
I heard you, and this is my concern as well: too much paper being
wasted, too many glass wine bottles thrown in the trash, and
too many styrofoam case packs filling our landfills.

Wine of the Month Club is in the fight. We are constantly 
reviewing our waste stream for more efficiency. In fact, 
looking for these efficiencies has helped us find better ways
to run the company as well… thus reducing our costs to pass

on to you in savings per bottle! Fifteen years ago, we pioneered our own 
recycled newspaper pulp tray and initiated testing of the same with the big 
package carriers. We created a “credit” for members to return our 12 bottle 
styrofoam case shippers and now ship solely with pulp versions of that. Though
there is no compensation, all of the wine bottles we empty in our tasting room
are driven to the local recycling center to be crushed and melted. We recycle our
pallets with our carriers and the hundreds of wine boxes we receive each month
are crushed and sent to the recycling center.

Now we are on the move again. This time reducing the amount of paper you 
receive with each package.

By moving static newsletter information to our website, our newest move is 
to reduce the number of pages our newsletter consumes in trees while 
maintaining the level of information our members have come to expect. We are
also now printing on recyclable paper. You have my commitment that Wine of the
Month Club will continue to improve its efficiencies to reduce our paper output and
landfill input.

GOING GREEN

MAY 2015

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.

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

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

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

Paul Kalemkiarian
Owner/Cellarmaster
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This is to my Illinois customers and anyone
else who wants to get a glimpse into what
the business side of alcohol is like. 
This industry has many segments; 
manufacturing, distribution, retail, and 
direct to consumer shipping. In a nutshell,
post-prohibition laws put the rules of 
alcohol sales in the hands of the individual
states. And, as you can imagine, the alcohol
industry has become a very strong lobby
force. Some states are completely reciprocal
with California - meaning, if you let us ship
wine to your citizens, we will let you ship
wine to our citizens. Some states allow
wineries to ship direct and others do not.
Some states allow shipping to citizens in
the state, as long as it goes through an in-
state wholesaler and in-state retailer. That
is just the shipping. The taxes are a com-
pletely different issue; some states want
the tax by the bottle, others by the gallon
(mind you, a wine bottle is 750ml), some
tax by the alcohol percentage, while others
tax on the sale dollar. I have a 40 hour a
week Excel wiz on payroll… this is all she
does, file taxes! Look at the bright side… 
despite the labyrinth of rules; you can still
get your wine!

What is new? Not sure
where to begin… let’s
start with wine. Since
we will be travelling for
half of May, I was asking
the wineries to get me
their tasting samples in
a bit earlier than usual,
and more of them. I
wanted to leave to the
European wine country
having purchased all 
the selections through
July.  Oops… I was
f looded with wine 
samples. You may say
“good problem to have”.
To that, I say “tasting all
these wines in short
order is not that easy”.
But we did it and were
so impressed with the
overall value level of
what we tasted; it was
like shooting fish in a
proverbial wine barrel.
Enjoy.

Paul Kalemkiarian

Wine editorials written by: 
Ed Masciana, Wine Author
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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

Q

A. Sediment is natural and common. In fact, in most cases it is
a good thing. It means a few things; one is that it is an older
vintage... i.e. that there is some age on the wine. Also, it
means there was good extraction at the time of pressing.
Good skin contact and nice color.

“I’ve purchased several cases of different red wines, all of
which taste great! But why is there so much sediment in
the bottom of the bottles?”

~ K.S., Portland, OR

Q

A. Very interesting question, but not as answerable as it
sounds. Certainly China has to be considered only because
of the massive planting of grapes they have undertaken
in the last 10 years. Currently China has about 250,000
acres of wine grapes planted. That may seem like a lot,
but when compared to France’s 3 million, Italy’s 2.5 
million, and the US at 750,000, it’s not that much. The
wines are improving, but they have a long way to go.
India has almost 75,000 acres so I’m sure we’ll start 
seeing some wine from there as well. Most of these
plantings are in higher elevations where the climate is
more temperate, as is the case with Argentina and Chile.
It’s possible that these areas could produce outstanding
wine, but so far nobody knows for sure.

“Argentina and New Zealand have become household
words in the last few years. What new wine areas do
you see emerging?” 

~ M.W., Anaheim, CA
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The Winery: Boreal is fashioned by Botalcura in the Maule Valley
of Chile. It is the dream of two men of passion with diverse backgrounds
and heritages coming together in 2000 to create something neither could
have done by themselves.

Juan Fernando Waidele, a Chilean businessman and wine lover, 
always felt a special connection to a charming little town called 
Botalcura in Maule Valley. Who wouldn’t? It’s been referred to as
Chile’s Napa Valley with its picturesque rolling hills and endless skies.

French winemaker Philippe Debrus arrived to Chile in search of new
challenges. The main challenge was not only to contribute using his
experience in producing crafted wines, but to stamp them with his
own personal style through creativity and dedication. They met,
bonded, and Botalcura was born.

