
In life you have to learn to not ask questions sometimes. The answers 
may not be important, or may give you more information than you need to 
know. Then again, sometimes you should. The wine business can put you 
in that quandary quite often, and after 44 years of providing great value in 
wine, I have learned a thing or two.

Each Tuesday, I taste between 40 and 70 wines. 
The wines come in by the droves and they arrive 
through many channels. Last week, I bought a wine 
that we will sell for $11.98 through the Classic Series. It 
came from a broker who convinced the winemaker 
to let him sell this bottling.  A few hours later, the au-
thorized representative saw the wine on the tasting 
counter. 

“Where did you get this?” he inquired as he 
grabbed the bottle, turning it. “I just bought it,” I re-
plied. “That is my wine,” he scowled. “What is your 
WHOLESALE price?” I quickly asked. “$12.00 a bottle,” 
he proudly responded. Let me ask you, the reader, 
would you ask any questions at that point or just 
shrug your shoulders and change the subject?
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Wine editorials written by: Ed Masciana, Wine Author

I can’t believe it is here already. At least from my perspective. The Wine 
of the Month Club is working hard to produce its Holiday Catalog and we are 
gearing up for a biggin’!  

This year we are eliminating our food gift baskets and focusing on 
what we do best… wine! We have all of our memberships included and 
have chosen some cool vessels to show your good taste in gift giving.  

You might notice some style changes as we shift to the next generation. 
A company has to change and adapt to keep up with the market, we hope 
you enjoy what we’ve put together. 

See you then!

WHAT’S NEW?
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Plungerhead comes to us from the 
3 Badge Beverage Corporation. The 
owner, August Sebastiani, is a 4th gen-
eration vintner from Sonoma, California. 
The Old Sonoma Firehouse in which 
they operate was where his grandfa-
ther served as a volunteer firefighter and 
earned three badges. Hence, the name.  

His great grandfather, Samuele Sebas-
tiani, emigrated from the Tuscany re-
gion of Italy to begin the Sebastiani 
winery in 1904. Although Samuele is 
considered the pioneer of Sonoma 
wine, his son, the original August, is the 
one who really got the grapes rolling.  

It is clear that the 3 Badge’s owner took 
note of what his great grandfather did,

 and the heritage of the Sebastiani fam-
ily runs strong within this winery, but it 
is only a piece of what makes 3 Badge 
wines so exquisite . Sebastiani’s im-
peccable taste for wine and eye for the 
market has been his key to success. 

This stunning Lodi Cabernet greets us 
in the same fashion that so many great 
wines from this area have in the past. 
Three different vineyards added their sig-
nature to this selection and resulted in a 
balanced, yet powerful offering. Two of 
the vineyards supplied berries with rich 
flavors while the third exposed the depth 
and structure to this superb Cab.

Here is a dark, rich, focused, and en-
thralling wine that screams Cabernet at 
every turn. The nose is a compelling mix 
of black fruit, saddle, earth, and licorice. 
It seems to go on for minutes instead of 
seconds. Somewhere, the grandfathers 

ITEM #:  C0916R1DC
Retail Price:       $16.00/each
Member Price:  $1 1 . 9 8 each
Reorder Price:   $7.99/each

PLUNGERHEAD
Cabernet Sauvignon, 2012.

95

Concentrated berry

Rich, extracted

Now through 2019

Red meat, game

Very deep

Very long, complex

Region: Lodi, California • Alchohol: 13.5% 
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Surfer and filmmaker, Jason Baffa, is the 
founder and owner of Ziobaffa. While he 
was filming in Italy for his award winning 
documentary, “Bella Vita,” he was inspired 
to embark on a new venture. 

Friend and fifth generation winemaker, 
Piergiorgio Castellani, was helping Baffa 
with the documentary when they had a 
joint vision of beginning a wine operation 
together. 

Ziobaffa means “Uncle Baffa” - coined by 
his film crew after seeing the filmmaker’s 
love of food, wine, and the Italian coun-
tryside.

What a stroke of luck that Baffa and Cas-

tellani found each other. The Castellani 
family isn’t just a nice little operation 
tucked away on a dirt road in Chianti. It 
is one of the powerhouse wineries in the 
area. It is considered in the top tier of 
wineries in this region, not an easy list to 
crack.

