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INSIDE THIS MONTH

JULY 2010

WINES Evaluated:  341  
WINES Rejected:  320
WINES Approved:  21
WINES Selected:  4

e stayed in

C a l i f o r n i a

this month,

but I don’t

think anyone will complain.

Our Pinnacle Ridge blend was

greeted with a raised eyebrow

until we tasted it. Never

thought about blending these

two grapes together. Now we

wonder why it hasn’t been

done before. The Ventana 

Pinot Gris is nothing short of

spectacular. But, then again,

they’ve been spectacular since

the 70s. Finally our two Paso

wines are shining examples of

why this area is becoming the

one to beat in California.

Merlot/ Zinfandel,

2007. PinnaCle ridGe,

MendoCino,

California 

Nothing short of amazing!

Great flavors of plum and

cranberry, perfectly integrated

into a harmonious whole. 

Pinot Gris, 2009.

Ventana, Monterey,

California

Succulent and juicy with

white peach and guava 

shooting out all over the

place .  One  of  the  bes t  

we’ve tasted.

Zinfandel, 2007.

doMain Paso, Paso

robles, California

Absolute perfection in

Zinfandel. Elegant, yet still

bold and engaging with

strawberry hints and cherry

overtones. Try with grilled

lamb this summer.

Chardonnay, 2008.

doMain Paso, Paso

robles, California

Richly textured and pleasantly

endowed with pineapple 

and spicy vanilla notes.

Compare  to  the  Napa  

offerings and twice the price.

W



Hello Members,

Can we talk? I mean really,
I keep seeing wines at
supermarkets and various
stores that I have rejected
on numerous occasions.  It
just irks me that these guys
get shelf presence because
they are backed by big
“houses” and they get 
special treatment to move
the wines.  But I  am 
keeping up the fight folks,
looking for unusual blends
and interesting stories.
And you keep up the 
fight too!  If you find 
something interesting, let
me know…email me at
paul@womclub.com

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: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROM YOUR

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

Tam so proud of my kids. They are really turning
out to be responsible and caring adults. 

My youngest, Lena, who just finished her sophomore
year in high school, has become quite the journalist
and philanthropist.  As well, she has become a great
fund-raiser for her charities and interests. Recently, she
raised money for Relay for Life (my wife battled breast
cancer two years ago) and will be participating in the
walk this weekend. She is really maturing and I am
very proud. She would be the proverbial “strong
willed” of the family.

The older two both took off this summer for two 
separate destinations to help underprivileged children
across the world. I mean really across the world. Places
and conditions I am sure I would not have entertained
when I was their age.  And I guess all you can hope for
your kids is that they experience more than you and
get more involved than you did (and I thought both
Sandra and I were involved!).

The oldest, Sara (20), is gone for 2 months! This kid
picked up and took her passion for philanthropy 
to Romania, Poland and Armenia! She is visiting
orphanages and reaching out to give these kids hope
and love.  She can Skype us once every two weeks and
we have to be available at the prescribed times.  Last
was a few days ago and she sounded great and her
giggle was still intact.  Sara was the compliant one;
always trying to make everyone happy…and look
what she is doing!

The middle child, Lisa, left this morning for Kenya!
Through the YoungLife group, she will be helping
with orphanages there and working alongside the
YoungLife representatives in Nairobi.  Her stint is 
only 2 weeks but it will feel like a life time for Sandra
and I.  Lisa is the adventurous one, despite her severe
nut allergies, she has no fear in testing her nerves 
and skills.

Well, I hope I didn’t gush too much. Thanks for 
listening and keep up the good palate.
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State fruit and crafting wines
that showed the uniqueness
of the different microclimates.
Her own brand is Stephen
and Walker which is a highly
rated boutique winery.
Currently she spends some
of her time as a consulting
winemaker for a few small
producers. Pinnacle Ridge is
one of the smaller wineries
she works with.

