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Wines evaluated last month: 305  •  Rejected: 248  •  Approved: 57  •  Selected: 12     SEPTEMBER 2015

A recent wine buying trip saw us up in
Paso Robles. Folks, this is a great wine
trip that I encourage all of you to make.
What I like about Paso is the endearing
western town feel. It is a comfortable
environment without pretense. The
people are nice, the town is quaint, and
most importantly, the wine is world
class. This area is like no other wine 
district in California because it does not
require restaurant reservations made
months in advance. In fact, as we
headed past James Dean’s crash site,
about an hour out of Paso Robles, we
began to make our plans. We had lunch
and tasting at Cass Winery, which is
big on Rhone varietals. We enjoyed a

tour of the barrel room and did some barrel tasting. Bianchi Winery was the next stop
to check in to the on-property guest house. Wow, it was such a nicely appointed 
3-bedroom house with all the amenities. It’s so relaxing to sit amongst the grape vines
and do nothing. Salud.

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.

Bianchi vineyards ripening for harvest.

Paso in Full
Bloom
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This is the second week in
a row that I’ve had a 
completely full tasting
calendar.  That would be
14 15-minute appoint-
ments… with only a break
for lunch. Look, I am not
25 anymore and this can
definitely take its toll on
me. Someone asked, “But
you spit the wine out,
right?” The answer is
yes… but let me explain.
When you taste and 
spit out close to 90 
wines, some sneaks down
the ol’ gullet. Don’t get
me wrong, I am not 
complaining.  Tast ing 
Tuesday is where the
rubber meets the road and
it is how we bring such
great values month in and
month out. By the way,
this morning at 6:30am, 
I stopped at Pavilions to
pick up a couple of rolls…
I have to clean the palate
and slow the absorption!
Cheers!

“New York is where I’d rather stay, I get 
allergic smelling hay” chimes Eva Gabor on
the Green Acres theme song. Up until 2 trips
ago, I did not care for New York. I always
thought the people were pushy… and who
cared about Broadway anyway? Big attitude
change here. I now love New York and was
fortunate enough to go there for just a
weekend last month, though it didn’t turn
out as glamorous as I hoped. First, I was
alone because Sandra had to stay home for
an event. Second, I was really supposed to
be building Ikea furniture with my daughter
anyway. I arrived on Friday night around
4:30pm, just in time to check into the hotel
and catch the “D” train to the Bronx to watch
the Yankees. I’m not an American League
fan, but hey, when in Rome. Next day saw
us up early and at the hardware store buying
the necessary supplies to build a bed, a 
cabinet, and a dresser table. Fun. This took
5 hours. My daughter kept saying “Let’s 
finish tomorrow” to which I said “No way, 
I am finishing today”. Next day I was up and
back home, leaving child #2 at Culinary
School. Where did I screw up? I went to
work right after college, she on the other
hand did not. After graduating she has lived
at the beach in SoCal, in Paris while baking,
and now New York! Oh, to be young…

Paul Kalemkiarian

Wine editorials written by: 
Ed Masciana, Wine Author



The Winery: When owners John and Lane Giguiere started their first
winery in 1983, they were young and enthusiastic with dreams much bigger
than their bank account. The first years were financed by credit cards and hope.
It was until they felt like they were down to their last sawbuck (aka $10 bill)
that R.H.Phillips and Toasted Head became wine brands and their fortune
soared. They later sold the brand and almost thought of retiring. With over
30 years of experience building a large company, they just couldn’t let go
and wanted to make wine again. They formed Matchbook Wine Company
with the sole intention of making wines that they want to drink, at prices
they didn’t mind paying. Dan Cederquist joined in as Winemaker in 2005.
He was formerly Winemaker at De Loach Vineyards in Sonoma, where he
crafted award-winning Chardonnay and Pinot Noir for 12 years. Prior to
that, Dan made Cabernet Sauvignon at the famed Stag’s Leap Wine Cellars.

The Region: Known for its 
incredibly rich soil, warm days, and mild
Delta breezes, the wine country of Yolo
County yields unforgettable wines of great
character and diversity. Here you’ll find
outstanding Syrah, Malbec, Zinfandel,
Tempranillo, and Cabernet Sauvignon, but
also lesser-grown varietals such as Viognier,
Primitivo, and Albarino. Virtually all of the wineries here are
family owned and operated, some for multiple generations.

Yolo County is also home to the U.C. Davis Viticulture and Enology department, as well as
the Robert Mondavi Institute for Food and Wine Science. Clearly, local expertise helps put
Yolo County on the leading edge of the industry.

The Wine: The Malbec grapes are grown in the Giguiere Family vineyards in Yolo
County. The grapes for this Malbec were grown on their Matchbook Vineyard. The juice was
bled off after crushing to concentrate flavors before fermenting. Once the wine was 
fermented to dryness, they pressed it to take off the skins so it wouldn’t pick up too much
tannin. They then barrel aged the wine for 18 months in French and American oak barrels
to provide complexity. 
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ITEM #:  C0915R1DC
Retail Price: $14.99/each
Member Price $10.98/each
Reorder Price $7.99/each

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

Comments:

S
E
P
T
E
M
B
E
R
   2

0
15

WOMC Rating 95
Serve at room temperature
with red meats, cheeses,

or tomato sauces. 
Color: Medium magenta
Nose: Intense blackberry
Palate: Red apples 
and blackberry jam
Finish: Long fruit and

soft tannins
Cellaring Suggestions:

3-5 years
Alcohol: 13.9%

SAWBUCK
MALBEC, 2012 RED & WHITE SERIES

in
theClassic



WOMC Rating 95
Serve chilled with 

shellfish, seafood, light
meats, and chicken.

Color: Pale yellow
Nose: Herbal with a

touch of apple
Palate: Rich peach & apple

Finish: Lovely fruit
and playful acidity

Cellaring Suggestions:
1-2 years

Alcohol: 14.6%

The Winery: Although they didn’t go out of their way to let you know,
it’s not a big secret that this wine is made by one of our favorite 
winemakers, Bryan Babcock of Babcock Vineyards in Santa Barbara County. The
term “SoulStruck” was coined by his wife, Lisa. As a clothing designer, her love

and appreciation for art and beauty ranges from fine art to antiques to old
stuff you might find at a garage sale, but still strikes you. More specifically,
it strikes your soul – hence the name. Bryan has been making wine off 
the family estate for over 30 years and though it’s been a 
wonderful experience watching his progress, it’s also been gratifying to
see that he’s never lost his zeal and intensity for making wines of purity
and conscience. I haven’t tasted every wine in that span, but probably
more than anybody else other than mom and dad.

The Region: The Babcocks were 
inspired enough by the potential of the
land they bought in 1978 to plant 25 acres
of grapes in 1980. Various notable 
winemakers purchased Babcock grapes
and made compelling wines. It was quickly
becoming apparent that the soil and cool

climate here was ideal for producing 
ultra-premium wine grapes. Little did they know that their
winery was situated right in the middle of what would later
become known as Santa Rita Hills. It has become the darling of Santa Barbara County and
heralded as one of the finest grape growing areas in California. It is generally 10 to 15 
degrees cooler than eastern Santa Ynez Valley.

