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Once in a while, we get a wine from an 
appellation we’ve never heard of before. 
Clos de Nit comes from the Montsant 
D.O. region in Catalonia which is North-
eastern Spain.  
What is interesting about this area is that 
wine has been made here for over two 
thousand years, yet it was only recently 
recognized.  In 2001 it was given its own 
appellation – Montsant D.O. 
 The Montsant D.O. completely surrounds 
one of the most distinguished areas in 
Spain, DOQ Priorat.  This is a very moun-
tainous region where only grapes and 
olive trees have survived - there is not 
enough soil for any other crop to grow, 
but grapes and olive trees love it!

The name “Clos De Nit” translates to 
“vineyard of the night” The inspiration for 
the name originates from the shape of 
Montsant when drawn, which looks like a 
crescent moon. It also probably refers to 
picking the grapes so early in the morn-
ing that it’s still dark.  This is done so that 
the grapes stay cool until they can be 
transported to the winery.

Our selection is a blend of the old and the 
new in that it is made of 40% Garnacha 
and Cariňena, and 20% Syrah.

This is a big and bold offering with lots of 
black fruits present from blackberries and 
plum to cherry and cranberry. The flavors 
are all there to behold, in an endless swirl. 
climaxed by a gripping finish that refuses 
to be swallowed. Another great Spanish 
blockbuster.

ITEM #:  C0517R1IS
Retail Price:       $18.99 /each
Member Price:  $11 .98 /each
Reorder Price:   $7.99/each

CLOS DE NIT, CRIANÇA
Garnacha, 2012

94

Black Fruit, Spice

Large, Imposing

Now through 2020

Red Meat, Game

Very Dark

Rich Fruit, Soft Tannins

Region: Montsant, Spain • Alcohol: 13.5% 
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John and Karl Giguiere grew up on a 
ranch in Yolo County, 30 miles north-
west of Sacramento. In 1973, the broth-
ers returned home from college to “save 
the family farm.” Over the next 25 years, 
they planted 3,000 acres of vines, built a 
winery, and developed several extremely 
successful wine brands. Today, the fam-
ily focuses on producing custom labels 
like Crusted Pie, as well as their Crew and 
Matchbook Wine Companies. 

Back in 1993, the Giguiere’s’ were also 
instrumental in establishing the Dun-
nigan Hills AVA, which literally, put Yolo 
County on the map as a distinct, world-
class viticultural region. The northwest-
ern portions of the county extend into 
the eastern foothills of the Vaca Range, 
which separates Yolo County from Napa 
and Lake Counties to the west. The gently 
rolling topography, fast-draining gravel 

soils, and dry Mediterranean climate 
make the area ideal for producing bright, 
medium to full-bodied reds. Enter: 
Crusted Pie’s Winemaker’s Reserve.

This release is a ménage of 3 varietals 
with the backbone being Syrah.   The 
Giguiere’s’ pick and vinify each compo-
nent separately.  They age them in their 
own oak barrels, and blend in the winery 
to create a wine whose whole is greater 
than the sum of its parts.   On the nose 
and palate, primary notes of ripe black-
berry and baked plum effortlessly sup-
port more subtle notions of dried herbs, 
mocha and smoky vanilla, which is pro-
vided compliments of the ambitious 
wood regimen. 

While the non-carnivorous (or vegetarian) 
will appreciate its flexibility with grilled 
vegetables as well as many kinds of 
cheese, its masculine nature and pleasing 
grip beg for fatty animal protein. Think 
flank steak sandwiches, bacon-burgers, 
grilled sausages, or, of course, a “Crusted” 
beef pot “Pie.”

