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Join us on the Web: www.WineoftheMonthClub.com

INSIDE THIS MONTH

SEPTEMBER 2008

WINES Evaluated:  134  
WINES Rejected:  126
WINES Approved:  8
WINES Selected:  4

eptember is the
time when Autumn
asks, “What have
you been doing 

all summer?”

~ANONYMOUS

VIÑA HERMINIA, 2003.
TEMPRANILLO
RIOJA, SPAIN

The very best grapes come
from their varietal’s home-
land.  This Tempranillo
shows its true colors for
Rioja Spain. Soft yet full of
fruit, it’s the new wine 
of choice.

GLENDONBROOK, 2006.
CHARDONNAY
(UNOAKED)
NEW SOUTH WALES,
AUSTRALIA

W h o  d o e s n ’ t  l o v e  
Chardonnay? Here is a
great  express ion  o f
Chardonnay fruit without
oak.  It’s delicious!

PERFECTA, 2006. 
PINOT NOIR
EDNA VALLEY,
CALIFORNIA

This is not your typical
Pinot Noir. The quality of
the fruit is intense and 
the flavors are complex
and juicy. It’s a balance that
is perfecta!

CAPE ROCK, 2008.
SAUVIGNON BLANC
ROBERTSON, 
SOUTH AFRICA

From the beautiful town of
Bonnievale near Cape
Town, South Africa, comes
this equally beautiful
Sauvignon Blanc. At Cape
Rock they believe that 
success is attributed to a
happy work force, and if
they’re happy, we know
we are, too. 

S“
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The wine industry is 

going through some 

major changes.  Prices,

businesses, wines, the

Euro.  And the beauty of

the Wine of the Month

Club is that it has stayed

the course.  Focusing on

one thing; quality wine at a

quality price (or your

money back!)

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?

I am pumped up.  Last Wednesday we had our 

corporate tasting.  Each employee from the warehouse

to member service to janitorial is invited to lunch

where we taste upcoming selections. We call this a

“working” lunch. Particularly important is the tasting

for our member service representatives. I want them to

have an opinion of the wines we select.  I want them to

be able to tell you (the Members) what they thought 

of the wine when asked. 

The timing of my purchases is such that I may taste

and order a wine from overseas that I may not see here

for 6 months. I require that a sample of the wine be

shipped to me from the inventory that is leaving port

to ensure what is on the boat is what I ordered. It will

land in America and stay in temperature controlled

storage until I accept it into my warehouse.  It is at this

time that I will taste it again….often at our employee

lunch. The problem is, I forget.  So when we were 

tasting through the upcoming selections, I was so

excited.  These are good wines and great value. 

Enjoy!
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is unsurpassed throughout
the world. Viña Herminia’s
winemaker, Australian
David Morrison, is known
world-wide as a modern
“flying winemaker” because
he makes great wines all
over the world—Australia,
France, the United States,
Chile, Russia, and Spain. 
He is best known for letting
the grapes “speak for 
themselves,” as he is known
to say frequently. His Viña
Herminia Tempranillo is
complemented with 15%
Garnacha for added fruit
and complexity.  This very
appealing, ripe Tempranillo
spent over a year in
American oak barrels. 

The color is a brilliant dark
red. The nose is friendly and
assertive with aromas of
fresh cherries, ripe berries,
bitter chocolate, and vanilla.
The palate is full-bodied, 
elegant with round tannins
and spicy fruit flavors. This
is an easy drinking red not
meant for a life in the 
cellar, and it will pair well
with lamb shanks, cheesy
polenta, and pasta.

o d e g a s  V i ñ a
Herminia is located
in the Rioja wine

region of northern Spain.
The Rioja region is divided
into three areas: Rioja
Alavesa, Rioja Alta, and
Rioja Baja, which is the home
of Viña Herminia.  Rioja
Alavesa and Rioja Alta 
are located close to the
Cantabrian Mountains at
higher elevations with cooler
continental climates. Rioja
Baja is drier and warmer
with a Mediterranean 
climate. Rioja is the land of
Tempranillo, Garnacha (i.e.,
Grenache), Graciano, and
Mazuela grapes.  In the
warm vineyards of Rioja
Baja, Tempranillo is king.
Tempranillo is also known as
Spain’s “noble” variety. It
takes its name from the
Spanish word temprano,
meaning “early”, because
the grapes ripen weeks 
earlier than other Spanish
grape varieties. 

