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Wines evaluated last month: 248 •  Rejected: 217  •  Approved: 31 •  Selected: 12     JANUARY 2016

I love doing this recap…so many fun wines and such great variety. And I think
this is what the Wine of the Month Club is all about. Getting a chance to experience
wines from all over the world, wines you may not find or choose to buy in your
local store, sent right to your door…how fun is that?

I am already excited about the wines we have begun to feature for 2016 as
we continue to scour the corners of the wine world to bring you an interesting
variety of wines. Happy New Year to you and yours and keep up the great palate.

Here is what we featured in 2015:

3 Malbecs 17 Sauvignon Blancs 12 Cabernet Sauvignons
4 Viogniers 7 Pinot Grigios 22 Chardonnays
3 Zinfandels 9 Merlots 6 Red Blends
1 Gros Manseng 2 Moscatos 3 Rieslings
4 Syrahs 9 Pinot Noirs 5 Tempranillos
2 Chenin Blancs 4 Petit Sirahs 1 Sangiovese
2 Verdejos 2 White Blends 1 Piesporter
1 Vinho Verde 1 Pecorino 1 Albarino
2 Grenaches 1 Grenache Blanc 4 Red Bordeauxs
1 Ripasso 1 Rose 1 Montepulciano
1 Clairette 1 1 Roussanne
1 Falaghina

Babeasca Neagra
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My father called yesterday. “Son, I read your column on your current issues in the
wine world.”  Pause, “you sure sounded upset!” “I am,” I replied.  To which my father
answered, “Do you think that was wise?” That made me think a bit. Wasn’t sure what
he meant, and then I replied “I think it is ok, dad.”  I explained to my father that I am
good with telling my members the state of affairs in the industry. Based on comments
I receive, they certainly seem interested and as annoyed as I am with certain processes
- particularly the consumers who have to jump through hoops just to buy wine.  He
ended the conversation with “I am glad it’s not me.”  I guess he still didn’t approve. 

Wine editorials written by: Ed Masciana, Wine Author

I have this whole new procedure I use to benchmark our customer service. It is like
reality TV without the scripting (yes, sorry to break the news, reality TV is scripted). And
it goes something like this:

Sandra and I were in Pottery Barn last night looking at some new dinnerware…ours
is chipped and embarrassing. There was a set of dishes in “mushroom” color that caught
our attention, and it was neatly stacked on a shelf with a “Sale” sign.  However, the price
sticker on the plates did not say sale but “special price” – about 25% off.  We perused a
bit more and found the same set again, sitting right next to a 30% off sign.  Great! We
began to gather them up expecting 30% off of the “special price.”   When we took them
to the register, no 30% off. I complained and their first response was “no.”  However, at
some point I looked at the three saleswomen and said “Put yourself in my place. If you
were me, and you were shopping….and you saw plates practically touching a 30% off
sign, would you also think and expect 30% off?” And that is the lesson – If they were
me!  I am asking my staff to listen well and always put themselves in the members’ 
position – in other words if they were you (our members)…everything would become
much clearer then.  I look forward to hearing stories of how this is working!  Keep me
posted!

And before we went to print – here is a comment sent to us about one of our 
Customer Assistants!

JW exceeded my expectations with his customer support, which is a testament to
how well WOMC does business. 

“The first step in exceeding your customer's expectations is to know those 
expectations.”

Thank you – “T.F.”

Boom!  Exactly what I’m talking about!



The Passion: This wine is produced by the Kimmel family of Potter
Valley in Mendocino County. The project was the dream of Howard Edward
Kimmel who, with his wife Lillian, purchased 1100 acres in Potter Valley back
in 1963 with the thought of raising cattle. And they did. Lots of them. And
they loved it.

Only problem is they couldn’t make any money at it. Because there were
a lot of people ranching cattle back then, the prices were very low. So
Howard, actually known as Ed, was persuaded to plant grapes because
his neighbor, a guy named John Parducci, aka one of the founding fathers
of Mendocino’s wine region, thought it might be a good idea.

The Family: So off they went
headed by the oldest son, Jim, and his
two younger brothers, Gary and 
Dennis. The lure and excitement of the
wine business was too much to ignore
and before you knew it, they had some
50 acres of grapes planted. Jim had 
consulted with Parducci about planting
Chardonnay and John said it was too wet.
But Jim got other opinions and planted

Chardonnay anyway and when they harvested their first crop, guess
who their first customer was? Yep, John Parducci.

The Reality: Jim loved the wine business, but for some unknown reason, he liked
making money more. He settled in Riverside, California, but never lost track of his roots at
the “ranch.” His brothers worked on and off, but it was really up to his dad to run the 
operation.

Unfortunately, his dad passed away of a heart attack at 72 in 1991. There was no one left
to run the operation with Jim’s experience and know how in business. So, what seemed
like an interminably long time, Jim ran two businesses, his real estate and the
family ranch, wine business, and the rest.