The Wine: This wine is a rare bargain considering what Babcock wines generally
sell for. First of all, this is estate grown fruit - the same that goes into his $25.00 Sauvignon
Blanc. These lots were what Bryan thought were a little too aggressive in flavor, so he
blended them with Chardonnay and came up with a wine that is greater than the sum of
its parts. It is nothing short of spectacular and is one of the best values we’ve offered.
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SOULSTRUCK
SAUVIGNON BLANC, 2013

ITEM #:  C0915W1DC
Retail Price: $18.99/each
Member Price $10.98/each
Reorder Price $6.99/each

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

Comments:

RED & WHITE SERIES

in
theClassic

S
E
P
T
E
M
B
E
R

2
0
15



The Winery: When owners John and Lane Giguiere started their first
winery in 1983, they were young and enthusiastic with dreams much bigger
than their bank account. The first years were financed by credit cards and hope.
It was until they felt like they were down to their last sawbuck (aka $10 bill)
that R.H. Phillips and Toasted Head became wine brands and their fortune
soared. They later sold the brand and almost thought of retiring. With over
30 years of experience building a large company, they just couldn’t let go
and wanted to make wine again. They formed Matchbook Wine Company
with the sole intention of making wines that they want to drink, at prices
they didn’t mind paying. Dan Cederquist joined in as Winemaker in 2005.
He was formerly Winemaker at De Loach Vineyards in Sonoma, where he
crafted award-winning Chardonnay and Pinot Noir for 12 years. Prior to
that, Dan made Cabernet Sauvignon at the famed Stag’s Leap Wine Cellars.

The Region: Known for its
incredibly rich soil, warm days, and mild
Delta breezes, the wine country of Yolo
County yields unforgettable wines of great
character and diversity. Here you’ll find
outstanding Syrah, Malbec, Zinfandel,
Tempranillo, and Cabernet Sauvignon, 
but also lesser-grown varietals such as 
Viognier, Primitivo, and Albarino. Virtually all of the wineries
here are family owned and operated, some for multiple

generations. Yolo County is also home to the U.C. Davis Viticulture and Enology department,
as well as the Robert Mondavi Institute for Food and Wine Science. Clearly, local expertise
helps put Yolo County on the leading edge of the industry.

The Wine: The Malbec grapes are grown in the Giguiere Family vineyards in Yolo
County. The grapes for this Malbec were grown on their Matchbook Vineyard. The juice was
bled off after crushing to concentrate flavors before fermenting. Once the wine was 
fermented to dryness, they pressed it to take off the skins so it wouldn’t pick up too much
tannin. They then barrel aged the wine for 18 months in French and American oak barrels
to provide complexity. 
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ITEM #:  C0915R1DC
Retail Price: $14.99/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 red meats, cheeses,

or tomato sauces. 
Color: Medium magenta
Nose: Intense blackberry
Palate: Red apples 
and blackberry jam
Finish: Long fruit and

soft tannins
Cellaring Suggestions:

3-5 years
Alcohol: 13.9%

SAWBUCK
MALBEC, 2012 REDS ONLY SERIES

in
theClassic



REDS ONLY SERIES

in
theClassic

The Winery: Backstory is produced by O’Neill Vintners, which was
founded in 2004 by Jeff O’Neill. He’s a third generation member of a 
California winemaking family with roots dating back to 1934. From grape 
supplying to wine processing to bottling services, O’Neill is recognized as 

the preferred outsourcing partner for many of the world’s leading wine 
companies and brand owners. Today, O’Neill Vintners has grown to 
become the 8th largest U.S. winery and has earned a reputation as one of
the premier custom wine producers in California.

The Region: Backstory has a
unique approach as to how they chose the
name. Each year, a new chapter unfolds in
the vineyards. The vineyards selected for
this wine feature long warm days and cool
nights. Early dawn brings rushing feet,
busy clippers, and bins swelled with ripe
fruit hurried to the waiting cellar.
There, the winemaker’s patient hand and
the judicious use of oak transform the
grapes into finished wine. Every wine has a back story, a place where bold 

experiences are born, and a rich storyline set against a backdrop that unfolds
as it progresses. And in the case of a true classic backstory, a finish that leaves you
wanting more.

The Wine: It’s not easy to get a Merlot in the bottle that tastes like this at this price.
Merlot is one of the most expensive grapes in California due to its popularity. Cabernet
Sauvignon still reigns as the king of red wine, but the thinner skinned Merlot grape is still
highly prized. It is dry in style with a medium to full-bodied palate presence. Merlot can
carry a bit more alcohol than your average red wine grape, with levels topping out at 15%,
though many California producers try staying under 13%. The tannin structure in Merlot
leans a little softer and is one reason why this particular grape makes a terrific blending
partner with the tighter tannic lines of Cabernet Sauvignon.
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BACKSTORY
MERLOT, 2013

ITEM #:  C0915R2DC
Retail Price: $14.99/each
Member Price $10.98/each
Reorder Price $7.99/each

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

Comments:

WOMC Rating 94
Serve at room temperature

with meat, game and
tomato sauces.
Color: Ruby red

Nose: Violets & blackberry
Palate: Blackberry

and vanilla
Finish: Berry, vanilla, and 

a touch of spice
Cellaring Suggestions:

4-6 years
Alcohol: 13%
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WHITES ONLY SERIES

in
theClassic

The Winery: Although they didn’t go out of their way to let you 
know, it’s not a big secret that this wine is made by one of our favorite 
winemakers, Bryan Babcock of Babcock Vineyards in Santa Barbara County. The
term “SoulStruck” was coined by his wife, Lisa. As a clothing designer, her love
and appreciation for art and beauty ranges from fine art to antiques to old
stuff you might find at a garage sale, but still strikes you. More 
specifically, it strikes your soul –hence the name. Bryan has been making
wine off the family estate for over 30 years and though it’s been a 
wonderful experience watching his progress, it’s also been gratifying to
see that he’s never lost his zeal and intensity for making wines of purity
and conscience. I haven’t tasted every wine in that span, but probably
more than anybody else other than mom and dad.

The Region: he Babcocks were 
inspired enough by the potential of the
land they bought in 1978 to plant 25 acres
of grapes in 1980. Various notable 
winemakers purchased Babcock grapes
and made compelling wines. It was
quickly becoming apparent that the soil
and cool climate here was ideal for 
producing ultra-premium wine grapes. Little did they know

that their winery was situated right in the middle of what would later become known as
Santa Rita Hills. It has become the darling of Santa Barbara County and heralded as one of
the finest grape growing areas in California. It is generally 10 to 15 degrees cooler than
eastern Santa Ynez Valley.

The Wine: This wine is a rare bargain considering what Babcock wines generally
sell for. First of all, this is estate grown fruit - the same that goes into his $25.00 Sauvignon
Blanc. These lots were what Bryan thought were a little too aggressive in flavor, so he
blended them with Chardonnay and came up with a wine that is greater than the sum of
its parts. It is nothing short of spectacular and is one of the best values we’ve offered.
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ITEM #:  C0915W1DC
Retail Price: $18.99/each
Member Price $10.98/each
Reorder Price $6.99/each

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

Comments:

WOMC Rating 95
Serve chilled with 

shellfish, seafood, light
meats, and chicken.