The Region: Located between the Andes
Mountains and the Coastal Mountains, the Maule
Valley boasts a subtropical climate with dry 
seasons. Summers are usually hot and dry, while
winters are rainy and temperate. Botalcura
means large stone in Mapudungun, the native
language. It is also the name of the small town formed by a line of
houses, located northwest of the city of Talca. Botalcura’s inhabitants
play the lead role in the team’s enthusiasm to create exceptional wines
together. Their purpose is to go beyond the production of the best
wines in Chile: to pour this same passion in everything they do and

share the results of the love they have for their job, their town, and their wines.

The Wine: Our selection is the product of this perfect confluence of water, soil, and
climate. Our selection doesn’t just speak Cabernet; it screams it from the deep garnet color
to the mint and marzipan in the nose through the exotic spice and black fruit 
components and on to its grand and glorious finish. A simply grilled steak with a light 
mushroom sauce would be perfect.
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BOREAL
SERIES

in
the

CABERNET SAUVIGNON, 2014

WOMC Rating 96
Serve at room temperature

with meat or fowl. 

Color: Bright red

Nose: Cherry & chocolate

Palate: Smooth cherry,
flashes of cocoa and mint

Finish: Raspberry & chocolate

Cellaring Suggestions:
3-4 years

Alcohol: 13%

ITEM #:  C0515R1 IC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $7.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with 

fish, chicken or
vegetarian dishes. 

Color: Pale yellow
Nose: Apple & kiwi

Palate: Full green apple
and spice

Finish: Green apple
Cellaring Suggestions:

1-2 years
Alcohol: 13.5%

The Winery: Winemaker Tony Coltrin ensures that the Hangtime
wines embody the essence of Hangtime. His winemaking philosophy 
focuses on developing balance and harmony in his wines, as he does in his
life. Hangtime is named after an expression in the wine industry 
regarding how long the grapes hang on the vine, extracting nutrients from
the soil. 

The owner of Hangtime, Michael Mondavi, should know how to make
wine. He comes from a family with long roots in the California wine 
industry. Long roots don’t even begin to tell the impact his father,
Robert, made in the wine industry. When the winery was sold some
10 years ago, Michael and his brother Tim used their name recognition
as an intro to gain access to vineyards sources that few would have 
an intro to - and it certainly shows here.

The Region: Grapevines take deep root in the diverse soils
up and down the coast of California,
where vineyards are bathed by warm
sun and cooled by ocean breezes. The
grapes are sourced from select spots
where a combination of sunny days

and cool nights slows ripening for a long,
steady growing season. The longer growing season means
that grape clusters spend a higher than average number of
days hanging on the vine. This combination develops the
perfect balance between ripe flavor and bright acidity in
grapes as they spend extra days on the vine. 

The Wine: Rich, vibrant, and busting with subtle flavors and character, this selection
is a tribute to the Mondavi name and the history that it is associated with. Lovely pear and
apple flavors with touches of spice and citrus make it a standout with shrimp tempura or a
crab and avocado salad.
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HANGTIME
CHARDONNAY, 2012

ITEM #:  C0515W1DC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $6.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:

M
A

Y
2

0
15

San Benito

Temecula

Lake
  County

Napa
 ValleySonoma

      Valley

San Luis
   Obispo County

Santa Barbara
County

Monterey

Mendocino

PACIFIC OCEAN

Sierra
Foothills

Central
      Valley

             San Francisco
Bay Area

CALIFORNIA

SERIES

in
theClassic

ClassicR1W1_042015  4/24/15  2:34 PM  Page 2



The Winery: Gravelly Ford Zinfandel is made by our friends at O’Neill
Vintners. Winemaker Mark Rasmussen joined O’Neill after 12 years with
Golden State Vintners. He began his winemaking career in 1977 with Pacific
Land and Viticulture and later moved to Sebastiani in 1982, where he 

became Director of Winemaking. He holds an undergraduate degree from
UC Berkeley and a graduate degree in Food Science/Enology from
Fresno State University. 

The Region: Gravelly Ford Ranch, owned by O’Neill Vintners, is
approximately 960 acres adjoining the San Joaquin River in Madera
County. It was founded by Jeff O’Neill, a third generation member of a
California winemaking family with roots dating back to 1934. 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. Jeff is
a graduate from the University of the 
Pacific School of Business.

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.  

The Wine: Zinfandel was first thought to be a descendent of the Primitivo grape
best known in Southern Italy’s Puglia region. It was thought that it originated there. What
we’ve come to find out is that our Zinfandel did come from Puglia, but it originated in Croatia
where it is called Plavic Mali.