Chianti’s place in history is that of remark-
ability. For over 300 years, Chianti has 
been one of the most revered wines in 
the world, yet it has only been in the last 
30 years that its reputation has grown by 
leaps and bounds.

Ziobaffa was produced 100% from grapes 
grown on the Castellani estate. It is a 
blend of 80% Sangiovese and 20% Syrah. 
This selection has a deep burgundy color 
with a great deal of flavor. While elegant 
and intense, its fruity flavors perfectly bal-
ance the hints of spice and licorice. 

ITEM #:  C0916R2II
Retail Price:        $18.00/each
Member Price:   $1 1 . 9 8 /each
Reorder Price :   $7.99/each

ZIOBAFFA
Sangiovese, 2012.

95

Spice, rose petals

Silky plum

Now through 2018

Red meat, game

Medium magenta

Soft tannins

Region: Chianti, Italy • Alchohol: 12.5% 
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The Uvaggio winery’s initial name was 
“l’Uvaggio di Giacomo,” which translates 
to “the blends of James” in reference to 
the owner and winemaker, Jim Moore.  

Moore has been crafting wines for nearly 
40 years, beginning with the Robert 
Mondavi Winery in Napa, California. He 
was there for 20 vintages, culminating in 
being part of their winemaking team. 
He left Mondavi in 1998 to develop l’Uvag-
gio di Giacomo, which began as a side 
project to his day job as the general man-
ager and winemaker for a modest winery 
in St. Helena. 

Vermentino, one of Italy’s most favorite 
white grapes, and a late-ripening variety, 

does best in the warmer regions.  Tradi-
tionally it can be found in Liguria, Toscana, 
and the island of Corsica in Italy, and parts 
of southern France. Weather in Lodi, Cal-
ifornia is very similar to these Mediter-
ranean regions and so is perfect for the 
Vermentino grape.

Lodi is just south of the California state 
capital of Sacramento, but very different 
in climate.  In Lodi the Vermentino grape 
basks in the sun during the day, yet retain 
its piquant acidity due to the late after-
noon breezes and cooler evenings. This 
also allows the grapes to hang on the vine 
a bit longer than most, bringing import-
ant nutrients to the vine.

This selection is reminiscent of a Corsican 
style Vermentino. The flavors - vibrant 
melon and green apple flavors along 
with the typical clean and vibrant finish. 
A wonderful wine from one of our favorite 
regions.

ITEM #:  C0916W1DC
Retail Price:         $16.00/each
Member Price:   $1 1 . 9 8 /each
Reorder Price:    $6.99/each

UVAGGIO
Vermentino, 2013.

Apple

Fresh apple

Now through 2016

Shellfish, seafood

Very pale

Very crisp

Region: Lodi, California • Alchohol: 12.5%

94
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VoCa stands for the Castle Vo, founded 
by a parish priest in the Piedmont area 
of Italy. It is a co-op of small produc-
ers founded in 1954, which primar-
ily cultivates the Cortese grape - the 
finest white grape grown in the area. 

VoCa is a different kind of co-op, it doesn’t 
grow higher yield grapes that are more 
cost effective. Instead, Cortese tends to 
be a bit finicky and in need of more at-
tention. The hard work is worth it, though.

Cortese has been grown in the Northern 
Italy region of Piedmont since the mid-
1600s. The soil and climate of this land 
is better than most, yielding an incredi- 
 

bly complex and luscious wine. Because 
of the conditions, the grapes are less 
susceptible to disease, and produces an 
acceptable crop size as opposed to less 
desirable areas. 

Cortese is the aristocrat of whites here. It 
is grown in other parts of Northern Italy, 
but is usually blended with other grapes 
because its quality is not quite the same 
as it is when produced in Piedmont.

Our selection’s exotic plethora of enticing 
flavors from guava to mango to key lime 
and granite are exceptionally inviting. 
The wine is fermented in stainless steel 
to preserve its fresh flavors then 20% of 
it is aged in large, Slovenian oak barrels 
for just a hint of vanilla to add even more 
complexity. This is an offering made for 
substantial fish stews of clams, muscles, 
crab, and other local fish in a hearty toma-
to-based broth.

ITEM #:  C0916W2II
Retail Price:       $17.00/each
Member Price   $1 1 . 9 8 /each
Reorder Price    $6.99/each

Cortese, 2012.