Color: Pale yellow
Nose: Herbal with a

touch of apple
Palate: Rich peach & apple

Finish: Lovely fruit
and playful acidity

Cellaring Suggestions:
1-2 years

Alcohol: 14.6%

SOULSTRUCK
SAUVIGNON BLANC, 2013
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The Winery: Giesen Wines was founded by three brothers: Alex, Theo,
and Marcel. While growing up in Germany, they actually had hobby vines on
their property to play with. It wasn’t until the men were young adults and 
traveling the world, however, that they truly realized their passion and talent
for winemaking. A visit to New Zealand resulted in a somewhat spontaneous
land purchase outside of Christchurch. Their childhood experimentation in 
Germany definitely paid off. The vineyard quickly proved to be an ideal and
unique growing environment, one where the brothers could bring their
knowledge of growing in cooler climates. From the first vintage, the Giesen
brothers showed an insight into the terroir of the region that is unparalleled.
Since then, the brothers have dedicated more than 30 years of their lives 
to producing world-class wines. In this time, Giesen Wines has seen 
remarkable growth and has brought in international specialists for all 
components of the operation to produce an unforgettable wine experience
that has in turn created a loyal following.

The Region: Waipara is an exciting,
fast-growing sub-region of Canterbury. It is
around an hour’s drive north of Christchurch
and produces vivid, eloquent Rieslings going
from soft to powerful. Soils are gravels 

and clays. As sites and micro-climates are explored, 
evermore distinctive Pinot Noir and Rieslings emerge. The
surrounding hills offer protection and a slightly warmer 
climate than the rest.

The Wine: The 2013 Giesen Riesling is sourced from
18 vineyards with approximately 63% from Waipara and 
37% from Marlborough. They let the fruit hang on the vine to accumulate sugar while 
maintaining natural acidity and minerality. The fruit was gently pressed then cold settled
for over 36 hours. The clear juice was then fermented with a selection of aromatic and 
complex yeasts. After blending, the wine required no finings to prepare it for filtration and 
bottling. The wine’s natural acidity ensures that the palate finish is clean and focused.
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ITEM #:  C0915W2IZ
Retail Price: $22.99/each
Member Price $10.98/each
Reorder Price $6.99/each

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

Comments:

WOMC Rating 96
Serve slightly chilled with

shellfish, fowl, and 
vegetarian dishes. 

Color: Very pale
Nose: Apricot & guava
Palate: Delicate peach
Finish: Gripping acidity

and guava
Cellaring Suggestions:

1-3 years
Alcohol: 10%

GIESEN
RIESLING, 2013
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The Winery: Windrun is a Santa Barbara County based négociant
solely focused on producing Pinot Noir and Chardonnay wines from grapes
grown in the prime vineyards of coastal California. They only select the best 
grapes of the harvest and carefully blend them to express the finest 
characteristics of each varietal, emphasizing aromatics and balanced flavors.
Windrun was founded by Lance Mason in 2010. A lifelong interest in wines
carried him to some of the most famous wine growing regions in the world.
It also fed a desire to create his own brand using the wines of his home
region on the central coast of California, now considered one of the 
finest growing areas. When an opportunity presented itself to work with
legendary California winemaker, Ken Brown, a new venture was 
born. Ken is known throughout the Central Coast as one of its finest 
winemakers.

The Region: The Central Coast’s
cool climate vineyards are known
throughout the state as superb growing
areas for even the most finicky of 
grapes. Each adds its own special 
properties. The various elements of the 
region come together in this classically styled Pinot with 
a lovely varietal nose and light, well balanced fruit. 

The Wine: Windrun 2012 Pinot Noir was honored with a Silver Medal at The 
International Wine Competition. The same Pinot Noir has taken Silver Medal honors at the
Hilton Head Island International Wine Competition, part of the traditional Hilton Head Island
Wine and Food Festival. Now in its 29th year, the Festival is the oldest East Coast wine 
judging competition. This beautifully balanced offering is exactly what we look for in a Pinot
Noir. Not too big or overpowering, but just enough punch to keep up with the lovely flavors
of cherry blossom, cotton candy, allspice, soft vanilla, brown sugar, licorice, and herbs. 
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WINDRUN
PINOT NOIR, 2012

ITEM #:  V0915R1DC
Retail Price: $19.99/each
Member Price $15.98/each
Reorder Price $13.99/each

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

Comments:

WOMC Rating 95
Serve at room temperature

with light meats, fish,
or vegetarian dishes.

Color: Transparent ruby
and copper

Nose: Black & red cherry
Palate: Balanced acidity

with fruit and spice
Finish: Soft, round tannins
Cellaring Suggestions:

3-4 years
Alcohol: 13.6%

RED & WHITE SERIES

in
theVintners
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The Winery: Vinewood is a brand crafted by our friends at Fetzer
Vineyards in Mendocino. Fetzer was founded by Barney Fetzer in 1968 who,
along with fellow pioneer John Parducci, made Mendocino a household word.
Fetzer built a family dynasty which became one of the finest names in 
California wine. Fetzer’s mantra was that the soil tells you what grows best.
He worked with the soils on his property to discover what grapes grew 
the best there. Instead of going with the trends, he made the best wines
he could with what he had. So even if it were unknown grapes like
Gewurztraminer, Chenin Blanc, or Riesling, Barney made it and guess
what? The rest of the world found out! Fetzer was also the first winery
in California to go organic in the 80’s and it boasted one of the most 
prestigious organic vegetable gardens in the state. Today, we just take
Fetzer for granted. It is a terrific winery offering great values top to 
bottom, and it is also one of the pioneers who made other careers possible.

The Region: The Mendocino
appellation is roughly the size of Rhode
Island. There are 11,000 acres of grapes
here. Because of its low population, 
relative impassibility, and distance from

urban centers, however, Mendocino is
home to far fewer bonded wineries than Sonoma or Napa.
As a result, these grape-hungry counties scarf up more than
half of Mendocino’s harvest each year and put it into wines
labeled with other appellations. Yet, Mendocino wineries can hold their own against any
area in the state. From the cool Anderson Valley, where Pinot Noir and Chardonnay flourish,
to the warm fields of Ukiah for great Zinfandel, Cabernet, and Merlot, this is one of the
most diverse grape growing areas there is.

The Wine: Our selection comes from select vineyards sites in Fetzer’s unparalleled
bounty of superb plots. Careful selection of barrels were used to create this complex and
appealing wine.
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VINEWOOD
CHARDONNAY, 2013

ITEM #:  V0915W1DC
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $12.99/each

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

Comments:

WOMC Rating 94
Serve chilled with seafood,

chicken, or
vegetarian dishes.
Color: Pale yellow

Nose: Green apple & peach
Palate: Lovely apple

and pear notes
Finish: Fruity with a 

hint of vanilla
Cellaring Suggestions:

1-2 years
Alcohol: 13%

RED & WHITE SERIES

in
theVintners
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WINDRUN
PINOT NOIR, 2012

ITEM #:  V0915R1DC
Retail Price: $19.99/each
Member Price $15.98/each
Reorder Price $13.99/each

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

Comments:

WOMC Rating 95
Serve at room temperature

with light meats, fish,
or vegetarian dishes.

Color: Transparent ruby
and copper

Nose: Black & red cherry
Palate: Balanced acidity

with fruit and spice
Finish: Soft, round tannins
Cellaring Suggestions:

3-4 years
Alcohol: 13.6%
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REDS ONLY SERIES
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The Winery: Windrun is a Santa Barbara County based négociant
solely focused on producing Pinot Noir and Chardonnay wines from grapes
grown in the prime vineyards of coastal California. They only select the best 
grapes of the harvest and carefully blend them to express the finest 
characteristics of each varietal, emphasizing aromatics and balanced flavors.
Windrun was founded by Lance Mason in 2010. A lifelong interest in wines
carried him to some of the most famous wine growing regions in the world.
It also fed a desire to create his own brand using the wines of his home
region on the central coast of California, now considered one of the 
finest growing areas. When an opportunity presented itself to work with
legendary California winemaker, Ken Brown, a new venture was 
born. Ken is known throughout the Central Coast as one of its finest 
winemakers.