Zinfandel is suited to California’s climate like no other grape. Here it produces rich, extracted
wines of which this beauty is no exception. This is a classic California Zinfandel with rich,
jammy strawberry and plum components that just ooze out of the glass, through the teeth,
and under the gums. Blast it through duck confit ravioli with a black truffle sauce.
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GRAVELLY FORD
ZINFANDEL, 2013

ITEM #:  C0515R2DC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $7.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve at room temperature

with substantial 
meat dishes. 

Color: Medium magenta
Nose: Great strawberry

Palate: Supple berry
and spice

Finish: Strawberry & blueberry
Cellaring Suggestions:

4-5 years
Alcohol: 14.5%

SERIES

in
theClassic
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The Winery: Alain Mazoyer is an oenologist trained in Bordeaux.
He now leads two wine cellars about half way down the east coast of 
Corsica. For the past two decades, Mazoyer has dedicated research to 
introduce international grape varieties to co-exist with the traditional 
Corsican grapes such as our selection, Muscat. Currently they provide 25%
of the island’s production with almost 100,000 cases per year. The group 
controls 3,212 acres of vineyards with 60 winegrowers. 

If I’m not mistaken, this is the first wine we’ve featured from the 
island of Corsica. La Cave de la Marana was founded by Alain Mazoyer
in 1975. He partnered with Louis Semidei, a local wine professional,
to create a line of varietal wines from Corsica. In 1981, the first grapes
were harvested.

The Region: The concept of Island Girls is the creation of custom
blends from the Island of Corsica, especially by women wine makers.
In fact, the name comes from an old folklore regarding seven beautiful
girls living on the island.

Situated South of France and West of
Italy, the island is comprised of soils of
chalky limestone, clay, granite, and 
degrees of schist and alluvium. 

Their vineyards are mostly spread out at the foot of high
mountains, along the eastern coast of the island in the area
of Aleria. This area can be traced back to 570 BC when the
Phoenicians traders first settled on the island and eventually
made wine. 

The Wine: Moscato is one of the oldest grapes known to man and may actually be
the first grape made into wine. One of the reasons for this is that it produces more sugar
than most table grapes, which is why it is typically made into a dessert wine. Though the
sweet versions are wonderful, this dry one is equally as inviting. Its musk oil and citrus
components make it a wonderful match for Chinese chicken salad or grilled halibut.
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ISLAND GIRLS
MOSCATO, 2012

ITEM #:  C0515W2IF
Retail Price: $13.99/each
Member Price $10.98/each
Reorder Price $6.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 94
Serve chilled with 
fish, fowl, Asian
or spicy dishes. 

Color: Straw
Nose: Musk & pear blossom

Palate: Clean quince
and guava

Finish: Musk oil & mango
Cellaring Suggestions:

1 year
Alcohol: 11.5%

SERIES

in
theClassic
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CLASSIC SERIES

VINTNERS SERIES

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

V0415R1DC – Pinot Noir, 2013. paf                 $22.99      $12.99    $155.88
“Lovely spice with touches of mint”

*Featured in the California Wine Series

V0415W1DC – Bianco, 2012. Monte Volpe       $18.99      $11.99    $143.88
“Clean and herbal”

V0415R2IC – Cabernet Sauvignon, 2012.         $21.99      $12.99    $155.88
Kunza Res.   “Very berry with cherry and cocoa”

V0415W2IC – Chardonnay, 2013. Corinto         $18.99      $11.99    $143.88
“Refreshing”

C0315R1DC – Zinfandel, 2013. Cline                $15.99       $7.99      $95.88
“Concentrated, with soft tannins and plummy fruit”

*Featured in the California Wine Series

C0315W1DC – Viognier, 2013. Oak Grove        $13.99       $6.99      $83.88
“Clean and crisp”

C0315R2DC – Merlot, 2013. Oak Grove           $15.99       $7.99      $95.88
“Long and luscious with cherry and vanilla”

C0315W2DC – Chardonnay, 2012. Pennywise  $16.99       $6.99      $83.88
“Meyer lemon, apple and vanilla”

C0415R1DC – Lisa’s Cuvee, 2012.                    $18.99       $7.99      $95.88
Sands Point  “Concentrated, tannic with plummy fruit” 

*Featured in the California Wine Series

C0415W1IF – Gros Manseng, 2013.                 $20.99       $6.99      $83.88
Cotes de Gascogne  “Clean and crisp”

C0415R2DC – Zinfandel, 2013. RedTree           $17.99       $7.99      $95.88
“Full and complete with lots of berry”

C0415W2IC – Chardonnay, 2014. Gaucho        $14.99       $6.99      $83.88
“Apple and vanilla”
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VINTNERS SERIES, cont.

