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GRANDEUR - 2021 Red Blend

. Asearly morning mist blankets the Monterey foothills, Grandeur's organically grown Petite Sirah and Cabernet Sauvignon
% N R grapesare handpicked, destemmed, and crushed to release their stunning, robust flavor. Fermented separately at warm
pE temperatures using select organic yeast, each variety develops a distinctive character and complexity. Aged separately in
An . ; L !
GR™AY French oak for 10 months, each component is tasted and approved by the winemaker to bring this bol er.

Len® Full-bodied blend with succulent notes of black fruit, their Grandeur Red Blend is sophistication at its purest. Indulge in
€0 ® - wcem™ aromas of tart blackberry, elderberry, and juicy plum, while warm hints of ripe fig and vanilla bean waft from the glass.

blend toget

_;:w“ #" e . Structured tannins bring balance to the sumptuous fruit of the blend and complement the lingering sweetness from

gt French oak. Pour it as you pull dinner off the grill and savor long into the evening.
Petite Sirah, Cabernet Sauvignon 13.5% Alcohol Cellar Through 2028
Comments: 0 Great O Good ¢ So-So

CARYS - 2022 Sauvignon Blanc

CARYS (Care-iss) is a Welsh name meaning love. It’s also exactly how they feel about their wines. The grapes are grown
(f);llltheir sustainably farmed estate vineyards and are blended to create balanced, refreshing flavors. One sip and you’ll
in love too.

The Sauvignon Blanc grapes are whole-cluster pressed, chilled and racked clean to a refrigerated stainless-steel tank to
accentuate the wine’s crisp, zesty qualities and retain its distinctive freshness. A select yeast is used to start a long, slow,
and cool fermentation to enhance the fruit esters. The finished wine continues to age in stainless steel and is stored
cold to retain the wine’s aroma, crisp acidity and fresh character.

Playful aromas of citrus, green apple and guava lead into hints of fresh tarragon. Crisp with balanced acidity, this
medium-bodied wine ends with notes of bright tropical fruit and a lingering finish. This Sauvignon Blanc pairs well with grilled seafood, spring
salads, and moderately spicy dishes.

100% Sauvignon Blanc 13.5% Alcohol Cellar Through 2026
Comments: 0 Great O Good ¢ So-So
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VERY DARK RED - 2021 VDR (Club Red)

When tasked with crafting a dark red blend that commands the attention of the palate as much as it does the eye,
the VDR winemaking team was up for the challenge. Armed with years of experience, the team narrowed in on an
unexpected combination headlined by Petite Sirah and Petit Verdot. While not normally considered complementary
blending partners, these grapes offer 1deal sugar-to-acid ratios, voluptuous palates and intensely dark color.

It’s almost imﬂ)lossible to not notice the dark color of VDR. Whereas many dark wines are referred to as “inky;” this
oes beyond that to a rich, deep, dark garnet color. The nose first entices you with ripe black cherry, blackberry, and
oysenberry, all intermingled with floral hints of lavender. The dark fruit aromas seamlessly carry through on the

palate with vivid notes of black cherry, blackberry and boysenberry accompanied by Bing cherry and pomegranate.

With each siH, the wine continues to unfold revealing underlying essences of mocha, i;lack tea, and sweet Ma(fagascar

vanilla. Supple tannins and cascading flavors that continue to evolve with each sip make \§DR an excellent candidate for savoring on its own, as

well as sharing over a meal.

Proprietary Red Blend 15.0% Alcohol Cellar Through 2031
Comments: 0 Great O Good ¢ So-So

GRANDEUR - 2022 Rose’ (Club Blanc)

Before it meets the glass, before it makes the moment the moment, Grandeur Rosé begins with Petite Sirah grapes—
Rr cultivated with organic growing methods and picked carefullfr by hand. After harvest they move swiftly, pressin
\"‘QEU each whole cluster in a matter of hours to ensure minimal color pickup and achieve the faintest blush. Fermente
GoR A with select yeast and aged in stainless steel at cool temperatures for two months, this rosé displays bright fruit esters,
‘ sublime floral aromas, and the unmistakable essence of Grandeur.