The Region: The Central Coast’s
cool climate vineyards are known
throughout the state as superb growing
areas for even the most finicky of 
grapes. Each adds its own special 
properties. The various elements of the 
region come together in this classically styled Pinot with 
a lovely varietal nose and light, well balanced fruit. 

The Wine: Windrun 2012 Pinot Noir was honored with a Silver Medal at The 
International Wine Competition. The same Pinot Noir has taken Silver Medal honors at the
Hilton Head Island International Wine Competition, part of the traditional Hilton Head Island
Wine and Food Festival. Now in its 29th year, the Festival is the oldest East Coast wine 
judging competition. This beautifully balanced offering is exactly what we look for in a Pinot
Noir. Not too big or overpowering, but just enough punch to keep up with the lovely flavors
of cherry blossom, cotton candy, allspice, soft vanilla, brown sugar, licorice, and herbs. 



The Winery: Altas Cumbres is made by the powerhouse winery in 
Argentina, Lagarde. The first vines were planted here in 1897. Lagarde is one
of the oldest wineries in the Mendoza region, with Malbec vines that are over
100 years old! The property has had only two owning families in its history. It
was acquired by the Pescarmona family in 1969 and is now run by two young

sisters, Sofia and Lucila Pescarmona. They are the third generation of this 
imposing winemaking family. Since their arrival, Lagarde has focused on
defining their particular style of wines. Striving to consistently innovate
and add to its unique style, Lagarde was the first Latin American producer
to plant non-traditional varieties such as Viognier and Moscato Bianco. Since
1999, the wines have been under the dedicated supervision of winemaker
Juan Roby. Along with the Pescarmonas, he enjoys creating high-quality
wine made from grapes grown exclusively on their estate vineyards.

The Region: Located in the 
southernmost end of the America’s and 
bordered by the Andes Mountains in the West
and the Atlantic Ocean in the East, 
Argentina is very special place. It is home to
the cattle wrangling gaucho cowboy, wild
Patagonia, and cosmopolitan Buenos Aires. 

It has abundant natural resources and a centuries old 
winemaking tradition that has made the country’s wine industry
recently awaken from a slumber. Indeed, it is being recognized
as one of the world’s great wine regions. Malbec has become
nothing short of a phenomenon here, though finally the rest of
the world is finding out what else this area has to offer.

The Wine: The finest lots were selected for this wine,
a third of which was aged in equal amounts of French and
American oak barrels and then an additional two years in the bottle to round out the 
tannins. This is a high class Cabernet that could easily be mistaken for a big deal California
wine costing two or three times the price.
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ATLAS CUMBRES
CABERNET SAUVIGNON, 2013

ITEM #:  V0915R2IA
Retail Price: $22.99/each
Member Price $15.98/each
Reorder Price $13.99/each

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

Comments:

WOMC Rating 96
Serve at room temperature
with hearty meat dishes,
cheeses, and game.

Color: Ruby red
Nose: Plum, cherry & spice
Palate: Extracted plum
with vanilla and earth
Finish: Ripe fruit and

sweet tannins
Cellaring Suggestions:

3-5 years
Alcohol: 13.9%

REDS ONLY SERIES

in
theVintners
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The Winery: Vinewood is a brand crafted by our friends at Fetzer
Vineyards in Mendocino. Fetzer was founded by Barney Fetzer in 1968 who,
along with fellow pioneer John Parducci, made Mendocino a household word.
Fetzer built a family dynasty which became one of the finest names in 
California wine. Fetzer’s mantra was that the soil tells you what grows best.
He worked with the soils on his property to discover what grapes grew 
the best there. Instead of going with the trends, he made the best wines
he could with what he had. So even if it were unknown grapes like
Gewurztraminer, Chenin Blanc, or Riesling, Barney made it and guess
what? The rest of the world found out! Fetzer was also the first winery in
California to go organic in the 80’s and it boasted one of the most 
prestigious organic vegetable gardens in the state. Today, we just take
Fetzer for granted. It is a terrific winery offering great values top to 
bottom, and it is also one of the pioneers who made other careers possible.

The Region: The Mendocino
appellation is roughly the size of Rhode
Island. There are 11,000 acres of grapes
here. Because of its low population, 
relative impassibility, and distance from
urban centers, however, Mendocino is
home to far fewer bonded wineries than Sonoma or Napa.
As a result, these grape-hungry counties scarf up more than
half of Mendocino’s harvest each year and put it into wines

labeled with other appellations. Yet, Mendocino wineries can hold their own against any
area in the state. From the cool Anderson Valley, where Pinot Noir and Chardonnay flourish,
to the warm fields of Ukiah for great Zinfandel, Cabernet, and Merlot, this is one of the
most diverse grape growing areas there is.

The Wine: Our selection comes from select vineyards sites in Fetzer’s unparalleled
bounty of superb plots. Careful selection of barrels were used to create this complex and
appealing wine.
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VINEWOOD
CHARDONNAY, 2013

ITEM #:  V0915W1DC
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $12.99/each

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

Comments:

WOMC Rating 94
Serve chilled with seafood,

chicken, or
vegetarian dishes.
Color: Pale yellow

Nose: Green apple & peach
Palate: Lovely apple

and pear notes
Finish: Fruity with a 

hint of vanilla
Cellaring Suggestions:

1-2 years
Alcohol: 13%

WHITES ONLY SERIES

in
theVintners
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The Winery: The origin of Poderi dal Nespoli is rooted in the ancient
Italian city of Cusercoli in Emilia Romagna. As it sits on a giant, rocky spur that
forces the Bidente River to veer to the west, it was originally named Clausum
Erculis. The locals believe the legendary Hercules created it. In 1911, Atilio 

Ravaioli, whose father was the chief farmer for the Guidi family, owned and
operated the Cusercoli Osteria. He made wine on the premises from 
purchased grapes, which was a common practice. In 1929, he was the first
to be granted a permit to produce and sell his wine off the premises. 
He established a 7.5 acre vineyard in Nespoli, a village two miles to the
southwest, and added 25 more acres over the next decade. Attilio’s sons,
Antonio and Amleto, sold the Osteria after World War II in order to dedicate
their efforts full-time to further developing the winery – which was gaining
success and acclaim. They were joined in the 60’s by their winemaker
uncle, Valerio, who developed the well-received wines that remain in the
portfolio today.

The Region: The strongly 
individual characteristics of Emilia-
Romagna wines make them northern
Italy’s most eccentric. They are different,

on the whole, from the wines of their neighbors. In the
foothills of the Apennines to the south of the region, 
fun-loving white wines are made from Malvasia, Trebbiano,
and Chardonnay. Zesty reds are made here as well, from
Barbera and Bonarda grapes. Emilia Romagna is equally 
famous for food, as two of Italy’s greatest pleasures hail
from here: Proscuitto di Parma and Reggiano di Parmigiano.
Bologna, the main city here, is considered the capital of gastronomy in Italy.