Sourcing grapes for Pinnacle
Ridge Red is almost like
dancing on mountain tops
across Mendocino County.
From Cox Vineyards along
the hillsides of Ukiah which
are noted for concentrated
old vine Zinfandels to
Middle Ridge Vineyards
near Anderson Valley and
the Mendocino Coast each
adds a special component 
to the finished blend. The 
vineyards elevations range
from 1100 to 1250 feet above
sea level and produce fruit of
intense character from this
cool climate region.

The exotic blend of Merlot,
Zinfandel and Syrah offers a
fruit forward wine that has a
jammy, juicy character of red
and black fruit, spice and
depth. Blueberry, blackberry,
pepper and spice combine 
to fill the lush mouth feel 
of this wine with a long 
lingering finish inviting
another glass.

t is often said that 
the role of a truly
great winemaker is 

to lovingly guide the fruit
along its journey from 
vineyard to bottle. This is 
the attitude that Winemaker
Nancy Walker follows.  Since
1984 when she first began
crafting her skills as a 
winemaker at Geyser Peak,
Nancy has been passionately
guiding and crafting wines
that speak of their origin in
each vineyard and are 
testimony to their true 
var ie ta l  charac ter.  In
Nancy’s own words, “Every
bottle of wine I produce has
my commitment to bring the
wine drinker the true flavors
realized from the ground
that the grapes are grown in.
It is a specific and individual
expression for each vine.” 

A graduate of the acclaimed
enology program at the
University of California at
Davis, Nancy was Assistant
Winemaker at Clos du Bois
followed by her being
appointed the founding
winemaker at Brutocao
Cellars in 1991. In 1998, she
joined the winemaking team
at Fetzer Vineyards where
she remained until taking
hold of the winemaking
reins at Winery Exchange 
in 2005 where she gained
exposure to California,
Oregon, and Washington

I

Drink now
through 2012

V710E Retail Price: $18.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
32% Discount $155.88/case

Merlot/
Zinfandel
(Mare low/
Zin fan dell)

2007

PinnaCle
ridGe

Mendocino, Ca

Color: 
Dark purple

nose: 
Plum, cranberry 

and earth

Palate:
Leather and earth
mixed with lots 

of berries

finish
Concentrated, 

mildly tannic with
blueberry fruit

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
90 Points



taken these grapes from
Ventana and made wines
that have won awards and
acclaim both in the USA and
throughout the world. Over
time, the list has included
famous winemakers from
every region and school in
the world of California wine.
And each of them has added
to the luster and fame of
Ventana Vineyards, the 
most award-winning single
vineyard in America. 

Today Ventana continues
that story. Owned by a small
group of local growers who
have lived and worked in
this region for generations,
Ventana produces fruit that
is the envy of winemakers
from California to France.
Ventana continues to 
provide grapes to top wine-
makers who are looking for
a unique source of world-
class grapes. Ventana is 
dedicated to raising the bar
and pushing the limits of
world-class wines. They are
judged against the best in
the world, and welcome that
comparison, for Ventana is
the most award-winning
vineyard in America. 

And now the future seems to
be Pinot Gris, also known as
Pinot Grigio. This totally 
likable grape has captured
the soul and palates of the
world and is now one of the
most sought after wines on
Earth. This one is at the top
of the heap.

he vineyard is
named “Ventana”
after the Ventana
Wilderness  in

Monterey County, which
forms one of its boundaries.
Back in the early 1970s, there
were few vineyards in the
area, and none of them 
were famous for growing
world-class grapes. Today
Monterey has taken its 
rightful place beside Napa
and Sonoma as one of the
great wine regions of
California. The wines of the
Ventana Vineyards continue
to win awards at every major
competition. 

Arroyo Seco is world-
renowned for being one 
of the best Chardonnay-
growing climates in the
state. Ventana’s award 
winning Chardonnay has,
for over thirty years, lead the
way in defining great
Chardonnay by producing a
balanced, luscious wine with
exotic tropical flavors and a
touch of oak, delivering a
layered complexity from the
first sip to the finish. Riesling
and Gewürztraminer also
blossom here, and are 
produced from the Estate in
an off-dry style to capture
both the elegance and fruit
that have made Ventana
famous.