Obviously, whether he wanted it or not, Jim was the right
guy for the toughest of jobs. His passion produced this
amazing red blend or Merlot, Cabernet Franc, Petite Verdot
and Malbec raising each varietal to new heights and 
inspiration.
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ITEM #:  C0116R1DC
Retail Price: $19.99/each
Member Price $10.98/each
Reorder Price $7.99/each

WOMC Rating 95
Serve with red meats,

and game.

Color: Medium deep red

Nose: Blueberry and spice

Palate: Rich black fruit and spice

Finish: Forever

Cellaring Suggestions: 3-8 years

Alcohol: 13.9%

ILLUMINATE
RED BLEND, 2012



The Winery: In less than a year, Kimmel has gone from having never
been heard of to one of our favorite wineries. A favorite wine doesn’t 
necessarily translate into a favorite winery. A wine is inanimate. The winery
is composed of people. In the case of Kimmel, we like both.

Kimmel was founded by Ed Kimmel and his wife Lillian back in 1963. They
planted Merlot in 1986 for some unknown reason. Unknown because 
almost no Merlot existed in Mendocino so it was kind of a stretch. That
stretch proved to be a strike as Kimmel now makes what could arguably
be called one of the best Merlots’ in Mendocino.

Like so many before them, nobody has any idea how much work 
winemaking is and for not a lot of money. But, also like so many before
them, the passion never dies. Each vintage is a new exciting chapter,
each wine a new member of the family.

The Region: I  l ike to cal l  
Mendocino California’s only schizophrenic
wine region. It’s really two regions in
one. There is the cool Western part
known as Anderson Valley, then there’s
the very warm inland near Ukiah. Potter
Valley is northeast of there so the temperature is great for
growing grapes like Merlot and Cabernet. The only white
that straddles both areas is Sauvignon Blanc.

John Parducci and Barney Fetzer were the pioneers to first make wine of any consequence
here in the 1960s. Both were hugely successful at producing incredible wine at affordable
prices and, though neither man is still around, their legacy, and wineries are still with us.

The Wine: Even before the movie Sideways, Merlot got a bum rap for being Cabernet
Sauvignon’s little brother. It seems you just couldn’t get the expansive flavors of Cabernet
out of Merlot. Of course, nothing could be further from the truth. One need only go to
France’s right bank of the Gironde River in places like Saint-
Émilion and Pomerol to find Merlot-based wines for more
money than any of the Cabernet based wines. And there
you have it.
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ITEM #:  C0116R2DC
Retail Price: $19.99/each
Member Price $10.98/each
Reorder Price $7.99/each

WOMC Rating 96
Serve with red meats,

and game.

Color: Lovely magenta

Nose: Imposing cherry, spice
and licorice

Palate: Very full

Finish: Dak fruits abound

Cellaring Suggestions: 3-5 years

Alcohol: 14.5%

KIMMEL
MERLOT, 2013



The Winery: This is a favorite of ours from the Bodegas Lopez Mercier
group in Spain. What is amazing about this winery is that it is celebrating its
eleventh birthday! That’s all. Yet today they are a quarter of a billion dollar
company. Pretty amazing.

Mercier covers the spectrum of premium and super premium wines from Spain
with offerings from the finest areas of Rioja and Ribera del Duero, to the 
incredible value districts of Rueda and La Mancha.

They have done an incredible job of mixing high production with high
quality, a concept thought impossible just a few decades ago. But today,
due to high tech equipment and better training, wineries can produce
over half a million cases of wine that is not just good, but exceptional.

The Region: Rueda was 
approved as a wine producing area by
the Ministry of Agriculture in 1980. It
was the first Denomination of Origin
to be approved in the Region of
Castilla y León.  It took years of hard
work to earn acknowledgement and
protection for its most acclaimed
grape variety, Verdejo.

Winemaking here dates back to the 11th Century.
Even then, Verdejo was its most famous grape. The topography is basically flat, but over
2,000 feet in elevation which tempers the climate as well as provides for exceptional soil.
The Verdejo grape was consumed locally because it oxidized easily and did not travel well.
As a result it wasn’t a good export and slowly lost favor.

The Wine: Verdejo is now back as Spain’s finest white grape variety, thanks to 
improvements with high tech and a better understanding of winemaking.  New techniques
such as night-time harvesting, cool fermentation and blanketing the tanks with carbon 
dioxide has allowed producers to preserve this grapes freshness and vitality.

It is now the principal white grape of Rueda. It is most 
successfully cultivated in high altitude vineyards where the
soils are calcareous and well drained. It has become so
popular that it is now grown in California, Australia and
New Zealand. This lovely offering would be just the ticket
for raw oysters or a light seafood linguine.
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ITEM #:  C0116W1IS
Retail Price: $18.99/each
Member Price $10.98/each
Reorder Price $6.99/each

CAL Y CANTO
VERDEJO, 2014

Classic

WOMC Rating 93
Serve with seafood, 

shellfish and vegetarian dishes.