LIMITED SERIES

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

L0315R1IU – Shiraz, 2008. Playmaker             $27.99      $16.99    $203.88
“Very berry with cherry and vanilla”

L0315R3IL – Rose, 2013. Ksara                       $24.99      $16.99    $203.88
“Clean, crisp and citrusy”

L0315R2IF – GSM, 2012.                                 $24.99      $14.99    $179.88
La Tour de Penedesse  “Concentrated, tannic with blackberry fruit”

L0315W4DC – Chardonnay, 2012.                   $24.99      $14.99    $179.88
Three Knights  “Meyer lemon, apple and vanilla”

L0415R1IF – Bordeaux Supérieur, 2011.          $25.99      $16.99    $203.88
Cap Royal  “Tannic, giving way to a touch of fruit”

L0415W3IF – Bordeaux Blanc, 2013.               $24.99      $16.99    $203.88
Grand Verdus  “Soft tannins with a touch of fruit”

L0415R2II – Montepulciano, 2012.                  $24.99      $14.99    $179.88
Alberto Conti  “Concentrated, tannic with blackberry fruit”

L0415W4DC – Pinot Grigio, 2013. Ironstone    $23.99      $13.99    $167.88
“Very clean with a touch of honey”

V0315R1DC – Merlot, 2012. Kimmel               $19.99      $12.99    $155.88
“Long and foreboding with cherry and vanilla”

*Featured in the California Wine Series

V0315W1IA – Chardonnay, 2011. Trumpeter   $22.99      $11.99    $143.88
“Apple and vanilla”

V0315R2IS – Tempranillo, 2013. Spanish Eye   $18.99      $12.99    $155.88
“Long and foreboding with a berry and vanilla swash”

V0315W2DC – Viognier, 2013. Thornton          $25.99      $11.99    $143.88
“Clean and crisp”
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The Winery: What started as a passionate personal project more
than 50 years ago has grown into a large company group in the wine 
sector, one which still maintains the same family character and traditions
that it held at the beginning. Maintaining this delicate balance is the true
essence of Bodegas Gallegas. Now, with more than 50 years of 
experience, the parent company consists of five large bodegas in 
Galicia in the Northwest of Spain. Their wines are sold in more than 50
countries throughout the world with sales over $40 million.

The Region: Galicia, like many parts of Spain, has been in the
viniculture business since Roman times. In the Middle Ages, the wines

were among the favorites of the 
English. They would sail up the Miño
River and buy cask after cask from the
area. However, during the days of Philip
II and his Armada, commercial ties were
severed. The English then moved south
to Portugal to invest in what would
eventually become the internationally
famous Port wine. Bad news for the
Spanish; good news for the Portuguese.

The Wine: In the past twenty years or so, Galicia has undergone an enormous 
transformation that has turned it into one of the stars of the Spanish wine scene. Tempranillo
is, without question, Spain’s greatest grape. While grown everywhere in Spain, it can make
many of their greatest offerings and almost never fails to produce a wine of character and 
balance at almost any price level. It is also capable of aging longer than most grapes on Earth.

Pardal Tempranillo comes from the highest quality selection of grapes in order to craft an
excellent, fruit forward wine as part of a long winemaking tradition. It boasts remarkable
fruit and an unmistakable varietal perfume of ripe black berries and licorice. It is 
absolutely a perfect accompaniment to lamb and handles spices like a champ.
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PARDAL
TEMPRANILLO, 2014

ITEM #:  V0515R1 IS
Retail Price: $19.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 96
Serve cool with light 

meat or chicken dishes;
tomato, or reduction sauces. 

Color: Light magenta
Nose: Spicy, cedar & plum

Palate: Lovely plum
and spice

Finish: Spice & cherry
Cellaring Suggestions:

3-4 years
Alcohol: 13%

SERIES

in
theVintners
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The Winery: The Vineyards of the Vaudons Woods has been run by
the Mérieau Family for three generations. Jean-François Mérieau took over
the family estate in 2000. Since then, Jean-François has committed himself
to rediscovering the land of the Loir-et-Cher by working the soils, plowing,
cutting heavily, and harvesting by hand.

The estate spreads over 80 acres across the hillsides and on the left bank
of the Cher River and benefit for the greater part from a south-
southeast orientation. These rich and complex soils allow the production
of a range of wines that are rich in flavor and rich in color. Many of the
wines come from older vines and are more than 100 years old.

The Region: This may be our third white Bordeaux in a year
after maybe not featuring one in a decade.

The reason is simple. They were just too expensive. Several things have
happened to change that. First of all, finally, the dollar got stronger
against the euro. The euro dropped so much it was like getting a 30% 
discount. Good news for us as we love these wines for their verve and
presence.

The year 2013 was the most disastrous
year in the history of Bordeaux. There

was almost no red wine made at all, a total disaster. One
thing you have to understand is, unlike the entire US, except
for California, wine is a major source of revenue for France.
Something like this happens and it affects the entire country.
Prices dropped and when combined with the exchange rate,
the wines became great bargains. 