The Wine: Our selection is a blend of Chardonnay and Trebbiano. It is fresh and 
easy-drinking, with a straw-yellow color and a light greenish shade. The perfume is intense,
with fresh flowers and tropical fruit aromas.
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NESPOLINO
CHARDONNAY, 2013

ITEM #:  V0915W2I I
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $12.99/each

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

Comments:

WOMC Rating 94
Serve chilled with 

seafood, cream sauces,
or vegetarian dishes. 

Color: Very pale
Nose: Green apple & guava
Palate: Delicate and

slightly tropical
Finish: Very clean with

green apple
Cellaring Suggestions:

1 year
Alcohol: 12%

WHITES ONLY SERIES

in
theVintners
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The Winery: Atamisque Winery was founded in 2002 when John 
Demonceau and his family fell in love with the property where Atamisque is
today. They immediately decided to build their life’s dream in the heart of the
Uco Valley. The Demonceaus, originally from France, set out to produce superb
Argentine wines with a French flare. Hence the exclusive use of French 
varietals in all of Atamisque’s wines. Atamisque is the name of an 
aboriginal bush that grows naturally in the winery’s surroundings. This 
robust bush gave origin to the name of the estate where the winery is 
located. Respect for the environment and long-term sustainability were basic
premises in the construction of the winery. The design of the winery was
based on gravity flow to avoid the use of pumps and minimize wine stress.

The Region: The winery and its 160
acres of vineyards are located in Tupungato,
in the west part of the Uco Valley, at the
foothills of the Andes Mountains. This 
privileged wine region is regarded by most
experts as the best region in the world to
produce Malbec wines. Dry summers, harsh
winters, and a significant temperature
oscillation between day and night forces the
vines to produce very limited quantities of outstanding 
quality grapes.

The Wine: Serbal is Atamisque’s line of young and 
refreshing wines. Serbal wines are fermented and aged in
stainless steel tanks, resulting in clean and pure expressions of
each grape without any interaction with oak. Top quality grapes
provide for an impressive level of tannic structure and aromatic

complexity. Our selection is a blend of 50% Cabernet Franc, 25% Merlot, and 25% Malbec.
It exhibits an inky deep color with aromas of dark fruits, lavender, and thyme. It is smooth
and ripe with layers of figs, cherries, and plums. Sharp acidity and perfectly matured tannins
show off the elegant structure with great mineral notes and a long, clean finish.
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SERBAL
ASSEMBLAGE, 2013

ITEM #:  L0915R1 IA
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $15.99/each

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

Comments:

RED & WHITE SERIES

in
theLimited

WOMC Rating 96
Serve at room temperature

with meat, game,
and tomato sauces.
Color: Very dark

Nose: Brooding blueberries
with violet & spice
Palate: Plum, cherry,

and cranberry
Finish: Rich and extracted
Cellaring Suggestions:

4-6 years
Alcohol: 14.5%
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The Winery: Elegance is part of the Joseph Castan family of wines.
In 1907, Vianney Castan’s great-grandfather, Joseph Castan, was running the
family vineyards in Lansargues, located in France’s Languedoc Region. His
passion for tending his vineyards and producing exceptional wine was 
rewarded several times with a “Diplôme d’Honneur” of 1927, where he won
a Gold Medal at the “Exposition Internationale” in Montpellier. Joseph 
Castan Fine Wine provides wines from the entire Languedoc-Roussillon
province in the South of France and the Rhône Valley. From table wine 
to the best wines in the region, Domains and Châteaux in Vins de Pays
d’Oc, varietal wines, Corbières, Minervois, Cotes du Rhône, Vacqueyras,
and the grand Châteauneuf-du-Pape, the name Jospeh Castan has 
symbolized great quality.

The Region: Elegance Chardonnay
is a rich, complex wine resulting from the
blending of different vineyards. One 
vineyard features soils composed of clay
and sand, which bring delicacy and
smoothness to the wine. Another is 
located on a terraced and cobbled 
limestone terrain, bringing structure and

acidity to the mix. Different plots are chosen
in the vineyard to pick the best grapes. The grapes are 
cold-fermented with carefully selected yeasts that will reveal
their aromatic delicacy. This slows down fermentation and allows for slow extraction of flavor.
The wine is placed for a short time in oak casks so that it acquires nuance and complexity.

The Wine: Chardonnay is a bit of an odd duck here as it is mostly a cool climate
grape and the Languedoc is warmer than most. However, there are some cool microclimates
and one of those is on the Castan property, which accounts for this luscious offering. Light
yellow-colored, this wine boasts shiny golden reflections. The complex nose is made of a
combination of flower aromas and white flesh fruits, such as peaches or apricots, out of
which emanate hints of roasted nuts and vanilla. A deep and aromatic sensation descends
on the palate, offering flower and spice flavors and finishing with a flourish.
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ELEGANCE
CHARDONNAY, 2014

ITEM #:  L0915W3IF
Retail Price: $22.99/each
Member Price $20.98/each
Reorder Price $15.99/each

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

Comments:

RED & WHITE SERIES

in
theLimited

WOMC Rating 96
Serve cool with shellfish,
seafood, light meats,

and fowl.

Color: Pale yellow
Nose: Green apple & guava
Palate: Rich apple and pear
Finish: Lovely pear, vanilla 

and guava
Cellaring Suggestions:

2-3 years
Alcohol: 12.5%
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REDS ONLY SERIES

in
theLimited

The Winery: Atamisque Winery was founded in 2002 when John 
Demonceau and his family fell in love with the property where Atamisque is
today. They immediately decided to build their life’s dream in the heart of the
Uco Valley. The Demonceaus, originally from France, set out to produce superb
Argentine wines with a French flare. Hence the exclusive use of French 
varietals in all of Atamisque’s wines. Atamisque is the name of an 
aboriginal bush that grows naturally in the winery’s surroundings. This 
robust bush gave origin to the name of the estate where the winery is 
located. Respect for the environment and long-term sustainability were basic
premises in the construction of the winery. The design of the winery was
based on gravity flow to avoid the use of pumps and minimize wine stress.

The Region: The winery and its 160
acres of vineyards are located in Tupungato,
in the west part of the Uco Valley, at the
foothills of the Andes Mountains. This 
privileged wine region is regarded by most
experts as the best region in the world to
produce Malbec wines. Dry summers, harsh
winters, and a significant temperature 
oscillation between day and night forces the
vines to produce very limited quantities of outstanding 
quality grapes.