94

Guava

Medium to full

Now through the year

Seafood, vegetarian

Medium straw

Intense, crisp

Region: Piedmont, Italy  • Alchohol: 12%

VoCa
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The Sebastiani name has been part of 
winemaking in Sonoma since 1895.  The 
longstanding winery was in the hands of 
the family until 2008, when Bill Foley pur-
chased it from Don and Sam Sebastiani.  

Unlike many other successful investors 
and corporate heads, Foley is involved in 
all aspects of the wine business. He is not 
only interested in his investments being 
lucrative, but very committed to the qual-
ity in all of his properties - Sebastiani is no 
exception.

The wines from the existing wineries Foley 
has purchased have only gotten better, 
and the wines from wineries he has cre-
ated have been exemplary, this selection 
included. He owns nearly 20 wineries 

around the world, including California 
and Oregon. He has purchased icons in 
the wine world like Chalone and Fires-
tone, as well as boutique properties. 

 Sonoma, California – one of the most 
prominent locations for creating excellent 
wine. This is a fact that was not always 
known by the winemakers of the world, 
but Samuele Sebastiani knew something 
most didn’t, enabling him to secure some 
of the best vineyard sites possible in this 
region. Sebastiani is considered the pio-
neer of Sonoma wine as Mondavi is con-
sidered the pioneer of Napa. 

The grapes were on the vine into October 
gathering nutrients from the soil. To begin, 
they were gently crushed and fermented 
at low temperatures for color and nuance. 
Next, they were placed in new French and 
Hungarian oak for six months. The results 
are nothing short of spectacular with in-
credible candy and cherry notes, soft tan-
nins, and a gripping finish.

ITEM #:  L0916R1DC
Retail Price:       $24.00/each
Member Price     $22.48each
Reorder Price   $15.99/each 

SEBASTIANI
Pinot Noir, 2014.

Cotton candy, spice

Penetrating cherry

Now through 2020

Game, fowl, vegetarian

Bright magenta

 
Very long

Region: Sonoma, California • Alchohol: 13.5%

96
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This month, we feature another incred-
ible wine from Ken Forrester. The win-
ery is located on the site of the historic 
Zandberg farm, founded in 1689. It was 
first occupied by Frederick Boot who 
planted his first vines in 1694. In 1833, a 
German man named Scholtz took over 
and renamed it after himself, Scholtzen-
hof. It was owned by the Scholtz family 
for nearly 100 years before it fell into a 
number of passing hands over the next 
century, falling into disrepair. Finally, For-
rester took over in 1993 to revitalize the 
landmark vineyard.

When Ken and his wife purchased the 
farm, they decided to primarily plant 
Chenin Blanc, a less popular wine at the 
time. However, it is the very best wine you 

can make in South Africa. Forrester knew 
that and instead of making another “me 
too” Chardonnay, he took the tough road 
and went with making the best you can 
make with what you have. 

Ken Forrester is located in the Helder-
berg region of Stellenbosch, the finest 
wine growing region in South Africa. 
Chenin from here is almost without peer. 
It may not have the penetrating flavors of 
Vouvray, but it does have its own piquant 
melon and pineapple flavors that are dis-
tinctly Stellenbosch. 

Ken Forrester’s Chenin Blanc has been 
on several best lists and is highly rated in 
every vintage for the last 10 years. That is 
an incredible accomplishment, but not 
hard to believe. The fresh green apple, 
melon, and grapefruit flavors are simply 
delicious and impossible to be missed by 
anyone.

ITEM #:  L0916W3IR
Retail Price: $23.00/each
Member Price $22.48/each
Reorder Price $13.99/each

PETIT
Chenin Blanc, 2015.

Apple, melon

Lovely pineapple nuance

Now through 2017

Shellfish, seafood, vegetarian

Very pale

Very clean

Region: Stellenbosch, South Africa • Alchohol: 13.5%

95
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The Auctor is the product of Aussie Wines 
Direct founders Bruce and Kim Cunning-
ham. Bruce, an Australian, founded the 
company to bring wines of his homeland 
to the States as both importer and whole-
saler. It didn’t take long for Bruce to ex-
plore the possibilities of producing wines 
from California as well. We have featured 
his wines from both California and Austra-
lia, all representing incredible value.

Most of the grapes for this selection came 
from Paso Robles. The Paso wine region 
is a wide stretch of vineyards, beginning 
just six miles from the ocean and East for 
nearly 20 miles. The temperature fluc-
tuates rather widely here, not inherently 
bad, but something you need to take 
into consideration when planting grapes. 

