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INSIDE THIS MONTH

JULY 2007

WINES Evaluated:  138   
WINES Rejected:  122
WINES Approved:  16
WINES Selected:  4

e v e r  d r i n k  
anything without
first smelling it;

never sign anything without
f i r s t  reading  i t .  Never  
dive into pools of depth 
unknown, and rarely drink 
if you are alone.”

~ 17TH CENTURY PHILOSOPHY

BAGLIO DI PIANETTO,

2002. RAMIONE, SICILY,

ITALY

Although we should not be
surprised at this point, Italy
brings us another star. This
Merlot and Nero d’Avola
blend from Sicily is a welcome
partner for all your meals.

WAIRAU RIVER, 2005.

SAUVIGNON BLANC,

MARLBOROUGH, 

NEW ZEALAND

Sauvignon Blanc is  the 
f l a g s h i p  w i n e  o f  t h e

Marlborough region. Crisp
and fresh with lots of ripe
fruit will make this one of
your summer favorites.

FLYING FISH, 2004. 

MERLOT, COLUMBIA

VALLEY, WASHINGTON

Fire up the grill and pour
yourself a glass of this Merlot.
Soft, yet lush and fruity it will
be a crowd pleaser. Be careful,
as it could turn out to be your
next “house” wine!

PASCUAL TOSO, 2006.

CHARDONNAY. 

MENDOZA, ARGENTINA

We got a taste of Mendoza 
last month and could not
resist another great find 
from Mendoza. With just a
hint of oak, you could sip this
with appetizers and until 
dinner is over.

N”
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Hoping this newsletter
finds you healthy and
ready for summer!  What
is really fun about summer
are the wines.  So many
great wines that we tend 
to shy away from in 
the winter but crave 
during summer.  Look for
Rieslings, Rose’s and crisp
Sauvignon Blancs.  Don’t
be afraid to experiment
with different foods and
combinations! 

Salud!

Paul Kalemkiarian

Membership in THE VINTNERS SERIES is open to anyone with an interest in 
and an appreciation for superb wines... and excellent wine values. 
Membership is FREE.  For more info write:
WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066

Call: 1-800-949-WINE (9463) or (626) 303-1690
FAX: (626) 303-2597

Online: www.WineoftheMonthClub.com
Newsletter written by: Elizabeth Schweitzer, Master Sommelier

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER
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WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?

Our special sale on several wines from our Regular,
Vintners and Limited Series will begin JULY 1, 2007 AND
END JULY 31, 2007. We are giving you advance notice on
the sale so that you can review the list and check it twice.
Remember which wines were your favorites and then get
ready to order these great wines at fantastic prices before
they are gone forever!
For this promotion only, we are allowing all members
from the Regular, Vintners and Limited Series to mix and
match any combination of wines from any series.  Take
advantage of this promotion to try something new or
bring an old favorite home.  
Remember, first come first serve!
The asterisk “*” means very limited quantities. 

ITEM DESCRIPTION REGULAR SALE 
PRICE PRICE

V506F Sauvignon Blanc, 2004. Compass $15.99 $6.99
L906D Merlot, 2001. 

Lucas & Lewellen $22.99 $9.99
V906F Muscadet, 2004. 

Cht de la Preuille $14.99 $7.99
L906C Zinfandel, 2003. 

2820 Wine Company $21.99 $11.99
V906E Nero d’ Avola/Cab Sauv. 2004. 

Rapitala $18.99 $11.99
L107C Cabernet Franc, 2003. 

Napa Redwoods Estate $34.99 $15.99*
806A White Merlot, 2005. Cardiff $10.99 $1.99
L107D Syrah, 2002. Mandolin $17.99 $10.99*
906B Torrontes, 2005. Fantelli $12.99 $4.99
1006A Chardonnay, 2005. Bliss $11.00 $4.99
1006B Cab. Sauv./ Merlot,  2005. 

Southern Most $12.00 $6.99
1206A Sparkling, NV. Rime’ $19.95 $5.99
1206B Muscat Canelli, 2005. 

Maddalena $10.99 $4.99
207B Merlot/Malbec/Cab., 2006. 