Color: Very pale

Nose: Lime & nectarine

Palate: Full nectarine with
glowing citrus

Finish: Vibrant flavors

Cellaring Suggestions: 1-2 years

Alcohol: 12.5%
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The Winery: Uncensored is made by Geyser Peak Winery in Sonoma.
Geyser Peak traces its roots back to 1880 when Augustus Quitzow purchased
the property and named it after the natural geothermal geysers that dotted
the area. He named it Geyser Peak to show that he was going to “Reach for
the peak” of perfection in winemaking.

His formula was to put more value in the bottle than the customer pays
for. After a succession of owners brought on by the ravages of Prohibition
and the depression, Geyser Peak was purchased by the Trione Family in
1982. You could say they became too successful. Over the next 16 years
Geyser Peak was such a major force in the wine business that the 
Trione’s figured they could keep going only so far and sold it to Jim Beam
who has taken it further.

Winemaker, Ondine Chattan, makes wines as distinctive and appealing
as her engaging smile and flowing red locks. With her lovely persona,
matched with a passion for wine that has extended for 15 vintages, 
Ondine exudes the charm and confidence that literally spills over into the
glass.

The Region: Alexander Valley is
named after Cyrus Alexander who was
contracted to manage a huge ranch. In
exchange for his services, Cyrus was
given 9,000 acres. For the next 30 years he constructed a
tannery, a grain mill, orchard and vineyard. The richness of
the soil attracted other farmers and the natural beauty of
the area attracted sightseers, settlers and small industry.

It became rather obvious over the course of these early
decades that wine grapes were the best crop for Alexander Valley, and it wasn’t long before
most of the orchards and multi-use agriculture disappeared and the focus was all on wine.

The Wine: Ondine has done a masterful job of creating an exotic blend of small lots
of grapes and coalescing them into a delicious offering. 
No less than five different varietals were used: Viognier,
Riesling, Chenin Blanc, Chardonnay and Sauvignon Blanc.
Wine blending is like cooking - a little here, a little there,
until its perfect!

Classic
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ITEM #:  C0116W2DC
Retail Price: $19.99/each
Member Price $10.98/each
Reorder Price $6.99/each

UNCENSORED
WHITE BLEND, 2012
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WOMC Rating 94
Serve with seafood,

light meats and cheeses.

Color: Pale straw

Nose: Spice & apricot

Palate: Dancing pear and lychee

Finish: Clean and bright

Cellaring Suggestions: 1-2 years

Alcohol: 13%



The Winery: Vrai Copain is made by Le Vigne winery in Paso Robles.
Sylvia Filippini, the current owner, now runs the company that sits on the 
property her father purchased back in 1962. They first planted grapes here in
1982 following the enormous success of HMR, just down the road. HMR was
the first winery to plant the noble grapes of Cabernet Sauvignon, Pinot Noir,
Chardonnay and Riesling.

Many followed in the path of the Filippinis, culminating in Paso Robles
now being one of the most significant wine areas in California. When the
first Paso Robles Wine Festival was launched in 1982, there were 17
wineries attending. Today there are over 300 and counting.

The Region: Le Vigne owns
133 acres of grapes in two different 
locations in Paso Robles. The Domenico
Vineyard is 100 acres approximately 2
miles east of the Salinas River, planted
with 14 varieties comprised of traditional
Bordeaux, Rhone and Italian wine grapes.
The terrain is mostly flat with a soil 
composition of sandy clay. The vines
vary from 660 to 1089 vines per acre.

The Acquarello vineyard is 33 acres located along the banks of the 
Estrella River, planted with Cabernet Sauvignon, Sangiovese, Petit Verdot and Merlot. The
terrain is a North-Easterly facing slope comprised mainly of sand and limestone. The vines
are all planted high density - with 1089 vines per acre. 

The density is important in that each vine doesn’t need to produce a lot of grape clusters
to maintain a suitable yield, thus getting more nutrients for the clusters that remain. It’s
more expensive, but the result is getting more great grapes to harvest instead of the same
amount of mediocre grapes.

The Wine: Vrai Copain means true friends in French. The Merlot is Le Vigne’s oldest
block of vineyards planted in 1997. The Tannat, a French Basque grape, grows exceedingly
well in Paso Robles. It yields a mature yet subtle tannin
structure that for some reason doesn’t happen elsewhere.
In France it can produce a rough and unpleasant wine, but
here, when blended with Merlot seems to have found its
true friend.
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VRAI COPAIN
MERLOT/TANNAT/PS, 2011
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WOMC Rating 96
Serve with red meats and game.

Color: Medium dark

Nose: Mix of plum, dark fruits
and earth

Palate: Imposing texture 
and flavors

Finish: Moderate tannins

Cellaring Suggestions: 3-6 years

Alcohol: 14.9%

ITEM #:  V0116R1DC
Retail Price: $22.99/each
Member Price $15.98/each
Reorder Price $12.98/each



The Winery: Le Marsure is an architectural and modern wonder that
pleases the sight with its beauty and our senses with the flavors of its wine.
From the very beginning, Paolo Giuseppe Tosolini, the founder, was driven
to produce the finest quality wine with the least intervention. His vineyards
are pristine from which he makes impeccable wine. His passion was fueled
by his grandmother, Teresa Raiz, whom he named the winery after. Le
Marsure is the name of his 30 acres in the heart of the Friulian area.