CRUSTED PIE
Winemakers Reserve, 2014

Baked Plum, 
Blackberry

Fleshy, Smooth

Now through 2020

Red Meat

Dark Garnet

 
Warm, Pleasing Grip

Region: Yolo County, California • Alcohol: 13.9%
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ITEM #:  C0517R2DC
Retail Price:       $17.99 /each
Member Price :    $11.98/each
Reorder Price :    $7.99/each 
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Once again we are pleased to offer an-
other outstanding value from Babcock 
Vineyards in the Santa Rita Hills AVA of 
the Santa Ynez Valley. Bryan Babcock 
pretty much wrote the opening chapter 
on California Sauvignon Blanc 30 years 
ago when he produced a mere 30 cases 
of 11 Oaks Sauvignon Blanc. A year later 
he made 300 cases and set the wine in-
dustry into a frenzy.

That wine got more press than any Sau-
vignon Blanc ever made in California. It 
was a revelation for everyone. Now, in 
his 31st harvest, Bryan still makes one of 
the best in the state.

The property was purchased by Bryan’s 
parents, Walt and Mona, in the late 60s 
as a potential retirement location. Walt, 
not being the retiring type, was influ-
enced by many winemakers of the time 
to plant grapes. Bryan switched majors 
and schools to learn winemaking and 
the rest, as they say, is history.

Bryan’s wines seem to get better each 
year and this one is certainly a testa-
ment to that. The golden color hints at 
the complex nose of peach and lemon 
rind mixed with a touch of green apple 
and flint.

The light oak treatment adds weight 
and body along with hints of cinnamon 
and vanilla. The ripeness is offset by the 
gripping acidity, which carries all those 
complex and delightful flavors from the 
front to the back of the palate and fin-
ishes in a very grand fashion.

BABCOCK VINEYARDS
Sauvignon Blanc, 2014

95

Apple, Peach

Apple, Spice

One Year

Seafood, Vegetarian

Bright Golden

Spice, Mineral, Citrus

Region: Santa Rita Hills Appellation, California • Alcohol: 14.1% 

ITEM #:  C0517W1DC
Retail Price:        $18.99 /each
Member Price:   $11 .98 /each
Reorder Price :   $6.99/each
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There are many ways that wineries at-
tempt to distinguish themselves from 
the rest. Noble Vines is by far one of the 
most unique. Their wines are named 
after the grapevine clones used to make 
the wine - this is notated in terms of the 
vine type and vineyard block. Hence in 
this selection we have wine made from 
the Pinot Grigio clone selection 152 
from Alsace, France.  Most people may 
overlook this minute detail, but it does 
point to an extremely valuable side of 
grape growing.  

Choosing the proper clone to plant in 
your vineyard can be the difference 
between success and failure. It is that 
important. Making a mistake here could 
cost a grape grower thousands of dollars 
and years to correct.

That being said, Noble has chosen their 
clones very thoughtfully which is clearly 
apparent in their tasty wines. Their 
vineyard manager, Charlie Hossom, is 
to thank for such fantastic attention to 
detail. He has been managing vineyards 
for decades and is quite brilliant in his 
choices.

The clone they chose for this wine, Pinot 
Grigio 152, comes from Alsace where 
it is known as Pinot Gris. Pinot Grigio 
is what the Italians call it, but it’s the 
same grape. In Italy, the grape normally 
makes illustrious, light, fruity wines. In 
Alsace, it can account for some of the 
greatest wines in the world.

This California selection is more like the 
former with incredible white peach and 
cantaloupe flavors and a fine finish.

NOBLE VINES
Pinot Grigio, 2016

94

White Peach

Melon, Lemon Peel

One Year

Seafood, Vegetarian

Very Pale

Lovely Citrus

Region: Monterey, California  • Alcohol: 14.5% 

ITEM #:  C0517W2DC
Retail Price:        $13.99 /each
Member Price:   $11 .98 /each
Reorder Price :   $6.99/each
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The husband and wife team of John and 
Lane Giguiere and John’s brother Karl 
crafted this exceptional wine. They moved 
to the Dunnigan Hills in Yolo County just 
north of Napa in 1973 to save the family 
farm. They did and then some.