Most of the grapes came from the futhest 
Western part of Paso Robles - the coolest 
area in the appellation. The soil allows vines 
to flourish better than most being made 
up of granite, volcanic, and marine sedi-
ment. The cooling influence of the nearby 
ocean keeps the grapes on the vines 
longer, extracting more flavor each day. 

The name stems from a character, cre-
ated by Chaucer, who takes the ideas of 
others and promotes them in an original 
style. That was the idea behind this blend 
of 62% Mourvedre and 38% Grenache. It 
originates from the Southern Rhone of 
France. Here, it is presented in an original 
Californian style.

It works beautifully. It’s impossible not to 
love these two grapes. Both have charis-
matic flavors of red fruits and spice. The 
Mourvedre adding a grapey component 
that just oozes flavor. It’s lip smackingly 
good.

ITEM #:  L0916R2DC
Retail Price:        $23.00/each
Member Price    $22.48/each
Reorder Price    $15.99/each

THE AUCTOR
Grenache, 2014.

Bing cherry

Full cherry, spice

Now through 2018

Red meats, game, tomato sauces

Bright ruby

Lilting

Region: Paso Robles, California • Alchohol: 14.4%

96
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Estreia is part of the Ponte de Barca co-op 
in Northern Portugal’s Vinho Verde dis-
trict. It was established in 1963 to make 
wine in bulk for residents to purchase 
by the liter when they would bring their 
containers. A few years later, they started 
putting their wines in bottles and sending 
them outside the region.

Today, their wines are now sold all over 
the world, as Vinho Verde has become 
one of the best value wines on the planet. 
Clean, refreshing, and vibrant are it’s keep-
sakes and it never seems to disappoint.

Vinho Verde makes both red and white 
wines, but most have never even seen 
the red because it accounts for a small  
percentage of the total production. This 

is a relatively cool and damp region, so 
most reds can’t ripen enough except in 
the warmer areas of the appellation. As a 
result, the white is the star here.

The region features rocky soils so yields 
are relatively low. In most cases, there is 
no vintage on the bottle. It is assumed 
that it is the youngest wine on the list and 
usually less than a year old.

This white is made from equal amounts of 
Albariño and Loureira - the classic formula 
here. It has all the typical components we 
expect from Vinho Verde. It’s both light 
and flavorful, featuring lower alcohols and 
very lively acidity. 

While it will certainly refresh the palate 
on a warm summer’s day, it can also cut 
through the richness of shellfish dishes in 
the dead of winter.

ITEM #:  L0916W4IP
Retail Price:      $23.00/each
Member Price   $2 2 . 4 8 /each
Reorder Price   $13.99/each

ESTREIA
Vinho Verde, 2015.

Lovely orange zest

Light, lovely

Drink now

Shellfish, seafood, 
light meats, fowl

Very pale

Snappy

Region: D.O.C. Vinho Verde, Portugal • Alchohol: 11.5%

94
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Winemaker, Bruce Jack, is not only one of 
the best there is in South Africa, he is also 
a scholar with degrees (Bachelor’s and 
Master’s) in literature and one in wine-
making. Certainly, one of the most edu-
cated winemakers we’ve come across. 
The decision to call this wine “Rumour 
Mill” was simply due to the fact that Bruce 
didn’t believe “Viognier” rolled off the 
tongue easily. Hard to argue with a man 
who has a masters in literature. 

Bruce sources his grapes from what he 
calls “five core vineyards.” These are vine-
yards he has been working with for nearly 
a decade and can rely on to produce con-
sistent results year in and year out.

 

Flagstone is also very committed to bio-
diversity in terms of keeping the balance 
between making the best wine possible 
and respecting the needs of Mother Na-
ture. It’s a constant concern, but one they 
are committed to.
 
South Africa is an amazing place to make 
wine. The weather here is almost flawless. 
The sun shines almost every day and it 
practically never rains when it shouldn’t. 
Add to that, volcanic soils and a lush 
coast; which means there is a lot of sea 
matter in the mix. There you have almost 
perfect conditions to grow grapes.

Flagstone was the first winery to make 
Viognier in South Africa and is now con-
sidered on of the grape’s finest producers. 
It seems to flourish here judging from the 
lovely floral and spice notes in this incred-
ible offering.