Over the years, Ventana has
provided grapes to many of
the best and brightest wine-
makers in America. Each has

Drink now
through 2011

V710F Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
33% Discount $143.88/case

Pinot Gris
(Peeno Gree)

2009

Ventana
Vineyards

Monterey,
California

Color: 
Golden

nose: 
Guava, pear and
roasted almonds

Palate:
Lovely peach nuance

with honeysuckle

finish
Very crisp with a
touch of guava

CELLARING SUGGESTIONS
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T

WOMC Rating
90 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

PorK  loin  With  roasted  
bell  PePPers  and  toMatoes

INGREDIENTS:
1 lb. green and/or yellow bell peppers
2 cup cherry tomatoes
14 lg. garlic cloves
2 tbsp. olive oil
3 tsp. chopped fresh rosemary
2 tsp. grated lemon peel
1/2 tsp. salt
1/4 tsp. freshly ground pepper
1 (1 3/4 lb.) boneless pork loin roast,

trimmed and tied
3 tbsp. fresh lemon juice
Rosemary sprigs for garnish

PREPARATION:

Preheat oven to 400 degrees F.  Cut each
bell pepper into quarters; remove seeds.
Combine bell peppers, tomatoes and 
garlic with skin on in large bowl.  Add 1 ½
tablespoons olive oil, 1 ½ teaspoons 
rosemary, 1 teaspoon lemon peel, ¼ 
teaspoon salt and 1/8 teaspoon pepper.
Toss well.  

Set pork in large heavy roasting pan.  Rub
with remaining rosemary, lemon peel, salt
and pepper.  Drizzle with remaining olive
oil.  Spoon vegetables around pork.

Turn heat down to 275 degrees F.  Roast 
20 minutes.  Turn pork and gently stir 
vegetables.  Cook pork 20 minutes more
or until meat reaches 130 degrees F.
Sprinkle lemon juice over pork and 
vegetables.  Wrap in heavy aluminum foil
and let rest for 30 minutes.  

Cut pork into 1/8 inch thick slices.  Spoon
vegetables and juices around pork.  Serve
with toasted French bread slices.   Garnish
with rosemary sprigs. If you like garlic,
mash the cooked garlic cloves and spread
on bread slices. 

Serve with a glass of Pinnacle ridge
Merlot/ Zinfandel.

seared Chilean sea bass 
With PiPerade

INGREDIENTS:
3 tablespoons olive oil
2 red bell peppers, or 1 red and 

1 yellow, seeded and thinly sliced
1 medium onion, halved and thinly

sliced crosswise
1 tablespoon minced garlic
3/4 cup peeled, seeded, and chopped

tomatoes, with juice
1-1/2 pounds Chilean sea bass fillet,

cut into 4 portions
Salt and freshly ground pepper to taste 

PREPARATION:

Heat 2 tablespoons of the oil in a skillet or
wok over medium-low heat. Add the 
peppers and onion and cook, stirring until
the peppers begin to wilt but do not
brown. Add the garlic, cook until fragrant.
Add the tomatoes and a pinch of salt and
pepper.  Simmer until everything is tender
and the flavors are well blended, about 15
minutes. Keep warm. 

Meanwhile, remove the fish from the
refrigerator, season lightly on both sides
with salt and pepper, and let stand a few
minutes at room temperature. 

Set another skillet (cast iron or heavy 
aluminum, just large enough to hold the
fish) over medium-high heat until a drop
of water evaporates instantly on contact;
turn on the broiler. Add the remaining oil
to the skillet, swirl the pan to coat the 
bottom, and add the fish. Cook until the
bottom is beginning to brown, about 2
minutes, and then run the skillet under
the broiler without turning the fish. Broil 3
to 4 minutes, turn the browned side up,
and continue broiling until a skewer 
easily slides in and out of the thickest 
part of the fish, another 2 to 3 minutes
depending on thickness. Serve with the
browned side up, with the pepper/onion
mixture spooned over and around the
fish.  Serve with a glass of Ventana 
Pinot Gris.



