
I mentioned it to everyone. I sent 1000’s of emails to warn you…more like en-
tice you. Those who attended were amply rewarded; those who did not attend just 
missed.  On a beautiful spring day at the Great Race Place in Arcadia California, 100’s of 
members, wine enthusiasts and track touts gathered for a day in the sun at Santa Anita 
Uncorked. Santa Anita is, in my humble opinion, the most picturesque horse racing fa-
cility in the United States; and it did not disappoint this time. With over 20 restaurants 
and 21 wineries there was ample food and wine for everyone. To top it off, it was the 
running of the Belmont Stakes (simulcast from New York.)  Here, at what I think is the 
best wine tasting in the industry, I am reminded of what is great about our customers, 
and how the work we do achieves the goals we set.  

1.) I had at least two 
members shake my hand and 
announce that they had not 
missed a single tasting since 
we started 9 years ago, and 

2.)  I had one mem-
ber approach me to shake 
my hand who had been a 
member since 1992 (that is 
25 years!) What a wonderful 
testimony to our member-
ship and company…thank 
you Randy…salud!

THE WINE TASTING OF A LIFETIME...

MAY 2015

Membership in the Wine of the Month Club is open to 
anyone with an interest in and appreciation for superb wines...
and excellent wine values. Membership is FREE.

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

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

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

Paul Kalemkiarian
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Wines evaluated last month: 308  •  Rejected: 256  •  Approved: 52 •  Selected: 12           JULY 2016
LOVE WINE, LEARN WINE, SPEAK WINE…
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Wine editorials written by: Ed Masciana, Wine Author

After over 40 years of being into this, it’s amazing how many different 
stories you hear from those intricately involved in the wine industry. Just like no 
two people are alike, no two wine people are either.

So, a few days ago I had the pleasure of talking with Dick Handal who, with 
his wife Alyce Denier, owns Denier-Handal vineyards in Northern Sonoma. Dick 
is certainly proud of his accomplishments, as he should be, but is in no way bois-
terous or overbearing. He just tells you his history and it’s up to you to decide.

Dick is a New York native. He earned his Masters in International Finance 
at Columbia University, no small feat, and began working on his doctorate. Then 
something happened.  In talking with him, I’m not sure even he knows for sure 
what it was. But, whatever it was, Dick gave up on his doctorate, 
joined the Peace Corps and headed for Bolivia.

Okay, it was the post-Kennedy 60s and 
that’s where a lot of young people were at the 
time. From Bolivia he ventured into Ecuador 
and found a job with an impressive educational 
firm, eventually heading a company with 1,000 
employees. Ecuador is not a traditional choice 
for wine-making.  

But, unlike most people in the South American wine trade who settled on 
Chile and Argentina, Dick wanted to look at the possibilities in his “home” of 
Ecuador. Not too many, he found out, because of its proximity to the Equator 
and the torturous heat - which grapes are not fond of.

However, 8,200 feet up looked pretty good. And so never looking back, he 
began. He still owns the vineyard and refers to it as “an experiment” but hope-
fully someday he will grace us with a taste of the wines from this “experiment” 
and I’m guessing, like Dick Handal, they will be fascinating as well. Denier-Han-
dal make great wine. Having a great story to go with it makes everything taste 
better.  Check out this month’s Limited Series for a taste.



The Winery: The first wines were made on the Villa Atuel 
Estate in 1915. Spanish settlers, lead by Don Jacinto Arizu and his 
brothers, founded the winery. What they discovered here were the 
the most incredible conditions for grape growing they had ever 
seen. Gentle rolling hills were warmed by a bright sun, ripening 
grapes to perfection.

The problem was the water.  There were no water sources available 
for their grapes at all.  They were 50 miles from the Andes, too far 
from the snow pack that melts off the mountain range to do them 
any good. They were also too far from their own Atuel River to 
use it as a source for water.  They finally brought in steam tractors 
and built trenches and an irrigation system from the Atuel to their 

property, which have lasted for over 
100 years.

The brothers slowly built their win-
ery over the decades, to the point 
where it is now a historical monu-
ment covering 10,000 acres of vines, 
and producing three million cases of 
wine per year. The descendants of 
the brothers sold the company to 
another Spanish family in 1996, who 

have continued the legacy of producing great wines in these stun-
ning and fertile conditions.
 
The Region:  The grapes for our selection were grown on the southern end of 
Argentina’s Mendoza region. The vineyards ascend over 2,000 feet above sea level in the 
district of San Rafael. The uniqueness of Mendoza is that the vines are grown on their own 
rootstock. Most of the vineyards of the world have American rootstock in the ground, to 
which European vine stock is grafted, because European rootstock is susceptible to phyllox-
era, a plant louse which devastated the vineyards of Europe in the mid 1800s. If the bugs 
were ever to come to Argentina, it could wipe out the industry.