Tosolini began totally focused on Pinot Grigio. That’s because the finest
examples of this grape come from Friuli. As time passed, he branched
out into other grapes and discovered the lovely wines made from Merlot,
Refosco and Cabernet from here. Not being one to follow tradition, he
decided to blend these grapes instead of bottling them separately.

The Region: Because of  a
combination of altitude, sun exposure, soil
and climate, Friuli is considered the finest
white wine producing area in Italy. What is
not as well known, but no less exciting,
are the incredible reds coming from this
area .  What  one must  understand is
that the reds from here, though many
from the same grapes as elsewhere, are quite different.

Friuli is a very cool appellation and thus the reds are more
delicate in flavor and less powerful. Cabernet and Merlot from here cannot be compared to
any other area. They are more like Beaujolais than Bordeaux. The main red grape here is
Refosco, which is almost unheard of elsewhere, yet it’s what contributes to the exotic flavors
that are as exciting as they are unique.

The Wine: Our selection is a blend of almost equal parts Merlot and Refosco and a
tiny amount of Cabernet Sauvignon. Refosco is the only grape that can achieve relatively
dark color in the short growing season of Friuli, which is
why it is held in such favor here. Even the word, Refosco,
translates loosely to dark grape. Unlike other areas, it is the
Merlot and Cabernet that contribute the delicacy instead of
the power.
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LE MARSURE
ALTAJO, 2011
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WOMC Rating 96
Serve with light red meats, 

and fowl.

Color: Medium magenta

Nose: Plum & hints of spice

Palate: Medium to full
with blackberry

Finish: Very long and satisfying

Cellaring Suggestions: 2-4 years

Alcohol: 12.5%

ITEM #:  V0116R2I I
Retail Price: $22.99/each
Member Price $15.98/each
Reorder Price $12.98/each



The Winery: Just when you think you’ve seen, or heard it all, along
comes Trail Mix. After all, the name came from the fact that it’s a mix of 
different grapes that were harvested just off the Silverado Trail in Napa. 

Tony Leonardini entered the wine business by default. His dad, Tom, 
purchased Napa’s famous Whitehall Lane winery in 1993 when Tony was
still in middle school. That’s all it took. After graduating from Loyola 
Marymount’s Business School, Tony started making small batches of wine
on his own. And this was before founding Little Lion Wine Company.

That was an easy name to come up with. Leonardini means “little lion”
in Italian. It is also on the crest of the state of Genoa, where Tony’s family
is originally from. His dad also owned a prestigious wine shop in San 
Francisco so Tony was exposed to incredible wines at a very young age.

In a rather humorous twist, Tony wrote a senior paper on starting a wine
label and got a very low grade because the teacher said it was a terrible
investment that probably wouldn’t make any money. Obviously, that
hasn’t stopped the 3,500 people who have founded wineries in California
in the last 15 years.

The Region: What can you
say about Napa Valley that hasn’t 
already been said before? It is, without question, the most
revered wine area in the United States. It attracts more 
visitors every year than Disneyland. It now has 1,000 
wineries within its borders, a staggering 25% of all the
wineries in California!

Napa is generally hot and dry, making it a perfect place for
the Bordeaux varietals like Cabernet Sauvignon and Merlot. But, Napa also crafts some 
incredible Zinfandels and Sauvignon Blancs. And still there are the cool, mountainous areas
of Napa where some of the greatest Rieslings and Chardonnays produced in California come
from.

The Wine: Our little gem is a blend of Chardonnay,
Malvasia, Sauvignon Blanc and Chenin Blanc. Lovely notes
of tropical fruit, melon, herbs and citrus abound.
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TRAIL MIX
WHITE WINE, 2013
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WOMC Rating 95
Serve with seafood,
light meats, and fowl.

Color: Medium straw

Nose: Tropical fruit, vanilla
and grapefruit

Palate: Elongated melon and peach

Finish: Rich, extracted

Cellaring Suggestions: 1-2 years

Alcohol: 14.2%

ITEM #:  V0116W1 DC
Retail Price: $19.99/each
Member Price $15.98/each
Reorder Price $11.99/each



The Winery: Casamatta founder, Gidon Graetz, was born in Tel Aviv,
Israel and is an artist and sculptor of international renowned. In the 1950s,
Graetz attended the Accademia delle Belle Arti in Florence, and later studied
at the Les Beaux-Arts in Paris. Since moving to Fiesole, Italy, where he has an
art studio and foundry, Graetz has exhibited his work in Europe, Australia and
the United States. His other public sculptures are located in Europe, the
United States and Israel.

Living in Italy, it was impossible to escape the wine culture, but it was
his son, Bibi, who was taken by the lure of wine and has become an iconic
winemaker. Even the name signifies his persona. Casamatta 
translates to “crazy house” in Italian. His intense curiosity and search of
knowledge regarding the smallest details in producing world class wines
is what drives him today.