They decided to plant grapes there in 
1981. Those were the first grapes ever 
planted in the Dunnigan Hills. Their wines 
became an overnight sensation because 
of their accessibility and value. So suc-
cessful in fact that they sold the property, 
which had grown from 10 acres to 1,300 in 
2000 and formed Matchbook Wine Com-
pany, which they still own today.

The winery is called Matchbook because 

as a boy, John used to play with matches 
and that became his nickname. He swears 
he doesn’t play with matches any longer 
but it’s safe to say his wines catch fire.

Our selection is a unique blend of varietals 
from the Rhone (Syrah), the Languedoc 
(Durif), and Bordeaux (Petit Verdot) - this 
type of blending is virtually unheard of 
in France.  How they came up with this 
blend is a mystery to us, but one taste will 
tell you they certainly know what they’re 
doing.

California winemakers have been experi-
menting with non-traditional blends since 
the 1970’s and it seems to us they have 
figured it out.  

It all works to bring a harmonious blend of 
flavors and textures together from cherry 
and vanilla, to spice, earth and leather, 
with flecks of plum and a hint of licorice 
to finish everything off.

ITEM #:  V0517R1DC
Retail Price:      $18.99 /each
Member Price   $16 .98 /each
Reorder Price $12.99/each

PDQ ESTATES
Reserve Red, 2014

Lovely Black  
Fruit, Spice 

Rich Fruit with 
 Some Vanilla

Now through 2022

Red Meat, Game

Deep Magenta

Rich Fruit, Soft Tannins

Region: Yolo County, California • Alcohol: 13.9%

96
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Tiamo means “I love you” in Italian and 
nothing could be more descriptive of 
this wine than that. Grillo is an indige-
nous grape of Sicily that never made it 
off the island until about 10 years ago. 
And just like when you meet your great-
est love, you can’t help but exclaim on 
the first sip “Where have you been all 
my life?”

We can get carried away using so many 
different words to describe a wine. But, 
when it comes to Grillo, the word “de-
licious” says it all. It may have many of 
the same attributes of Chardonnay or 
Chenin Blanc or even Viognier, but it’s 
still it’s own wine and again, delicious is 
the best word to describe it.

The grapes are grown in a certified 
organic vineyard with limestone soils. 
They’re located on south-facing hillsides 
which allow them to absorb greater 
amounts of light from the sun. The con-
ditions couldn’t be any more perfect for 
this grape, and it shows.

The grapes are harvested and fer-
mented in stainless steel tanks. The 
wine is then allowed to settle before 
being stored briefly and then bot-
tled. The wine never sees any oak so 
the freshness of the grape can shine 
through.

Here is perfection in a bottle. The light 
whiffs of peach nectar, guava, and apri-
cot emanate from the glass in gentle 
waves, signaling the flavors to follow 
and they do so endlessly. The palate is a 
lovely amalgam of tropical fruits mixed 
with citrus, spice, hints of guava and 
apple - and a long, lingering finish. Here 
is a wine you’re going to love.

ITEM #:  V0517W1II
Retail Price:      $18.99 /each
Member Price   $16 .98 /each
Reorder Price   $11 .99/each

TIAMO
Grillo, 2015

Peach, Apricot

Guava, Spice

Drink Now

Seafood, Shellfish

Very Pale

Lovely Tropical, Citrus

Region: Sicily, Italy • Alcohol: 12%

94



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

W I N E  OF T H E  MON T H  C L U B  S E L E C T ION

Paul  
& Ed ‘s 
Rating:

NOSE

PALATE

CELLAR

PAIRING

COLOR

FINISH

Vinewood is one of the many alternative 
labels of Fetzer Vineyards in Mendocino. 
They are one of the pioneers in California 
wine and certainly, along with Parducci, 
the first to make a statement about the 
region.

In 1958, Barney Fetzer bought a sheep 
farm in the Redwood Valley of Men-
docino, California. Ten years later, his sons, 
Jim and John, turned the sheep barn into 
a winery and the rest is history.

