TO ALL WINE CLUB MEMBERS :

1. To the newWelcome aboard Enjoy the ride, and if your gift membership @ & limited period we
hope you'll consider signing back up on your own!

2. To our continuing membera& thousand thanks Your numbers mean a lot to ours, but we enjey th
relationship beyond “just numbers.” It's fun tovieayou visit for the monthly pick-ups and see wyai
especially liked the last time around. You're alsaking good use of that wine club discount on yather
purchases! Keep in mind that your continuatiopseis both — this local wine shop’s survival andryo
lower prices. Remember, too, that as our membtsr grow so does our buying power and our ability t
find you better and better value. This is tastyiBipsis, yes?

3. Veteran members already know, but you'll see étailrvalues of your monthly wines swing back and
forth a bit. We purchase very opportunisticalhen you see a month or two at or below value keep
mind that we’re watching too, and make positivauatipents in succeeding months.

4. Please read your notesThey will help your approach to the carefullyesgéd wines. The notion that a
wine is only good if YOU like it is a little bogudt leaves no room for growth. Let's suggest thatine is
only as good as your approach to it. While mostloét we show is ready to drink now, some will beren
understandable with food or better with a littlaei or decanting. We’ll be sure to point this @stwell as
colorful background that will also make more “sénsiesome of the more esoteric offerings.
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2007 Melka “CJ” CABERNET SAUVIGNON — Napa Valley
Wait: It's 2007!

CJis no stranger to the Red Collector Club. Emailiar will expect a concentrated, full-bodieddarady-to-
savor Cabernet based on previous versions. A few ofhaue even already tasted this vintage, as we gshowe
it in November’s Paul Bullard Portfolio tastinglowever, we're advising something we've never sa@bout
CJ before: Wait.

While | have only tasted a few 2007 Napa Valley €abts so far, each has announced itself withahees
message: “RESPECT ME.” Brands that are normafly dérk, and structured are even more so this gedr,
those usually known as ready-to-go cocktails hdse put on an ageworthy layer of gutsyness. This many
ways the most “important” Napa Valley vintage taedaSo it is with 2007 CJ - and the new label gless just
in time for this stylistic gear-shift.

1,500 cases of CJ (named for Philippe’s kids, Chlod Jeremy) are made annually. Rather than repieg a
single vineyard’s voice, CJ sources fruit from wiagls in Coombsville in Napa’s south to Calistag#hie
north, providing an overall Napa Valley picture 8007 this “picture” is particularly impressive}8% of the
wine consists of Merlot and Petit Verdot.

Granted, fans of the big and bold can enjoy this,rmut we highly recommend decanting and pairinip \ai
good steak, rather than the usual, carefree Ctirtesd of guzzlingsansfood. Robert Parker believes this has
7-10 years of good drinking ahead of it, and weiained to agree.

Regular Price: $51.99 Wine Club Price: $46.79

2003 ATALON MERLOT — Napa Valley

A nice place of development . . .

How preferences have changed! While cellaring goaldernet and Merlot used to be the typical practic
today’s California red fans have a hankering fauryger reds. Encouraging this is the market’'s aypdabout
inventory turns. We go to the store for a bottld &nd reds that were in a barrel just a few shaotths ago,
take them home, and drink them the next weeketitedatest! In our own store there are but a feangples
of wines that are traditionally aged FOR you bywheery, notably those from Rioja, Spain. Whilersoof
you do maintain cellars, most rarely have the cedaadknow the pleasures of a calmed-down, softened
Bordeaux variety. In 2008 we showed you Mario Reéinetti’'s 2001 “Miriam” Cabernet to provide thi
experience, and now we’re back with another.

Many of you knew to be careful with choosing 2003iswas a tricky vintage where ripening was dit and
the acidic qualities often did not have the froistipport them. | have adopted a maxim for tridiapa
vintages: Head for the Mountains. In 2000 andragaR003 we saw the most successful Napa redsngpmi
from the higher elevations. This Atalon Merlot pogs this theory, coming from Howell Mountain’s y&s
Vineyard at 1,600 feet, Southern Pritchard Hilltag&coach Vineyard at 1,540 feet, and an OakviledB
vineyard at 200 feet.

This is a drink- now wine that we hope you’ll adenfor those aforementioned “developed” qualiti€asted in
a recent buying appointment, Steve and | found sdeé currant and ash qualities to admire in thsen with
plush and soft plum in the mouth, followed by a enality that bespeaks the mountain sources.