ITEM #:  V0916W1IR
Retail Price: $18.00/each
Member Price   $16.98/each
Reorder Price  $11 .99/each

FLAGSTONE
Viognier, 2012.

White peach

Very full

Now through 2017

Seafood, light 
meats, fowl

Deep yellow

Lovely crispness

Region: South Africa  • Alchohol: 13.5%
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Suspicion is made by Bodegas Las Pir-
cas in Chile’s famous Maipo Valley. The 
winery is only 20 years old, but its owner, 
Elvio Olave, has over 50 years of wine-
making history to draw from. Coming 
from a winemaking family, Elvio learned 
the entire process from the ground up.  

Along the way, he learned to respect 
each step of the process and treats 
each one with great importance. It’s 
this type of attention to detail which ac-
counts for the stellar wines he creates. 

Las Pircas is also at the forefront in the 
growing trend of environmental aware-
ness, practicing environmentally friendly 
concepts at every step of production. 

Looking at the map, Chile’s wine area is 
very close to the equator which makes it 
too hot for growing grapes near sea level. 
A solution to this problem, winemakers 
grow their vines 2,000 feet or higher, like 
the Maipo Valley. Aside from the tempera-
ture, the sun is also brighter - allowing the 
grapes to mature through photosynthe-
sis instead of heat. This is a very important 
distinction for the creation of great wines.

The sun, temperature, lack of rain, soil, and 
abundance of water all work in harmony 
to make this area one of the most perfect 
in which to grow grapes, especially for the 
Cabernet Sauvignon. Chile has made its 
reputation on this grape as their flagship 
varietal. 

Suspicion is a plethora of wild cherry, cur-
rant, and licorice with swaths of vanilla 
and chocolate that refuse to be swal-
lowed.

ITEM #:  V0916R1IC
Retail Price:      $19.00/each
Member Price   $1 6.98/each
Reorder Price   $12.99/each

SUSPICION
Cabernet Sauvignon, 2015.

95

Berry, vanilla

Bold, black fruit

Now through 2020

Red meat, game

Deep red

Imposing

Region: Maipo Valley, Chile • Alchohol: 13.5%
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Careful Study is from Turn Key Wine 
Brands, one of the oldest and most suc-
cessful wine operations in the Central 
Coast of California. Over 30 years ago 
the Miller Family planted the Bien Nac-
ido Vineyard in the Santa Maria Valley, 
which is still one of the most sought-after 
sources for grapes in the state.

The original family owns it to this day and 
along the way have also built two large 
production facilities, one in Santa Maria 
and one in Paso Robles. These facilities 
house small, craft-driven wineries who ar-
en’t big enough to afford their own winery 
operation. 

As a result, many of the most respected 
wineries in California are really not  

 

wineries at all. Instead they lease space 
from Turn Key and use the facility on an as 
needed basis, thus eliminating the huge 
cost of equipment and labor. Winemakers 
can produce better wine for less money 
and that’s pretty much what everybody 
wants.

Santa Barbara County is one of the finest 
growing areas along the California coast, 
especially for Chardonnay. Bien Nacido 
started it all when they planted those 
grapes more than three decades ago. 
Since then, Chardonnay has become tone 
of the most popular wines in the country. 

This is a classic Central Coast offering. It 
was fermented in French oak to give it 
hints of spice and vanilla. Then, this selec-
tion was aged with the small bits of stem 
and seed in the barrel, which adds even 
more complexity and mouth feel. Defi-
nitely a careful study in Chardonnay.

ITEM #:  V0916W2DC
Retail Price: $18.00/each
Member Price    $16.98/each
Reorder Price   $11 .99/each

CAREFUL STUDY
Chardonnay, 2013.

Vanilla, tropical fruit

Weighty

Now through 2018

Seafood, light meats, 

Pale yellow

Lovely fruit, acid

Region: Santa Barbara, California • Alchohol: 13.9% 
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Here is another selection this month from 
the Miller Family of Central Coast Wine 
Services. It seems like they are presenting 
us with so many great offerings.

The winery is several wineries under one 
roof, sharing equipment and labor to off-
set the cost of production. It is incredibly 
efficient and because of this, they can af-
ford state of the art equipment and highly 
competent personnel that would be be-
yond the reach of most small to medium 
wineries. That might have something to 
do with the incredibly consistent quality 
they produce each year.