Fetzer is not only a pioneer in Mendocino 
County, but they were the first winery to 
declare a war on waste back in 1990. They 
were one of the first wineries to plant a 
completely organic and sustainable gar-
den with zero waste. 

They eventually began growing com-
pletely organic grapes. 

Having been to their Bonterra property 
over 25 years ago, I can tell you that it was 
mesmerizing. The best part was the fruits 
and vegetables they grew.
 
Although the ownership has changed, 
Fetzer hasn’t. Winemaker Charlie Gilmore 
understands the legacy that rests on his 
shoulders and doesn’t take it lightly.  

Our selection is a testament to that ded-
ication - Fetzer is still as great as it’s al-
ways been. Our Pinot Noir comes from 
the cooler areas of the North Coast and 
shows it in lovely strawberry and cotton 
candy components that seem to last 
endlessly on the palate. The finish is ev-
erything Pinot Noir should be; elegant 
and lovely.

ITEM #:  V0517R2IF
Retail Price:      $20.99 /each
Member Price   $16 .98 /each
Reorder Price   $12.99/each

VINEWOOD
Pinot Noir, 2013

Raspberry, Earth

Cherry, Cotton Candy

Now through 2021

Game, Fowl

Medium Magenta

Lovely Fruit, Vanilla

Region: California • Alcohol: 13.5%

95



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

W I N E  OF T H E  MON T H  C L U B  S E L E C T ION

Paul  
& Ed ‘s 
Rating:

NOSE

PALATE

CELLAR

PAIRING

COLOR

FINISH

Chile may be known for Cabernet Sau-
vignon and Merlot, but the Sauvignon 
Blancs have been knocking us out! This 
one is no exception.

Calcu means “magician” in Mapuche and 
it certainly fits as this wine is nothing less 
than magical. That may be because there 
is very little Sauvignon Blanc planted in 
Chile and they feel the need to compete 
with the big red boys. On the other hand, 
maybe not, since the Sauvignon Blancs 
we’ve had from here have been nothing 
short of spectacular.

Grapes have been grown here since the 
16th Century when the Spanish priests 
brought them over as part of their settle-

ment of the New World. Since then, the 
perfect climate and soil have drawn some 
of the most renowned families to plant 
here -  such as Rothschild, Torres, and 
Mondavi. Obviously, the potential wasn’t 
lost on them.

Chile is the long, very narrow country on 
the Western border of South America. It 
shares the wealth of the Andes Mountain 
Range with Argentina where the abun-
dant water supply makes up for the very 
little rainfall.

Our selection is everything we could ex-
pect, from the fresh green apple and 
hints of pear and pineapple, to the citrus 
and guava flavors that abound, itdelivers 
at all levels.

As Chile gets more experienced and ad-
vanced in their pursuit of great wines, the 
wines just keep getting better.

ITEM #:  V0517W2IC
Retail Price:      $19.99each
Member Price   $16 .98 /each
Reorder Price   $11 .99/each

CALCU
Sauvignon Blanc, 2016

Fresh Apple, Pear

Pear, Citrus, Herbs

One Year

Seafood, Vegetarian

Very Pale

Bright, Crisp

Region: Colchagua Andes, Chile • Alcohol: 13%

95
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The Santa Ynez Valley, located 30 miles 
northwest of Santa Barbara, is part of Cal-
ifornia’s tremendous Central Coast appel-
lation and is home to over 100 wineries. 
The west end of this 40-mile-long valley is 
defined by the cool coastal influences of 
the Pacific Ocean where Pinot Noir and 
Chardonnay thrive. But as you move in-
land, temperatures increase and elevations 
rise, resulting in conditions that are ideal 
for growing world-class Syrah and Caber-
net Sauvignon.

Founded in 1988, Central Coast Wine 
Services is located in the Santa Barbara 
County township of Santa Maria. CCWS 
is an impressive operation—with enough 
stainless steel tanks to hold two million 
gallons of wine and space to store over 
10,000 barrels—that specializes in wine-
making projects, both large and small. An 

example of the latter, this Freemont Cab-
ernet Sauvignon was hand-crafted by Chris 
Brown. He brought to bear a degree in 
Enology & Viticulture from Cal State Fresno 
and 15 years of winemaking experience. 