The Wine:  Syrah is a relative newcomer to Argentina. While it is highly thought of 
in the Northern Rhone and California, it is just beginning 
to make headway here. This one is a rare beauty worth a 
serious look.  Villa Atuel’s Syrah has hints of rich berry and 
earth – with a deep magenta color.
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ITEM #:  C0716R1 IA
Retail Price: $19.99/each
Member Price $1 1.98/each
Reorder Price $7.99/each

WOMC Rating 96
Serve with red meats

and game

Color: Deep Magenta

Nose: Violets & Blueberries
Palate: Rich berry and earth

Finish: Soft tannins
Cellaring Suggestions: Now 

through 2021
Alcohol: 14%

VILLA ATUEL
SYRAH, 2015



The Winery:  Butterfield Station is underneath the Se-
bastiani umbrella of wines. Samuel Sebastiani is considered the 
founder of Sonoma County wines, as Robert Mondavi was con-
sidered the founder of Napa Valley wines.

Sam founded the winery over 100 years ago. From its humble, 
immigrant beginnings, by a committed Italian from Tuscany, this 
meager operation grew from a 500 gallon wine tank to over 
500,000 cases today. During prohibition, like many wineries, he 
made wine for “sacramental” purposes, and to send back East for 
home winemakers. It is a little known fact that home winemak-
ing, no more than 200 gallons or about 22 cases per year, was 
allowed during prohibition. Over 141 million cases were made 
during prohibition. We’ll just let that fact sit for a while.

After his passing in 1944, his son, August, took the reins and 
ramped up production to supply the increasing demand in post-
war America. Many of the servicemen had been exposed to 
drinking wine with the daily meal and thus brought this custom 
back home. It wasn’t a revolution, but it was the start of a trend, 
and the Sebastianis were at the forefront.

The Region:  Lodi is part 
of the Central Valley in California, 
but unlike it’s neighbors, Lodi 
gets a North and South exposure 
that is directly in line of the cool 
,coastal breezes.  This takes the 
temperature down a notch.

Lodi shines here, with the majority of grapes coming from 
this up and coming area. And, because it has the Foley seal 
on it, you can pretty much be assured that what’s in the 

bottle will be a welcome surprise when held against what’s on the price tag.  

The Wine:  Winemaker Mark Lyon continues to 
amaze with how he can craft incredible, yet individual 
wines like this one. It’s a Cabernet, but it is also a blend 
of exotic nuances that seem to delight with every sip.
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ITEM #:  C0716R2DC
Retail Price: $12.99/each
Member Price $1 1 .98/each
Reorder Price $7.99/each

WOMC Rating 95
Serve with red meats.

Color: Medium Magenta

Nose: Black Cherry

Palate: Medium density

Finish: Very precise

Cellaring Suggestions: Now 

through 2020

Alcohol: 13.5%

BUTTERFIELD STATION
CABERNET SAUVIGNON, 2014



The Winery:  This month’s selection comes from our good 
friends at D’Aquino Imports. The company is headed by Gaetano 
D’Aquino, as it has been for over 40 years; quite an accomplishment 
in this, or any, business.

D’Aquino first arrived in 1967 from his native Sicily and entered the 
job force doing what most people of his ancestry were good at, 
food and wine. One only needs to taste the foods and wines of Italy 
to understand how both are ingrained into the very fabric of every 
Italian.  Gaetano found such interest in his products that he returned 
to Italy on several occasions to find the creations of his homeland 
that anyone would swoon over. One of these was wine - and thus 
the story unfolds.

D’Aquino not only imports a tremendous portfolio of wine and food 
products, but is also in relationships with producers, cutting out 
middlemen so he can present these excellent products at a much 
lower cost. One of those relationships is with Cantina Levorato, who 
makes our selection. It was founded in 1928 near the famous town 
of Venice, which is now recognized as one of the finest areas in Italy 
for producing Pinot Grigio.

The Region: It is difficult 
to think about wine when you 
mention Venice. Yet, some of the 
greatest white wines in Italy are gen-
erated from this hallowed place. The 
weather is cool, but the sun is almost always there, slowly 
ripening the grapes to perfection. Venezia, as it is known 
in Italy, is part of a trio of superb wine producing areas, 
which include Fruili and Trentino. It is mostly known for 
whites, but a few outstanding reds bow here, especially 

Valpolicella.

The Wine:  Pinot Grigio, though white, is a direct descendent of Pinot Noir. Grapes 
are funny that way, since there is no other similarity except genetic. Pinot Grigio produces 
a fresh white wine with gentle acidity and an intriguing 
fruitiness. The fresh, clean flavors shine without a hint 
of harshness. On its own or with a light supper of grilled 
chicken or fish, it can hold up to cream and tomato sauces 
without flinching.
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ITEM #:  C0716W1I I
Retail Price: $15.99/each
Member Price $1 1 .98/each
Reorder Price $6.99/each

GAETANO D’AQUINO
PINOT GRIGIO, 2014

WOMC Rating 95
Serve with chicken, seafood, and 

shellfish dishes. 

