19.99 $7.99 $95.88
“Leather and earth mixed with lots of blackberry”

C0514R2DC - Merlot/Cabernet Franc, 2011. $15.99 $7.99 $95.88
Monrovia Station   “Very clean cranberry and ripe tannins”

*Featured in the California Wine Series

C0514W1DC - Pinot Grigio, 2011. Echelon $14.99 $6.99 $83.88
“Lovely pear nuance with honeysuckle”

C0514W2DC - Rhone Blend, 2010.  $16.99 $6.99 $83.88
Barrel 27 High on the Hog  “Lovely pear nuance with honeysuckle”
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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:

May  2012:
Sangiovese, 2010. Villa de Mese. Still great.
White Blend, NV. Blonde Bombshell. Drink up.
Petite Sirah, 2005. Opolo. Perfect.
Chardonnay, 2009. Pacific Oasis. Drink up.

May  2013:
Carmenere, 2012 Corinto. Still great.
Riesling, 2008. Steep Slope. Drink or hold.
Syrah/Grenache, 2006. Buzzard Tree. Perfect now.
Chardonnay, 2010. District 7. At its best.

Vintners Series:

May  2012:
Malbec, 2010. Martin Fierro. Still great.
Chardonnay, 2009/2010. Keyways. Drink up.
Syrah Reserve, 2009. Sol de Chile. Drink or hold.
Pinot Grigio, 2011. Dancing Coyote. Perfect.

May  2013:
Merlot, 2011. Ballard Lane. Drink or hold.
Torrontes, 2011. 25 Lagunas. Drink.
Malbec, 2011. Ombu. Drink or hold.
Sauvignon Blanc, 2012. Calcu. Great now.

Limited Series:

May  2012:
Cabernet Sauvignon, 2010. Thornton. Still great.
Grenache Carignan, 2005. Noster. Still awesome.
Chardonnay, 2009 Wattle Creek. Drink up.
Chardonnay, 2010. Jack Hammer. Drink up.

May  2013:
Cabernet Sauvignon, 2008. Heritance. Still awesome.
Sangiovese Syrah, 2010. Incanto. Still great.
Macabeo, 2011. Real Compania. Drink now.
Sauvignon Blanc, 2012. Penalolen. Drink or hold.
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the West Coast of both North
and South America, the
Santa Maria Valley is the
Northernmost AVA of Santa
Barbara County. The Valley’s
unique position coupled 
with its proximity to the
Pacific Ocean creates cool
conditions, which in turn
strongly impact its growing
season — the longest in
California. The majority of
the vineyards in Santa Maria
Valley are planted primarily
to Chardonnay and Pinot Noir
on slopes with elevations

ranging from
200-800 feet.
The soil types
are typically
wel l-drained,
marine-origin
and river-wash
sedimentation,
ranging from
clay loam to
sandy loam.

The valley’s cool conditions,
long season and vineyard
attributes lead to complex
Pinot Noir with exceptionally
balanced natural acidity, low
pH and intense flavors. Some
may think it’s almost too
easy to make wine from
here because the climate
and soil are so perfect for
Pinot Noir. The grapes still
have to be guided through
the process and only the
experience these guys have
can produce these results.

Wonderful strawberry and
fresh Bing cherry aromas 
and flavors. This wine’s 
true varietal character is
demonstrated in its silky
body and smooth finish. A
great match with grilled
salmon or rack of lamb.

reat wines. Close
friends. Memorable
meals. These were

the shared passions of wine
industry-mavericks Jack
Daniels and the late Win
Wilson. Together, they 
traveled the world’s wine
regions seeking out the best
wine from each.

Carrying on that legacy of
discovering the best, Wilson
Daniels wines are made
from grapes grown in
California’s f lourishing
Central Coast.
T h e i r
C h a r d o n n a y
and Pinot Noir
are made with
fruit from Santa
Maria Valley.
The Cabernet
S a u v i g n o n ,
Merlot and
S a u v i g n o n
Blanc are made with fruits
from warmer Paso Robles.
Wilson Daniels wines are
food-friendly and offer
exceptional quality and
value. They are the legacy of
Jack and Win, discovering the
best and sharing good times
with every glass.

