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INSIDE THIS MONTH

MAY 2008

WINES Evaluated:  135  
WINES Rejected:  127
WINES Approved:  8
WINES Selected:  4

ever yet was 
a  spr ingt ime,
when the buds
forgot to bloom.”

~MARGARET ELIZABETH
SANGSTER

TERLATO &
CHAPOUTIER, 2006.
SHIRAZ/VIOGNIER.
VICTORIA, AUSTRALIA

Terlato and Chapoutier
have brought their skills
and passion together to
produce this wine. “Do
whatever it takes to 
make quality wines” is
their motto and it is 
apparent in this Shiraz
/Viognier. Enjoy!

ARNOLD PALMER, 2005.
CHARDONNAY.
CALIFORNIA

Even if you do not golf,
Arnold Palmer is a name
that is recognized the
world over. He is a legend
of our time on and off the
course. He is one of the
best-known sportsmen and

businessmen, and now,
wine producer in the
world. He loves wine and
hopes you will love his
wine, too.

JOHN ALAN WINERY,
2003. MERITAGE, PASO
ROBLES, CALIFORNIA

John Alan Meritage is a
great example of what can
happen when you follow
your dream to fruition.
Rich with complexity and
great fruit, this is a wine
made in extremely small
quantities and packed with
high quality fruit.

FLEUR, 2005.
CHARDONNAY.
CALIFORNIA

The Fleur Chardonnay is
intentionally made to be
bright, fresh and easily
approachable. Martha
Stewart recommends and
loves this wine and not 
just for the beautiful label.
Enjoy!

N“
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What a crazy couple 

of weeks. Yesterday’s

tasting session was so

much fun.  Look for

some great values in all

three series.  The next

few months, I think some

new personal favorites

are on the horizon.

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 wine do you serve with a Philly Cheesesteak
sandwich?  Miller Lite!  We just returned from a great
trip to New York where my middle daughter, Lisa,
wanted to visit Columbia University and NYU.
Though my daughter is not overly eager to attend
either university, we had a successful trip from the
wine and food standpoint.

We were right downtown surrounded by playhouses
and people.  What a bustle of a city. And boy do you
walk. Even though you “pig out” at one of the 
fabulous restaurants, you walk it off quite 
immediately. You try passing up the hot dog/
pretzel/shwarma vendor every corner you pass!  It
smells so good; you want to stop at each one!

And how does a west coast Dodger fan garner Yankee
tickets?  Let alone eight rows up from the Yankee
dugout? From Richie the ticket broker, naturally!
“Youz want tickets to the bawl game?” I’ze got tickets
to the bawl game” “Where you want to sit?” Can I tell
you ….these were incredible seats…thanks Richie.

Sandra’s cousin works as a producer of the Rachael
Ray talk show. He scheduled our dinners (thank 
goodness).  One was at Landmark in the Warner
Center at Columbus Circle.  As they tout a full 
selection of 1/2 bottles of premium wines, they also
complement themselves on the prices.  Shant (Sandra’s
cousin) was eager for me to verify their claim.  And
“yes” the prices were very good and the selection was
well thought out.  In fact, I ordered a Brunello di
Montalcino…and Shant commented that this wine
was Rachael Ray’s favorite and that she was married
in Montalcino!

Speaking of Rachael Ray, my oldest daughter, Sara,
was treated to a day on the job with Shant. She is 
aspiring to be in the production side of the TV/movie
business and came away with much better insight to
her career ideas and was able to meet Rachael to boot!

Back home safe and sound greeted by our Vizsla.

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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represent wines for the U.S.
market. It was an instant 
kinship. An ocean apart and
separated by a generation,
they bonded with a common
vision – love of wine, but
more important was a 
passion for quality and
authenticity. After dinner,
Tony called his son in the US
and said, “I met a genius and
we are going to make great
wines and market them in 
the United States.” That was
1987. In 1988, Chapoutier
called Terlato from Australia
to say that he found a plot
with excellent soil and 
wanted to plant vines.
“Would Tony be his partner?
“Yes, yes, yes!” was the
response. 46 acres in Victoria
were planted on what is now
the Malakoff Vineyard. Their
first wine was made in 2004.

This 2006 95% Shiraz with 5%
Viognier is a spicy Shiraz
from this vineyard. The
Viognier is blended to 
brighten the aroma and 
balance. This is a traditional
b lend in  the  nor thern  
Rhone Valley.