Color: Pale Yellow

Nose: Hazelnuts and Spice

Palate: Delicate

Finish: Lovely Nuance

Cellaring Suggestions: Now 

through 2018

Alcohol: 12%
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The Winery:  This is a multiple storied wine. It begins with the 
fact that, like our other Butterfield Station selection, it is also made 
by Sebastiani in Sonoma. While Sebastiani is one of the oldest and 
most respected names in California, it is now owned by a respected, 
upcoming name in California wine, Bill Foley. 

Foley earned his MBA from Seattle University and a law degree from 
Washington School of Law. His first foray into the wine business came 
in 1996 when he purchased property in Santa Barbara County, and 
he has continued to expand to many of the finest wine regions in 
California, primarily in the Central Coast, and also in Sonoma.  He even 
expanded around the world, from New Zealand to Australia, and Italy.

Winemaker Mark Lyon, has been 
crafting wines of distinction for over 
30 years. He graduated from UC Davis 
in 1978 and was hired by Sebastiani 
in 1979. He also helped manage a 
vineyard his father purchased in 1980. 
This experience is why Sebastiani se-
lected him to craft the first vintage 
of Sebastiani’s prized vineyard site, 
Cherryblock - considered to be one of 

the finest Cabernet vineyards in California.  Mark was awarded the 
“Distinguished Alumni Award” in 2005 by U.C. Davis for his community service, an award 
that has also been given to prominent industry leader Robert Mondavi.

The Region: The grapes for our selection came from the cooler parts of Lodi and 
the warmer parts of Monterey. It takes a master blender like Mark Lyon, Sebastiani’s wine-
maker, to take the grapes from such diverse areas and blend them into a cohesive whole.
Lodi, though considered part of the Central Valley and therefore thought of as a hot cli-
mate, is really quite different from its neighbors both north and south. That’s because it is 
situated in a spot where it is right in line with the cool ocean breezes generated over 50 
miles away, but still has a clear path to the district. 

The Wine: Sauvignon Blanc really loves California. 
Lovely pear and apple scents emanate from the glass 
and deposit soft flecks on the palate in an almost endless 
stream of wonderment. A lovely offering for sure.

Classic
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ITEM #:  C0716W2DC
Retail Price: $12.99/each
Member Price $1 1 .98/each
Reorder Price $6.99/each

BUTTERFIELD STATION

WOMC Rating 96
Serve with shellfish and fowl 

dishes.

Color: Light straw

Nose: Herbs and stone fruit

Palate: Lovely pear

Finish: Long and slow

Cellaring Suggestions: Now 

through 2018

Alcohol: 13.5%

SAUVIGNON BLANC, 2014
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The Winery:  Eden’s Eve comes from one of the most out-
standing properties in Chile, Bodegas Las Pircas. Olave, a third gen-
erartion winemaker, founded the winery in 1996 - the beginning of 
some wonderful winemaking!

After it’s founding, Olave installed state-of-the art technology and 
increased the capacity of the winery to the point that it is now 
considered one of the premier wineries in Chile. Las Pircas takes 
precise control of every stage of the grape growing and winemak-
ing process. This attention to detail is reflected in the quality of 
wine they produce.

Las Pircas is also HACCP certified, meaning it has gone through a 
training system in which food safety is addressed through the anal-
ysis and control of biological, chemical, and physical hazards from 
raw material production, procurement and handling, to manufactur-
ing, distribution and consumption of the finished product. They are 
also environmentally conscious, practicing minimum intervention in 
the vineyards and winery.

The Region:  The grapes 
for this selection were hand selected 
in the early morning and carefully 
placed in small bins for transport 
to the winery. This method, though 
expensive, guarantees that the grapes arrive in perfect con-
dition for crushing. If they pick when it’s too warm, the risk 
is that the grapes may break and begin fermenting before 
they get to the winery. This region of Chile has a Mediter-
ranean style climate, which can get warm in the daytime, 
so the early morning selection helps them stay cool. Winter 

rains are mild and summers are dry, allowing the grapes to obtain superb tannin develop-
ment as well as excellent aromas and color concentration.

The Wine: The grapes for this wine were crushed 
later in the season to extract more color and flavor. The 
juice is then given extended skin contact at low tempera-
tures prior to fermentation.  This produces a wine with a 
beautiful, rich flavor, and gorgeous color.  Delightful.
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CABERNET SAUVIGNON, 2015

EDEN’S EVE Vintners

WOMC Rating 95

Serve with red meat and game.