Viña Herminia is owned 
by Emilio Lustau of the 
prestigious Lustau Sherry
heritage. Since 1896, the
house of Lustau has 
produced sherry wine that 

B

Drink now and 
through 2010

V908E Retail Price: $19.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
35% Discount $155.88/case

2003

VIÑA
HERMINIA
Tempranillo

(tehm-prah-nee-oh)

Rioja, Spain

Color: 
Brilliant dark red

Nose: 
Fresh cherries, 

ripe berries, bitter
chocolate, vanilla

Palate:
Full-bodied, elegant,

round tannins, 
spicy fruit

Finish
Persistent fruity 

finish

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
87 Points
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Australia for 30 years. He 
is talented as well as 
humorous. He says, “I’ve
been making wine in
Australia for thirty odd
years and, hopefully, one
day I might just get it right!”
He has consulted for over a
dozen wineries and in 2000
he took the position as 
full-time winemaker at
Glendonbrook. We believe
he is “getting it right.”  Since
his arrival, the wines have
greatly improved and have
won awards in international
wine competitions.  His 
philosophy is simple: Make
wines that taste good.  He
loves the way Chardonnay
tastes and wanted to make 
a wine that showed the
grape’s true virtues.  So even
though he has access to
French, Hungarian, and
American oak barrels, he
made this  Chardonnay 
sans oak. 

The 2006 Glendonbrook
Chardonnay is fruit forward,
easy to drink, food friendly,
and it won’t break the bank.
It pours a yellow straw color.
The nose is uplifting with
clean peach, melon, tropical
fruit, and apple aromas. The
palate is full and round 
with pear, citrus, crispy
grapefruit, and fresh apples.
The clean lingering finish
makes this wine a great
match with chicken, seafood,
cream soups, and vegetable
dishes. Delicious!

ore than any
o t h e r  g r a p e  
v a r i e t y ,

Chardonnay responds to 
the different climates, 
environments, and decisions
of the winemakers. It’s easy
to grow, and it’s resistant to
pests and diseases. These,
among other viticultural 
and vinicultural reasons,
account for the many 
different flavors and styles
of Chardonnay, from cool-
climate steely and austere, 
to warm-climate lush and
tropical .  Chardonnay’s 
spectrum of styles makes it 
a favorite throughout the
world and a top choice 
for  many of  us .  Most
Chardonnays pair easily
with roast chicken and pork.
The rich, lush Chardonnays
need heavy fish and smoked
meat.  The steely, austere
styles love grilled fish 
and salads.

Glendonbrook has made 
this Chardonnay “naked”.
In Australian, that means
“unwooded” or “unoaked”.
Glendonbrook has jumped
on the most recent trend in
the wine industry—the  “oak
gets in the way” train.
Steering away from over-
the-top, buttery, hit-you-
over-the-head Chardonnay,
Glendonbrook believes in a
true expression of fruit, a
crisper style that tastes like
the grapes. 

Winemaker Geoff Broadfield
has been making wine in

Drink chilled, 
now through 2009

V908F Retail Price: $15.99/each
Special Member Price: $13.99/each
Reorder Price: $10.99/each
31% Discount $131.88/case

2006

GLENDONBROOK

Chardonnay
(Unoaked)
(shar-doe-nay)

New South
Wales

Australia

Color: 
Yellow straw

Nose: 
Clean, peach, melon,

tropical fruit

Palate:
Full, round, pear, 
citrus, grapefruit

Finish
Clean lingering 

finish

CELLARING SUGGESTIONS
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M

WOMC Rating
87 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

Simple yet delicious, this recipe for
salmon will please the whole family. 
Enjoy with a glass of the Glendonbrook
Chardonnay.

GRILLED SALMON

INGREDIENTS:
1-1/2 pounds salmon fillets
Lemon pepper to taste
Garlic powder to taste
Salt to taste
1/3  cup soy sauce
1/3  cup brown sugar
1/3  cup water
1/2 cup vegetable oil

PREPARATION:

Season salmon fillets with lemon pepper,
garlic powder, and salt.

In a small bowl, stir together the soy
sauce, brown sugar, water and oil until the
sugar is dissolved.