Bear with me for one more maxim, this one of thedfgpairing type: Young Reds & Fast-Cooked Meat
(meaning steak or filet with pink on the inside) Older Reds & Slow-Cooked Meat (braised, fafHbk-bone
types). The latter is great winter fare so whyama pot roast this weekend to with this very REYARRd?

Regularly $29.99 Wine Club Price: $26.99
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The Wine Spectator Top 100 Wines of 2009

#3: 2007 Vieux Telegraphe Chateauneuf du Pape La Cr au
Score: 95 POINTS
Designation: Highly Recommended
The Wine Steward’s Allocation: 5 Cases
Customers Receiving Most of This: Our Very Deservin g World Class Wine Club

Wine Spectator Review: Packed, in a brawny, muscular style atypical for this lush vintage, with a gravelly undertow to
the currant paste, braised fig and dark licorice notes. Picks up even more steam on the finish, with grilled mesquite,
mineral and garrigue notes and a long, hot stone-filled finish. Best from 2010 through 2030. 17,000 cases made. —-JM

2007 VIEUX TELEGRAPHE CHATEAUNEUF DU PAPE “LA CRAU” - Southern Rhone, France

All we will add to the above . ..

This wine hardly needs an introduction . . . Ondhaf greatest producers of Chateauneuf du Pape titem
vintage Robert Parker suggests could be the gteates forany wine region in the worldHe awarded this
96+ pointg. When to drink? Sooner or later, avoiding tmebetween years. In other words, great
Chateauneuf has its young charms for 1-2 yearsstaknap for 3-4, then emerges with beautiful dgpreknt
after that. This wine will go LONG if you have tpatience. If not, it will go ALONG with thyme, dic, and
olive oil-slathered pork roast. We'll leave thigedhma to you — and THANK YOU for your membership!

Regular price: $69.99 / $62.99 for members



2005 EMBRUIX de VALL LLACH PRIORAT — Eastern Spain

Priorat comes to its senses . . .

Since becoming a Spanish wine lover | have adniredeauties from Priorat but have harbored orpegri
“Why do they all have to be over forty bucks?” @arly the difficult farming and low tonnage froimet super-
steep, slatey slopes were causes, but this retgorhad the luster of “hipness” to help jack up phiee. A few
years ago Priorat was being re-discovered, théefiskne world embraced it, and the economy coufgpsut
the luxury-size price tags. Now that the excitettes calmed down Priorat’s wines remain terrifid &ve are
seeing a nice price re-set. Here is a blend of &&¥nacha, 26% Carinena, 15% Cabernet Sauvignéf, 15
Syrah, and 6% Merlot (a not-unusual Priorat rectpa) receive®1 points from Robert Parker’'s Spanish
taster Jay Miller and 93 points from the Wine Spedtor. The price is reasonable and the wine is lov&y.
fun to smell, | am seduced by sweet incense. Thtimis soft and balanced with nearly-tropical “régersus
“purple”) fruit and a lifting smoky aspect. A spftyrupy feel leads you to “grip” near the end otiytaste
which begs for meat to go along. As for the higideohol, this is typical for many blends that irparate
Grenache, a grape whose flavors aren’t often egpcewithout being ripened to a higher alcohol pidén
And why does the name look not-so-Spanish? We'ancient Catalonia, south of Barcelona, in a plalcere
people speak (and often think) in a not-so-Spawey

$34.99 / 32.49 for members

Adapted from a recipe | found on Epicurious and remmended for the following Merlot or any bold, yogrCalifornia red. |
have made this several times, with very good reslew

Ingredients . . .

1 2-inch-thick boneless rib-eye steak (about 2 psuntal)
1/2 cup soy sauce

1/4 ounce dried porcini mushrooms

1 tablespoon finely chopped fresh rosemary

2 teaspoons coarsely ground black pepper

1 tablespoon olive oll

Prep ...

Place steak and soy sauce in large resealablécdast Seal bag, releasing excess air; turn to teasteak marinate at room
temperature 2 hours, turning occasionally. Propessini mushrooms in spice mill to fine powder. ixM 1/2 tablespoons mushroom
powder, rosemary, and pepper in small bowl (resamnyeremaining powder for another use). Drainkstepat dry, and rub
generously with the mushroom blend over both sigdesssing to adhere.

Heat oil in heavy large skillet (preferably castrA) over medium-high heat. Fry steaks until browaed cooked to desired doneness,

about 8 minutes per side for rare, adjusting heatedium if browning too quickly. Transfer steagplate; tent with foil to keep
warm. Let rest 10 minutes. Cut into 1/2-inch-thétices and serve.