The Wine: Serbal is Atamisque’s line of young and 
refreshing wines. Serbal wines are fermented and aged in
stainless steel tanks, resulting in clean and pure expressions of
each grape without any interaction with oak. Top quality grapes
provide for an impressive level of tannic structure and aromatic

complexity. Our selection is a blend of 50% Cabernet Franc, 25% Merlot, and 25% Malbec.
It exhibits an inky deep color with aromas of dark fruits, lavender, and thyme. It is smooth
and ripe with layers of figs, cherries, and plums. Sharp acidity and perfectly matured tannins
show off the elegant structure with great mineral notes and a long, clean finish.
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SERBAL
ASSEMBLAGE, 2013

ITEM #:  L0915R1 IA
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $15.99/each

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

Comments:

WOMC Rating 96
Serve at room temperature

with meat, game,
and tomato sauces.
Color: Very dark

Nose: Brooding blueberries
with violet & spice
Palate: Plum, cherry,

and cranberry
Finish: Rich and extracted
Cellaring Suggestions:

4-6 years
Alcohol: 14.5%
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The Winery: The incredible story of Renwood Vineyards plays out like
something out of Falcon Crest or Dallas. The original owners lived on one of
the most desirable vineyards in California. Every day, Terri Harvey tended what
are believed to be the state’s oldest Zinfandel vines. Meanwhile, her now 
ex-husband Scott walked across Steiner Road to go to work. He was the 

winemaker and president of an ambitious new business, Renwood Winery,
whose chairman and CEO, Robert Smerling, planned to put Amador County
Zinfandel on the world’s most prestigious wine lists. Scott named the
vineyard after the French word for grandfather, “Grandpere”, as a tribute
to its age. Since the early 80’s, Grandpere has been one of the most
sought after vineyards for Zinfandel in California, despite the grape’s 
history. Desirable land inflames passions. Planted to Zinfandel before
1869, the original Grandpere vineyard is the source of some wonderful
wines. It is also at the center of a divorce, a nasty business breakup, 
lawsuits, aerial surveillance, and lingering hard feelings and distrust
throughout the tight-knit community of Plymouth in Amador County.

The Region: The vineyard itself is
a marvel. A grant deed in county records
proves its existence in 1869, yet the vines
look young for their age. Now Terri owns

the house and the vineyard, though Scott still gets some
grapes from the property as part of their divorce settlement.
But in a twist of the law, they lost the trademark Grandpere
to Renwood. So Renwood makes a Grandpere wine without
any grapes from the vineyard because Terri refuses to sell
them to Renwood, and Scott does not. Sounds like an HBO series to me.

The Wine: Clarion is Renwood’s flagship red blend. Composed of Zinfandel and Syrah,
it is a deep, dark red in color and is loaded with aromas of dried cranberries, pie crust, and
candied cloves. Fresh and succulent upon entry, this wine is ultra soft and rich across the
palate. Concentrated flavors of raspberries and chocolate covered cherries course their way
from front to back.

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

RENWOOD
CLARION, 2011

ITEM #:  L0915R2DC
Retail Price: $29.99/each
Member Price $20.98/each
Reorder Price $14.99/each

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

Comments:

REDS ONLY SERIES

in
theLimited

WOMC Rating 95
Serve at room temperature
with game or red meats.

Color: Very dark, almost 
purple

Nose: Violets and cranberry
Palate: Rich raspberry 

and cherry
Finish: Very long berry
and smacking tannins
Cellaring Suggestions:

5-8 years
Alcohol: 14.8%
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The Winery: Elegance is part of the Joseph Castan family of wines.
In 1907, Vianney Castan’s great-grandfather, Joseph Castan, was running the 
family vineyards in Lansargues, located in France’s Languedoc Region. His
passion for tending his vineyards and producing exceptional wine was 
rewarded several times with a “Diplôme d’Honneur” of 1927, where he won
a Gold Medal at the “Exposition Internationale” in Montpellier. Joseph 
Castan Fine Wine provides wines from the entire Languedoc-Roussillon
province in the South of France and the Rhône Valley. From table wine 
to the best wines in the region, Domains and Châteaux in Vins de Pays
d’Oc, varietal wines, Corbières, Minervois, Cotes du Rhône, Vacqueyras,
and the grand Châteauneuf-du-Pape, the name Jospeh Castan has 
symbolized great quality.

The Region: Elegance Chardonnay
is a rich, complex wine resulting from the
blending of different vineyards. One
vineyard features soils composed of clay
and sand, which bring delicacy and
smoothness to the wine. Another is located
on a terraced and cobbled limestone 
terrain, bringing structure and acidity to the
mix. Different plots are chosen in the 
vineyard to pick the best grapes. The grapes are cold-
fermented with carefully selected yeasts that will reveal their

aromatic delicacy. This slows down fermentation and allows for slow extraction of flavor. The
wine is placed for a short time in oak casks so that it acquires nuance and complexity.

The Wine: Chardonnay is a bit of an odd duck here as it is mostly a cool climate
grape and the Languedoc is warmer than most. However, there are some cool microclimates
and one of those is on the Castan property, which accounts for this luscious offering. Light
yellow-colored, this wine boasts shiny golden reflections. The complex nose is made of a
combination of flower aromas and white flesh fruits, such as peaches or apricots, out of
which emanate hints of roasted nuts and vanilla. A deep and aromatic sensation descends
on the palate, offering flower and spice flavors and finishing with a flourish.
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ELEGANCE
CHARDONNAY, 2014

ITEM #:  L0915W3IF
Retail Price: $22.99/each
Member Price $20.98/each
Reorder Price $15.99/each

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

Comments:

WHITES ONLY SERIES

in
theLimited

WOMC Rating 96
Serve cool with shellfish,
seafood, light meats,

and fowl.
Color: Pale yellow

Nose: Green apple & guava
Palate: Rich apple and pear
Finish: Lovely pear, vanilla 

and guava
Cellaring Suggestions:

2-3 years
Alcohol: 12.5%
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The Winery: We often taste a wine and shake our heads. Sometimes
it’s about how good the wine is, sometimes it’s about how crazy the label or
name is, and sometimes it’s both! This G Spot gets both. First, it’s made by a
company called Dirty Pure. Huh? Okay, if you read the material, their idea is
that you have to get dirty tilling the soil in order to make pure wines. Okay,
it’s a stretch, but it is what it is. Sonoma-raised winemaker, Molly Lyman,
has been in the wine industry her whole life and comments that she’s 
“always had a passion for the craft and journey of winemaking.” Since 
graduating from the University of San Diego with a B.S. in biology, she
had the good fortune of being mentored by some truly wonderful 
innovators in winemaking. Now she has the chance to make her own
imprint with a talented team, which is exactly the challenge she wants.

The Region: While the Lodi 
appellation is most often associated with
Zinfandel and other red grape varieties, 
a few early pioneers successfully
experimented with white grape varieties
that continue to produce excellent fruit.

Lodi is a diverse wine region formed 
thousands of years ago through geological events and 
alluvial waters. Two major rivers originating in the Sierra
Nevada mountain range feed the Lodi appellation: the Mokelumne and Cosumnes. These
rivers have brought soils rich in granitic-based minerals that lend complex flavors to the
wines. Lodi’s classic Mediterranean climate of warm sunny days combined with cool evening
breezes from the San Francisco Delta contribute to the perfect acidic balances and full flavors
in the wines.

The Wine: Our 2013 G Spot features spicy, mineral scented aromas of orange 
blossom, jasmine and pear followed by layers of mouth filling grapefruit, lime and honeydew
melon flavors. Juicy acidity provides a perfect balance with a clean, satisfying finish.
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G SPOT
VIOGNIER, 2013

ITEM #:  L0915W4DC
Retail Price: $25.99/each
Member Price $20.98/each
Reorder Price $14.99/each

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

Comments:

WOMC Rating 97
Serve cool with seafood,

chicken, and
vegetarian dishes.