Place fish in a large resealable plastic bag
with the soy sauce mixture, seal and turn
to coat.  Refrigerate for at least two hours.

Preheat grill for medium heat.  Lightly oil
grill grate. Place salmon on the preheated
grill and discard marinade. Cook salmon
to 6 to 8 minutes per side, or until fish
flakes easily with a fork.

G rilled meats are excellent with
Tempranillo. So pour a glass of the 
Vina Herminia Tempranillo and enjoy 
alongside this tasty recipe!

SPANISH-STYLE GRILLED STEAK
WITH BLACK AND GREEN OLIVE
TAPENADE

GRILL:
2 beef steaks, 1” thick
2 large red bell peppers, cut into quarters

MARINADE:
2/3 cup sherry wine vinegar
1/2 cup olive oil
2 Tbs paprika
4 cloves garlic, minced
4 tsp brown sugar
1 tsp salt

TAPENADE:
1/2 cup Kalamata olives, pitted, chopped
1/2 cup Picholine olives, pitted, chopped
1 anchovy fillet, chopped
Juice of 1 lemon & zest of 1 lemon
2 tsp fresh thyme, chopped
1 tsp fresh oregano, chopped 
3 cloves of garlic, minced
1/2 cup capers, rinsed and drained
1/3 cup olive oil
Coarse black pepper

MARINATE STEAKS: Combine marinade
ingredients in small bowl.  Reserve and set
aside 1/3 cup of the marinade.  Place
steaks and remaining marinade in a
resealable bag.  Refrigerate for at least 
two hours.

PREPARE TAPENADE: Gently blend all
ingredients, then slowly add oil, stirring
well.  Refrigerate in a covered container. 

GRILL STEAKS: Remove steaks and 
discard marinade.  Grill steaks and 
quarters of peppers over med-high heat 
to desired doneness.  Serve with a 
drizzle of reserved marinade, topped 
with tapenade.
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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.  

September 2005 Zinfandel, 2000.  Catacula.  Drink through 2010.
Chardonnay, 2002.  Ledgewood Creek.  Drink up.

September 2006 Nero dAvola/Cab Sauvignon, 2003. Rapitala. Drink thru 2010.
Melon de Bourgogne, 2004. Chateau de la Preuille. Drink up.

September 2007 Cabernet Sauvignon, 2010. Nomad. Drink now through 2010.
Chardonnay, 2003. Trewa. Drink now through 2010.

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, WA, 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.

#V908F – Chardonnay, 2006. Glendonbrook
“Pear, grapefruit, fresh apples”
Retail Price $15.99 31% Discount

$10.99/Each
$131.88/Case

#V908E – Tempranillo, 2003. Viña Herminia
“Fresh cherries, bitter chocolate, vanilla”
Retail Price $19.99 35% Discount

$12.99/Each
$155.88/Case

#V908H – Sauvignon Blanc, 2008. Cape Rock
“Tangerine, limes, and figs”
Retail Price $19.99 40% Discount

$11.99/Each
$143.88/Case

#V908G – Pinot Noir, 2006. Perfecta
“Lush fruit, soft tannins, figs and plums”
Retail Price $15.99 25% Discount

$11.99/Each
$143.88/Case

#V808F – Sauvignon Blanc, 2006. Kennedy
“Lemon, lime, mandarin, cucumber”
Retail Price $15.99 32% Discount

$12.99/Each
$155.88/Case

#V808E – Petite Sirah, 2005. Huntington
“Blueberries, chocolate, currant”
Retail Price $18.99 37% Discount

$11.99/Each
$143.88/Case
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1OV  2 Bottles Current club selections $34.98* 

2OV  6 Bottles Assortment of recent selections $94.94* 

3OV 12 Bottles (1 Case) Assortment of recent selections $184.88* 

4VQGP 4 Month Membership in THE VINTNERS SERIES $124.92*
Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $184.88*
Subscription: 2 Bottles every other month for one year (12 bottles total)

VGP 1 Year Membership in THE VINTNERS SERIES
$364.76*

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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Blackstone, Hyman & Hill,
Hill Family, De Lorimar,
Alexander Valley. He loves
to stretch his abilities and is
continually searching for
quality fruit to make his
wines.  He stumbled on to 
his Pinot Noir project.  He
expla ined ,  “ I  wasn’ t  
planning on making a Pinot
Noir; they were always 
too light and watery. But
after tasting some at a
friend’s house in Edna
Valley I changed my mind.”
These are intensely flavored
Pinot Noir grapes, blended
with a splash of Syrah from
the same vineyard for added
lushness and earthiness.
Hill made only 500 cases.   