The Region: Casamatta is located
in the Maremma at the Southern tip of 
Tuscany, not far from Chianti. In this land
known for wine, Maremma is one of the
newest areas. It’s only been in the last 20
years or so that the area has even become
its own region. Before that, wines from here were simply
named as Tuscan.

Though known for producing great red wines, as is most of
Italy, it is the delicate whites that are capturing the hearts
and palates of the people. These delicate creatures are 

almost the opposite of the big reds. They are clean, crisp, with a soothing finish and charm.

The Wine: Our selection is a blend of Vermentino, Trebbiano and Muscat. The
Vermentino forms the basis of the blend. It is a light skinned grape with delicate aromatics
similar to peach and guava. It is planted in many areas of Italy, but primarily on the islands
of Sardinia and Corsica. It is also very popular in Tuscany
because of its flavor and bright acidity. Trebbiano is the
white workhorse of Italy making good, solid wines on its
own and lending strength to the blend. Just 10% Muscat is
enough for the ripe, spicy perfume in the finish.
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CASAMATTA
VERMENTINO, 2013
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WOMC Rating 95
Serve with shellfish, vegetarian, 

light meats and fowl.

Color: Very pale

Nose: Peach, nectarine & musk

Palate: Medium bodied

Finish: Rich and flavorful

Cellaring Suggestions: 1-2 years

Alcohol: 12%

ITEM #:  V0116W2I I
Retail Price: $18.99/each
Member Price $15.98/each
Reorder Price $11.99/each

Vintners



The Winery: Ricardo Peña and his wife Isabel founded their iconic
winery just a few years ago on the gravelly ridges of Chile’s Maipo Valley. In
spite of their success, Ricardo and Isabel resisted the temptation to cut corners,
and thus quality, by holding true to their values and aspirations of making
what many consider one of Chile’s greatest wines.

Each bunch of grapes is hand harvested after close inspection to make
sure that every cluster is healthy and free of dried or under ripe grapes.
Harvesting is done in the morning when it is cool - this minimizes the
possibility of spontaneous fermentation, and assures the grapes are in
perfect condition when arriving at the winery.

To further reach their quality goals, the Peña’s hired the young and gifted
French winemaker, Jean-Pascal Lacaze. Lacaze is part of the famous 
Lacaze family with prime holdings in Bordeaux, where Jean-Pascal was
trained. He became an icon in Chile with his Domus Aurea Cabernet
Sauvignon, which sold for over $60.00 a bottle. The beauty here is that
the same craft goes into our selection at a fraction of the cost.

The Region: The Maipo Valley is 
especially known for producing fine red
wine varietals such as Cabernet 
Sauvignon, Merlot and Carmenere.  Hot
and dry days alternate with cold and windy nights, making
for fruit that results in complex and well balanced wines.

Fine wines have been made here for 500 years. Maipo is
Chile’s oldest and most famous growing area. It’s a 
sub-region within the larger Central Valley and lies just south
of Santiago, Chile’s capital city. Although Maipo isn’t the
largest area, it contains a considerable concentration of 
vineyards and a large representation of important producers
- largely due to its close proximity to Santiago. Ocean 
breezes and elevation provide a number of cool growing
areas within the region.

The Wine: Our selection is the classic Bordeaux
blend of Bordeaux varietals Cabernet Sauvignon, Merlot
and Cabernet Franc. Each adds its own component and
complexity with the Sauvignon bringing strength, the 
Merlot softness, and the Franc spice.
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PENALOLEN
CABERNET SAUVIGNON, 2013

J
A
N
U
A
R
Y

2
0
16

Limited

WOMC Rating 95
Serve with red meats,

and game.

Color: Deep magenta

Nose: Black cherry & earth

Palate: Full and rich cherry,
spice and leather

Finish: Soft tannins

Cellaring Suggestions: 3-5 years

Alcohol: 13.5%

ITEM #: L0116R1 IC
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $15.99/each



The Winery: Duncan Peak was founded in 1982. They were Petite
Sirah stalwarts. The only reason that you could call a Petite Sirah fan a stalwart
and not a Cabernet fan is that Petite Sirah is not that popular. Let’s just call
that our little secret. So passionate are the grapes followers, they have a 
secret society called PS I love you. Okay, maybe it won’t be so secret any
more.

Duncan Peak wines are crafted by Greg Graziano. Greg’s winemaking 
heritage goes back almost 100 years in Mendocino County. It was started
by his grandfather, Vincenzo, who came to America looking for a better
life. And, like almost all the Italian immigrants, grew grapes to make
wine because that was a way of life in Italy.

France, Italy and Spain all make around the same amount of wine. But,
because of the huge difference in size, Italy being almost half the size of
the other two, wine is much more important and takes on a much larger

role in their economy.

The Region: As one the most
northern wine-growing regions in the
state, Mendocino exhibits a variety of
climates to produce a variety of wines. This wine was sourced
near the city of Ukiah where warmer summers allow for 
full-bodied varietals such as our Petite Sirah.

But Greg knows that growing great grapes isn’t as much
about weather, though it is obviously important, as it is about

soil. And, in these rolling vistas of Mendocino lurks soils that are the envy of even those
housed in the most prestigious of neighborhoods.