The fruit, sourced from various vineyard 
sites scattered across the hilly terrain of the 
eastern Santa Ynez Valley, was harvested 
at night, cold soaked and fermented in a 
relatively cool, 10-day fermentation. The 
wine was then pressed into French oak 
barrels where it rested for nine months be-
fore bottling. 

A food-worthy crowd pleaser from the 
2013 vintage, this wine features well-pro-
portioned layers of black currant and ripe, 
dark cherry, which are enhanced by nu-
ances of cedar, vanilla, dried herbs and 
assorted baking spices. Delivering both 
density and finesse, it finishes with appro-
priate acidity and a pleasing tannin struc-
ture. At the table, full-flavored meat dishes, 
like roasted leg of lamb or grilled beef 
steaks, will play to its youthful exuberance.

ITEM #:  L0517R1DC
Retail Price:       $25.99 /each
Member Price:   $22 .48 /each
Reorder Price:    $15.99/each

FREEMONT
Cabernet Sauvignon, 2013

97

Currant, Black Cherry

Youthful, Exuberant

Now through 2020

Red Meat

Deep Ruby, 
Purple-Tinged

Warm, Tannins

Region: Santa Ynez Valley, California  • Alcohol: 13.9% 
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The Veneto takes its name from the Veneti 
tribe that inhabited the area 3,000 years 
ago. It is a large wine-producing region in 
northeastern Italy that extends from the Po 
River in the south to the Austrian border in 
the north, and 75 miles west to east from 
Lake Garda to the Adriatic Sea - it sits at 
the same latitude as Bordeaux and enjoys 
a moderate climate that is extremely well-
suited to viticulture.

Established in 1772 and run by the Boscaini 
family for eight generations, Masi is among 
the world’s most widely recognized Italian 
brands. Their nearly 1,300 acres of estate 
vineyards, most of which spread across hilly 
terrain within a 10-mile radius of old town 
Verona, are supremely located and fastidi-
ously maintained. The parcels from which 

this special bottling of “Brolo Campofiorin 
Oro” is made sit proudly in the very heart of 
the Valpolicella zone.

Produced using Masi’s patented “double 
fermentation” process, this 2011 incarna-
tion is a blend of Corvina (70%), Rondinella, 
as well as the rare and distinctive Oseleta 
grape. Following the secondary fermenta-
tion - which was initiated by adding 35% 
of entire, partially dried grapes, the wine 
spends two years in French and Slavonian 
oak casks before resting in the bottle at 
least four months prior to release. The re-
sult is a ripe, generous, and beguiling wine 
with enhanced complexity, structure, and 
alcohol levels.

The nose reveals soft, fruit-driven aromas of 
spiced plum, dried black cherry, rosemary 
blossom and smoky minerals. The pal-
ate is both round and beautifully focused 
with pleasing flavors of lightly-baked plum, 
black cherry compote, mocha, violet and 
high-quality leather.  Serve with rich pasta 
and risotto dishes, feathered game, and 
roasted meats.

MASI
Brolo Campofiorin Oro, 2011

96

Fragrant, Spicy

Savory, Medium to Full 
Bodied

Now through 2022

Pasta, Red Meat, Fowl

Dark Ruby with 
Magenta Highlights

Moderate Tannins, 
Balanced Acidity

Region: Rosso del Veronese IGT, Veneto, Italy • Alcohol: 14% 

ITEM #:  L0517R2II
Retail Price:        $25.99 /each
Member Price:   $22 .48 /each
Reorder Price :   $15.99/each
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Tempranillo Blanco? Who knew? It cer-
tainly was a first for us. It was only discov-
ered in 1988 as a mutation of the regal 
Tempranillo red grape from Rioja. This is 
unique, but not unheard of. Grapes like 
Grenache Blanc, Sauvignon Blanc and 
Chardonnay (once called Pinot Chardon-
nay) are all a direct kin of their red coun-
terparts.

