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Welcome to the Club

I’m Hilary, your concierge for Trevor’s Wine Club, and I’m thrilled to welcome you! My goal is to
make wine fun and approachable by guiding you to new varietals and regions you might not
usually explore. While some wines may feel familiar, | hope the selections ahead surprise and
delight you.

Ide Wines

Sonoma County, California

Ever heard of the California Republic? Back in
1846, it was a short-lived “nation” that lasted
just 25 days before California officially became
part of the U.S. The man behind that brief
moment of independence was William B. Ide -
and his bold, adventurous spirit inspired the
name /de Wines.

Based in Beautiful Sonoma County, Ide is a small,
passionate winery focused on letting the
vineyards speak for themselves. They source
grapes from all over Sonoma - from misty coastal
hills to sun-drenched valleys - creating wines
that are both elegant and full of character. Each
bottle reflects the land it comes from, perfectly
balanced and made to be enjoyed, not just
admired.

Hilary’s Note: “I am hopeful your first
introduction to Ide Wines is just as memorable as
it was for me. The Golden Grove Sauvignon Blanc
is equal parts approachable and elegant.”

Massolino
Serralunga d’Alba, Italy

Tucked away in the rolling hills of Italy’s
Piedmont region, Massolino is a family-run
winery that has been perfecting its craft since
1896. Today, brothers Franco and Roberto
Massolino carry on their family tradition,
blending time-honored techniques with a
modern touch.

Their vineyards sit in one of the most prized
areas of Barolo, known for producing wines with
structure and soul. This is where the Nebbiolo
grape thrives in limestone-rich soils and cool
mountain air. Each small plot offers something
unique, and together they showcase elegance
and depth that make this region so special. The
result is a wine that is refined yet approachable -
classic Italian craftsmanship in every sip.

Hilary’s Note: “lI I'm excited to share the
Massolino Langhe Nebbiolo. This wine is drinking
beautifully and really showcases what Nebbiolo
has to offer.”
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WINES OF THE MOMENT

Golden Grove Sauvignon Blanc

Meet your new favorite white wine! The Golden
Grove Sauvignon Blanc bursts with bright
tropical aromas of pineapple, guava, and
passionfruit. On the palate, you’ll taste juicy
peach and nectarine, lifted by crisp, refreshing
acidity that keeps every sip lively and fresh.

Unlike the grassy, citrusy
Sauvignon Blancs from New
Zealand, this Sonoma County
version leans into lush tropical
fruit and a smooth, rounded
texture—making it a crowd-
pleaser for any palate. Crafted
for easy enjoyment, it’s vibrant,
balanced, and refreshing.
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Perfect Pairings: This wine shines with seafood—
try garlic prawns, ceviche, or grilled sea bass. It
also pairs beautifully with Thai curries or garlic
butter roasted chicken for a flavorful, satisfying
meal.

Massolino Langhe Nebbiolo

Elegant, aromatic, and full of character, the
Massolino Langhe Nebbiolo is a beautiful
expression of this classic Italian grape. It shows a
brilliant garnet hue with aromas of raspberry, red
cherry, violet, and rose, accented by subtle hints
of earth and spice.

On the palate, expect bright
acidity, fine tannins, and layers
of red fruit and baking spice,
leading to a refined, lingering
finish that invites another sip.
b7 7 .
o, Made with the same care as
i Massolino’s famed Barolo, it
offers depth and elegance in a
perfectly approachable style.
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Perfect Pairings: Nebbiolo loves rich, savory
dishes like pasta with Bolognese or slow-roasted
pot roast. It also pairs wonderfully with a
charcuterie board, soft blue cheeses, or aged
meats.

Why these wines?

After tasting a wide range of wines, | narrowed it down to the final contenders - a process that was as

fun as it was challenging! Before any palate fatigue set in, | found selections that felt like the perfect

start to Trevor’s Wine Club. My goal was to choose wines that are exclusive to the club, approachable

and easy to enjoy, yet distinctive in character. | hope you enjoy these wines as much as | do, and | am
excited for all of us to continue discovering & exploring together. Cheers!

Can you Guess Next Month’s Varietals?

White Wine: Our next white is from Trentino-Alto Adige, Italy. Elegant & medium-bodied with rich
texture and crisp acidity, it’s a unique twist on Pinot Noir - but not Pinot Grigio - and sure to delight!

Red Wine: Our next red is from Sicily, Italy and it’s made from Sicily’s top indigenous red grape. Full-
bodied with bright acidity and firm tannins - a bold, memorable wine you’ll want to enjoy again!
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