Color: Medium magenta

Nose: Lovely berry and vanilla

Palate: Elongated black fruit

Finish: Imposing

Cellaring Suggestions: Now 

through 2021

Alcohol: 13.5%

ITEM #:  V0716R1 IC
Retail Price: $22.99/each
Member Price $1 6.98/each
Reorder Price $12.99/each
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The Winery:   After a few years - make that a few decades 
- of writing about wine you think you’ve pretty much seen and/or 
tasted it all. Nothing could be further from the truth. Last year we 
featured a wine from this incredible winery, Casa Panciu, that not only 
had I never tasted, but never even heard of. It was fabulous.

Owner, Daniel Guzu, was born in Tifesti, the province in which his 
winery was founded. The history here is one of constant strife, polit-
ical unrest and conflicts. Yet, will and determination keeps pushing 
winemakers to prove to the world that Romania is a wine force to be 
reckoned with.

The Region:  Sagio is made from grapes grown in the Vrancea 
Mountains, almost at the border of Russia, and about about 150 miles 
west of the Black Sea. Though Romania makes more wine than Cali-
fornia, it has been out of the spotlight, due to being part of the Soviet 
Union until 1989. Since 1989, scores of European and American firms 
have realized the potential here and have begun investing heavily.

One of the problems the Romanian wine industry faces is the grape 
varieties they grow. Not only are they totally unfamiliar to the rest of 
the world, they are also unpronounceable! So, like our Sagio, they are 
blending familiar grapes, like Cabernet, with their indigenous varietals 
like Feteasca Neagra, Romania’s most respected red grape.

The Wine: Everybody knows Cabernet Sauvignon and its vaulted place on the wine 
blackboard. It is either part or all of the mix in many of 
the most revered and expensive wines made in the world. 
Most of you are probably not dying to try your next Fetea-
sca Neagra, yet in Romania it is Cabernet that is the odd 
one!  Feteasca Neagra is a lighter, more delicate grape sim-
ilar to Cabernet Franc or Petite Verdot, two beloved grapes 
used in Bordeaux with Cabernet. Here it plays the same 
role and does as good a job as the French counterparts.

It’s always difficult getting 
someone to try something 

new, something completely different, but that’s what we 
like to do. Last years Casa Panciu was a huge hit. We’re 
confident that this one will be a huge hit as well. 

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

SAGIO
CABERNET/FATEASCA, 2012

Vintners

WOMC Rating 96
Serve with red meats 

and game.

Color: Medium magenta

Nose: Violets and cherry

Palate: Medium intensity

Finish: Elongated

Cellaring Suggestions: Now 

through 2022

Alcohol: 13.9%

ITEM #:  V0716R2IO
Retail Price: $20.99/each
Member Price $16.98/each
Reorder Price $12.99/each
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The Winery:  Trumpeter is the handiwork of  Rutini Wines, 
one of the oldest and most esteemed wineries in Argentina. You will 
find mentions of the winery all the way back from when Italian immi-
grant Felipe Rutini first planted vines here in the mid-1800s.

With a total of 600 acres of vineyards, Rutini is one of the more sub-
stantial operations in Argentina. Their diverse source of vineyard sites 
allows them to cultivate each individual grape variety in the area that 
offers the best growing conditions. Of particular value is the source 
of old vines in the highly coveted region of La Consulta, where many 
believe the best grapes in Mendoza are being grown today.

The Region: The grapes for this Chardonnay came from vine-
yards in Tupungato, 3,500 feet above sea level. The vines are irrigated 
by a very precise drip system, which translates into very low yields. 

This allows each cluster of grapes to 
receive the maximum amount of nutri-
ents from the soil while continuing to 
build a strong root system because it is 
constantly looking for water. 

Mendoza is a perfect area for growing 
grapes. The North-South orientation 
of the mountain range provides the vineyards with good 
ventilation. The warm days and cool nights encourage the 
vines to give superb fruit, enhance the color of the reds 

and the aroma and flavor in the white, and keep the grape’s natural acids alive. The dry 
conditions make for naturally healthy grapes and are ideal for organic cultivation.

The Wine:  Soil plays a particularly important role here. The elevation dictates that 
the seismic occurrence that created the mountains resulted in soil made of rock and stones. 
This aids drainage since grapes are prone to root dam-
age if over watered.  Aromas of tropical fruit heady citrus 
components meld into pineapple and guava followed by a 
refreshingly crisp finish with hints of vanilla. The long and 
slow final swish deposits flecks of apple, vanilla, and lime.
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TRUMPETER
CHARDONNAY, 2013

Vintners

WOMC Rating 96
Serve with seafood,

light meats and fowl.

Color: Pale Straw

Nose: Pineapple and Guava

Palate: Lovely pear nuance

Finish: Lilting citrus

Cellaring Suggestions: Now 

through 2019

Alcohol: 13.5%

ITEM #:  V0716W2 IA
Retail Price: $19.99/each
Member Price $16.98/each
Reorder Price $11.99/each
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The Winery:  It’s no secret how this winery got its name. 
Randall and Brad Lange are, yup, twins. They grew up on the family 
farm in Lodi that their grandparents settled nearly 150 years ago. 
The ranch began growing watermelons before advancing to other 
produce and eventually grapes, which they sold to wineries in the 
area. The wines made from those grapes became so successful, the 
twins began to think about making their own. 