The Wine: This is an exceptional value. White Bordeaux seems to be off most people’s
radar. While many are primarily Sauvignon Blanc, few are completely made of this superb
grape, which loves the soil here more than anywhere else. Lovely white stone fruit and citrus
flavors abound and call for steamed mussels with garlic and white wine.
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JEAN FRANÇOIS
SAUVIGNON BLANC, 2011

ITEM #:  V0515W1IF
Retail Price: $21.99/each
Member Price $15.98/each
Reorder Price $11.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 96
Serve chilled with fish, light
chicken or fowl; cream sauces. 

Color: Very pale
Nose: Fresh herbs & 

white peach
Palate: Refreshing herbal

and stone fruit
Finish: Fresh herbs & 

white peach
Cellaring Suggestions:

2-3 years
Alcohol: 12.5%

SERIES

in
theVintners

VintnersR1W1_042015  4/24/15  2:43 PM  Page 2



The Winery: Coastal Oak is crafted by Sonoma Wine Company, a 
winery partnering with wine producers from all over California to crush, 
ferment, barrel, and bottle for themselves and others. Each year they crush over
7,500 tons of grapes and bottle nearly four million cases. They provide services

for over 65,000 barrels of wine for clients both large and small while using
some of the most environmentally sustainable practices in the industry.

With four modern facilities throughout Sonoma and Napa Counties,
Sonoma Wine Company can accommodate nearly any program. With a
wide array of equipment including state-of-the-art crush facilities, over
two million gallons of stainless cooperage, and six modern bottling lines,
they can tailor their facilities and highly experienced staff to the exact
program required by their customers. This type of operation is how those
with limited budgets, but unlimited talent and ideas, can see those ideas
turn into reality.

The Region: In spite of the movie Sideways, Merlot is still one
of the most sought-after wines in the
world. What most people don’t realize is
that Merlot is the most planted red 
grape, by a rather large margin, in the 

most famous wine region in the world,
Bordeaux, France. While Cabernet Sauvignon is highly
respected everywhere, especially in Bordeaux, Merlot out
plants Cabernet by almost two to one. It grows incredibly well
in Northern California’s coastal climate, which is where the 
majority of these grapes were sourced.

The Wine: With their vast contacts with grape growers and wineries, Sonoma Wine
Company has access to some of the finest vineyards and wine in California. So it’s no 
accident when they make great wines on their own as well as for their clients.

Here is a classic Merlot with all the soft, nuanced flavors you expect from this grape. Seldom
overpowering, the wine delivers light and luscious blackberry and plum flavors mixed with
leather and earth. A must with smoked brisket or shish kabob.
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COASTAL OAK
MERLOT, 2011

ITEM #:  V0515R2DC
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve at room 

temperature with light
meats or fowl. 

Color: Garnet
Nose: Dried leaf & blackberry

Palate: Soft berry
and vanilla

Finish: Soft blueberry & vanilla
Cellaring Suggestions:

1-2 years
Alcohol: 13.5%

SERIES

in
theVintners
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The Winery: Château Petit-Freylon is located in Saint Genis-du-Bois,
a tiny Aquitaine village boasting less than 100 inhabitants.  Situated 25 miles
from the city of Bordeaux, the estate belonged to the Lagrange family for
generations until it was purchased by La Société PESA in 2011.  Eric Lagrange,

the son of the original owners, stayed on as the Cellar and Vineyard Manager. 
Over the last three years, the new owners have invested heavily in the
winemaking facilities. New tanks, barrels and vinification systems, as
well as the expertise of a respected Bordeaux oenologist, Gregory Dalla
Longa came along as well. As a result, the wines have moved to the
next level, with optimal ripeness for the grapes and better fruit and 
tannin extraction. This investment and attention to detail has begun to
reap rewards, with medals won at prestigious competitions, including
the Concours Agricole in Paris and the Concours de Bordeaux.

The Region: The vineyard 
encompasses 75 acres, 20 of which 
are within the Bordeaux Supérieur 
Appellation. The soils are clay and 
limestone and the average vine age is 30
years. Grape varieties are 25% Merlot and

75% Cabernet Sauvignon and a splattering of Sauvignon
Blanc. Annual production is 1,000 cases of red and 250 cases
of white Bordeaux.

The Wine: Vintage 2013 was the worst vintage in Bordeaux’s history. It was so bad
for red wines that almost no wine was made at all. Many producers were ruined and went
out of business. Fortunately, the whites came out fantastic as this selection clearly shows.
As a result, the prices are ridiculously low, especially for the whites.

This beauty is no exception. Buy up as many as you can because you won’t see these prices
for very long. All the lovely white peach and pear flavors highlighted by the serious acidity
make this a great foil for lobster pasta accented with cream and saffron.
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CHT. PETIT FREYLON
SAUVIGNON BLANC, 2013

ITEM #:  V0515W2IF
Retail Price: $19.99/each
Member Price $15.98/each
Reorder Price $11.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with 

fish, light chicken or
fowl; cream sauces. 