Flagtree $13.99 $5.99

WOMC-Vintners707  7/3/07  10:09 AM  Page 2



1-800-949-WINE • www.wineofthemonthclub.com 3

The winery is set in the
beautiful mountains south of
Palermo in northern Sicily.
The grapes were sourced
from the Santa Cristina 
v ineyards  loca ted  in  
southwest Sicily. All the
grapes were harvested by
hand to ensure only the 
best are chosen. They are
then sorted, destalked and
pressed. After fermentation,
they are blended and spend
12 months in Allier French 
oak barrels.

The result is a soft and 
balanced wine from two
superb varietals. Nero
d’Avola is indigenous to
Sicily and produces rich, 
rustic and mouth-filling red
wine. When combined with
Merlot, the wine becomes
elegant and intense.

The Ramione is a blend of
50% Merlot and 50 % Nero
d’Avola. The color is deep
ruby red. The nose is fresh
with smells of jam, red
berries, spicy nutmeg and
vanilla. The palate is soft,
balanced and rich with soft
fruit tannins, touches of oak
and red licorice fruit. Try this
wine with duck confit, pasta
Bolognese and beef tri-tip.

taly boasts more land
under vine than any
other country except

Spain. In Italy, grapes are
grown everywhere, in the
cool north and down
through the heat of the
south. Wine making in Italy
has changed dramatically in
the last forty years. Before
the 1960 establishment of the
DOC laws, most of the wine
was sold in bulk. Sicily is one
of Italy’s oldest and largest
wine-producing regions. 
The area is recently gaining
attention from consumers
and winemakers from all
over the world. Because of
the recent advancements in
Sicily, Southern Italy was
named “Region of the Year.”
The Marzotto family is a
well-established name in the
wine industry. For decades
they have pioneered the 
discovery and innovation of
new grape varietals and
turning them in to world-
class wines. For several 
generations, the Marzotto’s
have pursued their passions
not only for superior wine
making but also for fashion
and interior design. The
Baglio di Pianetto is yet
another expression of their
strong entrepreneurial spirit
and commitment to quality.

I

Drink now 
through 2010

V707E Retail Price: $29.99/each
Special Member Price: $16.99/each
Reorder Price: $14.99/each
50% Discount $179.88/case

2002

RAMIONE
BAGLIO DI
PIANETTO

Merlot /
Nero d’Avola

(mare-low / 
nair-oh dah-voh-lah)

Sicily, Italy

Color: 
Deep ruby red

Nose: 
Jam, red berries,
spicy nutmeg, 

vanilla

Palate:
Soft, balanced, 

medium-bodied,
licorice, touches 

of oak

Finish
Lasting persistence

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS
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the Wairau River. Silt and
sand loam now cover the
stones. This creates free-
draining which is crucial for
grape growing. The climate
is sunny but not hot which
give the grapes a long, slow,
ripening period.

The harvest is extremely
“hands-on”. Hand-picked
and brought to the vineyard
from the fields in small
parcels which insures that
the grapes are fresh, 
then they are watched 
carefully throughout the
winemaking process.

Their Sauvignon Blanc has
garnered awards from 
competitions and wine 
writers the world over. The
color is light lime yellow.
The nose is intense and 
clean with smells of grass,
grapefruit, lime and summer
herbs. The palate is a classic
combination of sweet and
sour with tart grapefruit and
juicy tropical fruit and 
nectarine. This is a classic
summer sipper so try it with
all your summer salad
recipes, grilled chicken and
whitefish with ginger sauce.

a r l b o r o u g h
New Zealand is
located on the

northeastern edge of the top
of New Zealand’s’ South
Island. It is ranked number
one for its wine production,
particularly its Sauvignon
Blanc. Phil and Chris Rose
planted vines here in 
1978. The Rose family were
pioneers in the now 
prestigious Rapaura district.
Their foresight saw the free
draining soil and pure 
artesian water. After many
years of selling grapes to
other wineries, in 1991 they
decided to release their own
label and so the Wairau
River label was born. They
now have five estates.
Wairau  River  has  a  
commitment to quality by
maintaining their vineyards
for low yields.  Family
owned and run, it is one 
of the largest independent
wine estates in Marlborough. 