In 1974 they did just that, and LangeTwins was born shortly there-
after. As the enterprise grew, so did the family, and by 1982 the 
fifth generation Lange was now on board. ‘Slow’ is the operative 
word here. They didn’t blast on the scene with loads of equipment, 
glitz, and debt. They produced enough to sell and added when ap-
propriate.

It wasn’t until 2006 that they entertained the thought of building 
a winery. Again, patience paid off 
as they slowly ramped up, until it 
became prudent to advance. Today, 
LangeTwins winery is a modern 
showplace, and an incredibly beau-
tiful operation. Everyone in the fam-
ily is involved and committed, and it 
shows in this pristine estate winery.

The Region: Clarksburg is in the Lodi appellation 
and LangeTwins are proud members of the Lodi Rules Sustainable Wine-Growing Standards. 
Lodi Rules is one of the most, if not the most, stringent set of standards for certification in 
the industry.

Lodi is considered Central California, and gets pigeon holed in with Modesto and Madeira as 
being a hot climate. Nothing could be further from the truth. Yes, on the map it sure looks 
like they’re part of the same climate, but because of the valley that stretches from San 
Francisco directly in to Lodi, the temperature can be 15 degrees cooler than their neighbors.

The Wine: Despite being considered Central CA, 
Lodi’s weather can be much cooler. That’s what accounts 
for the voluptuous green apple and kiwi, the snappy acidity 
and long finish of this exceptional wine that only Lange 
can produce.

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

LANGETWINS
CHARDONNAY, 2015
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Vintners

WOMC Rating 95
Serve  with seafood and fowl.

Color: Medium straw

Nose: Lovely apple & citrus

Palate: Imposing, but not over-

powering

Finish: Lingering apple

Cellaring Suggestions: Now 

through 2018

Alcohol: 14.3%

ITEM #:  V0716W1DC
Retail Price: $18.99/each
Member Price $16.98/each
Reorder Price $11.99/each



The Winery:  Richard Handal graduated with honors from Co-
lumbia University in New York. His wife, Alyce Denier, was a Northern 
California girl with a background in agriculture. Interest, adventure, 
and the Peace Corps lead them to spend the next 38 years in Ecuador, 
where they developed a passion for wine - fueled by a friendship with 
Don Angel Duran. As a young man, Duran went to Argentina to study 
grape growing for the production of Pisco, a high alcohol staple of 
South America. Though Pisco was financially more stable, wine was 
more fun.

Working with grape varieties they didn’t know, coupled with Handal’s 
interest in wine, they set upon a venture planting a vineyard 8,200 
feet above sea level and built a winery there called Chaupi Estancia. 
Because of Ecuador’s proximity to the Equator, any areas with suit-
able soil would have been too brutally hot and humid to grow grapes. 

Of course, 8,200 feet above sea level 
presented it’s own challenges. Thin air 
is one of those challenges, as things 
get done a little slower here than most 
other vineyards.

The Region:  Obviously, 
Sonoma offered less challenges than 
Ecuador. After several visits to UC 
Davis, they decided on Alexander Valley.  Eventually, they 
purchased their first Cabernet vineyard there, and later 
started farming Zinfandel in The Dry Creek Valley, just north 

of Healdsburg.

The history of grape growing in the Dry Creek Valley goes back 140 years.  Before that, 
agriculture centered on wheat, hops, and livestock. By 1870, French immigrants estab-
lished the first winery there, and it didn’t take long to figure out that it was quite a spot 
for growing great grapes.

The Wine: Sagrantino is the famous grape of Umbria, where it is grown in the town-
ship of Montefalco. Here it produces a very dark, imposing 
wine that needs years in the bottle and hours in the glass 
to finally bloom. There is so little of it planted in California 
that it isn’t even listed! Handal is one of the few producers 
here - and even he only makes 300 cases. 
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DENIER HANDAL
SAGRANTINO, 2013

Limited

WOMC Rating 96
Serve with red meats,

and game.

Color: Very dark purple
Nose: Dense chocolate

Palate: Earth and licorice

Finish: Quite tannic

Cellaring Suggestions: Now 

through 2026

Alcohol: 15.2%

ITEM #: L0716R1DC
Retail Price: $35.00/each
Member Price $22.48/each
Reorder Price $15.99/each
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The Winery: Owners David Grega and Aran Healy met in 
early 2008 at The Professional Culinary Institute in Campbell Califor-
nia. There they studied with Master Sommeliers in preparation for 
their introductory and certified sommelier exams. After completing 
both exams, the two remained friends, and eventually decided to 
start Carlotta Cellars and Broken Arrow Wines in 2011.