California’s Central Coast
region is a long stretch 
of land reaching from the
San Francisco Bay to Santa
Barbara. It encompasses
some of the state’s most 
dramatic shoreline and
acclaimed vineyards. Among
the most revered appella-
tions within the Central Coast
are the marine-influenced
Santa Maria Valley and the
rugged Paso Robles region.

Formed by the only two 
traverse mountain ranges on

G

ITEM #: V0514R1DC

Retail Price: $22.99/each

Member Price: $15.98/each

Reorder Price: $13.99/each

39% Discount

Pinot Noir
(PEE no No WAHR)

2010

Wilson Daniels
Santa Maria, California

Color:
Light magenta

Nose:
Bing cherry with hints

of cinnamon and 
cotton candy

Palate:
Tart and sweet cherry
with hints of spice

Finish:
Lovely spice with

touches of candy apple

Alcohol:
13.3%

Drink now
through 2016

WOMC RATING
96 Points

Featured in the
CALIFORNIA WINE SERIES
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the modern and competitive
facilities reach the capacity
of 1.5 million gallons. They
are able to bottle 9,000 
bottles per hour, a stagger-
ing number in today’s world.

Bodegas Lopez Mercier
began dealing with Rioja
wines in 2008 and are also
launching new wines from
Ribera del Duero and Rueda.
Their commitment and 
financial ability puts them in
a rare position of being able

to see their
vision through
to fruition. We
think they’ll
be a force to
be reckoned
with in the
coming years.

V i u r a  i s
Spain’s work-
horse white

grape but Verdejo is respect-
fully Spain's finest white
grape variety. It was
obscured for several hundred
years before being rediscov-
ered some years ago due to
quick oxidization. However,
techniques including night-
time harvesting, cool 
fermentation and blanketing
the tanks with carbon 
dioxide has allowed 
producers to preserve its
freshness and vitality.

It is most successfully 
cultivated in high altitude
vineyards where the soils are
calcareous and well drained.
This lovely offering would be
just the ticket for raw oysters
or a light seafood linguine.

al Y Canto is part 
of Bodegas Lopez
Mercier and belongs

to a group of companies 
consisting of some of the
leaders in the production and
distribution of products as
diverse as olive oil, wine,
beer and imported spirits.
This is the case with Oleo
Martos, currently one of the
leading bottlers of olive oil 
in Spain.

With sales over $240 million
as well as a
w o r k f o r c e  
o f  ove r  a  
hundred, the
primary aim
of this group
is to make
each of its
m e m b e r  
companies a
r e f e r e n c e
standard in all sectors 
where they are present. A
few years ago, the group
decided to invest in the new
company called Bodegas
Lopez Mercier. It is situated
in the area of La Mancha in
the largest vineyard in 
Spain as well as the largest
vineyard in the world.

Bodegas Lopez Mercier was
created in November 2004,
offering a wide range of
wines from La Mancha,
Tierra de Castilla and other
prestigious areas offering
everything from super 
premium to every day table
wines. The Crianzas and
Reservas are aged in
American and French oak
casks. With a floor space of
over 250,000 square feet,

C

ITEM #: V0514W1IS

Retail Price: $18.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

32% Discount

Viura Verdejo
(Vee-URA Vare DAY ho)

2012

Cal Y Canto 
Rueda, Spain

Color:
Pale yellow

Nose:
White nectarine 

and lime

Palate:
Lovely peach, lemon
peel and nectarine

Finish:
Crisp and clean with a

touch of peach

Alcohol:
12%

Drink now
through 2015

WOMC RATING
96 Points
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An integral part of the Mack
& Schühle Group, Mack &
Schühle International is
responsible for the world-
wide distribution of wines
outside the German markets.
One of those markets is
Argentina, which is a 
relatively new acquisition,
though no less important
than the rest and in their
typical fashion, chose the
best they could find.

One of the unique things
about Mendoza is
that the vines are
grown 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
v ineya rds  o f
Europe. It was

caused  by  Eu ropeans  
bringing American vines,
where phyloxera resides, to
Europe where they feasted
on the European vines until
there were none left. The
only cure was to replant
grapes using American
hybrid rootstocks which are
resistant to phyloxera and
then graft the European
vines to them.

