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CRU - 2021 SLH Pinot Noir
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The 2021 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 earthy 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.

Accolades: 97 Points, Double Gold - Sunset International Wine Competition, 94 Points Platinum- Monterey International Wine Competition, Gold
- LA Invitational Wine Competition

100% Pinot Noir
Comments:

14.1% Alcohol Cellar Through 2027

O Great 0 Good ¢ So-So

BERNARDUS - 2022 Rosé

Bernardus focuses on creating wines that flatter the palate and stimulate the imagination, curating “Wine and
Memories.” Widely traveled and endowed with impeccable taste, Founder Bernardus (Ben) Pon could have chosen
anywhere in the world to establish his namesake Bernardus Winery, intending to cultivate premier-class wines. He
selected Carmel Valley, with its west-facing orientation, hot days and chilly nights, and stunning beauty, confident his
vineyards there could produce wines to rival the greatest on the globe.

Bernardus has been producing a small bottling of Rosé for many years - well before it enjoyed its current popularity.
Their Rosé is made in a style reminiscent of those found in the Provence region of France. The color is a very light
pale salmon. The aromas are classic with delicate scents of red berries accented by floral notes. On the palate, we find
crisp, fruity flavors of raspberry, kiwi and lime which linger on the refreshing finish. The Bernardus Rosé is the perfect
summer beverage, as the alcohol is a low 12.6%. Enjoy!

Accolades: 91 Points, Wine Enthusiast, Gold - Experience Rosé Wine Competition

89% Pinot Noir, 11% Viognier

Comments:

12.6% Alcohol Cellar Through 2026

O Great O Good ¢ So-So

SILVESTRI - 2019 Syrah (Club Red)
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100% Syrah
Comments:

Silvestri Vineyards in Carmel Valley, features Estate grown and produced Chardonnay, Pinot Noir, Syrah, Pinot Gris,
Pinot Blanc, Rose and Barbera. Winemaking is in the classic French wine farm tradition. This involves painstaking
hands on techniques such as 100% barrel fermentation for the Chardonnay and small open topped fermentors for the
red varieties. The goal is to use traditional methods to allow the expression of the terroir while taking advantage of
modern knowledge about wine fermentation and aging.

Dark acai and intense violet aromas meet with loam and espresso on the complex nose of this bottling. The palate is
dominated by purple fruit and flower flavors, with a gamey, tarry element that adds a savory element to the finish.

14.2% Alcohol Cellar Through 2026

O Great O Good ¢ So-So

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

The 2022 SLH Chardonnay was sourced exclusively from the marine influenced Smith & Lindley vineyard in the
Santa Lucia Highlands. The Santa Lucia Highlands are perched on the terraces of the Santa Lucia Mountains. South
of the Monterey Bay, this cool climate appellation benefits from a combination of sunshine and afternoon winds.
These intense winds slow down photosynt}})lesis leading to a long growing season and allowing fruit to mature slowly
on the vines for rich and vibrant flavors.

This Chardonnay is a lovely representation of Chardonnay from the Santa Lucia Highlands. It opens with notes
pineapple, peach and apricot that develop into flavors of honeydew melon and kiwi with a finish accented by vanilla
and coconut. The wine is beautifully balanced with delightful acidity, mineral accents and a long, rich finish.

13.9% Alcohol Cellar Through 2028
O Great ¢ Good ¢ So-So
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AUGUST REFERRALS -
Mix & Match
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- i : REGULAR 12-BOTTLE 6-BOTTLE
. AUGUST SELECTIONS PRICES EXPIRE 10/31/2024 PRICE* DISCOUNT PRIGE* DISCOUNT PRIGE*
BB oy
iy . - $25.00 $18.75 $20.00
. ' gv,; 2021 SLH Pinot Noir
Refer a friend to the Monterey Wine
Club, and after they join, you get a = mardus 53000 - 62400
$20.00 Gift Card! o 2022Rosé - v '
gig’f;tgyrah $40.00 $30.00 $32.00

o &% CcRU

2022 SLH Chardonnay §25.00 $18.75 $20.00

JULY SELECTIONS PRICES EXPIRE 09/30/2024

Missing our view? SNaad v
\ iy 2 - ) $38.00 $28.50 $30.40
Check out our live webcam while s 2020 Cabernet Sauvignon
you sip on some Monterey Wine.
Muirwood
' 2021 Zanetta Vineyard Chardonnay $25.00 $18.75 $20.00
e
r'.j - Montoya $19.00 $14.25 $15.20
= 2022 Cabernet Sauvignon ’ ‘ '
Follow us on Instagram and = e
Facebook W s o $26.00 $19.50 $20.80
S 2021 R Vi : :
@atasteofmonterey |4 eserve viognier
JUNE SELECTIONS PRICES EXPIRE 08/31/2024
! Mesa Del Sol
. 2017 Zintande $34.00 $2050 §21.20
s Craftwork
co®is - Craftworl
gl 2023Finol Gigi $22.00 $16.50 $17.60
WE NEED YOUR HELP! . N
wAEPSy  Craftwork $23.00 $17.25 $18.40
In order to better serve our members, 2021 Cabernet Sauvignon ‘ ' ‘
we need to receive any new info and
changes regarding your status (i.e., ¥
change of address, new credit card .a»®  Metz Road Chardonnay
number, etc.) by the 20th of each \ . 2021 Chardonnay $30.00 $22.50 $24.00
month.
PLEASE NOTIFY US BY PHONE PRIVATE RESERVE CLUB PRICES EXPIRE 08/31/2024
(888) 646-5446, Ext. 13.
OR EMAIL gt .

24455 e Mistral 29
club@tastemonterey.com k 2022 Whie Wich $45.00 $33.75 $36.00
Any information received after the -
20th of each month will not take effect ™ Big Sur Vineyards
until the following month. Change of ﬁ \ $46.00 $34.50 $36.80
address updates, for the upcoming 2022 Big Sur Red
shipment, called in after the 20th, may
be subject to a special handling fee. o L RussellJovee

Sgrd s SLHySyrah $45.00 $33.75 $36.00
VISIT US ONLINE T0 ORDER, CALL TOLL-FREE: 888-646-5446
WWW TASTEMONTEREY COM *PRICES LISTED REFLECT PRICE PER BOTTLE. NO OTHER DISCOUNTS APPLY.

MONTEREY WINE CLUB « WWW.TASTEMONTEREY.COM e+ 888-646-5446