The soils of the region are
unique. Marlborough’s soils
are the result of the past 200
million years, when glaciers
carved out the mountains
and deposited stones along

Drink now
through 2007

V707F Retail Price: $15.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
31% Discount $131.88/case

2005

WAIRAU
RIVER

(Why-Rhoo)
Sauvignon Blanc

(saw-veehn-yawn
blanh)

Marlborough
New Zealand

Color: 
Light lime yellow

Nose: 
Grass, pineapple,
lime, sour apple

Palate:
Fresh acidity, 

grapefruit, apricot,
lime, nectarine

Finish
Clean finish

THIS MONTH’S
SELECTION #2

CELLARING SUGGESTIONS
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ADVENTURES IN
GOOD FOOD

over rice throughout cooking.) Stir in and
heat remaining wine.

TO SERVE::
Remove from heat. Fold in soft butter,
cheese, mushrooms, and salt and pepper
to taste. 

The tender green flavors of the Wairau
River Sauvignon Blanc will be enhanced
with this simple summer salad.

SEAFOOD SALAD WITH 
DILL DRESSING
Serves 4
DRESSING:
1/2 cup mayonnaise
1/4 cup sour cream or plain yogurt
2 Tbsp. lemon juice
1 tsp. fresh dill
Salt / Pepper

SALAD:
1-1/2 cup cooked shrimp
1 cup cut-up cooked crab meat
1/4 cup sliced green onions
1 medium cucumber, chopped
1 can sliced water chestnuts, drained
2 Avocados, peeled and sliced
Salad greens

Prepare dill dressing. Toss with remaining
ingredients except avocados and salad
greens. Cover and refrigerate for 1 hour.
Arrange avocados on salad greens. Top
with seafood mixture.

R isotto and red wine is a near 
perfect match. Try this with the Baglio di
Pianetto Ramione and see for yourself.

WILD MUSHROOM RISOTTO
Makes 4 first-course or 2 to 3 main-course
servings
INGREDIENTS:
2 Tbsp minced white onions
2 Tbsp unsalted butter
3 Tbsp finely cut-up, thinly sliced lean

pancetta (about 1 oz)
1 cup Italian Arborio rice
1 large minced peeled garlic clove 
2/3 cup Ramione wine
About 3 1/2 cup hot, mild, lean beef broth
2 tsp. soft unsalted butter
About 1/3 cup freshly grated Reggiano

cheese
Prepared mushrooms (see below)
Salt and freshly ground black pepper 
*Mushrooms: In a medium-large heavy
frying pan over medium-high heat, cook
and turn 1/2 pound thinly sliced full-
flavored mushrooms such as brown field,
chanterelles or porcini (or mixture of
mushrooms; do not use shiitakes) in about
3 tablespoons unsalted butter until juices
disappear and mushrooms are tender and
slightly edged with toastiness. Season
with salt and pepper. 

PREPARATION:
In a medium-large heavy saucepan over
medium heat, cook and turn onions in the
2 tablespoons butter until translucent. Stir
in pancetta. Add rice, heat and stir for 2
minutes. Stir in garlic. Add all except 2
tablespoons of the wine and cook until it
almost disappears. Add 1/2 cup of the
broth and allow to gently boil over rice,
stirring, until almost absorbed. Add
remaining broth, 1/2 cup at a time, 
cooking and occasionally stirring, until
rice is tender and broth almost absorbed,
about 20 to 25 minutes total. (Use more
broth if necessary; keep a thin veil of broth
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TASTING
NOTES
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Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

THE VINTNERS SERIES CELLAR NOTES
A report on how previous VINTNERS SERIES Selections are faring with age.  

July 2005 Cabernet Sauvignon, 2001. Cellar No. 8 Drink through 2007.
Torrontes, 2004. Maia. Drink now.

July 2006 Cabernet Sauvignon, 2004. 9 Mile Road. Drink through 2010.
Rosato di Sangiovese, Iron Horse. Drink now.

Need Another Binder? When your binders bulge with newsletters,
just call us and we’ll send you additional binders.
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EARLIER
SELECTIONS

❏ Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

❏ Please charge total to my:     ❏ Discover     ❏ Visa     ❏ Mastercard     ❏ American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  

ITEM # & DESCRIPTION QTY TOTAL
MEMBER
REORDER

PRICE

IMPORTANT DELIVERY INFORMATION: We can ship to CA, CO, ID, IA, IL, MO, ND, NE,
NH, NM, NV, OH, OR, TX, WI, WV, WY.  Shipments cannot be made to a Post Office

box.  If an adult is not regularly at this address during normal UPS/Federal Express
delivery hours, please specify a neighbor’s, or office address, for the shipments.  