Our selection is a deeply 
colored wine with vivid red,
purple and blue hues. Clean
and bright with a complex
and long finish offering 
velvety red fruit and
caramel. This goes well with
braised short ribs.

arly in the 20th 
century the plains
around San Rafael, a

town in the Southern end of
Argentina’s Mendoza wine
region, were dry and yielded
little fruit for their labor.
Steam tractors were brought
in to build a system of 
irrigation canals. When water
flowed from the Rio Atuel 
to the fertile land beneath
the Andes, farmers planted
vines and olive trees. In
1915, on the Villa
Atuel estate, the
first wines were
produced.

Today, Villa Atuel
is  a nat ional  
monument where
the vines, in the
deep and slightly
alkaline soils of
the estate, are still
drip-irrigated with
water from the Rio
Atuel. To preserve this link to
history, the owners decided
to bottle their best wines
under the El Tractor label.

El Tractor is owned by 
Mack & Schühle a producer,
importer and distributer of a
broad range of international
wines. Founded in 1939, the
company has been family-
owned ever since. They 
produce wines in Italy, Spain
and Germany as well as
import and distribute inter-
national wines on a global
scale. They own several
wineries of high quality
including properties in
Germany that are 600 and
800 years old respectively.

E

ITEM #: V0514R2IA

Retail Price: $19.99/each

Member Price: $15.98/each

Reorder Price: $14.99/each

25% Discount

Malbec
(MAL beck)

2012

El Tractor
Mendoza, Argentina

Color:
Dark purple with a 

red rim

Nose:
Boysenberry and 

black cherry

Palate:
Leather and earth
mixed with plum 

and spice

Finish:
Mildly tannic with
blackberry fruit

Alcohol:
14%

Drink now
through 2016

WOMC RATING
95 Points
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Maule River. Animals live
wild amongst the mountains
and creeks that run along-
side the vineyards and this
unique combination of
nature incorporates the
breathtaking landscape,
native wildlife and their low-
yield vineyards makes it a
very special place indeed. 

This wine is produced from
two of the estate, the
Cañad i l l a  V ineya rd
(Colchagua Valley) and

Batuco Vineyard
(Maule Valley,
l o c a t e d  i n
Colchagua Valley).
This particular
vineyard is located
18.5 miles from
the Pacific Ocean
creating a natural
cool ocean breeze
resulting in a good
balance of miner-
ality and freshness
in the wines.

The vineyards in Maule
Valley have excellent 
climatic conditions which
result in expressive wines
and rich in aromas with fruit
notes. Rainfall mostly occurs
in the winter followed by dry
and sun-drenched summers.
Day and night temperatures
fluctuate from 60º F at night
to 86º F during the day
allowing the grapes to 
slowly mature.

Our selection is medium
bodied and crisp with 
passion fruit, honeydew and
stone fruit in abundance. The
balance and fresh acidity
would make it a perfect
match for crab cakes in a 
saffron aioli.

he name Convento
Viejo (literally, old
convent) is a refer-

ence to Chile’s colonial times
when Christian missionaries
brought the first grape vines
to Chile. The missionaries’
convents fulfilled an impor-
tant role in their history. They
housed the birth of both 
the country’s spirituality and
their first wines. The vine-
yards are located in San
Javier, part of Chile’s Maule
Valley, which has excellent
m i c ro - c l ima t i c
conditions: rainy
win te r s ,  d ry  
summers, sunny
days and cool
nights. The soil is
composed mainly
of clay and lime-
s tone  wh i ch  
produces the best
conditions to grow
grapes of very
good quality. All of
their wines are
vinified with using
their own grapes and are
bottled at the winery located
in the same place as the
vineyards.

Convento Viejo’s story begins
in 1892 when Emile
Bouchon, a native from Saint
Emilion, Bordeaux, settled in
Chile with the visionary
dream of producing wines of
excellence in the new world.
In the first half of the 20th
century, Emile’s son cultivat-
ed the vineyards planted by
his father with effort and
dedication, sowing the 
legacy of their family.