It was believed that Cabernet Sauvignon 
wasn’t a good choice for Santa Barbara 
County as the climate is cooler than Napa 
and Sonoma. Winemakers thought 

that a late ripening grape like Cabernet 
wouldn’t get ripe enough here.

However, because of the coolness, the 
grapes hang on the vines longer, extract-
ing flavor-enhancing nutrients from the 
soil. A few winemakers experimented 
with training the vines, allowing the 
grapes to get more sunshine by pulling off 
leaves that would shield them from the 
sun. This is an expensive procedure, but 
the results are spectacular. 

This wine is a perfect culmination of 
smarts and savvy; taking advantage of 
what Mother Nature gives you and mak-
ing an incredible expression of the raw 
product. This is a dense, brooding and 
powerful Cabernet, the likes of which we 
would expect to see from warmer cli-
mates like Napa. The flavors explode on 
the palate and the structure carries that 
explosion to every crevice of the palate, 
depositing lusciousness with every drop.

ITEM #:  V0916R2DC
Retail Price: $19.00/each
Member Price  $1 6.98/each
Reorder Price $11 .99/each

FRONT RUNNER
Cabernet Sauvignon, 2013.

Smoke, cherry, 
vanilla

A firm grip

Now through 2020

Red meat

Deep magenta

Region: Santa Barbara County, California • Alchohol: 13.8% 

Medium tannins
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Ingredients: 
3/4 cup vegetable oil
1 tbsp. shrimp paste (Avail in Asian markets)
1 tbsp. sugar
11 garlic cloves (4 minced, 7 thinly sliced)
1 medium yellow onion, sliced
2 lb. pork butt
3 tbsp. kosher salt
1 lb. Thai or Chineese noodles
7 Cups Water or Chicken Stock
Thinly sliced scallions

Preparation: (Serves 6)
Heat 1 tablespoon of oil in a 4-quart saucepan over medium-high. Add shrimp paste, sugar, 
minced garlic, and onion and cook 4–5 minutes. Add pork, salt, and 7 cups water or chicken 
stock; boil. Reduce heat to a simmer, cover, and cook until pork is tender, 2 1/2 hours.

Remove pork from broth and cool slightly. Transfer to a cutting board and slice. Strain broth and 
return to saucepan over medium-high; add noodles and cook 5 minutes.
Meanwhile, heat remaining oil and the sliced garlic in a 1-quart saucepan over medium; cook 
until garlic is golden, 4–6 minutes. Using a slotted spoon, transfer garlic chips to paper towels 
to drain. Sprinkle with scallions and serve with Uvaggio Vermetino, Flagstone Voignier, or Petit 
Chenin Blanc.

Preparation: (Serves 6-8)
In a large saucepan, heat the lard over medium-high. Add the oxtails and cook, turning, until 
golden brown, about 6 minutes. Transfer the oxtails to a bowl and return the pan to the heat. 

Add the beef and cook, stirring, until brown and caramelized in spots, about 12 minutes. Using 
a slotted spoon, transfer the beef to the bowl with the oxtails and return the pan to the heat.

Add the onions to the pan and cook, stirring, until lightly caramelized, about 5 minutes. Stir in 
the garlic, cook for 2 minutes, then return the oxtails and beef to the pan along with the wine, 
paprika, peppers, and tomatoes. Bring to a boil, reduce the heat to low, and cook, covered, until 
the beef is tender and the sauce is reduced, about 2 1/2 to 3 hours. Remove the pan from the 
heat and season with salt and pepper. Serve with a dollop of sour cream and gherkins on the 
side with Zioboffa Sangiovese, Quinta da Lapa Touriga, or Sebastiani Pinot Noir.

Pork and Noodle Soup

SEPTEMBER, 

Hungarian Braised Beef Stew
Ingredients:
1/2 cup rendered pork lard or vegetable oil
12 oz. oxtails
2 1/2 lb. beef shoulder, cut into 1-inch cubes
2 large yellow onions, roughly chopped
4 cloves garlic, thinly sliced
2 cups red wine
1/4 cup Hungarian sweet paprika
2 Jalapeno peppers, stemmed, seeded, and thinly sliced crosswise
2 vine-ripened tomatoes, cored and chopped 
Kosher salt and freshly ground black pepper
Sour cream and gherkins, for serving

WINE OF THE MONTH CLUB • 1-800-949-9463
www.wineofthemonthclub.com



                    CELLAR NOTES
 

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

actual tastings of wines under optimal conditions. 

