
Wine & Cheese by TCC’s February 2019 Wine Club 

February is the “month of love” and trust us; you will love these two wine selections! The first wine selection is 
called Le Caprice De Cémentine Rosé from Le Château Les Valentines. Le Château Les Valentines covers a total of 
35 hectares in la Londe-les-Maures which overlooks the Mediterranean Sea and the islands of Porquerolle and Port 
Cros, a few miles away from St. Tropez. Grapes have been grown on the estate, located in the Côtes de Provence, 
for more than a century, but when the new owners took over in 1997, they  decided to make their own wine, build a 
modern winery, and called the Domain ”Les Valentines”. The second selection is the Fount Grenache Batch 1, made 
by Peter Eastlake. Peter is a veteran of the wine industry and believes wine should be affordable, accessible and 
able to be enjoyed casually in a variety of places. The Grenache Batch 1 is a blend of Grenache, Carignan and Syrah 
from 3 different AVAs in California. The Grenache is from the Lime Kiln AVA in San Benito County, which is 
limestone rich giving the wine acidity, tension, and minerality. The Carignan comes from old, head-pruned vines in 
Lodi which adds herbaceous and pomegranate-cherry notes. The wine is finished with 1 Taransaud, a French 
cooperage, barrel of Syrah from the Bennett Valley in Sonoma. The wine is partially whole-cluster fermented and 
aged in French and American oak, 30% new. We hope you LOVE these delicious wines! 

 
Le Caprice De Clémentine Rosé 2017  
Type:    Rosé 
Varietal composition:  50% Granache, 50% Cinsault 
Vineyard Location: Côtes de Provence, France 
Vintage:  2017 
Alcohol:  12-13%        
Tasting Notes: Pale light pink in color with fresh notes of berries and citrus.  Very aromatic and 

refreshing. 
Food Pairings: Pair with our Mediterranean Vegetable Wrap or Comté 
Cheese Club Pairing: For this month’s cheese club, pair with the Hidden Springs Creamery Meadow 

Melody. The rich buttery notes in the cheese complement the fresh berry and 
citrus flavors in the wine. 

 
Fount Grenache Batch 1 
Type:  Grenache 
Varietal composition:  75% Grenache, 23% Carignan, 2% Syrah 
Vineyard Location: California 
Vintage:  NV 
Alcohol:  14.1% 
Tasting Notes: Aromas of red fruits with white pepper followed by flavors of strawberry, cherry, 

and blackberry with notes of baking spices with juicy acidity and light tannins. 
Food Pairings: Pair with our Smoked Paprika Andouille Fondue or H. Zorita Wine Cheese. 
Cheese Club Pairing: For this month’s cheese club pair with the Nordic Creamery Capriko. The layers 

fresh berries and baking spices are complemented by the slight tanginess of the 
cheese. 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 



Château Les Valentines rosé wine should not be served too chilled to guard 
intact all its fullness and aromatic expression: 8/10°C.
We recommend to drink rosé wines within 2 years of its production in 
order to enjoy it as a fresh and outstanding fruity wine.

Wine pairings: Enjoy with oysters, baked sea bass with fennel, 
egg plant lasagna, Mediterranean buffet, Caesar salad, stuffed 
vegetables, exotic dishes: our rosé lends itself beautifully to the 
flavours of japanese sushi, thai cuisine, indian curries. It is also 
an excellent companion to start a meal, as it awakens the 
palate. 

Tasting notes: Discrete lovely salmon color, subtle and 
delicate. Elegant, fresh and pure nose (hint of cranberries, 
anise, touch of fennel). Round, supple, fullbodied, well 
balanced and aromatic mouth.
The finish is voluptuous and slightly spicy after taste.

Château Les Valentines
AOC Côtes de Provence

Vinification: Skin cold maceration in stainless steel tanks, 
controlled temperature during alcoholic fermentation around 
18°C. Filtration before vacuum bottling
Amazingly sexy, aromatic and tasty for such a pale color rosé!

  Silver Medal Paris 2007
  Silver Medal St Tropez 2007

  Gold Medal Mâcon 2006
  Silver Medal Paris 2005

 Silver Medal St Tropez 2005
  

DAILY MAIL: Real pleasure, phenomenal, highly powerful and refreshing 
dry too. WINE SPECTATOR: fresh, showing dried cherry, raspberry and 
red plum flavors, with smoke and mineral notes on the finish.

Traditional culture, permanent ploughing, no weeding nor insecticides. Château Les 
Valentines is involved in the organic certification process by ECOCERT.

Tasting sheet 
Rosé 

Elegance 
& Freshness 
Château Les Valentines elaborates an exclusive rosé crafted for 
the most discerning drinkers. The blend is made from 
GRENACHE for its warm and inviting fineness and CINSAULT for 
its lightness, elegance and fruity aromas.
The delicate flavours and pale salmon color are highly sought 
after in luxury hotels and high end restaurants on the French 
Riviera and Paris. 

Château Les Valentines
SCEA PONS-MASSENOT Vignerons
83250 La Londe-les-Maures France

www.lesvalentines.com
contact@lesvalentines.com

+33(0)4 94 15 95 50
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VINTAGE Batch 1

VARIETAL COMPOSITION
75% Grenache, 23% Carignan,
2% Syrah

ALCOHOL 14.1%

CASES IMPORTED 800

UPC 835603007039

GRENACHE BATCH 1
Unique CA Grenache resembling the Old World with flavors of

strawberry and blackberry with notes of baking spices and a fresh white
pepper finish.

WINERY BACKGROUND: Fount is the source of discovery - a spirit embodied
by a forgotten, enchanted geyser in Sonoma. This adventurous destination
was a place of creative liberation in the 1860’s that inspired Peter Eastlake to
create these expressive wines. Peter uses his deep wine knowledge and
relationships to forage for high-quality lots across various regions of California
and assemble them into something much greater than their individual parts.

 Peter is a veteran of the wine industry and believes that wine can be soulful
and  fun at the same time, and they should be affordable, accessible, and able
to be enjoyed casually in a variety of places and events. He has combined his
love of great music and great wine at Wine Lands, the tasting experience at
Outside Lands Music Festival in San Francisco and is a wine curator for a
range of online and club programs.

VINEYARD & WINEMAKING DETAILS: The Grenache comes from the Lime Kiln
AVA in San Benito County, which is limestone rich giving the wine acidity,
tension, and minerality. Peter then blended this with Carignan from old head-
pruned vines in Lodi to add brambly garrigue and pomegranate-cherry
flavors. The wine is finished with 1 Taransaud barrel of Syrah from the
Bennett Valley, Sonoma.

It is partially whole-cluster fermented and then aged in mixed French and
American oak, 30% new.

TASTING NOTES & FOOD PAIRING SUGGESTIONS: Flavors of strawberry and
blackberry with notes of baking spices. Bright cranberry and pomegranate
with wood undertones and a fresh white pepper finish. Try with spicy foods,
Asian short ribs, poultry, grilled salmon, or sundried tomatoes