For generations, his family
has grown up on these 
vineyards, located in the
Maule Valley, alongside the

T

ITEM #: V0514W2IC

Retail Price: $16.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

24% Discount

Chardonnay
(Shar doe NAY)

2012

Convento Viejo
Colchagua Valley, Chile

Color:
Medium pale

Nose:
Fresh peach, vanilla

and cinnamon

Palate:
Medium weight 

featuring green apple
and spice

Finish:
Apple and vanilla

Alcohol:
12.5%

Drink now
through 2016

WOMC RATING
95 Points
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Reg Reorder Case
Item #  Wine Name Retail Price Price Price
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V0314R1DC - Pinot Noir, 2010. Echelon $22.99 $12.99 $155.88
“Tart, sweet cherry with hints of spice”

V0314W1DC - Chardonnay/Muscat, 2011. $18.99 $10.99 $131.88
Kumbaya  “Rich pineapple, lychee with a hint of honeysuckle”

V0314R2DC - Cabernet Sauvignon, 2009.  $20.99 $12.99 $155.88
La Merika  “Cherry with hints of earth and spice”

*Featured in the California Wine Series

V0314W2IR - Chenin Sauvignon, 2010. $18.99 $10.99 $131.88
Graham Beck  “Full and deep with a hint of spice”

V0414R1DC - Red Blend, 2011.  $17.99 $11.99 $143.88
Roadside Red  “Ripe berry and plum”

*Featured in the California Wine Series

V0414W1IF - Picpoul, 2012. La Domitienne $20.99 $11.99 $143.88
“Fresh herbs nectarine and lime”

V0414R2DC - Red Wine, 2010. Silver Buckle $20.99 $12.99 $155.88
“Very clean blueberry and soft tannins”

V0414W2DC - Friends White, 2012. $16.99 $11.99 $143.88
Pedroncelli  “Asian pear and musk oil”

V0514R1DC - Pinot Noir, 2010.  $22.99 $13.99 $167.88
Wilson Daniels  “Tart and sweet cherry with hints of spice”

*Featured in the California Wine Series

V0514W1IS - Viura Verdejo, 2012.  $18.99 $12.99 $155.88
Cal Y Canto  “Lovely peach, lemon peel and nectarine”

V0514R2IA - Malbec, 2012. El Tractor $19.99 $14.99 $179.88
“Leather and earth mixed with plum and spice”

V0514W2IC - Chardonnay, 2012.  $16.99 $12.99 $155.88
Convento Viejo  “Medium weight featuring green apple and spice”
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times, where he gained
immeasurable insights 
from some of Burgundy’s top
producers.

Nathan’s winemaking 
experience in the Edna Valley
spans more than 12 years.
He has also made Pinot Noir
in Santa Barbara County,
Carneros, the Sonoma Coast
and Oregon’s Dundee Hills.
His work with wine industry
technical leaders has forged
close ties with winemakers
around the world.

M i k e  a n d
Nathan became
friends after
f r e q u e n t l y
crossing paths
in the Edna
Valley. They
now come full
circle, back to
the Fossil Point

estate. Their expertise is
instrumental in achieving
the rigorous standards of
quality and artistry that 
the owners demand in 
their wines.

The winery is in Edna Valley,
the oldest and one of the
most respected areas in the
Central Coast. Planted in
1978, Fossil Point uses 
mostly their own vineyards
to source their grapes which
makes it one of the oldest
vineyards in the area.

This is a classic and cool 
climate Pinot Noir featuring
lovely essences of tart 
cherry, mint and earth. The
finish is long and engaging
and would fit right in with
rack of lamb delicately laced
with serrano mint pesto.

wner, Rob Rossi, is
an entrepreneur,
architect grape

grower and founder of Rossi
Enterprises in Avila Beach.
He is a Vietnam veteran of
the U.S. Navy who graduated
from California Polytechnic
State University at San 
Luis Obispo with a degree in
architecture. Rob is a 
member of the Cal Poly
President’s Cabinet whose
multifaceted interests
emphasize historic renova-
tions and reuse projects.

Co-owner is 
Bill Swanson,
Chairman and
CEO of Raytheon
Company, a
Fortune 100
leader in aero-
space technolo-
gy and innova-
tion. Bill gradu-
ated magna cum laude 
from California Polytechnic
State University at San Luis
Obispo with a degree in
engineering. Bil l is on 
various public and private
boards including the Cal Poly
Foundation.

