
Wine & Cheese by TCC’s November 2018 Clueless Connoisseurs Club 
 

Happy Thanksgiving! TCC is very thankful to be rolling out the first ever Clueless Connoisseurs 

Red Wine Club and grateful to those participating in the club. For November, we’ve selected two 

wines that we know will pair perfectly with your Thanksgiving holiday fare (if you choose to 

share!). We wouldn’t blame you for enjoying these special selections on your own, after the 

whirlwind of activity as you reflect on the people and things for which you are grateful. The 

Leviathan is a California Cab lovers wine while the Chateau Mont-Redon is a classically styled, 

ageable gem that will become softer over time. Thank you for your support of TCC and please let 

us know if you have any questions! 

 

Leviathan 

Type:  Red Blend 

Varietal composition:  42% Cabernet Sauvignon, 30% Syrah, 21% Cabernet Franc, 7% Merlot  

Vineyard Location: California 

Vintage:  2014 

Alcohol:  14.5%  

Tasting Notes: Aromas of black plums and blackberries with hints of sage, pepper 

and smoke flow into flavors of ripe cherry jam, red plums followed by 

a touch of earthiness, savory tannins, and vanilla on the finish.  

Food Pairings: Pair with our Smoked Paprika Andouille Fondue, Chef Martin’s Old 

World Butcher’s Sausage Plate or Point Reyes Bay Blue Cheese. 

Cheese Club Pairing: For this month’s cheese club, pair with the Marinated Queso Iberico. 

The herbal notes of thyme and tarragon in the marinade enhance the 

bold fruit flavors in the wine. 

 

Chȃȃteau Mont-Redon Chȃȃteauneuf-du-Pape 

Type:  Red Blend 

Varietal composition:  60% Grenache, 30% Syrah, 5% Mourvedre, 5% Counoise, Mauscardin, 

Vaccarese, Cinsault 

Vineyard Location: Chateauneuf du Pape, France 

Vintage:  2014 

Alcohol:  13.5% 

Tasting Notes: Brilliant ruby color with aromas of mineral, red berry and a hint of 

lavender followed by silky, raspberry liqueur, dark fig and black 

currant flavors that flow into fine-grained tannins and a long, smooth 

finish. 

Food Pairings: Pair with our Baked Brie with Amarena Cherry and Cherrywood 

Smoked Bacon Jam, Grown Up Mac ‘N Cheese with Chef Martin 

Weisswurst Sausage or Comte Saint Antoine.  

Cheese Club Pairing: For this month’s cheese club pair with the Marinated Feta.  The slight 

spice in the marinated feta complements the ripe, raspberry notes in 

the wine. 

 

Have a great month! 

The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 

http://www.wcbytcc.com/


“With Leviathan I have complete latitude to create something unique 
from many different parts.” - Andy Erickson

2014 Leviathan red blend from legendary winemaker Andy Erickson, the former winemaker 
at Screaming Eagle. The 2014 Leviathan blend is sourced from some of the 

most sought-after vineyards in California to create a distinctive and compelling blend.

- Antonio Galloni 
Vinous

www.leviathanwine.com

“The 2014 Leviathan is a big, juicy wine that will 

appeal to readers who enjoy flashy, extroverted 

reds. Copious red cherry jam, red plum, spice, 

vanillin and oak are pushed forward in this 

flamboyant, racy Cabernet Sauvignon-based red."

The 2014 Selections:

- 42% Cabernet Sauvignon
Oakville - Oakville Ranch

Coombsville – Daviana Estate

Pope Valley - Cervantes Family Vineyards

Lake County - Obsidian Ridge Vineyard 

- 30% Syrah
Napa Valley - Hudson Vineyards

Amador - Shake Ridge Vineyards

- 21% Cabernet Franc
Napa Valley - Hudson Vineyards

Amador - Shake Ridge Vineyards

- 7% Merlot
Napa Valley - Hudson Vineyards
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FREDERICK WILDMAN AND SONS, LTD.
IMPORTERS AND WINE MERCHANTS

CHATEAU MONT-REDON CHATEAUNEUF DU PAPE ROUGE 
2014

OVERVIEW

Terroir: Château Mont-Redon owns 100 hectares of the most perfectly-
sited vineyards in Châteauneuf-du-Pape. More than half of their vineyards 
are planted on “diluvium alpin” soil on the highest Mistral (dry southern 
winds) blown plateaus of the appellation at elevations above 500 feet. 
Chateauneuf-du-Pape is famous for it's "galet's" or round, heat absorbing 
pebbles that have been shaped and polished over thousands of years by 
the Rhone River and spread over time along the appellations highest 
plains. In some portions of the vineyard this layer can exceed 2 meters in 
depth forcing the vines roots deep in search of the layer of red clay that 
lies beneath. Grenache, Syrah and Mourvèdre grown in these conditions 
produce wines that are generous, powerful, tannic and concentrated. 

  
The remaining vineyards sit in two distinct soils, the �rst being primarily 
sand that was created when the Rhone River shifted course bringing with 
it the smallest parts of the soil, which broke into smaller pieces still 
(sand). These soils increases the aromatic character of Syrah, Cinsault 
and Mourvèdre. 

  
Urgonian Limestone soils make up the remaining vineyards. Soils here are 
shallower and give excellent results with the white varieties, rich with 
aromas of white and citrus fruits. 

  
Vini�cation: Grapes are selected and harvested by hand and transported 
to the winery in small containers. Bunches are destemmed and vini�ed in 
temperature controlled tanks with frequent punch down using the 
"pigeage" technique to extract the �nest tannins from the skins. Each 
varietal is vini�ed separately. Following fermentation, 50% of the wine is 
aged in small oak barrels in the cellars for 12 months with the remainder 
remaining in cask. The wines are then blended and aged an additional 4 
months prior to bottling.

ADDITIONAL DETAILS

The Chateau Mont-Redon red Châteauneuf-du-Papes open up and come 
into their own �ve to eight years after the harvest, but they can age over 
ten years depending on the vintage and the storage conditions. 

  
Technical Details

 

Appellation: Châteauneuf-du-Pape
Winemaker: Pierre Fabre
Sustainability: Sustainable Practices
Soil: Large stones, sand, red clay
Alcohol: 13.5%
Sizes Available: 750ml

Pack Size: 12/750ml
UPC Code: Inquire (mailto:admin@frederickwildman.com?
Subject=Item%20UPC%20code)
Varietals: 60% Grenache, 30% Syrah, 5% Mourvedre, 5% 
Counoise, Muscardin, Vaccarèse, Cinsault
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