2005 KENNETH VOLK VINEYARDS MERLOT - Paso Robles
One Producer, Two Wines. One “Dependable,” théet “Intriguing” . . .

Kenneth Volk is based in Santa Maria in northernt&®arbara County. These two wines have othér fru
sources, as Ken goes where each grape does welinaldes nice Chardonnay and Pinot Noir from hialloc
haunt and heads elsewhere for Cab, Tempranillolo¥iétegrette, and so on. Ken was the original
owner/winemaker of Wild Horse Winery which in 22aye went from 600 cases to over 150,000 when lie sol
it to Jim Beam Brands in 2003. In 2004 he purctidke original Byron facility from the Robert Monda
Corporation and renamed the property Kenneth Vailleyards. We like many of his offerings, findirgetn
dependable, good values. This sturdy Merlot isragrtbose, a blend from the Carmody McKnight and El
Pomar Junction Vineyards in Paso Robles. As yoyempect from that warm area, fruit ripeness is no
challenge. “Containing” that fruit to reflect batse and food-loving acidity is the winemaker’s feate.
While Merlots are often considered cocktail redselieve this wine is meant for food, especiallgsted or
grilled meats (or the recipe above!). Sweet dplenns, licorice, bay leaf, coffee, and faint tobmeticompass
the aromas and flavors, and the feel is generéieng with that significant body, though, is aciditucture —
an “edgy” quality meant to be resolved by proteVkie hope you use it this way to enjoy it at itstbes

Regular Price: $16.99 / $15.29 for members




Seen Above / Former Pag&hots of the old Enz Vineyard in Lime Kiln Valley

2006 KENNETH VOLK MOURVEDRE - Enz Vineyard, Lime Ki In Valley, the Boonies
Mourvedre: Deserving yet rarely honored in Califoa ...

Longtime California Wine Club members will rememli@ree vintages of Livermore Valley Mourvedre wel ha
a hand in making exclusively for The Wine Stewafdese came from Livermore Valley Cellars who is
temporarily not in production. Back in Februanydrked with them on another future club wine butdiag
issues due to the passing of LVC’s patriarch Chaigiss put everything on hold. As Mourvedre raigys
varietal status in California we were happily siged to trip over this very good one from Kennethik/

These grapes hail from one of the oldest yet olesetticultural areas in the state, the Lime Kilnlleg. It is
located 24 miles east of Monterey in the Gavilarultains, deriving its name from the late 1800’singrand
wood-fire kilning of limestone here (much of the niao and plaster for San Francisco’s buildings cénom
here). Several large lime kilns remain standingeadries of this remote place.

Planted in 1922, the Enz Vineyard is the oldestiotg of Mourvedre in the Central Coast. As yoa Bem
the photos above, they are “head train@dé the old ways and receive no irrigation. Gnarly whes, great
mineral-rich dirt, no added water . . . what cobddbetter?!This wine deservedly took a double gold “Best
of all Rhone Red Varietals and Blends” award at thenost recent San Francisco Chronicle tastingThe
dusky aromas of sweet dried fruits, tangy tobaeed, land black pepper ask you if you have stahed t
barbecue. More of that tang in the mouth offeligfréo the rich weight of the wine. That's Moudre for you
— ripe with substantial alcohol but also expressiigan, “shiny” quality as well. Every Rhone ldenknows:
Mourvedre has good oxidation-resistant qualitiésu will find this useful too: the wine will be oei drinkable
a day or so after you have opened it — if theraislaft after that baby back rib dinner'Jim

$23.99 / $21.59 for members

2007 DOMAINE MONMARTEL VISAN - Cotes du Rhone Villages, Southern France

A damn nice value.

Just last night my wife and | were gulping this aow front of a movie. It could have been bettendred with
food, but the rich and supple feel of this win@aid for careless cocktail gulping — per our palase least!
Here we have a 50% Grenache, 50% Syrah blend fierfesser-known Southern Rhone village of Visan.
Let's review the label/quality hierarchy for thiea’s wines . . .

“Cotes du Rhones” are the basic stuff and can beg@od, inexpensive values. They don’t/can’t tifgn
themselves as anything more site-specific sinceesmmall of the fruit comes from less significaiatris of the
general Rhone region. That said, a Cotes du Rimglet have some de-classified “better” stuff likey@das
or Chateauneuf du Pape hiding in there (perhapbkahrels that didn’t quite measure up). Next quadivel:
“Cotes du Rhone Villages,” which costs a little maince it hails from better growing plots, atbuldbe
better wine. It gets blurry: The careful buyeme says to only use these gradations as guidelihés.
possible to buy down for pleasant surprise andupufor disappointment.