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 2008 Shiraz/Viognier, 2006. Terlato & Chapoutier.  Still great.
Chardonnay, 2005. Arnold Palmer.  Drink up.

July 2009 Cabernet Sauvignon, 2007. Tierras Altas.  Still great.
Chardonnay, 2007. Roshambo.  Ready.

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



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 FREE1-800-949-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

CA Sales Tax

S & H*

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

#V710f – Pinot Gris, 2009. Ventana
“Guava, pear and  roasted  almonds”

Retail Price $17.99 33% Discount

$11.99/Each
$143.88/Case

#V710E – Merlot/Zinfandel, 2007. Pinnacle Ridge
“Plum, cranberry and  earth”

Retail Price $18.99 32% Discount

$12.99/Each
$155.88/Case

#V710h – Chardonnay, 2008. Domain Paso
“Fresh apple and  vanilla”

Retail Price $17.99 33% Discount

$11.99/Each
$143.88/Case

#V710G – Zinfandel, 2007. Domain Paso
“Earth, licorice and  strawberry hints”

Retail Price $18.99 32% Discount

$12.99/Each
$155.88/Case

#V610f – Verdelho/Rousanne, 2009. Odisea
“White peach, honeysuck le”

Retail Price $17.99 33% Discount

$11.99/Each
$143.88/Case

#V610E – Zinfandel, 2007. Verdant Circle
“Earth, plum and black  cherry”

Retail Price $18.99 32% Discount

$12.99/Each
$155.88/Case

1-800-949-WINE • www.wineofthemonthclub.com 7



1OV  2 Bottles Current club selections $44.99* 
2OV  6 Bottles Assortment of recent selections $114.99* 
3OV 12 Bottles (1 Case) Assortment of recent selections $215.99* 
4VQGP 4 Month Membership in THE VINTNERS SERIES $164.99*Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $244.99*Subscription: 2 Bottles every other month for one year (12 bottles total)

6VGP 1 Year Membership in THE VINTNERS SERIES
$484.99*Subscription: 2 Bottles each month for the next 12 months (24 bottles total)

Sub-Total

CA Sales Tax

S & H

GIFT ORDERS TOTAL

GIFT ORDERS

FOR EARLIER SELECTION ORDERS
Number CA Average Out of State

of Bottles Shipping Shipping

1 – 2 $9.05 $10.53
3 – 4 $10.46 $13.81
5 – 6 $12.46 $18.41
7 – 8 $14.36 $22.66
9 – 10 $15.71 $25.76
11 – 12 $17.16 $29.11

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
(         ) (         )  

1-800-949-WINE • www.wineofthemonthclub.com8



of impressive character and
depth is a way of life. The
small town casualness and
quiet sense of community
impart approachability
uncommon to many wine
tas t ing  reg ions .  The  
camaraderie among local
wineries and wine growers
is evident, and it is not
uncommon for one tasting
room to direct their visitors
to other tasting rooms in the
area. Visitors enjoy the lack
of congestion while enjoying
fine wines over a picnic
lunch in the various winery
picnic grounds.

Encompassing 650,000 acres
within the California Central
Coast AVA, the Paso Robles
AVA stretches north from the
Monterey County line to
south of the town of Santa
Margarita. East to west, the
appellation extends from the
Kern County line to the
inland side of the San Lucia
Mountains, just west of 
Paso Robles.

Our selection is a classic
Paso Robles Zinfandel. It
exhibits intense plumy fruit
and soft, engaging tannins.
In the past, Zinfandels from
Paso tended to be overly
alcoholic, bordering on 
bitter. This was the result of
the intense daytime heat
inherent in the region. As
grape growers learned how
to deal with this condition,
the wines improved to 
the level of this stunning
selection.

omain Paso’s
winemaker, Tom
Myers, received
his Bachelor of

Science, followed by his
Masters of Science, in
Biological Science from
Michigan State University.
His interest in winemaking
brought him west, to the
University of California at
Davis, where he received 
his Masters in Food Science
with an Enology/Viticulture
focus.