To order by phone call TOLL FREE 1-800-949-WINE (1-800-949-9463) 
Monday – Friday 8 am – 5 pm (Pacific Time)

To order by mail or fax please complete this order form.
Fax 626-303-2597 (24 hours a day) 

Or mail to: WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066 

Or shop online at: www.WineoftheMonthClub.com

Sub-Total

8.25% CA Sales Tax

S & H*

EARLIER SELECTIONS TOTAL
*For shipping and handling charges, see other side.

#V707F – Sauvignon Blanc, 2005. Wairau River
“Grass, pineapple, lime, sour apple”
Retail Price $15.99 31% Discount

$10.99/Each
$131.88/Case

#V707E – Ramione, 2002. Baglio di Pianetto
“Jam, red berries, spicy nutmeg”
Retail Price $29.99 50% Discount

$14.99/Each
$179.88/Case

#V707H – Chardonnay, 2006. Pascual Toso
“Green apples, coconut, vanilla.”
Retail Price $11.99 25% Discount

$8.99/Each
$107.88/Case

#V707G – Merlot, 2004. Flying Fish
“Mocha, vanilla, blueberry”
Retail Price $15.99 31% Discount

$10.99/Each
$131.88/Case

#V607F – Chardonnay, 2005. Arroyo del Sol
“Pear, pineapple, oak”
Retail Price $18.99 30% Discount

$13.99/Each
$167.88/Case

#V607E – Chianti, 2004. Ruffino
“Floral, cherries and plums”
Retail Price $15.99 25% Discount

$11.99/Each
$143.88/Case
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1OV  2 Bottles Current club selections $33.50* 

2OV  6 Bottles Assortment of recent selections $94.00* 

3OV 12 Bottles (1 Case) Assortment of recent selections $185.00* 

4VQGP 4 Month Membership in THE VINTNERS SERIES $123.50*
Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $183.50*
Subscription: 2 Bottles every other month for one year (12 bottles total)

VGP 1 Year Membership in THE VINTNERS SERIES
$363.50*

Subscription: 2 Bottles each month for the next 12 months (24 bottles total)

Sub-Total

8.25% CA Sales Tax

S & H

GIFT ORDERS TOTAL

GIFT ORDERS

FOR GIFT ORDERS FOR EARLIER SELECTION ORDERS
Gift Number CA  Shipping Out-of-State Shipping Number of Bottles CA Shipping Out-of-State Shipping

Gift #1OV $  6.97 $ 9.02 1 – 2 $  6.97 $  9.02
Gift #2OV $10.95 $16.90 3 – 4 $  7.95 $11.30
Gift #3OV  $15.65 $27.60 5 – 6 $10.95 $16.90
Gift #4QGP  $27.88 $36.08 7 – 8 $12.85 $21.15
Gift #5VGP $41.82 $54.12 9 – 10 $14.20 $24.25
Gift #VGP  $83.64 $108.29 11 – 12 $15.65 $27.60

Please call for shipping prices outside CA in states where permissible.  

SHIPPING AND HANDLING

GIFT # THE VINTNERS SERIES GIFT MEMBERSHIPS QTY PRICE TOTAL

It’s the Perfect Gift for a... Thank You, Housewarming, Wedding, Anniversary, Congratulations, Holiday, Father’s & Mother’s
Day, Valentine’s Day, Christmas & New Year’s. Business Thank You, Bon Voyage... or just to say “I Love You!”

*Gift wrapping included.

To order by phone call TOLL FREE 1-800-949-WINE Monday – Friday 8 am – 5 pm (Pacific Time)
(1-800-949-9463) 

To order by mail or fax please complete this order form.
Fax 626-303-2597 (24 hours a day) 

Or mail to: WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066 

Or shop online at: www.WineoftheMonthClub.com

1. All wine assortments, as well as the first month of WINE
OF THE MONTH CLUB membership, will be handsomely
gift boxed.  A card will be attached with your greeting.

2. Shipments are made by United Parcel Service and 
are guaranteed to arrive in perfect condition.

3. All recipients must be 21 years or older.

4. If any of the items to be included is out of inventory, we
guarantee that we will substitute a product of equal or
superior quality. Call us for weekend delivery. 