The result is a full-bodied,
complex wine with an intense
red color. The nose is loaded
with red fruit, red licorice,
spice, and floral. The palate 
is round and fleshy with 
rich fruit, cassis with soft 
tannins and a lingering finish.
Enjoy this wine with meat
stew, chili, and fusilli with
sausage. (See recipe on page
5.) Cheers!

nthony Terlato and
Michel Chapoutier
have brought their
worlds together to

make wine.  Terlato has been
in the business for over fifty
years, starting with his
father ’s liquor store in
Chicago. He became a 
distributor and importer and
then marketer. In 1996, he
purchased Rutherford Hill
Winery to fulfill his next
dream of being a wine 
producer. With the same zeal
and energy he has put into all
his ventures his wines are
world-class. “I want to be
remembered as a great wine-
maker,” says Anthony. The
wines of Rutherford Hill,
Chimney Rock, Alderbrook,
Terlato and Sanford, all 
under his direction ensure
that his wish will come true.
He has been awarded “Man
of the Year”, “Distinguished
Service Award” and the
“Horatio Alger Award” for
achievement in overcoming
advers i ty  and humble  
beginnings.

Michel Chapoutier is without
question one of the world’s
greatest winemakers and is
also famous for his outspoken
and fascinating personality.
He is seventh generation
winemaker in Rhone France.
He  works  comple te ly  
bio- dynamic, no chemicals,
indigenous yeasts ,  and
believes the soil should speak
loud and clear in every bottle
of wine. His wines have 
garnered him too many
awards to list. He is dynamic
and brilliant. 

The two met while Terlato
was in France seeking to 

A

Enjoy now or drink over
the next 5 -7 years

V508E Retail Price: $21.99/each
Special Member Price: $16.99/each
Reorder Price: $13.99/each
36% Discount $167.88/case

2006

TERLATO &
CHAPOUTIER

Shiraz/Viognier
(sheer-ahz/

vee-ahn-yeah)

Victoria
Australia

Color: 
Intense red

Nose: 
Red berries, exotic
fruit, floral, pepper

Palate:
Full-bodied, 

fleshy, rich fruit, 
cassis, spice

Finish
Lengthy, soft
tannic finish

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
86 Points
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learned so much about the
process and it is great fun 
to know that you are a part
of something you also enjoy
so much.”

Winemaker Mike Drash is
the frosting on the cake for
the Arnold Palmer project.
He has a noted history 
making award-winning
wines at De Loach, J Wines,
and Far Niente. He has a
passion for quality. He
makes wine with hand-
crafted techniques of the 
old world with new world
technology. He says, “The
secret to the world’s best
wines is soul. That soul
comes from the vineyard
and the  winemaker ’ s
hands.” Drash also says,
“The best  winemakers  
educate themselves about
the basics but continually
strive to learn and to follow
their intuition throughout
the winemaking process.”
The  Arnold  Pa lmer
Chardonnay pours a light
golden color. The aromas are
fresh with orange blossom,
grapefruit, pineapple and 
a touch of warm toast. It 
is medium-bodied with 
tropical flavors of creamy
guava, marshmallow, soft
oak and a sweet-sour
pineapples finish. This is a
wine to be enjoyed all 
summer long with salad,
grilled chicken and fish.

or nearly fifty years,
Arnold Palmer has
commanded the
spotlight with his

pioneering spirit for the
game of  go l f  and h is  
passionate vision for the
development of some of 
the most prestigious golf
courses in the world. His
enthusiasm for the sport he
loves transcends into his
entire life, to his family, 
his business ventures, and
his love of wine. As a 
professional golfer, he 
has  w o n  9 2  n a t i o n a l  
a n d  i n t e r n a t i o n a l  
championships. He is
President of Arnold Palmer
Enterpr i ses  based  in
Cleveland. His company
covers his other activities
and appearances including
g o l f  c o u r s e s ,  a  c a r  
dealership, his clothing line,
and the Golf Channel. If that
is not enough, he also loves
wine and is now adding
Arnold Palmer Wines to his
agenda. Arnold Palmer and
Mike Moone have been
friends for decades. Mike
Moone is the owner of Luna
Vineyards and a long-time
veteran in the wine industry.
He and Arnold decided to
team up and develop the
Arnold Palmer Wines. They
released their first vintage in
2005. “Since I hooked up
with Luna, I have even more
reason to be involved with
wine, “ says Palmer, “ I have

Serve slightly chilled
throughout 2008

V508F Retail Price: $16.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
35% Discount $131.88/case

2005

ARNOLD
PALMER

Chardonnay
(shar-doe-nay)

California

Color: 
Light golden

Nose: 
Orange blossom,

grapefruit, 
pineapple, 
warm toast

Palate:
Medium-bodied,
tropical, guava,
marshmallow, 

soft oak

Finish
Sweet-sour 

pineapple finish

THIS MONTH’S
SELECTION #2

CELLARING SUGGESTIONS
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F

WOMC Rating
90 Points
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ADVENTURES IN
GOOD FOOD

Arnold Palmer Chardonnay and this
recipe for Penne with a light cream sauce
are sure to be a memorable meal.