Color: Very pale
Nose: Virtual fruit basket
Palate: Explosive pear, 
jasmine, and melon
Finish: Clean citrus
and exotic fruits

Cellaring Suggestions:
6-12 months
Alcohol: 15.4%

WHITES ONLY SERIES

in
theLimited
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WINDRUN
PINOT NOIR, 2012 RED SERIES

in
theCalifornia

The Winery: Windrun is a Santa Barbara County based négociant
solely focused on producing Pinot Noir and Chardonnay wines from grapes
grown in the prime vineyards of coastal California. They only select the best
grapes of the harvest and carefully blend them to express the finest 
characteristics of each varietal, emphasizing aromatics and balanced flavors.
Windrun was founded by Lance Mason in 2010. A lifelong interest in wines
carried him to some of the most famous wine growing regions in the world.
It also fed a desire to create his own brand using the wines of his home
region on the central coast of California, now considered one of the finest
growing areas. When an opportunity presented itself to work with 
legendary California winemaker, Ken Brown, a new venture was 
born. Ken is known throughout the Central Coast as one of the finest 
winemakers.

The Region: The Central Coast’s
cool climate vineyards are known 
throughout the state as superb growing
areas for even the most finicky of 
grapes. Each adds its own special 
properties. The various elements of the
region come together in this classically
styled Pinot with a lovely varietal nose and light, well 
balanced fruit.

The Wine: Windrun 2012 Pinot Noir was honored with a Silver Medal at The 
International Wine Competition. The same Pinot Noir has taken Silver Medal honors at the
Hilton Head Island International Wine Competition, part of the traditional Hilton Head Island
Wine and Food Festival. Now in its 29th year, the Festival is the oldest East Coast wine 
judging competition. This beautifully balanced offering is exactly what we look for in a Pinot
Noir. Not too big or overpowering, but just enough punch to keep up with the lovely flavors
of cherry blossom, cotton candy, allspice, soft vanilla, brown sugar, licorice, and herbs. 

ITEM #:  V0915R1DC
Retail Price: $19.99/each
Member Price $15.98/each
Reorder Price $13.99/each

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

Comments:

WOMC Rating 95
Serve at room temperature

with light meats, fish,
or vegetarian dishes.

Color: Transparent ruby
and copper

Nose: Black and red cherry
Palate: Balanced acidity

with fruit and spice
Finish: Soft, round tannins
Cellaring Suggestions:

3-4 years
Alcohol: 13.6%
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RED SERIES

in
theCalifornia

The Winery: When owners John and Lane Giguiere started their first
winery in 1983, they were young and enthusiastic with dreams much bigger
than their bank account. The first years were financed by credit cards and hope.
It was until they felt like they were down to their last sawbuck (aka $10 bill)
that R.H.Phillips and Toasted Head became wine brands and their fortune

soared. They later sold the brand and almost thought of retiring. With over
30 years of experience building a large company, they just couldn’t let go
and wanted to make wine again. They formed Matchbook Wine Company
with the sole intention of making wines that they want to drink, at prices
they didn’t mind paying. Dan Cederquist joined in as Winemaker in 2005.
He was formerly Winemaker at De Loach Vineyards in Sonoma, where he
crafted award-winning Chardonnay and Pinot Noir for 12 years. Prior to
that, Dan made Cabernet Sauvignon at the famed Stag’s Leap Wine Cellars.

The Region: Known for its 
incredibly rich soil, warm days, and mild
Delta breezes, the wine country of Yolo
County yields unforgettable wines of great
character and diversity. Here you’ll find
outstanding Syrah, Malbec, Zinfandel,
Tempranillo, and Cabernet Sauvignon, but

also lesser-grown varietals such as Viognier,
Malbec, Primitivo, and Albarino. Virtually all of the wineries
here are family owned and operated, some for multiple
generations. Yolo County is also home to the U.C. Davis Viticulture and Enology department,
as well as the Robert Mondavi Institute for Food and Wine Science. Clearly, local expertise
helps put Yolo County on the leading edge of the industry.

The Wine: The Malbec grapes are grown in the Giguiere Family vineyards in Yolo
County. The grapes for this Malbec were grown on their Matchbook Vineyard. The juice was
bled off after crushing to concentrate flavors before fermenting. Once the wine was 
fermented to dryness, they pressed it to take off the skins so it wouldn’t pick up too much
tannin. They then barrel aged the wine for 18 months in French and American oak barrels
to provide complexity. 
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SAWBUCK
MALBEC, 2012

ITEM #:  C0915R1DC
Retail Price: $14.99/each
Member Price $10.98/each
Reorder Price $7.99/each

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

Comments:

WOMC Rating 95
Serve at room temperature
with red meats, cheeses,

or tomato sauces. 
Color: Medium magenta
Nose: Intense blackberry
Palate: Red apples 
and blackberry jam
Finish: Long fruit and

soft tannins
Cellaring Suggestions:

3-5 years
Alcohol: 13.9%

S
E
P
T
E
M
B
E
R

2
0
15



Ingredients:

8 slices bacon, chopped (can substitute cubed pancetta)
4 6 oz. salmon filets
6-8 large handfuls of salad greens
2 scallions, cut into rings
2-3 tbsp. fresh-squeezed lemon juice, or to taste 
4 boiled eggs (optional)

Preparation:

Fry bacon (or pancetta) in a lightly oiled, heated frying pan. Cook until the bacon begins
to crisp to a nice brown, then remove and drain on a paper towel. Set aside. Immediately
put salmon fillets in the pan, taking care not to overcrowd, and sear on each side. Continue
to cook at lower heat for 1-2 minutes, or until desired doneness. Combine salad greens
and scallions in a large bowl and set aside. Transfer the salmon fillets to four plates.
Squeeze some lemon juice into the frying pan and pour the juices over the waiting 
undressed salad. Toss the salad, add the bacon bits and toss again, and add to the plate
with the salmon. If using boiled eggs, cut in half and add 2 halves to each plate. Serve
warm with SoulStruck Sauvignon Blanc, Nespolino Chardonnay, or Elegance Chardonnay.

Argentine Tri Tip
Ingredients:

1/4 cup olive oil
4 medium garlic cloves, finely chopped
1 tablespoon finely chopped rosemary leaves
Juice of 1 medium lemon
1 (2-pound) beef tri-tip roast
Salt and freshly ground black pepper, to taste

Preparation:

Combine oil, garlic, rosemary, and lemon juice in a small, nonreactive bowl. Pat beef with
paper towels and rub with salt and pepper followed by the marinade. Transfer to a baking
sheet and let sit at room temperature for two hours.

Heat gas grill to 400° or charcoal until red. Place the lit charcoal on one side of the grill,
forming a mound. Place the cooking grate over the charcoal and let the grill preheat 
for about 15 minutes (the charcoal should have turned white and ashy by this point). Rub
the grill grate with a towel dipped in olive oil. Place the tri-tip on the grill over the coals,
cover the grill, and cook for 5 minutes. Rotate the tri-tip 90 degrees (keeping the meat
over the coals), cover, and grill until the underside is deep brown and grill marks have 
appeared, about 5 to 6 minutes more.

Repeat on other side until tri-tip has reached an internal temperature of 125°F (for medium
rare) on an instant-read thermometer, about 10 to 12 minutes total. Transfer the meat to
a cutting board, tent loosely with foil, and let rest for 10 minutes. Slice against the grain
and serve with Altas Cumbres Cabernet, Serbal Assemblage, or Sawbuck Malbec.