Color: Pale straw
Nose: Slate & nectarine
Palate: Full nectarine

and citrus
Finish: Nectarine & grapefruit

Cellaring Suggestions:
1-3 years

Alcohol: 13.5%

SERIES

in
theVintners
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The Winery: Here’s another case where I love writing about the 
winery we’re featuring. Swami is made by our good friends and much 
respected wine family, Gundlach Bundschu in Sonoma. The winery was started
over 150 years ago by Jacob Gundlach, a German immigrant, who then went
back to Germany to marry his childhood sweetheart. They spent their 
honeymoon travelling through Germany and France collecting rootstock for
what would eventually become the Rhinefarm Vineyard of Gundlach Bundschu.

Jim Bundschu is one of the calmest and most easygoing guys you’ll find
in the wine biz. Of course, with that rich family history and 
spectacular reputation built over decades of producing great wine at
great prices, maybe everyone would be- but I doubt it. Regardless, it’s
great to see Jim’s son now doing what his family does best.

The Region: Rhinefarm’s 320 acres are intensively and 
sustainably hand-farmed in 60 distinct blocks according to the specific
soil, exposure, slope, and vine age of the site. Each block is individually

monitored and tended throughout the
growing season to ensure optimal
health of the vine and the vineyard, and
ultimately to achieve the goals for flavor
development and ripeness. Each vine is touched over a dozen
times throughout the season, from suckering and shoot 
positioning to judicious leafing and cluster thinning to ensure
slow, even ripening. Pound-per-vine targets vary by block
based on vine spacing and other factors; ranch yields average
two to four tons per acre.

The Wine: This selection under the Gundlach Bundschu label sells for $35.00, but
tastes like $50 in today’s world. It comes from their 150 year old Rhinefarm vineyard, is
aged in 100% new French oak and hand carried through every phase to assure no outside
influences get in the way. This is a classic Pinot Noir with ripe, supple flavors of cherry and
plum enveloped in a soft, earthy robe. Simply divine with cassoulet or roast pork.
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SWAMI
PINOT NOIR, 2010

ITEM #:  L0515R1DC
Retail Price: $28.99/each
Member Price $20.98/each
Reorder Price $16.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 97
Serve at room temperature, 
with meat, fowl or hearty fish
dishes flavored with tomato. 

Color: Deep garnet
Nose: Cotton candy &

dried cherry
Palate: Explosive cherry

and eucalyptus
Finish: Cotton candy & mint

Cellaring Suggestions:
3-5 years

Alcohol: 14.2%
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The Winery: For three generations, the Cardarelli family has 
produced quality wines in the Bordeaux region. The family (whose ancestors
originally emigrated from southern Italy) acquired their first plots in 1952.
From this, they collected their first harvest, which consisted of 3100 gallons
of dry white wine. Following the success of this first vintage, the family was

able to restore, expand, and modernize the property. Today, winemaking
remains a family affair - with each of the three Cardarelli brothers 
occupying a different role on the estate. Jean-Louis looks after the vines
and the winemaking, Jean-Rémy deals with the bottling, while
Christophe manages the property’s business affairs.

The Region: The estate covers about 1,200 acres in the picturesque
Aquitaine village of Massugas, which is
located almost directly east of the city of
Bordeaux. Here, the Cardarelli family
produces the quintessential four types of
Bordeaux wines: dry and sweet white,
rosé, and red wine.

The wine undergoes brief contact with
the skins at low temperatures in order to

extract the primary fruity and floral flavors along with a lus-
cious mouth feel. This process takes a delicate hand from
the winemaker. Just a little contact with the skins is warranted here. If there is too much,
and we’re talking a matter of hours here, it could make the wine too harsh.

The Wine: Our selection is made from the most carefully selected grapes picked at
their perfect ripeness. Fermentation is carried out in stainless steel tanks in order to retain
all the grapes’ freshness and flavor. An early bottling five to six months after the harvest is
one of the leading factors that contributes to the fresh quality of the wine.

The Solar Sauvignon Blanc 2013 has a beautiful yellow color with green highlights. It is an
elegant wine that balances citrus, grapefruit, and leafy notes with minerality. A fine choice
with oysters on the half shell.
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SOLAR
SAUVIGNON BLANC, 2013

ITEM #:  L0515W31F
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $16.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve chilled with 

shellfish or
vegetarian dishes.

Color: Deep straw
Nose: Peach & orange peel

Palate: Charismatic
stone fruit and citrus
Finish: Peach & lime

Cellaring Suggestions:
1-2 years

Alcohol: 12%
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The Winery: Don Maximiano Errázuriz founded Viña Errázuriz in 1870
in the Valle de Aconcagua, 75 miles north of Chile’s capital city, Santiago. 

Today, the tradition of quality lives on with Don Maximiano’s 
descendant, Eduardo Chadwick. Eduardo is the fifth generation of his family
to be involved in the wine business. He has overseen the modernization
of the winemaking technology at this historic estate while maintaining a 
distinct identity for its wines. Dedicated to producing estate grown wines
of superior quality, Errázuriz has built a reputation as the “Best of Chile”.