PENNE WITH COGNAC

Serves 4-6
INGREDIENTS:
2 slices smoked bacon, sliced diagonally
3 Tbsp. extra-virgin olive oil
1 medium onion, coarsely chopped
1 28 oz. can Italian plum tomatoes, 

quartered
1 bay leaf
1 lb. penne pasta
Third cup cognac (brandy)
1 cup aged cheddar cheese, grated
Half-cup heavy cream (room 

temperature) or half & half
Pinch red pepper
Salt / Pepper

PREPARATION:
Sauté the bacon with the onion for about 4
minutes. Add pinch of red pepper, the
tomatoes, salt, pepper and bay leaf. Over
medium heat, stir time to time for about 
25 minutes.
When the sauce has cooked 12 minutes,
begin to cook the penne in boiling salted
water for about 10 minutes, al dente.
When sauce is cooked, pass it through
cheesecloth or a food mill. Add the cognac
(brandy), return to burner to simmer.

Drain the penne and return
it to the pot. Add the sauce
and half the cheddar
cheese and toss until well
mixed. Add the cream and
toss again. Serve hot with 
a cool glass of Arnold
Palmer  Chardonnay.
Delicious!

Combining two worlds with the Terlato
& Chapoutier Shiraz requires a recipe 
that also combines flavors. This pasta 
dish does just that with an easy 
preparation too.

FUSILLI WITH SAUSAGE,
MUSHROOMS AND SHIRAZ

Serves 4

INGREDIENTS:
12 oz. Italian sausage, sliced in half inches
1-1/2 cups yellow onion, chopped
3 cloves garlic, chopped
2 cups Portobello mushroom, crumbled
3/4 tsp. dried rosemary, crumbled
1 tsp. dried thyme
Salt / Pepper to taste
12 oz. Shiraz
28 oz. Italian plum tomatoes
2 pinches of red pepper flakes
1 lb. Fusilli
Parsley sprigs, Parmesan cheese, chopped

PREPARATION:
Sauté sausage in non-stick pan over 
medium heat for 8-10 minutes with a
splash of olive oil. Brown both sides,
remove with slotted spoon, place on paper
towel and pat dry.

Sauté onions and garlic in large pan for 
4-5 minutes. Add mushrooms, rosemary,
thyme, salt and pepper for additional 3-4
minutes. Add wine and
bring to a boil. Reduce
heat to simmer. Add 
tomatoes and simmer 8-10
minutes. Add sausage and
heat through. Bring large
pot of salted water to boil.
Add the pasta, cook al
dente, drain and return to
pot. Add sauce to the pasta
and mix thoroughly. Top
with Parmesan cheese and
parsley before serving.
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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.  

May  2005 Cabernet Sauvignon, 2002. Powers. Drink through 2008.
Moschofilero, 2003. Boutari. Drink now.

May  2006 Monastrell Blend, 2004. Mad Dogs & Englishman. Drink through 2008.
Sauvignon Blanc, 2004. Compass. Drink now.

May  2007 Shiraz, 2001. Birchwood. Drink thru 2010.
Chardonnay, 2005. Fernwood. Drink thru 2008.

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.

#V508F – Chardonnay, 2005. Arnold Palmer
“Orange blossom, grapefruit, soft oak”
Retail Price $16.99 35% Discount

$10.99/Each
$131.88/Case

#V508E – Shiraz/Viognier, 2006. Terlato & Chapoutier
“Red berries, exotic fruit, cassis”
Retail Price $21.99 36% Discount

$13.99/Each
$167.88/Case

#V508H – Chardonnay, 2005. Fleur de California
“Apricot, lemon curd, pear”
Retail Price $14.99 26% Discount

$10.99/Each
$131.88/Case

#V508G – Meritage, 2003. John Alan Winery
“Stewed plum, sweet tobacco, mocha”
Retail Price $24.99 40% Discount

$14.99/Each
$179.88/Case

#V408F – Sauvignon Blanc, 2006. R & B Cellars
“Ruby grapefruit, blood oranges, citrus”
Retail Price $15.99 25% Discount

$11.99/Each
$143.88/Case

#V408E – Merlot, 2005. Automoto
“Black cherry, sweet oak, green pepper”
Retail Price $18.99 31% Discount

$12.99/Each
$155.88/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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Meritage, a rhyme with 
‘heritage’ is the word used to
distinguish wines made in
the style of Bordeaux and
use the grape varietals used
in that region of France. Red
wine from Bordeaux is made
with Cabernet Sauvignon,
Merlot, Cabernet Franc, Petit
Verdot and Malbec. A red
Meritage from California
must be made from at least
two of these grapes and no
single varietal may comprise
more than 90% of the blend.
“Meritage” is a registered
trademark of the Meritage
Association and can only be
used by wineries that agree
to the Meritage Association’s
licensing agreement.