The Wine: We have loved this grape for over 40 years. It still makes one of the most
alluring, radical reds on the planet. Tremendous flavors and ample heft keeps us coming
back for more. Our selection was barrel aged a total of 22 months in a combination of
French, American and Eastern European oak of which 10%
was new. This is one of the few grapes that can handle this
much barrel treatment and still exhibit its true flavors and
balance.
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DUNCAN PEAK
PETITE SIRAH, 2012
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Limited

WOMC Rating 97
Serve with red meats,

and game.

Color: Medium dark

Nose: Spice & black cherry

Palate: Full, black cherry
and vanilla

Finish: Long and extracted

Cellaring Suggestions: 5-7 years

Alcohol: 13.8%

ITEM #: L0116R2DC
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $14.99/each



The Winery: The winery was originally started in 1916 as a 
cooperative of local growers. Don Antonio Arráez Garrigós purchased it in 1950,
which was the foundation for Bodegas Arráez.  His son, Don Antonio Arráez
Ibanco, took over the winery in 1980 and modernized the winemaking facility.  

In 2007, Toni Arráez Calabuig, the third generation Arráez, took charge of
the winery, renovated the operation, and updated the brand. His goal was
to maintain the character of the Valencia region and the family traditions.
In honor of his mother, María Belén Calabuig, Toni Arráez wanted to make
a wine good for every day, “fresh and friendly” like his mother.

The Region: Valencia is on the
Eastern seaboard of Spain, about 70
kilometers from the Mediterranean
Sea, and about 500 miles south of
Barcelona. Like Barcelona, it is 
considered one of the gastronomic
capitals of Spain and that reputation
has pushed the wine producers of the
area to step up as well.  It is Spain’s
third largest city and its biggest wine
export center.

The vineyards are found in an area known as “Terres dels Alforins” with hot summers 
and cold winters.  They fall between two valleys with a Mediterranean / Continental 
microclimate.  The vines are as old as 40 years old.

The Wine: Our selection is a masterful blend of Macabeo and Merseguera. Macabeo
is clearly the star as it accounts for many of Spain’s most alluring whites and features very
exotic and engaging fruit flavors.

As a matter of fact, it is such a stunning grape that even the French have been known to
grow it and use it in their blends, though it is unknown if any of them would admit it.

Merseguera is rarely seen outside of Valencia and is not
known to do that well in other areas. Because of Valencia’s
prime location, this grape excels as it does in no other 
locales. It provides the backbone for Macabeo’s sensuous
fruit components.
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MACABEO
ANTONIO ARRÁEZ CALABUIG, 2014
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Limited

WOMC Rating 96
Serve with seafood, shellfish,

light meats, fowl and 
vegetarian dishes.

Color: Medium straw

Nose: Hazelnuts and quince

Palate: Exotic Asian pear, spice

Finish: Lilting

Cellaring Suggestions: 1-2 years

Alcohol: 12%

ITEM #: L0116W3IS
Retail Price: $35.00/each
Member Price $20.98/each
Reorder Price $15.99/each



The Winery: The grapes for our selection were grown in France’s
Languedoc region under the careful supervision of Château de la Selve in the
Rhone. The project is supervised by Benoît & Florence Chazallon and Jerome
Vic of Domaine Preignes le Vieux.

Benoît is part of the Delas family, famous for their Rhone reds from
Chateauneuf du Pape, Hermitage and Côte-Rôtie. As a teenager, he spent
most of his free time working in the cellars and vineyards. He then 
decided to attend winemaking school in Burgundy where he learned the
finer points of viniculture, but couldn’t stray far from his roots. In 2002,
his lifelong dream came true with the creation of a vineyard in the south
of Ardèche in the Côtes du Rhône.

The Region: The vine first 
appeared in Ardèche more than 2,000
years ago, well before the Roman 
conquest of Gaul. In “Naturalis Historia,”
Pliny, the Elder, already writes about a
vine in Helvie “that flowers in a day,
which protects it from accidents.” But it
was not until the Middle Ages that 
vineyards were developed and the wines
began to achieve a certain notoriety.
Later, in the 17th Century, Olivier de Serres, a pioneer of

modern agriculture, praised the wines of Ardèche as “so precious and delicate that there is
no need to go and seek elsewhere!”

The Wine: Our selection comes from grapes grown in the Languedoc using the same
care that Chazallon uses for his estate wines. The vineyards are all biodynamic using no
chemical fertilizers, insecticides, or weed killers. Instead only natural and purely organic
substances are the order of the day - both in the vineyard and the winery.

The result is a purity of flavor and nuance without the slightest tinge of the unnatural 
to cloud the essence of the wine. This procedure is painstakingly time consuming and 
expensive, but essential in keeping their purpose of all natural winemaking.