As an estate winery, Viña Errázuriz strives to produce the finest wines by
controlling every stage of the winemaking process, from grape growing
to winemaking. The aim is to produce wines with elegance and 
complexity. It is his dynamism and passion for wine that has made 
Errázuriz such an internationally respected producer of quality wines.

The Region: Average rainfall in the 
valley is only 9.8 inches annually and only
comes during the winter. This lack of rain helps
the viticulturists to control berry size, as well
as to maintain ripening. As the air is warm and
dry, fungal diseases like mildew and botrytis
are unknown. 

Don Maximiano recognized that this valley was
ideal for growing grapes with its cool, rainy winters, hot, dry summers,
and moist Pacific Ocean breezes. He sent for the finest clones from
France and, with tenacity and perseverance, transformed this barren
land into a world-class vineyard.

The Wine: Our selection is an emerging grape in Chile. Pinot Noir is probably the
last frontier for Chile to conquer and it’s done a great job of doing so. This may be the best
Pinot we’ve tasted from here. Lovely Bing cherry and cotton candy nose transfers on to the
palate effortlessly and deposits a host of soft tannins along the way. A must with smoked
turkey breast.
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ERRAZURIZ MAX
PINOT NOIR, 2012

ITEM #:  L0515R2IC
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $14.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 96
Serve cool with fish, 

vegetarian, meat 
or fowl dishes.

Color: Light magenta
Nose: Cherry & loganberry

Palate: Nice cherry
with a touch of mint
Finish: Earth & cherry

Cellaring Suggestions:
2-3 years

Alcohol: 13.5%
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The Winery: Hyperbole alert! This may be the rarest wine in the
world. Did I catch your attention? First of all, it’s a white wine from Cotes du
Rhone. To put it into perspective, there are about 40 million cases of wine
produced in the Cotes du Rhone. Less than 3% or 120,000 cases are white.
We also did some research and couldn’t find any white Cotes du Rhone that
was made by a woman. And there you have it.

Coralie Goumarre is the first woman in nine generations to have taken
the reins of the family estate.  She comes from a long line of winemakers
and controls 150 acres of vineyards. Continuing a long line of Rhône
winemakers, Coralie’s joie de vivre and modern, independent approach
has brought new energy to the Domaine Galévan.

The Region: The vines have an average age of 55 years and
produce small quantities of very high quality grapes. The soil is treated
with great respect as only organic 
fertilizer is used on the property.

Coralie seeks balance in her wines above
all else. Each wine is stamped with
elegance and femininity, clearly 
delineating her personal style. This

ambitious winemaker has consistently delivered unmatched
quality in every vintage and is continuing to make a name
for herself in the international winemaker arena - from
which the male dominance is slowly deteriorating.

The Wine: Our selection is a wine that boasts a truly original combination of 
freshness and fullness. Its shimmering pale yellow color and dazzling nose of white stone
fruits and minerals is generously lively and alluring. All these things trumpet this 
winemaker’s artistry and the esoteric expression of the soil.

The principle grape is the little known Clairette with a little help from Roussanne and
Marsanne, two exceptional grapes from the Rhone. Lively stone fruit and citrus abound here
and make it a natural for veal piccata or sea bass.
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DOM GALEVAN
CLAIRETTE, 2013

ITEM #:  L0515W4IF
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $14.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 96
Serve chilled with 

fish, light chicken dishes,
or cream sauces.

Color: Pale yellow
Nose: Shy spice & mango

Palate: Piquant kiwi
and lime

Finish: Crisp apple
Cellaring Suggestions:

2-3 years
Alcohol: 13%
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The Winery: Gravelly Ford Zinfandel is made by our friends at
O’Neill Vintners. Winemaker Mark Rasmussen joined O’Neill after 12 years
with Golden State Vintners. He began his winemaking career in 1977 with
Pacific Land and Viticulture and later moved to Sebastiani in 1982, where
he became Director of Winemaking. He holds an undergraduate degree
from UC Berkeley and a graduate degree in Food Science/Enology from
Fresno State University. 

The Region: Gravelly Ford Ranch, owned by O’Neill Vintners, is
approximately 960 acres adjoining the San Joaquin River in Madera
County. It was founded by Jeff O’Neill, a third generation member of a
California winemaking family with roots dating back to 1934. 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. Jeff is
a graduate from the University of the 
Pacific School of Business.

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.

The Wine: Zinfandel was first thought to be a descendent of the Primitivo grape
best known in Southern Italy’s Puglia region. It was thought that it originated there. What
we’ve come to find out is that our Zinfandel did come from Puglia, but it originated in Croatia
where it is called Plavic Mali.