Myers is one of the most
highly respected wine-
makers in California. He has
been creating wines in the
Paso Robles region since
1978.  Voted the 2002
Winemaker of the Year by
the California Mid-State Fair,
Myers takes an active role in
the local wine industry. He is
a member and past Board
Member of the Paso Robles
Vintners and Growers
Association (PRVGA), an
Officer of Paso Watch, and
an active mentor to others 
in the industry. He is also
involved in the community
and he and his wife have
served as hosts to foreign
exchange students for many
years.

Visitors to the rural and
unassuming country roads
of the Paso Robles American
Viticultural Area (AVA) are
often delighted to discover
the local wines. In this area
of family-owned wineries,
growing and creating wines

Drink now
through 2012

V710G Retail Price: $18.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
32% Discount $155.88/case

Zinfandel
(Zin fan dell)

2007

doMain
Paso

Paso robles,
California

Color: 
Dark purple

nose: 
Earth, licorice and
strawberry hints

Palate:
Ripe berry and 

cherry

finish
Concentrated,

voluptuous with
plumy fruit

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

D

WOMC Rating
90 Points



the Paso Robles AVA is the
unique combination of hot
days and cool nights.
Located just over 20 miles
inland from the Pacific
Ocean, the daily high 
temperatures are contrasted
by cooling, coastal breezes
that flow over the Coastal
Range in the evenings, 
leading to temperature 
variations of up to 50
degrees in a single day. This
variation results in very ripe
fruit, without any loss of
acidity. Coupled with soil
and topographic variations,
the climate creates an 
ideal growing environment,
especially for hardier red
grape varieties, as it 
brings out the large fruit
component  and r ipe  
characters that dominate
Paso Robles' wines.

Domain Paso is made by the
folks at Castoro Cellars and
their brilliant winemaker,
Tom Meyers .  Whi le
Chardonnay has been an
outcast here because of the
brutally hot summers,
Meyers and his crew have
made incredible strides in
ameliorating the climate in
order to produce this most
noble of white grape 
varieties.  Gone are the 
overly extracted, alcoholic
bombs that littered the
shelves of Paso.  Today we
have an elegant and finely
tuned wine worthy of 
inclusion in any discussion
of great Chardonnays of 
the world.

l though many 
consider the Paso
Robles appellation
a newly emerging

wine region, the wine-
growing roots of the area
date back to the late 1700s.
Over the course of the past
two centuries, the acreage of
wine grapes has flourished
in this region, growing 
from approximately 40 acres
of grapevines in 1873, to
over 200 acres in 1952, and
reaching well over 20,000
acres in 2002.

Wine grapes were first 
introduced to the Paso
Robles region in 1797 by
Spanish Conquistadors and
Franciscan missionaries. The
Padres of the Mission San
Miguel were the first to 
cultivate wine grapes.
Mission San Miguel is 
located about eight miles
north of the city of Paso
Robles. Today, visitors to the
Mission can view ancient
fermentation vats and other
winegrowing artifacts.

Commercial winemaking
officially began in the region
in 1882 with the establish-
ment of Ascension Winery.
As the popularity of wines
grew, so did the Paso Robles
wine region. By the early
1920s, many other wineries
had appeared on the scene.

Paso Robles' climate is 
considered semi-arid, with
low humidity and low 
rainfall. Perhaps the most
significant climate factor of

Drink now 
through 2010

V710H Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
33% Discount $143.88/case

Chardonnay
(shar doe nay)

2008

doMain
Paso

Paso robles,
California

Color: 
Deep golden

nose: 
Fresh apple and

vanilla

Palate:
Rich pineapple,

vanilla and spice

finish
Pineapple

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

A

WOMC Rating
90 Points