The John Alan Meritage is a
blend of 70% Cabernet
Sauvignon, 20% Malbec and
10% Petit Verdot. It is deep
and ripe with intense aromas
of stewed plums, wild
berries and blackberry. The
palate is ultra concentrated
with sweet tobacco, earthy
berry, dried currant mocha
and sage. The finish is long
and chewy and the wine
should cellar for several
years. Try if with beef, lamb,
and sharp, nutty cheeses.

aso Robles is in the
hot seat right now.
Seems like every
time you read a

wine label it says Paso
Robles on it. This region is
located in California halfway
between Los Angeles and
San Francisco. This area is
known as the Central Coast
region. The region lays 
about 20 miles form the
Pacific Ocean and with the
influence of the Santa Lucia
Mountain Range the area 
climate provides nearly 
perfect growing conditions.
Paso Robles is known for its
hot days and cool nights, yet
there are pockets throughout
the area of microclimates,
which allow a variety of
grapes to grow there. There
are more than 25 different
varieties of grapes grown
and there are over 100
wineries. The Paso Robles
Wine County Alliance was
formed to ensure quality and
promotion of the area wines.
John Alan and Aaron Ryan
Warren  are  f rom the  
Inland Empire of Southern
California. They share a love
and passion for wine and
decided to join the Paso
Robles force and make their
own wine.  The wines are all
miniscule estate productions
and all hand-crafted. 

Drink now or 
cellar through 2013

V508G Retail Price: $24.99/each
Special Member Price: $16.99/each
Reorder Price: $14.99/each
40% Discount $179.88/case

2003
JOHN ALAN

WINERY
Cabernet

Sauvignon/
Malbec/

Petite Verdot
(ka-bur-nay 

saw-veehn-yawn/
mahl-bek/ peh teet

vare-doe)

Paso Robles 
California

Color: 
Dark medium red

Nose: 
Intense rich stewed
plum, wild berry,

blackberry
Palate:

Full-bodied, sweet
tobacco, earthy

berry, dried currant,
mocha, sage

Finish
Long chewy finish

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

P

WOMC Rating
92 Points
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winemaker veteran Ken
Foster on board. Foster set
the stage for Burgundian
winemaking at David Bruce
for 15 years. His focus is on
small-lot production, gentle
handling of the grapes, and
isolating distinct lots for
each of their unique flavors.
“Ken is the perfect person to
continue Fleur de California.
Ken brings a wide range of
experience with him and a
commitment to exceptional
winemaking,” says winery
owner and founder Francis
Mahoney. Foster says that
“he is thrilled to work 
with Mahoney and to draw
on his rich history at 
Fleur de California. His 
pioneering work with 
clonally development and
three decades of experience
are hard to beat.”

F l e u r  d e  C a l i f o r n i a
Chardonnay  i s  f resh  
and approachable. Foster
sourced the grapes from 
the finest vineyards of the
Central Coast. It has a soft
straw color and a nose rich
with apricots, lemon curd,
honeysuckle, and Comice
pear. The palate is crisp and
supple with rich acidity and
flavors of apple fruit and
pear. It has a refreshing and
lingering finish and should
drink beautifully all summer
long. Try it with grilled
chicken, light cream sauce
and goat cheese salad.

leur de California
Chardonnay is from
the Central Coast 
of California. The

Central Coast region is a 
narrow land strip that runs
from Santa Barbara to the
San Francisco Bay. It is 
considered a cool maritime
climate characterized by cool
air and morning fog. The
landscape varies with some
vineyards soaring to 2,000
feet. The soils also vary from
sandy to heavy clay. 

In  1972 ,  Franc is  and
Kathleen Mahoney took
the i r  enthus iasm and 
confidence to make great
wines in the Burgundian
style to Los Carneros. On a
modest budget, they built a
small functional winery. The
beautiful flowers growing
throughout the region and
Kathleen’s love of gardening
were the inspiration for the
labels. The French are strong
advocates of the concept 
of “terroir” – that is, the
influence of the soil, the sun
exposure and rainfall, the
length of time the grapes
spend on the vine, and 
the temperature. Francis
wanted to make wines using
this same concept. Francis
researched the elements 
of the area and began 
producing wines with this in
mind. For more than twenty
years he made wine and 
garnered much success. In
2002, Francis brought 

Drink slightly chilled now
and through 2008

V508H Retail Price: $14.99/each
Special Member Price: $11.99/each
Reorder Price: $10.99/each
26% Discount $131.88/case

2005

FLEUR

Chardonnay
(shar-doe-nay

Central Coast
California

Color: 
Soft straw

Nose: 
Apricots, lemon

curd, honeysuckle,
Comice pear

Palate:
Crisp, supple, 

rich acidity, apple
fruit, pear

Finish
Refreshing 

lingering finish

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

F

WOMC Rating
83 Points

WOMC-Vintners508  4/30/08  4:26 PM  Page 10


