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CRU - 2022 SLH Pinot Noir
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100% Pinot Noir
Comments:

The 2022 CRU Winery SLH Pinot Noir was sourced from the Smith & Lindley vineyard in the Santa Lucia Highlands.
The vineyard is strongly influenced by the Pacific Ocean with foggy mornings and cool windy afternoons that provide
along, cool growing season ideal for Pinot Noir.

This lovely wine is a tribute to the Santa Lucia Highlands featuring both the earthg and fruit flavors that this region is
so well known for. It opens with dark cherry, plum and raspberry with beautifully balanced structure. It finishes with a
hint of vanilla and clove on the long finish.

The well-balanced earth and fruit in this wine make it ideal for pairing with foods with layers of flavors. Enjoy it with
grilled salmon topped with rice pilaf and grilled vegetables.

14.1% Alcohol Cellar Through 2029
0 Great O Good ¢ So-So

CEDAR LANE VINEYARD - 2024 Sauvignon Blanc
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100% Sauvignon Blanc
Comments:

Cedar Lane Vineyard is located in the Arroyo Seco River drainage on the eastern side of the Santa Lucia Range, west
of the town of Greenfield. The soils are predominately sandy with prominent amounts of granite cobblestones dotting
the rows. The Sauvignon Blanc grown at this vineyard is of the Musque clone which thrives in sunny and windy
Salinas Valley. The fruit is hand-harvested and whole cluster pressed at the winery and tank fermented. The wine was
rested for 6 months in stainless steel on the light lees prior to bottling with arrested malolactic fermentation.

Crisp aromas of lime peel, white flower blossom, cut grass, wet cement and peach invite the nose into the stony palate,
where forest grass and passionfruit flavors work in harmony.

90 POINTS WINE ENTHUSIAST
13.2% Alcohol Cellar Through 2026
0 Great O Good ¢ So-So

PIERCE - 2017 Magon (Club Red)

The story behind Pierce Ranch Vineyards is a love story of wine shared amongst friends and their beloved community.
It starts in the iconic vineyards of southern Monterey County's San Antonio Valley appellation in the year 2000. There
is a depth to the terrain tﬁat exposes the remarkable quality of the region. A small, family-owned affair, they bring a
ser(lltifrrilental spirit to viniculture, to honoring the land, and to cultivating and harvesting the grapes in the late summer
and fall.

Something of an Ibérique Supérieur, Magon brings together Tempranillo, Graciano and Petit Verdot to form a slightly
idiosyncratic blend of Spanish and French varieties. Combining a hint of Iberian aromatics with the earthy, mineral
palate reminiscent of a Bordeaux, this is a wine that approaches Old World character while also indulging a touch
of experimentation. A floral nose balances itself against a darker midpalate and a solid tannic structure, as notes of

violets and dried herbs give way to an underlying earthiness and a savory, vaguely smoky finish.
53% Petit Verdot, 30% Tempranillo, 17% Graciano 14.5% Alcohol Cellar Through 2029

Comments:

O Great O Good ¢ So-So

CRU - 2022 Unoaked Chardonnay (Club Blanc)
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100% Chardonnay
Comments:

1 wine. It leads off with fres

The 2022 CRU Unoaked Chardonnay is sourced from the Cobblestone vineyard in marine influenced Arroyo Seco.
The soil in this vineyard is packed with cobblestones (which are locally referred to as “Greenfield Pebbles”) leading
to excellent drainage and heat retention in the vineyard.

The Unoaked Chardonnaﬁ is fermented entirely in stainless steel tanks which retain the bright fruit flavors of this
aromas of lime zest and melon with a mouthwatering palate of tangerine, apple and pear
accented by grapefruit and zesty acidity.

Bright and crisp, the Unoaked Chardonnay pairs tperfectly grilled with chicken and citrus salsa or creamy garlic
shrimp. The bright acidity also makes it a delightful pairing for spicy foods. We recommend Thai red curry with
shrimp and fresh vegetables.

13.5% Alcohol Cellar Through 2026
O Great ¢ Good ¢ So-So
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MAY REFERRALS -
Mix & Match
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- B 9 REGULAR 12-BOTTLE 6-BOTTLE
. MAY SELECTIONS PRICES EXPIRE 7/31/2025 PRICE* DISCOUNT PRICE* DISCOUNT PRICE*
GIFT CARD g
o 28 C
52 2022 SLH Pinot Noir $30.00 $22.50 $24.00
Refer a friend to the Monterey Wine
Club, and after they join, you get a Cedar Lane Vine:
) . ) yard
$20.00 Gift Card! 2024 Sauvignon Blanc §32.00 $24.00 $25.60
;'g;"; Wacon $32.00 $24.00 $25.60
2 C
e .‘.:‘:i u
LS 2022 Unoaked Chardonmay $20.00 $15.00 $16.00
APRIL SELECTIONS PRICES EXPIRE 6/30/2025
Missing our view? &2 vains $38.00 $28.50 $30.40
Check out our live webcam while = 2021 Cabernet Sauvignon ' ' '
you sip on some Monterey Wine. n
i
v \é\’gg Fatanghina $25.00 $18.75 $20.00
i
O \év(;?? EX Syah $25.00 $18.75 $20.00
Follow us on Instagram and p i
o arin's
Facebook ‘:. /A 2022 Reserve Viognier $28.00 $21.00 $22.40
@atasteofmonterey \
MARCH SELECTIONS PRICES EXPIRE 5/31/2025
E- ' Sil
» iivestri
E, 2021 Silvestri Estate Pinot Noir $40.00 $30.00 §32.00
=
- |
l gggy;HRose’ $24.00 $18.00 $19.20
WE NEED YOUR HELP! A .
bee  Muirwood $23.00 $17.25 $18.40
In order to better serve our members, 2023 Cabernet Saugvignon : ’ '
we need to receive any new info and
changes regarding your status (i.e.,
change of address, new credit card Silvestri
number, etc.) by the 20th of each 2021 Bella Sandra Chardonnay $45.00 $33.75 $36.00
month.
PLEASE NOTIFY US BY PHONE PRIVATE RESERVE CLUB PRICES EXPIRE 05/31/2025
(888) 646-5446, Ext. 13.
L , Russell Joyce
club@tastemonterey.com o, i-:f;:sfw 2024 L2 Blanc White Blend $35.00 $26.25 $28.00

Any information received after the

20th of each month will not take effect § .

until the following month. Change of HER KOR , ) $45.00 $33.75 $36.00
address updates, for the upcoming 2021 SLH Pinot Noir

shipment, called in after the 20th, may

be subject to a special handling fee. Siesti

2019 'Vendicator Estate Cabernet Sauvignon $75.00 $56.25 $60.00
VISIT US ONLINE T0 ORDER, CALL TOLL-FREE: 838-646-5446
WWW.TASTEMONTEREY.COM *PRICES LISTED REFLECT PRICE PER BOTTLE. NO OTHER DISCOUNTS APPLY.
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