The winemaking team is
headed by Mike Sinor and
Nathan Carlson, both veteran
Edna Valley winemakers
with longtime personal 
connections to the estate.
Mike’s first wine industry 
job was at Fossil Point. Over
the past 15 years, he has
dedicated himself to the
mastery of Burgundian 
varietals, earning some of
the region’s highest ratings
along the way. His continual
quest for knowledge has
taken him to France several

O

ITEM #: L0514R1DC

Retail Price: $26.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

41% Discount

Pinot Noir
(PEE no No WAHR)

2012

Fossil Point
Edna Valley, California

Color:
Medium Magenta

Nose:
Bing cherry with 
hints of cinnamon 
and cotton candy

Palate:
Tart and sweet cherry
with hints of spice

Finish:
Lovely spice with

touches of 
candy apple

Alcohol:
14.3%

Drink now
through 2018

WOMC RATING
96 Points
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the condition or ripeness of
the grapes at the time of
harvest. It used to be that
Germany's difficult growing
conditions did not allow the
grapes to ripen so they must
add sugar to attain an
acceptable level of sugar for
the yeast to ferment. For 
the last 30 years, though,
this has rarely happened 
and Germany is producing
the greatest wines in their
1,000+ history of wine-
making.

Today, German
wines benefit
f rom ve ry
a d v a n c e d
winemak ing
t e c h n o l o g y.  
A few other 
special fea-
tures should be
me n t i o n e d .

The wines of Germany tend
to be lower in alcohol 
somewhere between 7%
and 10%. The labeling 
regulations are the most
complex but also the most
stringent of any winemaking
country. And finally, German
wines are enjoyed before,
between or during meals the
way Americans enjoy beer.
To put it in perspective, five
glasses of German Riesling 
of this selection have about
the same alcohol as three
g la sses  o f  Ca l i fo rn i a
Chardonnay.

Here is a classic Mosel
Riesling with lovely apple
and spice, hints of lemon
peel and granite. Would
taste even better with
seared ahi in a wasabi
cream.

ighty-year old wine-
maker, Johann Schild,
believes in small

quantity and high quality
winemaking, which is why
he strictly hand selects his
grapes from the renowned
Ürziger Würzgarten Vineyard.
His wines are uniquely aro-
matic and are manufactured
from vines averaging 50-70
years old. The Ürziger
Würzgarten vineyard is 
internationally recognized 
as a specialty even among
the vineyards
of the Mosel
Val ley.  The
name trans-
lates as “spice
garden.” The
small family
estate with 2.5
acres of prime
v i n e y a r d
pa rce l s  i n  
central Urziger
Wurzgarten which features
60 year old vines, low yields
due to age of the vines and
intense flavor concentration.

Schild lives an almost
Spartan-like existence in his
generations-old vineyard in
the heart of Germany’s
Mosel region. The two major
growing regions in Germany
are the Rhine Valley and the
Mosel. The finer wines in
each come from vineyards
adjacent to their respective
rivers (the Rhine and the
Mosel) which provide a more
temperate climate. Germany
is famous for its Riesling 
and no country can come
close to approaching its
superiority in crafting wines
from this grape.

The system of labeling wines
in Germany is based upon

E

ITEM #:  L0514W2IG

Retail Price: $26.99/each

Member Price: $20.98/each

Reorder Price: $16.99/each

37% Discount

Riesling Kabinett
(REES ling Kah bi net)

2011

Johann W. Schild
Mosel, Germany

Color:
Golden straw

Nose:
Apple and citrus

Palate:
Lemon peel and spice

Finish:
Crisp and clean with

granite and stone fruit

Alcohol:
9%

Drink now
through 2016

WOMC RATING
96 Points
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barrel room for the aging of
their prized Armagnac. The
new generation of Fontans is
now recognized in the region
as a quality leader in the 
production of both white
wines and the full range of
Bas-Armagnac grape spirits.

Combined total vine surface
for the family’s two 
properties, Domaine Maubet
in Noulens and Domaine
Grachies in Vic-Fezensac, is
just under 200 acres. The
vineyards are planted to 

Ugni Blanc,
C o l omba r d ,
Gros Manseng,
Petit Manseng
and a small
amount  o f
S a u v i g n o n
Blanc.