Bodegas Fernández de Piérola, founded 
in 1996, is a relative newcomer in the 
Rioja where grapes have been planted 
for over 2,000 years. It is a moder-
ate-sized family-run operation in the cen-
ter of Rioja known as the Rioja Alavesa  

 

region. It began with the family vineyards 
in Moreda where there is an expansive 
history of wine. Slowly but surely, this win-
ery has grown leaps and bounds.

Unlike the whites made here just a few 
decades ago, these new whites of Spain 
are clean and fresh, utilizing cold fermen-
tation and very careful handling to pre-
serve the flavors of the grape.

Our selection is barrel fermented so there 
is that hint of vanilla, which blends per-
fectly with the tropical fruit scents. The 
palate is a unique fusion of pineapple, 
herbs, and fresh peach. It is not only a 
unique find but in a class of its own. It is 
gripping to the very end.

FERNÁNDEZ DE PIÉROLA 
Tempranillo Blanco, 2015

Tropical

Banana, Fresh Herbs

Now through 2018

Seafood, Light Meats, 
Fowl

Medium Gold

 
Substantial, Gripping

Region: Rioja, Spain • Alcohol: 13%

96

ITEM #:  L0517W3IS
Retail Price:       $24.99 /each
Member Price     $22.48/each
Reorder Price    $13.99/each 
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The first thing we have to explain is that 
“BS” stands for Blanco Semi-Dulce, which 
translates to a white semi-sweet wine. It is 
crafted by the Piérola winery in the Rioja, 
under the Bodegas FyA label. Bodegas FyA 
is a new project of theirs where they are 
using a different style of Rioja winemak-
ing.  

“Blanco Semi-Dulce” - for anyone wonder-
ing if this is a sweet wine, we can tell you 
that it won’t come off that way to most 
people. Most of Europe uses some form 
of ”dulce” to delineate residual sugar. The 
amount of sugar found in this varietal is 
generally less than most Chardonnays pro-
duced in California, and the acidity is high 
which balances the wine.

Our selection is a blend of 75% Viura, and 
25% Malvasia. The Viura grape, or Maca-
beo, is the main white grape of Rioja, in 
fact it is used in 90% of the area’s still white 
wine production. The Malvasia crosses 
many lines, it is used to make some fab-
ulous dessert wines. When fermented dry, 
Malvasia can add delicious components to 
the finished wine.

Our selection was fermented in an oak 
barrel. Due to the oak fermentation, the 
weight of the wine shows off on the 
mid-palate compared to its unoaked 
counterparts.

The Viura contributes excellent acidity 
while the Malvasía brings the fruit and 
complexity to the mix. The balance of the 
two is impeccable. The nose is a plethora 
of fresh cut flowers, roasted almonds, and 
clover honey. The mouth delivers the same 
but adds a touch of peach and apricot. 
The finish is long with a traces of citrus.

Bs – BODEGAS FyA
Viura Malvasía, 2015

Floral, Honey, Nuts

Rich Apricot, Citrus

Now thru 2020

Seafood, Light 
Meats, Fowl

Brilliant Straw

Very Floral, Crisp, 
Clean

Region: Rioja, Spain • Alcohol: 12%

ITEM #:  L0517W4IS
Retail Price:        $24.99 /each
Member Price:   $22.48/each
Reorder Price:    $13.99/each
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                    CELLAR NOTES
 

A report on how previous selections are faring with age. Obtained from  
actual tastings of wines under optimal storage conditions. 

May 2015:
Cabernet Sauvignon, 2014. Boreal. Still going strong. 
Chardonnay, 2012. Hangtime. Ready. 
Zinfandel, 2013. Gravelly Ford. Drink or hold. 
Moscato, 2012. Island Girls. Drink.