Their focus has always been on Rhone varietals like Syrah, Mourve-
dre, Grenache, and Carignan with most of their wines being blends 
of those grapes. They make small lots of each and sell exclusively 
to their own mailing list. Occasionally they get a particularly good 
batch of grapes that exceed their mailing list, as this one did, and 
we were lucky enough to get it before someone else did.

Aran owns a boutique wine shop in 
San Francisco, where they make the 
wines, and Dave lives in Napa. To-
gether they bring their passion, expe-
rience and knowledge of great wine 
to Broken Arrow.

The Region: The grapes for 
this Broken Arrow red blend were 
sourced from two vineyards. The first 
is in Mendocino, and the second in Lake County.  Larry Ven-
turi, who literally grew up in his vineyard as the vines were 

planted by his grandfather, owns the Mendocino vineyard! He is a well-respected grower 
in the Mendocino region. Mendocino is really two separate areas in one. Anderson Valley, 
near the coast, is very cool where Chardonnay and Pinot Noir flourish.  Further inland is 
the area around Ukiah, which is much warmer.  This region produces excellent red wines 
such as Zinfandel, Cabernet Sauvignon and the Rhone varietals that went into our selection.

Lake County now has close to 10,000 acres of planted vineyards, and is among the fastest 
growing regions in California. It also houses many vineyards that adhere to the California 
Wine Institute’s Code of Sustainable farming practices.

 
The Wine: Our selection is a classic Rhone-style 
blend of 40% Grenache, 30% Mourvedre, 15% Syrah, 10% 
Carignan and 5% Cinsault. This is a similar blend to the 
wines of France’s famous Chateauneuf du Pape, one of the 
most revered wine areas in the world.

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

BROKEN ARROW
GRENACHE/CARIGNAN, 2011

Limited

WOMC Rating 95
Serve with red meats,

and game.

Color: Deep magenta

Nose: Spice, berry, earth

Palate: Full flavors

Finish: Soft tannins

Cellaring Suggestions: Now 

through 2021

Alcohol: 14.1%

ITEM #: L0716R2DC
Retail Price: $35.00/each
Member Price $22.48/each
Reorder Price $15.99/each
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The Winery:   We featured a wine from this outstanding 
property just a few months ago, so we needed a reason: why feature 
another so soon? And then we tasted it. It was such a wow, there 
wasn’t even a discussion. Terroir² is owned by Ant Moore, one of the 
early settlers of Marlborough, New Zealand, long before it was pop-
ular, and has been one of it’s most fervent supporters. His dedication 
has helped expand Marlborough’s reach around the world.

Ant’s focus is on sustainability and natural grape growing. He prop-
agates the right insects and plants to ward off the destructive ones. 
This is the way agriculture existed centuries ago, before herbicides 
and pesticides were introduced. While many pesticides are effective, 
the end result often is to create bugs that are resistant to them, thus 
necessitating stronger ones.

On one hand, farming organically 
can be cheaper because of the 
lack of chemicals, which are ex-
pensive.  On the other hand, it is 
more labor intensive, which can 
be even more expensive, so de-
ciding how to handle these issues 
takes time, patience, and, not to 
mention, commitment.

The Region: Marlborough is the largest and most 
important wine-growing region in New Zealand. More than 75% of the total production of 
wine here comes from Marlborough. And an astonishing 85% of the grapes grown here 
are Sauvignon Blanc. No other area in the world is so closely associated with one grape 
than this one. The grapes were first planted here in 1873, but any kind of commercial 
plantings didn’t take place until 100 years later. From those humble beginnings, Marlbor-
ough now boasts over 750 growers and wineries tending over 50,000 acres of grapes.
 
The Wine:  In Marlborough, Sauvignon Blanc is king, and for good reason. It is one 
of the most excellent places to grow this grape in the world.  The key here is consistency. 
Without a doubt, there is probably no area in the world that 
produces a grape of quality as consistently as Marlborough 
produces Sauvignon Blanc. Your Terroir² is a magnificent ex-
ample of all the components you look for in great Sauvignon 
Blanc. From the fresh herbal scents to the gooseberry and 
lime flavors, it just doesn’t get better. 
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SAUVIGNON BLANC, 2014
Limited

WOMC Rating 94
Serve with shellfish.

Color: Light yellow

Nose: Fresh herbs

Palate: Delicate peach

Finish: Lovely nuance

Cellaring Suggestions: Now 

through 2017

Alcohol: 12.5%

ITEM #: L0716W3IZ
Retail Price: $23.99/each
Member Price $22.48/each
Reorder Price $13.99/each
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The Winery:  Pebble Cove is the handiwork of Peter 
Yealands, of Yealands Estate Winery in New Zealand’s most prized 
area, Marlborough, at the North point of the South Island. Peter’s 
history in New Zealand was interesting enough for a book to be 
written about him called “A Bloke for All Seasons.” Besides his 2,400 
acre property, Peter also runs a deer farm and a mussel farm. 