Zinfandel is suited to California’s climate like no other grape. Here it produces rich, extracted
wines of which this beauty is no exception. This is a classic California Zinfandel with rich,
jammy strawberry and plum components that just ooze out of the glass, through the teeth,
and under the gums. Blast it through duck confit ravioli with a black truffle sauce.
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GRAVELLY FORD
ZINFANDEL, 2013

ITEM #:  C0515W1DC
Retail Price: $15.99/each
Member Price $10.98/each
Reorder Price $6.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve at room temperature

with substantial 
meat dishes. 

Color: Medium magenta
Nose: Great strawberry

Palate: Supple berry
and spice

Finish: Strawberry & blueberry
Cellaring Suggestions:

4-5 years
Alcohol: 14.5%

SERIES

in
theCalifornia
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The Winery: Coastal Oak is crafted by Sonoma Wine Company, a 
winery partnering with wine producers from all over California to crush, 
ferment, barrel, and bottle for themselves and others. Each year they crush over
7,500 tons of grapes and bottle nearly four million cases. They provide services

for over 65,000 barrels of wine for clients both large and small while using
some of the most environmentally sustainable practices in the industry.

With four modern facilities throughout Sonoma and Napa Counties,
Sonoma Wine Company can accommodate nearly any program. With a
wide array of equipment including state-of-the-art crush facilities, over
two million gallons of stainless cooperage, and six modern bottling lines,
they can tailor their facilities and highly experienced staff to the exact
program required by their customers. This type of operation is how those
with limited budgets, but unlimited talent and ideas, can see those ideas
turn into reality.

The Region: In spite of the movie Sideways, Merlot is still one
of the most sought-after wines in the
world. What most people don’t realize is
that Merlot is the most planted red 
grape, by a rather large margin, in the 

most famous wine region in the world,
Bordeaux, France. While Cabernet Sauvignon is highly
respected everywhere, especially in Bordeaux, Merlot out
plants Cabernet by almost two to one. It grows incredibly well
in Northern California’s coastal climate, which is where the 
majority of these grapes were sourced.

The Wine: With their vast contacts with grape growers and wineries, Sonoma Wine
Company has access to some of the finest vineyards and wine in California. So it’s no 
accident when they make great wines on their own as well as for their clients.

Here is a classic Merlot with all the soft, nuanced flavors you expect from this grape. Seldom
overpowering, the wine delivers light and luscious blackberry and plum flavors mixed with
leather and earth. A must with smoked brisket or shish kabob.
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COASTAL OAK
MERLOT, 2011

ITEM #:  V0515R2DC
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $12.99/each

Tasting Notes
Color:             Date:                  Your Rating:             (1-100)

Comments:
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WOMC Rating 95
Serve at room 

temperature with light
meats or fowl. 

Color: Garnet
Nose: Dried leaf & blackberry

Palate: Soft berry
and vanilla

Finish: Soft blueberry & vanilla
Cellaring Suggestions:

1-2 years
Alcohol: 13.5%

SERIES

in
theCalifornia
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Ingredients:

6 whole lean fish, such as sea bream, dorado,
orange roughy, or sea bass (about 1 lb. each). 
Scaled, cleaned, and patted dry. 

Kosher salt and freshly ground black pepper, to taste
3 tbsp. olive oil
2 lemons, quartered
1 bunch parsley, for serving (optional)

Preparation:

Lamb Meatballs with Eggs
Ingredients:

1 lb. ground lamb
1½ tbsp. ground cumin
1½ tbsp. paprika
4 tbsp. unsalted butter
2 tbsp. olive oil
4 cloves garlic, minced
1 large yellow onion, minced
1 tsp. crushed red chili flakes
½ tsp. ground ginger
½ tsp. crushed saffron threads
1 bay leaf
1 (28-oz.) can whole peeled tomatoes in juice, drained, crushed by hand
Kosher salt and freshly ground black pepper, to taste

Preparation:

Place lamb, 1 tbsp. cumin, 1 tbsp. paprika, and salt and pepper in a bowl, and mix until
evenly combined. Form mixture into 12 balls, about 1 oz. each, and place on a plate; chill
kefta until ready to use.

Heat butter and oil in a 6-qt. Dutch oven over medium-high heat. Add garlic and onion,
and cook; stirring until soft, about 5 minutes. Add remaining cumin and paprika, chile
flakes, ginger, saffron, and bay leaf, and cook; stirring until fragrant, about 2 minutes. Add 
tomatoes, and cook; stirring until broken down and sauce is slightly reduced, about 10 
minutes. Add kefta, and cook covered until cooked through, about 10 minutes.

Crack eggs over the top, and arrange olives around eggs; cover, and continue cooking until
whites are cooked and yolks are slightly runny, about 8 minutes. Uncover and sprinkle with
parsley before serving. Serve with Boreal, Pardal, Hangtime or Gravelly Ford.

Whole Grilled Fish

4 eggs
6-8 pitted Kalamata olives
¼ cup finely chopped parsley

MAY 2015
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