May 2016:
Cabernet Sauvignon, 2015. Hermoso Hermosa. Years ahead to go. 
Chardonnay, 2013. Dominion. At its best. 
Tempranillo, 2008. La Gozada. Ready. 
Pinot Grigio, 2014. Backhouse. Perfect. 
 

May 2015:
Tempranillo, 2014. Pardal. Still going strong. 
Sauvignon Blanc, 2011. Jean Francois. Ready. 
Merlot, 2011. Coastal Oak. Drink or hold. 
Sauvignon Blanc 2013. Ch Petit Freylon. Ready.

May 2016:
Cabernet Sauvignon, 2010. Serena’s Vineyard. Still going strong.
Sauvignon Blanc, 2014. The Rule. At its best.
Sangoivese, 2011. Noceto. At its best.
Chardonnay, 2013. Whoa Nelly. Drink.

May 2015:
Pinot Noir, 2010. Swami. Best now 
Pinot Noir, 2012. Errazuriz Max. Drink or hold. 
Sauvignon Blanc, 2013. Solar. Ready. 
Clairette, 2013. Dom Galevan. Ready.

May 2016:
Grenache/Syrah, 2014. Acantalys. Can go another year or two.
Syrah/Carignan, 2012. Gérard Bertrand. Still going strong.
Sauvignon Blanc, 2015. Le Grand Clos. Drink or hold.
Chardonnay, 2013. Magnolia. At its best.
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Recipes

Whisk together mayonnaise, chili sauce, parsley, onion, horseradish, Worcestershire, 
salt, and pepper in a medium bowl. Set Russian dressing aside. Working on a cutting 
board, spread 1 tsp. butter on each slice of bread; turn over and top with Russian 
dressing. To 4 of the slices add 2 slices of cheese, ½ cup sauerkraut, and 4 oz. corned
beef each. Top each with remaining bread slices. Heat a 12″ skillet over medium heat, 
and working in batches, add sandwiches. Cook, pressing constantly and turning once, 
until golden brown and crisp, about 10 minutes. Serve hot. 
 
SERVE WITH Clos de Nit Garnacha, PDQ Reserve Red, or Masi Brolo Campofiorin. 

PREPARATION

1⁄2 cup mayonnaise 
1 tbsp. American chili sauce 
1 tbsp. finely chopped parsley 
1 tsp. finely grated yellow onion 
1⁄2 tsp. prepared horseradish 
1⁄4 tsp. Worcestershire sauce 
Kosher salt and freshly ground black 
pepper, to taste 
8 tsp. unsalted butter, softened 
8 slices rye bread 
8 slices Swiss cheese 
2 cups drained sauerkraut 
1 lb. thinly sliced corned beef 

INGREDIENTS

INGREDIENTS
1⁄2 cup crème fraîche 
2 tbsp. minced chives 
2 tbsp. capers, drained 
2 large russet potatoes 
8 tbsp. clarified butter 
1 tsp. sesame seeds 
1 tsp. poppy seeds 
Kosher salt and freshly cracked black 
pepper, to taste 
4 oz. smoked salmon 
1⁄4 small red onion, thinly sliced 

PREPARATION

bowl; season with salt and pepper and refrigerate until ready to use. 
 
Peel and grate potatoes using the large holes on a cheese grater or cut into 
matchsticks using a mandoline. Heat 4 tbsp. clarified butter in a 10" nonstick skillet 
over medium-low heat. Toss potatoes with seeds and salt and pepper; add to pan and 
stir to coat potatoes with butter. Using a spatula, gently press potatoes into a flat 
round, molding to fit skillet; cook, shaking skillet occasionally, until edges are golden 
and crisp, about 10 minutes. 
 
Place a plate, turned upside down, over skillet and invert skillet with plate, allowing 
potato cake to fall onto plate; slide potato cake back into skillet with un-browned side 
down. Pour remaining butter around edges of potato cake and continue cooking until 
potatoes are crisp on the bottom, about 10 minutes. Transfer to a cutting board and 
season with salt and pepper. Place smoked salmon and onion evenly over surface and
cut into wedges. Place a dollop of the crème fraîche mixture on top of each wedge 
before serving. 
 