He is helped with the task of running a global operation by his wife, 
Vai, and son, Aaron. They have  built one of the most sustainable 
wine companies in the country, a sizeable feat in a country known 
for its dedication to sustainability.

The Region:  No doubt about it, New Zealand is getting 
crowded. The draw for the rest of the world is its absolutely pris-
tine landscapes, mountains, oceans and rivers to match an almost 

non-existent crime rate and a fabu-
lous wine industry.

New Zealand consists of two sepa-
rate islands, conveniently called the 
North Island and the South Island. 
Wine is made on both islands, but 
the first place to get special atten-
tion for wine was Marlborough. Here the cool tempera-
tures, coupled with constant sunshine, allows the late 
ripening Sauvignon Blanc to lounge on the vines for a while 

longer, thus ingesting more nutrients and giving up less acid. This is what accounts for the 
zippy piquancy in their wines.
 
The Wine:  Sauvignon Blanc rules in NZ, yet over the years we have featured a num-
ber of other varietals which are nothing short of spectacular. Twenty-five years ago you 
could count maybe three wines from New Zealand. Today, the country is as synonymous 
with Sauvignon Blanc as any country can be with any grape.

Ours is the classic offering of stone fruit essences, citrus 
and guava fruit flavors with an ever-lasting finish. It’s so 
fresh, it feels like it was picked in the morning, crushed in 
the afternoon, and poured in your glass in the evening. 
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PEBBLE COVE
SAUVIGNON BLANC, 2014
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Limited

ITEM #: L0716W4IZ
Retail Price: $24.99/each
Member Price $22.48/each
Reorder Price $13.99/each

WOMC Rating 95
Serve with shellfish, seafood, 

light meats, and fowl.

Color: Limpid yellow

Nose:  Fresh herbs, white peach

Palate: Full fruit, citrus

Finish: Snap on the palate

Cellaring Suggestions: Now 

through 2017

Alcohol: 12.5%



        
Ingredients: 
4 (6-oz.) skinless filets grey or Dover sole, or any 
flaky white fish like turbot or tilapia
Kosher salt and freshly ground white pepper, to taste
1/2 cup flour
1/4 cup canola oil
4 tbsp. unsalted butter 
1 large shallot, minced
1/2 lemon, thinly sliced
1/4 cup dry white wine
2 tsp. capers

Preparation: (Serves 4)
Pat filets dry with paper towels and season with salt and pepper; dredge in flour. Heat 2 tbsp. 
oil and 1 tbsp. butter in a 12” skillet over high heat. Cook 2 filets, flipping once, until golden 
and cooked through, 3–4 minutes; transfer to two plates. Wipe skillet clean and repeat with 
remaining oil, 1 tbsp. butter, and filets. 

Add 1 tbsp. butter, the shallot, and lemon to skillet; cook until shallot is soft, 1–2 minutes. Add 
wine; cook, scraping up browned bits from pan. Add remaining butter, the capers, salt, and 
pepper. Cook until sauce is slightly thick; spoon over fish. Serve with D’Aquino Pinot Grigio, 
Trumpeter Chardonnay, Broken Arrow Grenache.

Preparation: (Serves 2-4)
Heat oven to 350°. Place flour in a bowl; set aside. Season chicken with salt and pepper, and 
dredge in flour; set aside. Heat bacon in a 12” ovenproof skillet over medium-high heat, and 
cook, stirring, until its fat renders, about 4 minutes. Using a slotted spoon, transfer bacon to a 
bowl; set aside. Add oil to skillet, and working in 2 batches, add chicken, and cook, turning once, 
until browned on both sides, about 12 minutes. Transfer to a plate and set aside.

Add garlic to the skillet, and cook, stirring, until golden brown, about 2 minutes. Add stock and 
sherry, and return chicken to the skillet, skin-side up; sprinkle with reserved bacon along with 
parsley, and then dot with butter. Transfer skillet to oven, and cook, basting twice during cook-
ing, until chicken is cooked through and tender, about 40 minutes; serve with country bread. 
Serve with Villa Atuel Syrah, Eden’s Eve Cabernet or Denier-Handal Sagrantino.

Filet of Sole Piccata

JULY, 2016

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

Chicken with Sherry
Ingredients:
1/2 cup flour
1 (3-lb.) whole chicken, cut into 8 pieces
Kosher salt and freshly ground black pepper, to taste
2 slices bacon, roughly chopped
3 tbsp. olive oil
5 cloves garlic, thinly sliced
1 cup chicken stock
1/2 cup dry sherry
2 tbsp. roughly chopped parsley
2 tbsp. unsalted butter, cut into 1/4” cubes
Country bread, for serving



                    –  Cel lar  Notes –
 

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

actual tastings of wines under optimal conditions. 