D o m a i n e
F o n t a n ’ s
Cuvée des
Mousquetaires
was created 

in homage to Alexandre
Dumas’ literary heroes,
D’Artagnan and the Three
Musketeers. The fictional
protagonist in three Dumas
romance classics, D’Artagnan’s
rapier-wielding character
was based on Charles de
Batz-Castelmore, the real
Gascon Count of Artagnan
who served French King
Louis XIV as Captain of the
Musketeers (Royal Guard) in
the 17th Century. Sylvain’s
100% Gros Manseng with
just the right amount of
sweet and tart. These 
components were originally
fashioned as an accompani-
ment to Gascony’s famous
foie gras. It pairs well with
spicier Asian dishes though
its presence could easily hold
up to steamed clams with
garlic and herbs.

he  Cô tes  de
Gascogne is a 
designated wine-

producing zone in the
Armagnac  reg ion  o f
Southwest France. Known in
English as Gascony, this 
picturesque area is marked
by textured green vistas,
medieval towns, sunny skies
and far-off views of the
Pyrenees Mountains.

For 2,000 years, Gascony’s
slopes have been devoted to
the art of the vine. The area’s
ideal soils
combined with
the know-how
of 1,200 local
wine produc-
ers have made
C ô t e s  d e
G a s c o g n e
wines a leader
among the
wines  o f
S o u t h w e s t
France. Today,
75% of Côtes
de Gascogne wine is sold for
export. The vast majority of
these wines are dry, crisp,
refreshing and aromatic
whites; Côtes de Gascogne is
one of France’s most widely
exported white wines.

The Fontans have been 
farmers in the heart of
Gascony for several genera-
tions but it wasn’t until the
1980s that Aline and Jean-
Claude Fontan converted
their two ancestral estates
entirely to the vine mono-
culture. Today, their children,
Nadège and Sylvain, direct
Vignobles Fontan from
Domaine de Maubet, the
family’s main property in 
the village of Noulens. Over
the past three decades, the
family has made consider-
able investment in state-of-
the-art vinification and 
distillation equipment to a

T

ITEM #: L0514W3IF

Retail Price: $22.99/each

Member Price: $20.98/each

Reorder Price: $12.99/each

43% Discount

Gros Manseng
(Grow Man-SANG)

2012

Domaine Fontan
Gascony, France

Color:
Pale

Nose:
Floral and spice

Palate:
Fresh herbs, 

nectarine and lime

Finish:
Clean and crisp

Alcohol:
12.5%

Drink now
through 2016

WOMC RATING
96 Points
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new and different wines
each year. Every attention 
to detail is left without
chance. From the impeccable
vineyards to the pristine 
winery, there is nothing here
that suggest anything but a
commitment to the utmost
of quality in wine.

Located in the Southern-
most end of the America's
and bordered by the Andes

Mountains in the
West and the
Atlantic Ocean 
in  the  Eas t ,
Argentina is a very
special place. It is
home to the cattle
wrangling gaucho
cowboy, wild
Patagonia and
c o s m o p o l i t a n
Buenos Aires. It
has abundant 

natural resources, a centuries
old wine making tradition
and its wine industry has
recently “awakened” from a
slumber and is being 
recognized as one of the
world's great wine regions.

Our selection is big and bold
like the province of Australia
but because of the pristine
soil and climate here in
Mendoza, almost anything
works. The flavors here are a
harmonious blend of black
cherry and cocoa and can be
complimented with grilled or
roasted meats and imposing
spices like rosemary, garlic
and oregano.

inca La Anita is a 
bout ique winery 
located in the heart 

of Agrelo, Mendoza in
Argentina’s most famous
wine producing area. The
property has 130 acres and is
irrigated with water that
comes from the snowmelt of
the Andes Mountains. The
wines produced here are
100% Estate grown and 
bottled. Both Tonada wines
are fermented in
stainless steel and
then aged in 
new French and
American oak for
three months. The
goal here is to
maintain a very
lively fruit on the
nose and to not
overpower the
palate with oak.
The average age
of the vineyards is 30 years
old assuring that the vines
get all the nutrients needed
from the soil.

Owner, Manuel Mas, started
his winery in 1986. As
Argentina’s thriving wine
industry is well known across
international lines, Finca la
Anita is characterized by its
chateaux style of wine 
production, making wines
only from the surrounding
vines which you can explore
in a horse drawn carriage.