SERVE WITH Babcock Sauvignon Blanc, Tiamo Grillo, or BS Viura Malvasía. 

Mix crème fraîche, chives, and capers in a small   

(Serves 4)

(Serves 4) 
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C0317R1IC – Pinot Noir, 2013.  $24.99 $7.99 $95.88
C0317R1IC2 – Pinot Noir, 2014.
Babcock  “Forward Fruit, Soft Tannins” 

C0317R2IU – Cabernet Sauv., 2014  $15.99 $7.99 $95.88
Hardys  “Lots of Extract”

C0317W1DC – Chardonnay, 2015.  $17.99 $6.99 $83.88
PAF   “Crisp, Lively”

C0317W2DC – Chardonnay, 2013. $13.99 $6.99 $83.88
Clairville Station  “Spiced Apple”

CLASSIC SERIES

VINTNERS SERIES

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

V0417R1DC – Merlot, 2015.  $24.95 $12.99 $155.88
Human Condition   “Berry, Earth”

V0417R2IF – Côtes du Rhône, 2014.  $23.99 $12.99 $155.88 
La Petite Fontaine  “Exotic Fruit, Berry”

V0417W1IS – Sauv. Blanc, 2014.   $18.99 $11.99 $143.88
Navardia  “Lovely Mango, Lime”

V0417W2IP – Fernao Pires, 2015.   $17.99 $12.99 $155.88
Tago   “Long, Lovely”

C0417R1DC – Red Blend, 2014.  $14.99 $7.99 $95.88
Four Star  “Cherry, White Pepper” 

C0417R2IC – Cabernet Sauv., 2014  $15.99 $7.99 $95.88
2 Copas  “Lengthy, Soft Tannins”

C0417W1DC – Sauv. Blanc, 2016.  $14.99 $6.99 $83.88
Oak Grove Family Reserve  “Gripping”

C0417W2IF – Bordeaux Blanc, 2015. $16.99 $6.99 $83.88
Exem  “Slate, Lime”
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L0317R1IF – Gamay, 2013.  $24.99 $15.99 $191.88
Chateau Des Gimarets  “Lovely Cherry”

L0317W3II – Orvieto, 2015.   $24.99 $13.99 $167.88
Salviano  “Lovely Stone Fruit”

L0317R2IS – Crianza, 2014.        SOLD OUT
Vina Albina  “Very Long, Soft Cherry”

L0317W4II – Pinot Grigio, 2014.  $24.99 $13.99 $167.88
Available “Very Long, Soft Cherry”

 

V0317R1DC – Transition Red, 2014.  $19.99 $12.99 $155.88
Metamorphosis   “Long with Moderate Tannins”

V0317R2IC – Carmenere, 2012.  $18.99 $12.99 $155.88
Kunza Reserve  “Lovely Cherry, Soft Tannin”

V0317W1IA – Chardonnay, 2014.   $18.99 $11.99 $143.88
Argento  “Lingering, Luscious”

V0317W2IA – Chardonnay, 2013.   $19.99 $11.99 $143.88
Domaine Bousquet   “Crisp, Clean”

VINTNERS SERIES, cont.

LIMITED SERIES

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

L0417R1IF – Côtes du Rhône, 2012.  $29.99 $15.99 $191.88
Santa Duc  “Long, Intense”

L0417R2IF – Pinot Noir, 2012.   $24.99 $15.99 $191.88
Maison L’Envoyé “Soft Tannins”

L0417W3DC – Sauv. Blanc, 2014.  $23.99 $13.99 $167.88
Boatique Winery  “Lovely Citrus, Vanilla”

L0417W4II – Pinot Grigio, 2015.  $24.99 $13.99 $167.88
Terre Bandida “Lovely Apple, Pear”
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Wine: _______________________ Color:______________ Date____________ 
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Overall Rating: _______________(1-100)
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Overall Rating: _______________(1-100)
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