July 2014:

Red Blend, 2012. Four Star. Still great.
Pinot Grigio, 2010. Maddalena. Ready.
Merlot/Cabernet Franc, 2011. Monrovia Station. Drink or hold.
Tempranillo, 2010. Opolo. Drink or hold.

July 2015:
Cabernet Sauvignon, 2012. Wheelhouse. Still going strong.
Chardonnay, 2012. Volume. Drink up.
Malbec, 2013. Alta Puesta. Drink or hold.
Chardonnay, Sycamore Lane. Ready.

July 2014:

Syrah, 2012. Bocopa 888. Still going strong.
Pinot Grigio, 2012. Ganzo. Ready.
Malbec, 2009. Gaucho. Drink.
Sauvignon Blanc, 2013. El Plata. Drink up.

July 2015:
Pinot Noir, 2014. Losen Bockstanz. Still going strong.
Sauvignon Blanc, 2012. Sonoma Landing. Drink up.
Petit Sirah, 2012. Denier-Handal. Drink or hold.
Sauvignon Blanc 2012. Savee Sea. Ready.

July 2014:

Cabernet Sauvignon, 2013. Caze Blanque. Still great.
Cabernet Franc, 2012. M. Ready.
Pinot Gris, 2011. Sot lis Rivis. Drink up.
Torrontes, 2013. Colome. Drink now.

July 2015:

Malbec, 2012. Gouguenheim. Still going strong.
Family Red, 2012. Denier-Handal. Drink up.
Sauvignon Blanc, 2012. Refugio. At its best.
Pinot Grigio, 2013. St Pauls. Ready.
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CLASSIC SERIES

VINTNERS SERIES

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

V0616R1DC – Zinfandel, 2013.  $22.99 $12.99 $155.88
Redtree   “Explosive Berry”

V0616R2DC – Syrah, 2013.  $19.99 $12.99 $155.88 
Matchbook     “Full throttle fruit”

V0616W1IS – Grenache Blanc, 2014.   $19.90 $11.99 $143.88
Sacacorcho  “Expansive”

V0616W2DC – Chardonnay, 2015.   $18.99 $11.99 $143.88
Black’s Station   “Medium Body”

C0516R1IC – Cabernet Sauvignon, 2015.   $19.99 $7.99 $95.88
Hermoso Hermosa   “Smooth” 

C0516R2IS – Tempranillo, 2008. $19.99 $7.99 $95.88
La Gozada   “Mellow black fruit”

C0516W1DC – Chardonnay, 2013.  $19.99 $6.99 $83.88
Dominion   “Full tropical”

C0516W2DC – Pinot Grigio, 2014. $19.99 $6.99 $83.88
Backhouse  “Full, rich”

C0616R1DC – Red Wine, 2014.   $19.99 $7.99 $95.88
Oak Grove   “Full Berry” 

C0616R2DC – Cabernet Sauvignon, 2010. $19.99 $7.99 $95.88
California Karma   “Medium Body”

C0616W1DC – Chardonnay, 2013.  $19.99 $6.99 $83.88
Red Tree   “Full tropical and spice”

C0616W2DC – Pinot Grigio, 2014. $19.99 $6.99 $83.88
Riven Rock  “Rich fruit”
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L0516R1IF – Grenache/Syrah, 2014.  $35.00 $15.99 $191.88
Acantalys   “Currant and cherry”

L0516R2IF – Syrah/Carignan, 2012   $35.00 $15.99 $191.88
Gérard Bertrand  “Currants and coffee”

L0516W3IF – Sauvignon Blanc, 2015.  $35.00 $13.99 $167.88
Le Grand Clos   “Clean peach”

L0516W4DC – Chardonnay, 2013.  $35.00 $13.99 $167.88
Magnolia   “Rich”

V0516R1DC – Cabernet Sauvignon, 2010.  $22.99 $12.99 $155.88
Serena’s Vineyard   “Medium Body”

V0516R2DC – Sangoivese, 2011.  $22.99 $12.99 $155.88 
Noceto     “Generous berry”

V0516W1DC – Sauvignon Blanc, 2014.   $22.99 $11.99 $143.88
The Rule  “Lovely white peach and fresh herbs”

V0416W1II – Grillo, 2015.   $22.99 $11.99 $143.88
Favola  “White nectarine”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L0616R1DC – Malbec, 2009.  $27.99 $15.99 $191.88
Amphora   “Dense Cherry”

L0616R2IA – Malbec, 2014.  $25.99 $15.99 $191.88
Dona Paula   “Richly extracted”

L0616W3DC – Chardonnay, 2014.   $25.99 $13.99 $167.88
Ryder Estate  “Full, yet restrained”

L0616W4IP – Vinho Verde, 2015.  $24.99 $13.99 $167.88
Quinta De Linhares   “Dry, citrusy”
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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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