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 2015:

Malbec, 2012. Sawbuck. Drink or hold. 
Sauvignon Blanc, 2013. Soulstruck. Drink up.
Merlot, 2013. Backstory. Still going.
Riesling, 2013. Giesen. Great now.

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 2015:
Pinot Noir, 2012. Windrun. Drink or hold.
Chardonnay, 2013. Vinewood. Ready.
Cabernet Sauvignon, 2013. Atlas Cumbres. Still going.
Chardonny, 2013. Nespolino. Great now.

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.

September 2015:

Assemblage, 2013. Serbal. Drink or hold.
Clarion, 2011. Renwood. Still going.
Chardonnay, 2014. Elegance. Ready.
Viognier, 2013. G Spot. Great now.

JU
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CLASSIC SERIES

VINTNERS SERIES

LIMITED SERIES
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C0716R1IA – Syrah, 2015.   $19.99 $7.99 $95.88
Villa Atuel  “Rich berry and earth” 

C0716R2DC – Cabernet Sauv., 2014. $12.99 $7.99 $95.88
Butterfield Station  “Medium density”

C0716W1II – Pinot Grigio, 2014.  $15.99 $6.99 $83.88
Gaetano D’Aquino   “Delicate”

C0716W2DC – Sauvignon Blanc, 2014. $12.99 $6.99 $83.88
Butterfield Station  “Lovely pear”

CLASSIC SERIES

VINTNERS SERIES

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

V0816R1DC – Cabernet Sauv., 2015.  $22.99 $12.99 $155.88
Projection   “Medium body”

V0816R2DC – Cavernet Sauv., 2013.  $20.99 $12.99 $155.88 
James Mitchell  “Impeccable balance”

V0816W1IA – Torrontes, 2014.   $18.99 $11.99 $143.88
Tomero  “Medium”

V0816W2DC – Sauvignon Blanc, 2015.   $19.99 $11.99 $143.88
James Mitchell   “Full”

C0816R1IS – Rioja, 2009.  $19.99 $7.99 $95.88
Vina Eguia  “Elegant, elongated, engaging.” 

C0816R2DC – Grenache Mour., 2013. $12.99 $7.99 $95.88
F Bomb  “Very rich”

C0816W1DC – Chardonnay, 2013.  $15.99 $6.99 $83.88
Windrun   “Balanced fruit, oak”

C0816W2IS – Verdejo, 2014. $12.99 $6.99 $83.88
Dominios de Castilla  “Full stone fruit, citrus”
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L0716R1DC – Sagrantino, 2013.  $35.00 $15.99 $191.88
Denier Handal   “Earth, licorice”

L0716R2DC – Gren./Carignan, 2011.  $35.00 $15.99 $191.88
Broken Arrow   “Full flavors”

L0716W3IZ – Sauvignon Blanc, 2014.   $23.99 $13.99 $167.88
Terroir 2  “Delicate peach”

L0716W4IZ – Sauvignon Blanc, 2014.  $24.99 $13.99 $167.88
Pebble Cove   “Full fruit, citrus”

V0716R1IC – Cabernet Sauv., 2015.  $22.99 $12.99 $155.88
Eden’s Eve   “Elongated black fruit”

V0716R2IO – Cab./Fateasca, 2012.  $20.99 $12.99 $155.88 
Sagio  “Medium intensity, great fruit”

V0716W1DC – Chardonnay, 2015.   $18.99 $11.99 $143.88
LangeTwins  “Imposing, not overpowering”

V0716W2IA – Chardonnay, 2013.   $19.99 $11.99 $143.88
Trumpeter   “Lovely pear nuance”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L0816R1DC – Pinot Noir, 2013.  $35.00 $15.99 $191.88
Freemont   “Nuanced cherry”

L0816R2IF – Syrah/Marselan, 2014.  $35.00 $15.99 $191.88
C & D Deneufbourg   “Medium to full body”

L0816W3IR – Rose, 2015.   $23.99 $13.99 $167.88
Petit  “Lovely strawberry”

L0816W4II – Greco Bianco, 2012.  $24.99 $13.99 $167.88
Ferrocinto  “Bold”
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