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some green is to cook meals at home. Home cooking has been a hot trend this year
and a half, mainly due to COVID and because dining in saves money and it is great fun
to try and cook like a pro.
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Monthly Wine Selections

PIERCE - 201 7 Zinfandel

This Zinfandel comes from Pierce Ranch's Y Ranch Vineyard in the San Antonio Valley at the southern end of
Monterey County. The vineyard is a mix of calcareous material, broken shale, decomposed granite and clay soils, that
force the one-acre of heritage vine Zin to work hard producing concentrated, delicoius fruit.

The wine was aged for 18 months in a combination of French and American oak (33% new), inflecting the nose of this
berryful, plummy, violet-accented wine with notes of cigar box. The peppery red fruit on th palate is balanced with
sweet, integrated spice, subtle hints of fennel seed and orange zest. A fantastic, small-production Zin.

14.5% Alcohol

100% Zinfandel

Cellar Through 2025

Comments: O Great O Good ¢ So-So

DISTRICT 7 - 2020 Pinot Noir Rosé

A leader in sustainable farming and winemaking, District 7 has been certified sustainable since 2014. In 2017, they
erected a towering wind turbine, which provides 100% of the power needed to run the winery and bottling line, plus
2\C an additional 125 homes.

This Pinot Noir Rose is vibrant and refreshing with lush strawberry and cherry flavors and a juicy finish. Pleasing
. on the nose with ripe cherry, rose petals, citrus zest, wild herb aromas. Try sipping it with brie and beetroot salad.
suotd®le  Delish!

100%Pinot Noir 13.5% Alcohol Cellar Through 2023

Comments: O Great O Good ¢ So-So

DISTRICT 7 - 2019 Pinot Noir (Club Red)

District 7 is all that Monterey as a winegrowing region has to offer. The number refers to Monterey's official regional
designation within the state of California, but District 7 is much more than just a prime number. Most experts
recognize Monterey County as one of the most beautiful and diverse winegrowing regions in the world with complex
soils and coastal weather patterns. Their winemaking team reaps the benefits of the exceptional fruit They produce,
creating wines that are fruit forward, true to varietal character and a delicious reflection of Monterey.

The 2019 Pinot Noir delivers the subtle elegance that can only come from sustainably farmed, cold-climate vineyards.
Key aromatics include cherries, plums and raspberries with notes of mocha, vanilla and smoky oak. The palate is
rich, smooth and silky with a lingering bright red fruit finish. This is the perfect wine to serve with salmon, pork,
lamb or soft cheeses.

100% Pinot Noir 13.5% Alcohol Cellar Through 2025

Comments: O Great O Good ¢ So-So

MARIN - 2018 Reserve “Viognier (Club Blanc)

This Viognier was harvested the first week of September in 2018. The Viognier is entirely made up of the free run
juice from the grapes to maintain the integrity of the delicate aromatics. It was stainless steel fermented, racked, and
then aged for six months in neutral oak barrels. Only three barrels (60 cases) of this wine were produced. The wine
was then bottled in late February of 2018.

i The best part of Viognier are the aromatics. The aromatics are vibrant, but the mouthfeel has a softer texture from
.~ being aged in neutral oak barrels for 6 months. The glass is filled with ripe nectarine and peach aromatics and
_‘ finishes with a citrus créeme brulee. This wine will pair well with BBQ salmon or a spicy tortilla soup.

100% Viognier 14.4% Alcohol Cellar Through 2023

Comments: O Great O Good ¢ So-So
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MEET OUR MEMBERS:
Jack and Francene Markle

WiINE CLUB

riginally joining when we still had our Salinas
Olocation, Jack and Francene Markle have been
members of our Wine Club for over 20 years.
The Markles say they “have enjoyed it immensely. It
is always a pleasant surprise to receive our monthly

shipment and experience the nuances of the splendid
Monterey County wines”

Having chosen to pick up their club shipments in : ,
person, it giVCS them an excuse (IlOt that theY need One!) The Markles enjoying their tasting: (L-R) Francene, their

to make the 45-minute drive over from their home at daughter Cindy and Jack

the Ridgemark Golf and Country Club in Hollister, CA.

Since the couple lived the first 2 years of their marriage and their first child was born on the Peninsula,
that makes coming out to visit “even more special” Francene is a retired interior designer so she can go
practically anytime. Jack is still active in the real estate field and can usually carve out some time for the
visit. “We truly enjoy it every time we go,” they say.

As they enjoy their tastings at our Wine Market and Bistro, the views of the Bay and surrounding hills from
the tasting room are “quite spectacular taking in the boats coming and going and the kayaks exploring
around the kelp beds”.

For the couple, our Bistro has become one of their favorite places to dine when they visit. “There are so
many delectable treats to choose from making the selection a difficult task. You can’t go wrong on any of
them and the price is right for all of them” says Jack.

The best is yet to come: Jack and Francene believe that “None of these attributes would be nearly as
meaningful were it not for the marvelous staff, Robyn, Jasmine, Scott and others. All of them are so
friendly, helpful, and polite, speaking well for their selection and training. Their knowledge of the wines
is extraordinary”

To sum it all up, the Markles share these final thoughts: “Our experiences have been so complete that
we have recommended A Taste of Monterey to friends and family whenever we can. Many have joined
including 2 of our children (one of whom is pictured here with us). If you are not yet a member, don't miss
out any longer. You'll love it”

MEemBER Pick Pack "\ ookl o ‘&M

Jack and Francene have picked some truly excellent wines for you to enjoy
in this wine club member designed pack. Enjoy these three ultra-premium
wines selected from our very own veteran Monterey Wine Club members.

Retail: $70 » Sale: $62
Monterey Wine Club: $52'7° « Club Quattro & Cellar: $49"’°
Order: 831-646-5446 ext 10 « www.tastemonterey.com

Cru Chardonnay, Odd Lot Red Blend, Pierce Petite Sirah

releilacere
with Wine

ICE CUBES IN RED VS.
WHITE

You arrive home after a long, hot
day ready to open a bottle of char-
donnay, only to find there hasn’t
been one chilling in the fridge.
Thankfully, there’s a bottle patient-
ly waiting for you in the wine rack,
but it's room temperature. Can
you drink it this way? Will it still
taste good? As you anticipate what
to do next, you realize the friend
you invited over will be here in 10
minutes. Can you add ice cubes to
the wine?

The act of putting ice cubes in your
wine has long been considered a
faux pas — one writer even com-
pared it to something only some-
one who slathers their well-done
steak in ketchup might do — but
the idea is becoming more accept-
ed among wine professionals.

Its commonly believed that put-
ting ice cubes in wine waters it
down and dilutes the flavors, in-
terfering with the final product by
compromising the color, texture,
and aroma.

Generally, ice shouldnt be added
to red wine because it prevents the
chemicals from escaping, giving
the wine an acidic taste and more
prominent tannins. It also causes
the wine to lose its taste more
quickly.

When it comes to white wine, add-
ing ice has become much more
acceptable in recent years. While
it does dilute the wine and can al-
ter the flavor, it's more a matter of
preference.

Some people want to dilute the
wine so that they can have more
of it if they know they’re going to
be drinking all afternoon at a par-
ty, for example, and want to stay
moderately sober. Adding ice also
works if you want to tone down a
bold-flavor like an oaky chardon-
nay.