The 2006 Perfecta Pinot Noir
pours a brilliant cherry 
color. The nose is complex
and friendly with bold
strawberry, dark chocolate,
and blackberry. The palate is
loaded with lush fruit, soft
tannins, and delicious 
flavors of chocolate-covered
strawberry, figs, and plums.
It has a balanced, seamless
finish. It’s a great wine with
grilled salmon, venison
steaks, or spicy Thai food.

erfecta is made by
Dennis Hill in the
Edna Val ley  of

California. Edna Valley lies
ha l fway between  Los
Angeles and San Francisco.
The area’s winemaking 
history began with Spanish
missionaries more than 200
years ago. In the early 1970s
new vineyards, Paragon and
Chamisal, were planted.
Still considered a rural area,
over a dozen miles of 
vineyards are home to over
100 wineries.  Meridian,
Claiborne & Churchill,
Corbett Canyon, and Leticia
are well-established in the
Edna Valley.  The valley
boasts of one of California’s
longest growing seasons.
The weather is considered
cool-climate and the soils are
quite fertile with black
humus and clay. The area,
which is shadowed by the
volcanic mountains, enjoys a
distinct micro-climate with
cooling pacific breezes and
morning fog cover. 

Winemaker Dennis Hill has
over 25 years of winemaking
experience with many
Sonoma wineries, including

Enjoy now 
through 2011

V908G Retail Price: $15.99/each
Special Member Price: $13.99/each
Reorder Price: $11.99/each
25% Discount $143.88/case

2006

PERFECTA
Pinot Noir
(pee-no nwah)

Edna Valley
California

Color: 
Bright cherry red

Nose: 
Bold strawberry,
dark chocolate,

blackberry

Palate:
Lush, complex,

chocolate-covered
strawberry, fig,

plums

Finish
Seamless lengthy

finish

CELLARING SUGGESTIONS

P

WOMC Rating
86 Points

THIS MONTH’S
SELECTION #3
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The Robertson wine district

is well-known for its fruity

white wines, roses, and 

thoroughbred horses.  The

wine industry is the

strongest force of the local

economy. In less than 10

years the number of wineries

has doubled from 25 to 50,

and there is an effort to

increase wine tourism.

The vineyards are cooled 

by the Breede River and 

on-shore breezes, so the 

climate is quite temperate,

lending itself to delicious

white wines.

The 2008 Cape Rock

Sauvignon Blanc pours a

pale lime color.  The nose is

clean and bright with grass,

melon, and figs. The palate is

dry, full-bodied with tastes

of tangerine, limes, and figs.

The lingering elegant finish

makes it a great pairing 

with subtle fish, salads, and

spicy chicken.

he  Cape  Rock

Winery is located 

in the Breede River

Valley near Cape Town

South Africa. The winery 

has been family owned 

and operated for three 

generations. The Retief 

family bought the farm in

1937. The magnificent 

gardens surrounding the 

cellar and tasting room are a

testimony to the artistry and

care that go into all their

wines. Until 1972 the winery

only made sweet wines. The

cellar was modernized with

cold fermentation tanks and

the family began making 

dry white wines. By 1980 

the wines were distributed

world-wide and began 

winning awards. Today the

winery is run by a clan of

cousins.  The winery is full

of energy and innovation,

producing over 23 different

wines.  Each year Cape

Rock produces 250,000

cases of high quality and

affordable wines, making it

the largest privately owned

brand in South Africa. 

Drink chilled 
through 2008

V908H Retail Price: $19.99/each
Special Member Price: $13.99/each
Reorder Price: $11.99/each
40% Discount $143.88/case

2008

CAPE ROCK

Sauvignon Blanc
(saw-veen-yawn blah)

Robertson
South Africa

Color: 
Pale lime

Nose: 
Grassy, melon, figs

Palate:
Dry, full-bodied, 
tangerine, limes

Finish
Lingering elegant

finish

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

T

WOMC Rating
86 Points
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