The blend here is an unnatural melding of Vermentino and
Chardonnay. We only say unnatural because we’ve never
seen one before and with this beauty wonder why. 
Generous quince and green apple hit the palate and never
leave.
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LE CHAZ
WHITE WINE, 2014
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Limited

ITEM #: L0116W4IF
Retail Price: $25.00/each
Member Price $20.98/each
Reorder Price $13.99/each

WOMC Rating 95
Serve with shellfish, seafood,

and vegetarian dishes.

Color: Light gold

Nose: Guava & persimmon

Palate: Medium full

Finish: Snappy citrus

Cellaring Suggestions: 1-2 years

Alcohol: 12.5%



Ingredients:
5-1/2 lbs. beef fillet (tie crosswise at one inch intervals)  
Salt and pepper
2 tbsp. softened unsalted butter
Blue Cheese Sauce (recipe follows)

Blue Cheese Sauce:
3/4 cup Madeira
1 shallot, minced 
1 cup heavy cream
1/2 cup canned beef broth
6 oz. blue cheese, crumbled and softened

Preparation: (Serves 6)
Sprinkle the beef with salt and pepper to taste and rub with butter.  Let stand in refrigerator for
6 hours or at room temperature for 2 hours. Grill the fillet over a bed of glowing coals about 3
inches form heat, turning it, for 15-20 minutes for rare meat.  Transfer the fillet to a cutting
board.  Let it stand for 15 minutes and remove the string.  While meat is resting, make the sauce.

In a saucepan combine the Madeira with the shallot and reduce the mixture over moderately
high heat to about 2 tablespoons.  Add cream and broth and reduce the liquid over moderate
heat to about 1 cup.  Gently fold the cheese mixture, a little at a time, into the saucepan and
simmer the sauce for 1 minute. Try to keep it from totally melting. 

Slice the fillet crosswise into 6 equal medallions and place on plate.  Pour sauce over medallions
and sprinkle the sauce with paprika. Seve with Illuminate Red, Altajo or Penalolen Cabernet.

Chicken in Coconut Milk
Ingredients:
1⁄4 cup safflower or peanut oil
1-1⁄2 tsp. ground turmeric
4 cloves garlic, minced
4 green or red Thai chiles, stemmed, seeded, and minced
4 plum tomatoes, cored and minced
1 medium red onion, minced
4 bone-in chicken legs and thighs, separated
1⁄4 cup fresh lime juice
2 - 14-oz. cans coconut milk
Kosher salt and freshly ground black pepper, to taste
4 cups cooked rice, for serving
Finely chopped fresh cilantro, for garnish

Preparation:  (Serves 4)
Heat the oil in a 6-qt. pot over medium-high heat. Add the turmeric, garlic, chiles, 
tomatoes, and onions and cook, stirring often, until the onions are caramelized, 20–25 
minutes. Add chicken to pot along with lime juice and coconut milk. Bring mixture to a boil
and reduce heat to medium-low; simmer, stirring occasionally, until chicken is tender, about
30 minutes. Season with salt and pepper.

To serve, put rice into 4 serving bowls and spoon chicken and sauce over rice. Garnish with
cilantro and season with more black pepper. Serve with Cal Y Canto Verdejo, Casamatta 
Vermentino or Le Chaz White.

Beef with Blue Cheese

JANUARY 2016
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1 stick unsalted butter, softened
Salt to taste
Cayenne to taste
Paprika to taste



– Cel lar Notes –

A report on how previous selections are faring with age. Obtained from 

actual tastings of wines under optimal conditions. 

January 2014:

Cabernet Sauvignon, 2009. Suspicion. Perfect.
Chardonnay, 2010. Sachet. At its best.
Malbec, 2012. Torrievieja. Drink or hold for 2-3 years.
Chardonnay, 2012. Albamar. Best now.

January 2015:

Malbec, 2014. Gaucho. Still great.
Sauvignon Blanc, 2013. MSH. Ready.
Cabernet Sauvignon, 2013. Riven Rock. Drink.
Chenin Viognier, 2011. Robert Pepi. Drink up.

January 2014:

Carménère, 2012. Kunza Reserve. Still great.
Chardonnay, 2011. Marlo. Drink up.
Cabernet Sauvignon, 2011. Marlo. Still going.
Chenin Blanc/Sauvignon, 2011. Haus Creek. At its best.

January 2015:

Cabernet Shiraz, 2013. Duc de Belmonde. Still great.
Chardonnay, 2012. Kimmel. Ready.
Petite Sirah, 2011. Red Tree. Still great.
Chenin Blanc, 2011. Graham Beck. Drink.

January 2014:

Tempranillo, 2011. Sendero Royal. Still awesome.
Cabernet Sauvignon, 2006. Titus Lombardi. At its best.
Chasselas, 2011. Pouilly sur Loire. Drink or hold.
Sauvignon Banc, 2011. Bianchi. Drink. 