❏ Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

❏ Please charge total to my:     ❏ Discover     ❏ Visa     ❏ Mastercard     ❏ American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  
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Committed to giving back 
to the community and 
protecting the environment
as part of everyday business,
Big Fluke has partnered with
the Ocean Conservancy and
pledges a portion of the 
proceeds from Flying Fish
sales. Owner Peter Click
says, “An important part of
making great wine is 
being able to give back 
in a meaningful way. We 
are pleased to do our part 
to  he lp  protec t  wi ld  
healthy oceans.”

Everyone who tries this wine
raves about it and we are
sure you will, too.

It has a deep purple color.
The nose is expressive with
mocha,  coffee,  vanil la ,  
blueberries and raspberry.
The wine is dry, full-bodied,
and loaded with ripe fruit,
and hint of oak and an 
endless finish. This is easy-
drinking wine but will cellar
nicely through next year.
Enjoy it with grilled meat,
pasta with mushroom sauce,
and pizza.

ust when you thought
you have had every
great tasting Merlot,

here comes Flying Fish.
Made with pride and 
passion at Big Fluke Wine
Company, this is a delicious
reminder of why we love
Merlot so much. 

The Flying Fish winemaking
team lovingly selects small
parcels of fruit from several
prized vineyards throughout
the Columbia Valley in
Washington State. This is a
region known for its unique
micro-climates and perfect
growing conditions. Unlike
Napa and Sonoma Valley in
California, Columbia Valley
is quite large and offers the
team a lot of choices for 
harvesting. The team selects
grapes from different sites
and then blends them to
make their “house” style.
Each vineyard in the final
blend contributes important
aspects to the finished wine.

The label shows a Sockeye
Salmon.  These  sa lmon
migrate up the Columbia
River to spawn, traveling
past several of the vineyards
used to create Flying Fish.

J

Drink now 
through 2008

V707G Retail Price: $15.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
31% Discount $131.88/case

2004

FLYING FISH

Merlot
(mare-low)

Columbia Valley
Washington

Color: 
Very deep purple

Nose:
Mocha, vanilla, 

blueberry

Palate:
Full-bodied, hint of

oak, blueberries,
dark cherries

Finish
Lengthy finish

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS
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the winemaking process to 

garner the same results; 

outstanding wines which

sell at exceptionally good

value prices.

The grapes were all hand-

harvest at their peak of

ripeness. Fermentation is

done in all stainless steel

tanks at low and controlled

temperatures to maintain

fruitiness. Only about 20% 

of the juice is aged in

American oak barrels with

the intention of giving just a

soft hint of oak and not

masking the fruit. We 

think they have been very 

success fu l .  This  i s  an  

exceptional Chardonnay, not

overly oaked with ripe fruit

and lots of character. The

color is a pale yellow. The

nose is delicate with smells

of green apples, bananas,

coconut and vanilla. The

palate is balanced and crisp

with honey notes, a whisper

of oak and rich fruit. This

wine goes well with seafood,

poultry and risotto.

n the summer of 1880,

Pascual Toso left his

home in Piedmont,

Italy and emigrated to

Argentina. When he arrived,

he settled in Mendoza and

began an import company.

He very soon discovered

that his land was a hotbed

for growing grapes and

planted vineyards. His first

winery was in San Jose’. He

then bought vineyards in

Maipu which he thought

grew the best grapes in 

the region. He established

another  winery  “Las

Barrancas”. Las Barrancas 

is exclusively dedicated to

the production and growing

of high quality grapes. 

The winery has changed

ownership since 1880, but

the tradition of excellence

and quality is unchanged.

The winery is now state-of-

the-art. Modern technology

and old traditions happily

combine to create these

world class wines. 

Winemakers  Rolando

Luppino and Paul Hobbs

work together to manage 

Drink now
through 2007

V707H Retail Price: $11.99/each
Special Member Price: $10.99/each
Reorder Price: $8.99/each
25% Discount $107.88/case

2006

PASCUAL
TOSO

Chardonnay
(shar-doe-nay)

Mendoza
Argentina

Color: 
Pale yellow

Nose:
Delicate green

apples, bananas,
coconut, vanilla

Palate:
Easy-drinking, 
balanced, crisp 

acidity, honey notes

Finish
Refreshing finish

CELLARING SUGGESTIONS

I
THIS MONTH’S
SELECTION #4
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