" .en** This Rosé delights on first blush and long after, with aromas of peach, pear and watermelon. Light to medium-bodied

w‘.*.‘ ene*™" " witha crisp finish, it awakens the palate and satisfies taste after taste with lingering notes of stone fruit and hints of the

1 it s . . . . . A . . . s

AR e limestone that marks their land. Try it with soft cheeses, charcuterie and seafood. Or enjoy it on its own as an exquisite
apéritif.

100% Petite Sirah 13.0% Alcohol Cellar Through 2025

Comments: O Great & Good ¢ So-So
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OCTOBER REFERRALS -
Mix & Match

O o i 3
¢ I &ﬂ"’ﬁ" i’;'}“_;{, 1_’”_&‘;"5 f"f_f Tl ANY OF THE CURRENT OR PREVIOUS CLUB WINES TO RECEIVE ““ "% ('~ 1~ BOTTLES OR 20% OFF 6
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ks - REGULAR 12-BOTTLE 6-BOTTLE
OCTOBER SELECTIONS PRICES EXPIRE 12/31/2023 PRICE* DISCOUNT PRICE* DISCOUNT PRICE*
G1FT CARD £ _u

o $23.00 $17.25 $18.40

Refer a friend to the Monterey Wine

Club, and after they join, you get a Ca

’ , : 1ys 5
$20.00 Gift Card! 2022 Sauvignon Blanc $20.00 $15.00 $16.00

Very Dark Red
. 2021 VDR $26.00 $19.50 $20.80

Lann®™ ' Grandeur

2022 Fose’ $20.00 $15.00 $16.00
SEPTEMBER SELECTIONS PRICES EXPIRE 11/30/2023
Missing our view? ’ Montoya
. ‘8 e , $19.00 $14.25 $15.20
Check out our live webcam while w2021 Cabernet Sauvignon
you sip on some Monterey Wine.
Joullan $25.00 $18.75 $20.00

2021 Chardonnay

j - Joulian $35.00 $26.25 $28.00

2018 Zinfandel
Follow us on Instagram and ° e G
So¥ ue Lanyon
@ataZ?gsfbrr?gﬁterey 2022 Sauvignon Blanc $16.00 $12.00 $12.85
AUGUST SELECTIONS PRICES EXPIRE 10/31/2023
WE NEED YOUR HELP! oo 8 g
;'7‘:3 2021 Unoaked Crisp Cuvée Chardonnay $20.00 $15.00 $16.00
In order to better serve our -
members, we need to receive any A
new info and changes regarding ! -,F\ 23%‘26 B $18.00 $13.50 $14.40
your status (i.e., change of address, =1
new credit card number, etc.) by P
the 20th of each month. 8 22 CRU
A5 2021 SLH Pinot Noir $25.00 $18.75 $20.00
PLEASE NOTIFY US BY CALLING
(888) 646-5446, Ext. 13. Reflection Ridge
2022 Sauvignon Blanc $15.00 $11.25 $12.00
Any information received after the
20th of each month will not take PRIVATE RESERVE CLUB PRICES EXPIRE 11/30/2023
effect until the following month.
Change of address updates, for Panetia
the upcoming shipment, called in o020 Cabemet Sauignon $42.00 $31.50 $33.60
after the 20th, may be subject to a
special handling fee.
Joullian .
- 2019 Family Reserve Merlot $42.00 §31.50 $33.60
P Le Mistral e
2021 White Witch (Rhone Blend) $45.00 $33.75 $36.00
VISIT US ONLINE T0 ORDER, CALL TOLL-FREE: 888-646-5446
WWWTASTEMONTEREYCOM *PRICES LISTED REFLECT PRICE PER BOTTLE. NO OTHER DISCOUNTS APPLY.
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