Salmon Salad

SEPTEMBER 2015

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



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. In some ways, yes, in others, no. It’s true that technically tannin is an

acid, referred to as tannic acid. However, the way it reacts in the wine
and in your mouth is quite different than other acids. Many wine snobs
try to impress you by being able to tell the difference. It’s actually one
of the easiest things to determine about a wine. All you have to do is
concentrate on what you taste and where. Tannic acid is felt in the front
of the mouth, on the teeth and gums. It’s the gritty, almost chalky 
feeling you get when you’ve tasted a young red wine like a Cabernet
or Zinfandel. All the other acids—citric, malic, and lactic—are felt on
the sides of the tongue, producing a sharpness and a slight curling
when the acid level is particularly high. 

“Dear Paul, I often hear the terms
tannin and acid. Arey they interchangeable?”

~ T. G., Poway, CA

Q

A. In most European countries, the “Table Wine” designation is reserved
for the lowest rank on the ladder of wine. They are called Vins de
Table in France, Vino di Tavola in Italy, and Tafflewein in Germany.
The wine laws in these countries are written to reflect an appellation
of origin. The wines are normally labeled by the place they come
from, not by the grapes used. Each country has decided which
grapes grow best in each place and have written laws to assure that
only certain grapes can be grown there in order to be called by the
name of the place. Take Barolo, an area in Piedmont, as an 
example. A wine labeled Barolo must, by law, be Nebbiolo. No 
exceptions. Any wine that does not meet this criteria must be called
“Table Wine” which signifies that it is inferior, although it could be
better. However, in the United States, the term “Table Wine” refers
only to the alcohol content. Table wines are defined as those with
an alcohol level between 7% and 14% by volume. Once a wine
gets up to 14% alcohol it assumes another definition as a liqueur,
and the tax paid to the government more than triples. That’s one
of the reasons why you see a lot of 13.9% alcohol wines out there.
Many wineries (import and domestic) skip the alcohol statement
altogether and just put the term “Table Wine” on the label, 
signifying that it is between 7% and 14% alcohol. Those labels
are printed for the American market only. In Europe, you normally
won’t see the term used.

“Paul, I’ve seen several wine bottles from California and other
countries with the term ‘Table Wine’ on the label. I thought that
term meant the wine was of a lower caliber. Please explain.” 

~ D.B., Park Ridge, IL
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CLASSIC SERIES

VINTNERS SERIES

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

V0815R1IF – Tempranillo, 2013.                      $21.99      $13.99    $167.88
Domaine Pech Rome  “Mouth filling, yet not heavy”

V0815R2DC – Cabernet/Merlot, 2012.            $19.99      $13.99    $167.88
Noble Vines  “Full berry with hints of earth”

*Featured in the California Wine Series

V0815W1IP – Vinho Verde, 2014.                    $17.99      $12.99    $155.88
Estreia  “Delicate peach and lime”

V0815W2II – Pecorino, 2013.                          $17.99      $12.99    $155.88
La Piuma  “Exotic quince and honeydew”

C0715R1DC – Cabernet Sauvignon, 2012.        $15.99       $7.99      $95.88
Wheelhouse  “Cherry and spice” 

*Featured in the California Wine Series

C0715R2IA – Malbec, 2013.                            $16.99       $7.99      $95.88
Alta Puesta  “Warm chocolate pudding with a touch of licorice”

C0715W1DC – Chardonnay, 2012.                   $14.99       $6.99      $83.88
Volume  “Apple and vanilla”

C0715W2DC – Chardonnay                              $13.99       $6.99      $83.88
Sycamore Lane  “Pear, apple and vanilla”

C0815R1DC – Merlot, 2012.                            $15.98       $7.99      $95.88
Round Hill  “Lovely plum, spice and a splash of cocoa” 

*Featured in the California Wine Series

C0815R2IA – Malbec, 2013.                            $19.99       $7.99      $95.88
Reserva Andes  “Highlights of new earth and chocolate”

C0815W1IC – Sauvignon Blanc, 2014.             $15.98       $6.99      $83.88
2 Copas  “Clean, fresh stone fruit and citrus”

C0815W2IS – Chardonnay, 2013.                     $12.98       $6.99      $83.88
OP  “Enters with apple, exits with lime”
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VINTNERS SERIES, cont.

LIMITED SERIES

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

L0715R1IA – Malbec, 2012.                            $25.99      $16.99    $203.88
Gouguenheim  “Full on plum and blackberry”

L0715R2DC – Family Red, 2012.                     $35.99      $15.99    $191.88
Denier-Handal  “Rich red fruit, plum and anise”

L0715W3DC – Sauvignon Blanc, 2012.            $25.99      $18.99    $227.88
Refugio  “Herbal with peach and pear”

L0715W4II – Pinot Grigio, 2013.                      $22.99      $15.99    $191.88
St. Pauls  “Light peach with a touch of spice”

L0815R1IF – Rose, 2014.                                $24.99      $16.99    $203.88
La Sanglière “Full floral notes and fruit salad”

L0815R2IF – Syrah/Grenache, 2013.               $25.99      $16.99    $203.88
Domaine de Rabusas  “Warm and inviting , touch of cranberry”

L0815W3IF – Sauvignon Blanc, 2014.             $24.99      $15.99    $191.88
Domaine De La Coche  “Rich white peach and herbs”

L0815W4II – Falanghina, 2013.                       $23.99      $16.99    $203.88
Fannia  “Exotic tropical fruits”

V0715R1IG – Pinot Noir, 2014.                        $21.99      $12.99    $155.88
Losen Brockstanz  “Shy fruit with some mint”

V0715R2DC – Petite Sirah, 2011.                    $35.99      $13.99    $167.88
Denier-Handal  “Full plum flavors and tar”

*Featured in the California Wine Series

V0715W1DG – Sauvignon Blanc 2012.            $18.99      $12.99    $155.88
Sonoma Landing  ”Delicate peach”

V0715W2IZ – Sauvignon Blanc, 2012.             $22.99      $12.99    $155.88
Savee Sea  “Full gooseberry, grapefruit and nectarine”
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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. 

September 2013:
Cabernet Sauvignon, 2008. Whispering Tree. Still going strong.
Chardonnay, 2012. Mezzacorona. Drink.
Malbec, 2009. En Buena Compania. Still great.
Vermentino, 2011. Uvaggio. Drink.

September 2014:
Merlot, 2011. Grove Ridge. Still Great.
Sauvignon Blanc, 2012. Vaya Vadiso. Drink up.
Sangiovese, 2012. Ogio. Drink or hold.
Chardonnay, 2013. Canyon Oaks. Ready.

September 2013:
Syrah Grenache. Tortoise Creek. Drink or hold.
Clairette/Grenache Blanc, 2012. Grande des Dames. Ready.
Field Blend, 2010. Stonegate. Drink or hold.
Sauvignon Blanc, 2012. Kunza. Drink or hold.

September 2014:
Pinot Noir, 2012. Babcock. Years ahead.
Torrontes, 2011. Trumpeter. Drink up.
Malbec, 2012. Dante Robino. Still terrific.
Verdicchio, 2012. Belisario. Drink or hold.

September 2013:
Syrah-Grenache, 2011. Tortoise Creek. Years to go.
Clairette/Grenache, 2012. Grange des Dames. Still going strong.
Verdeca, 2011 Moi. Drink.
Sauvignon Blanc, 2012. Chacewater. Drink or hold.

September 2014:
Pinot Noir, 2012. Crusted Pie. Still gorgeous.
Pinot Noir, 2011. Valdivieso. Ready.
Pedro Ximenez, 2011. Martino. Great now.
Chenin Blanc, 2013. Villiera. Perfect.
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