With a 70 year old owner
who is used to making only
top wines, Finca la Anita has
progressed as a world leader
with the development of

F

ITEM #: L0514R4IA

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $14.99/each

40% Discount

Cabernet
Sauvignon
(Kab air NAY 

Soe ving YAHN)

2012

Tonada
Mendoza, Argentina

Color:
Deep magenta

Nose:
Licorice, black cherry

and cocoa

Palate:
Cherry with hints of

earth and spice

Finish:
A touch of earth with
cherry and vanilla

Alcohol:
14.5%

Drink now
through 2017

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

Reg Reorder Case
Item #  Wine Name Retail Price Price Price

L0314R1DC – Pinot Noir, 2008. Ancient Oak $31.99 $15.99 $191.88
“Tart, sweet cherry with hints of spice and cotton candy”

L0314R2IS – Tempranillo, 2011. Storks Tower $22.99 $14.99 $179.88
“Very clean grapey and cherry with soft tannins”

L0314W3DC – Chardonnay, 2010. Prodigal $24.99 $12.99 $155.88
“Apple, pear and a hint of vanilla”

L0314W4IZ – Pinot Gris, 2011. Man O’ War $24.99 $12.99 $155.88
“Pear and guava with honeysuckle”

L0414R1IS – Red Wine, 2009. Viña Aljibes  $25.99 $15.99 $191.88
(Petit Verdot, Cabernet Sauvignon and Tempranillo)
“Full, but not overbearing”

L0414R2DC – Zinfandel, 2011. Big Vine $26.99 $16.99 $203.88
“Ripe berry and plum”

L0414W3DC – Riesling, 2012. Chacewater $22.99 $11.99 $143.88
“Soft with a touch of clove”

L0414W4IR – Chardonnay, 2011. Prahova $24.99 $12.99 $155.88
“Rich pineapple, lychee with a hint of spice”

L0514R1DC – Pinot Noir, 2012. Fossil Point $26.99 $15.99 $191.88
“Tart and sweet cherry with hints of spice”

L0514W2IG – Riesling Kabinett, 2011.  $26.99 $16.99 $203.88
Johann W. Schild  “Lemon peel and spice”

L0514W3IF – Gros Manseng, 2012.  $22.99 $12.99 $155.88
Domaine Fontan  “Fresh herbs, nectarine and lime”

L0514R4IA – Cabernet Sauvignon, 2012.  $24.99 $14.99 $179.88
Tonada  “Cherry with hints of earth and spice”
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A. Natural corks are made from the outer bark of the cork
tree. The best cork comes from Spain and Portugal where
these trees grow near the Mediterranean. Only the finest
quality cork is used for wine, the remainder going to 
insulation and shoes. From the time it is harvested, by
hand stripping the bark from the trees, done every 9
years during the approximate 200 year life span of these
trees, the cork requires nearly 2 years of processing and
aging before it can be used. Corks expand when wet
making them a good enclosure for wine as they provide
a tight seal against the entry of air, wine’s biggest
enemy. The worldwide demand for corks has put a 
strain on the cork trade. As a result, corks have slipped
in quality and incidences of a “corky” problem have
increased tenfold. “Corkiness” is produced by a very
small but powerful bacteria who's presence can be
detected in doses as small as 1 part per million! If a
wine is left on a defective cork for three months or
longer, it picks up a damp cardboard smell and taste
which virtually ruins it. It gets worse as the wine stays
in the bottle and cannot be removed. An estimate
from 3% to 6% of the wines are affected making the
demand for synthetic corks, made from inorganic
compounds, and screwcaps more vigorous than ever.
Wine in these enclosures has the added advantage of
the bottles not needing to be stored on their side.

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

“We are seeing more different types of corks and 
now screwcaps. What’s the difference?”

~ �D.L., Austin, TX

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:

3 cloves of garlic, minced
1/3 cup olive oil
1/4 cup tomato sauce
2 tablespoons red wine vinegar
2 tablespoons chopped fresh basil
1/2 teaspoon salt
1/4 teaspoon cayenne pepper
2 pounds fresh 16/20 shrimp, peeled and deveined
skewers

Marinated Grilled Shrimp

Veal Piccata

Preparation:

Ingredients:

2 lb. veal cutlets, also called scaloppine, pounded until ¼” thick (about 12)
Kosher salt and freshly ground black pepper, to taste
½ cup flour
4 tbsp. unsalted butter
2 tbsp. olive oil
½ cup dry white wine 
1 ¼ cups chicken stock
1 lemon, thinly sliced
1 tbsp. fresh lemon juice
¼ cup capers, drained
2 tbsp. chopped parsley



- Tasting Journal -

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)
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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