January 2015:

Ripasso, 2009. Villa Sonia. Still great.
Cabernet Sauvignon, 2013. Alpataco. Drink or hold.
Vouvray, 2012. Chateauvieux. Still great.
Convivio, 2013. Fieldstone. Drink.
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CLASSIC SERIES

VINTNERS SERIES

LIMITED SERIES



CLASSIC SERIES

VINTNERS SERIES

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

V1215R1IS – Tempranillo, 2014.                     $24.99      $13.99    $167.88
Arnegui  “Luscious fruit and spice”

V1215R2IF – Bordeaux, 2011. Chateau            $22.99      $13.99    $167.88
Bellevue Claribes  “Firm tannins with a hint of plum”

V1215W1DC – Grenache Blanc, 2014.             $23.99      $12.99    $155.88
Babcock  “Full flavored”

V1215W2DC – Pinot Grigio, 2012.                   $25.99      $12.99    $155.88
Cairdean  “Green apple and pear”

C1115R1IS – Tempranillo, 2014.                      $18.99       $7.99      $95.88
Vina Albali  “Lovely plum” 

C1115R2DC – Cabernet Sauvignon, 2013.        $19.99       $7.99      $95.88
Spur Ranch  “Lovely fruit with soft tannins”

C1115W1IA – Moscatel, 2015.                        $17.99       $6.99      $83.88
Fantelli  “Rich, tropical”

C1115W2DC – Chardonnay, 2013.                    $19.99       $6.99      $83.88
Spur Ranch  “Rich and layered with vanilla and spice”

C1215R1IS – Merlot/Syrah, 2014.                   $17.99       $7.99      $95.88
Viña San Juan  “Licorice and Spice” 

C1215R2DC – Red Cuvee, 2013.                       $18.99       $7.99      $95.88
Melodramatic  “Blackberry, strawberry and vanilla”

C1215W1DC – Chenin Blanc, 2012.                 $14.99       $6.99      $83.88
Pacific Rim  “Both full and soft penetrating”

C1215W2DC – Sauvignon Blanc, 2013.            $17.99       $6.99      $83.88
Illuminate  “Rich peach with hints of lime”
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PINOT GRIGIO
NAPA VALLEY

2011

14.3% ALC.  BY VOL



SAUVIGNON BLANC
NAPA VALLEY

2011

14.7% ALC.  BY VOL

L1115R1DC – Petite Sirah, 2013.                     $34.99      $16.99    $203.88
Denier-Handal  “Full, extracted plum flavors and tar”

L1115R2DC – Cabernet Syrah, 2008.               $30.99      $14.99    $179.88
Phantom Rivers  “Rich, extracted berry”

L1115W3DC – Chardonnay, 2014.                   $28.99      $14.99    $179.88
Myka Cellars  “Pear and apple”

L1115W4DC – Sauvignon Blanc, 2012.            $25.99      $13.99    $167.88
Cairdean Vineyards  “Rich, fruit and lime”

V1115R1IF – Bordeaux, 2011.                         $24.99      $13.99    $167.88
Chateau Jeanguillon  “Licorice, black plum, and cranberry”

V1115R2DC – Pinot Noir, 2013.                       $22.99      $13.99    $167.88
Skyline  “Cinnamon, mint and cherry”

V1115W1IZ – Pinot Gris, 2013.                        $22.99      $12.99    $155.88
Giesen  “Full and rich”

V1115W2IL – Sauvignon Blanc, 2013.             $19.99      $12.99    $155.88
Chateau Ksara  “Fresh herbs, some tropical”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L1215R1DC – Cabernet Sauvignon, 2013.        $34.99      $16.99    $203.88
Stateland Cellars  “Rich, but not overpowering”

L1215R2DC – Petite Sirah, 2010.                     $34.00      $16.99    $203.88
Cairdean Vineyards  “Dense plum and anise”

L1215W3II – Pinot Grigio, 2013.                      $22.99      $14.99    $179.88
Le Marsure  “White peach giving way to lime and lychee”

L1215W4DC – Chardonnay, 2007.                   $34.00      $14.99    $179.88
Sedna  “Rich apple and spice”
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– Tasting Notes –

Wine: _______________________ Color: ______________ Date ____________ 

Tasting Comments: _________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: ______________ Date _____________ 

Tasting Comments: __________________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)
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I thought I would share some Fun accolades!!

“Ok. Here goes.  I joined WOMC about 18 years ago because I enjoyed wine.  I
shared a free case with several people I recruited.  About 10 years ago I added
Vintners.  Since my wife and I enjoy sharing a bottle and your wines are interesting
and a good value and your service is fantastic I have never seen any reason to
quit.”

R.R. Highpoint, NC    October 2015

“We joined WOM in 1998 to learn more about wine.  We have done exactly that,
especially learning about varietals that we would not have tried without WOM.  
We also appreciate that the Club sends good wines at good prices.  It is great fun
to get the monthly shipment and enjoy the surprise and pleasure new wines bring.
We plan to stay with WOM and continue enjoying the wines.

W.W.  Eugene, OR   September 2015

“On several occasions, we have taken advantage of buying a case of something
that we especially liked, and at a very good price!  Wine of the Month is a great
way to learn more about wine…”

M.B.  Aurora, CO    October 2015
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– Tasting Notes –

Wine: _______________________ Color: ______________ Date ____________ 

Tasting Comments: _________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: ______________ Date _____________ 

Tasting Comments: __________________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)