...Then there’s an elevated “Cotes du Rhone Villaggvel where an approved group of villages may their
names on the label. “Visan” (in this bottle) iseswuch village. So is Rasteau. So are Cairaregyrst,
Vinsobres, Sablet, and several others. Finallytdp of the heap: The wine villages which haversved
their quality (or established it sooner than thHeead) that they may drop the “Cotes du Rhone Vg
appendage and simply show their village name. €heteuf du Pape is the most famous of these, jdiped
nearby Vacqueyras, Gigondas, Lirac, and Tavellctcbe forgetting another one or two — and Rasigaaid
to be ascending soon as well). Anyway, not to lyorewith these technicalities, but we thought igjint de-
mystify the Rhone label system for you. There Wélno quiz later — just enjoy the wine!

$16.99 / 15.29 for members

2006 DOMAINE DES GIRASOLS RASTEAU — Cotes du Rhon#/illages, Southern France

Taking it up a notch

How do we measure “better”? Technically, both wieyour pack are already at the “better” levethea
“Cotes du Rhone Villages” pecking order. In winppeeciation circles, though, a Rasteau is expdcoteditdo
a Visan, hence the higher price.

This wine has an interesting local background.gitaver/maker Jon Larum actually grew up here in
Pleasanton. His early winemaking work took placéoseph Phelps and Robert Mondavi before he hdaded
France, marrying into the family that owns this édome in Rasteau (about 20 minutes from Chateauheuf
Pape). For over ten years he has been involvdtifarming and making of “real” Rhone wine, andave
pleased to be among very few California retaileradcess the tiny imported amount. Grenache (tighasis),
Syrah, Carignane, Mourvedre, and Cinsault haviatid their way into the bottle, and the wine warfialéy
typifies the rich fruit power and body for which @au is admired. Cherries, blueberries, sweeksmvanilla
bean, and incense compel the nose and palatea ptiemp, accessible drink that, unlike some Rhonesds
no food for support. Pork roast, lamb, or griliddcken would do nicely here, though. We hope gnjoy this
delicious, small production, barely-imported winghaa fun local story!

$25.99 / $23.39 for members
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2008 LEE FAMILY FARM VERDELHO - Silvaspoons Vineyard, Alta Mesa, Lodi

Foreign Facsimile from Lodi??

Our lovely representative Jan from Morgan Winesited one recent morning to show us nice Monteregt®
and Chardonnays (we’ll always have Morgan on thelf§hthen took this bottle from her wine bag. She
described the Lee Family Farm label as represersjgggial “side projects” for Morgan (of which Danda
Donna Lee are the proprietors). She poured us &agth and | took a sniff of this Portuguese vatigtown in

an unlikely California place. Instantly a certaasting reference was accessed from my “mentabdatd:
This smelled a lot like good Chablis (the “realhdti- cool weather Chardonnay from Chablis, Frandédw
ironic that the grape was anything but Chardonfrayn anywhere but a chilly winegrowing region! Aher



wine rep friend was milling around downstairs oe gales floor (we’ll call him Bill since that's hisame)

awaiting his turn at the counter and | brought diown a taste of this - unidentified. He took &fsamd looked

up: “Chablis?” he guessed. So there you havewoc-wine guys would have gotten this one wrong inlind

tasting, but we sure didn’t mind the effect (wedd®hablis!). The wine sees a very cold fermentatiod a
short time in neutral barrels which contribute fewér but a slight softening. Citrus, honey, almdrossoms,
and limestone are the aroma and flavor charadteri¢hhey, that evesoundslike Chablis!). This would be
terrific with fresh raw oysters if you ever indulgeOther options include shellfish pasta dished wvhite

sauces or creamy cheeses. We hope you enjoy it!

Regular Price: $15.99 Wine Club Price: $14.39

2008 DOMAINE JEAN VULLIEN VIN DE SAVOIE — Montmélia n, Eastern France
Where? Who? Steve calls it what??
Wine lovers with a sense of adventure are luckwtoin California’s Bay Area. Few other placesie
country enjoy access to so many great importefgms$ with off-the-beaten-path delicacies. | bek we
bought our first Savoie wines from Kermit Lynchhéh importer Charles Neal took me there to seltdue,
furthering our interest. Most recently our wine Eill Craig showed us his own importer’s versidmg bottle)
and we decided it was time to “club” the stuff. \Bloere are we? Eastern France, in the Alpine fil®tear
Switzerland. As you can imagine, the place is goug. Cycling aficionados may remember last yeolg
de France visiting Annecy, a popular and sceniedale Savoie town. | imagine that the French wimmakers
most aware of these wines (aside from the locaésjravellers through Savoie bound for their Alpgke
vacations. Indeed, this brisk and lightheartedldis quite popular with the ski bunnies there.ciBan the
(usually) snowless Bay Area our own Steve Kingdféered another way to consider this, dubbingst‘i@in
and Tonic Wine.” The effect is certainly similaelicate and refreshing lime and citrus blossomwdilg, with a
nervy little bitterness that suggests the botasicabin. Others are reminded of Mountain Dew s@dasthe
sugar and caffeine!) of all things. Food pairingRe naturally gooey, rich fondue enjoyed in tleégion gets
enlivening relief from Vin de Savoie. Oh yes: Tdrape variety is Jacquere, just so you know! (&icheone
just yodel?) Jim

Regular price $12.99 Wine Club Price: $11.69

THIS MONTH'’S PAIR INCLUDES:
ONE FRUIT-FORWARD “GUZZLER” and ONE “HONEST” FOOD W INE

2007 EXCELSIOR CABERNET SAUVIGNON — South Africa

Easygoing, No-Brainer Wine . . .

Choosing the monthly wines for our over-300 Andidagkson club members is pretty tricky. Some of g@u
very casual wine drinkers with a preference foe fiiuit, low acids, and no tannins. Others areamor
“interested” wine lovers who enjoy a challenge.eTatter might “buy up” to other clubs but theurdgets
require otherwise (no prob, we love you!). Witivlaole spectrum of preferences to contend with weardy
hope to make most of the people happy most ofithe. t To that end — and so as not to die from bmredwe
mix it up, showing you a range of wine experienaethe bargain level. Now, our chances of delhgan



understandable and good wine experience are gliegilpved if we can convince y'all to read the ote
These few lines are meant to tell you what to ekxB&FORE you take your first sip. Will this beraif-
forward, easygoing cocktail wine? Will it be bettath food? What does it “need” from me to begasd as
it can be? The very few times we have had a clue weturned to us (which wasn’t corked or otheewis
tainted) and we have politely asked, “Did you hapfmeread your notes?” the answer is invariablyntfam,
no...” Well, no matter: We're in the positionaifning to please so we won't over-press the pditwever,
an imperative we must obey as a good wine shaptiy to broaden your wine horizons. Let’'s malaeal:
We’'ll keep trying to find you a wide range of wibargain styles if you bear with us when the wines a
challenging. — And please read your notes!

All this talk leads us perfectly to a wine stylatinardly needs introduction or explaining. Pesté&gouth
Africa” is the only surprise, but the grape variatyd the type of wine are in the “understandabteiez Here
are dark color, pleasant black cherry and coffeenas, flavors of smoky ripe plums and herbs, adean,
fruity effect in the finish. The wine is low irsibak impact and finishes with just a little “nigfi the palate.
Give it a little air - and don’t serve it too cold— and this effect softens nicely A little cheese would come in
handy, too. With this particular wine club wings ias simple as that!

8.99 per bottle / 8.09 for club members

And now, get ready for some white pepper in your wie - and incorporate a little protein!

2007 ARNOUX VIEUX CLOCHER VENTOUX- Cotes du Ventoux, Southern France
Lance Armstrong’s Inspiration?

Many of you will recognize this region name as gtsared by the local mountain and site of one efTibur de
France’s most unforgiving courses. Lance Armsti®igdden reason for refusing to retire? Possibg/fact
that he has yet to win the hike up Windy Mountain,Mont Ventoux. But back to wine: Here is classi
Southern French Rhone wine at the bargain leveie Blend consists of 75% Grenache, 10% Syrah, 10%
Carignan, and 5% Cinsault. The flavor effect a$ thine? Red fruits and scrubland spices (thynek @her
herbs grow naturally around here and the constamdsatend to “marinate” the grapes with their sgenfthe
actual feel of the wine is the challenge for somektail wine drinkers. It is, by nature of its so& and culture,
“dusty” in texture. Some would call this white pep, which for me is both a flavor and a feel. Ting time |
tasted a Rhone red | was upset by this quality.o Tagtes later | was in love with that fun littlesault on my
palate. While this is certainly no higher-endlefitout Southern French Red (head for this montiise
Adventurer Club wines for that), it is very authertb the place. The wine loves air — it has beemmy desk
for two days and drinking better than yesterdayéd ihdeserves food. Roast chicken and fried petatvould
match the flavors and the simply good spirit oftteliable food-mate; a nice Tuesday night housewi

8.99 per bottle / 8.09 for Wine Club Members



