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his has never

happened.  But

I had to do it.

This was such

a great opportunity for

my members that we

bought it all. that would

be the 1998 and the

1999 Havens Merlot. Yes,

we are splitting a vintage.

Why? Because they are

both great, so some of

you will receive the 1998

and some of you will

receive the 1999. You

may reorder either to

compare. Please note: A
limit of 3 bottles per
customer will apply. A

wine from ‘Down Under’

and two great wines from

California complete this

month’s line-up.

REGULAR SERIES:

1998/99 Havens

Merlot, Napa Valley,

California Since 1984,

Havens has established

itself as one of the classic

wineries in Napa Valley.

These Merlot wines are

great examples of the

soft, jammy fruit from

Carneros. Delicious!

2004 Deakin Estates,

Sauvignon Blanc, 

Victoria, Australia

When you are looking for

a wine that is rich and

refreshing, then this

wine is for you. It is

bright and juicy with

tropical flavors. It is ter-

rific with seafood and

Asian style food.

LIMITED SERIES:

2003 Bennett Family,

Chardonnay, Russian

River Valley, California 

This is 100% Chardonnay

fruit from the Russian

River Valley. The grapes are

hand-harvested from the

best appellations. It is rich,

creamy, and delicious.

2001 Vina Robles,

Syrah, Paso Robles,

California

Vina Robles’ mission is

“to produce modern, ele-

gant wines from mani-

cured vineyards adapted

to the local terroir.” The

warmth of Paso Robles is

perfect for ripening

Syrah. Try this wine with

grilled meats. 

Send us your
e-mail address!

Send to: Karen@womclub.com

Home Wine
Tasting Parties! 

see page 11

Gift Assortments
see page 9

New Member
Application for a
Friend see page 15

T

What others are saying
about our selections!

August 2005 Selection:

Estrada Creek Zinfandel 

“What a great tasting wine!”

This wine has been seen on
several wine lists for $35.00
and $40.00. Our  re-order

price is $6.99.

It’s good to be a member,
don’t you think?

Can’t find it?
Gotta have it?

We source wine from all over the world. We
find special vintages for birthdays,
anniversaries, you name it.  We also have
access to old and rare cellars.  Let us help
you find a rare wine.  Call or email us with
your rare wine specifications and let us do
the work.  We can’t guarantee we’ll find it,
but we can guarantee a great effort.
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� Sign me up for THE LIMITED SERIES

Each month $40.00 plus tax and $6.75 shipping & handling.
(Outside of California, slightly higher.)

2 bottles each month.  Free membership, guaranteed wines, cancel anytime.

� Red wine only. (Slightly higher)   � White wine only.  � One red, one white.

Please fill out information on the last page of this Order Form.

LIMITED SERIES TOTAL

Join now and receive a set of Swarovski Wine Charms free.

Add this amount to LIMITED SERIES MEMBERSHIP
TOTAL on line 3 on  Order Form, page 10 

YOURS   

FREE!

Discover the Limited Series
now and receive a set of Swarovski

Crystal Wine Charms FREE!
Here's a charming idea for your next party or
dinner. Slip one of these attractive wine charms
around the stem of each person's glass.
Designed with a wine theme, each charm is 
different so your guests will know they aren't
mistakenly picking up someone else's glass.
Made from pewter and world-famous Swarovski
crystal beads from Austria, the charms are
yours FREE just for trying the Limited Series. A
$24.95 value.

69768_Newsltr  12/16/05  5:05 PM  Page 1



To join the WINE OF THE MONTH CLUB,  just fill in and return this 
NEW MEMBER ACCEPTANCE FORM

Signature (NECESSARY FOR CREDIT CARD ORDERS)

� YES. Sign me up for the Wine of the Month Club and then send me my
first month’s selection of two specially chosen wines.  I understand that each month I will
receive additional wines but I may cancel my membership at any time with no further
obligation.  My monthly cost for the two-bottle wine selection will be $16.98 (one red
and one white) plus sales tax and $6.75 for shipping and handling.  (Outside California,
slightly higher.)  MUST BE OVER 21 YEARS OLD TO ENROLL.

Each month, you will receive 2 specially selected wines, one red and one white.
However, if you would prefer ONLY WHITE or ONLY RED (slightly higher), please check
the appropriate box below.  You will receive 2 identical bottles of selected red or white
wine each month.

� I prefer WHITE WINE only.     � I prefer RED WINE only.

Important delivery information:  We can ship to CA, CO, ID, IL, MO, ND, NE, NH, NM, NV, OR, WV. Shipments cannot
be made to a Post Office box. If an adult is not regularly at this address during normal United Parcel Service/Federal
Express delivery hours, please specify a neighbor’s, or office address, for the shipments.
Mail this enrollment to: WINE OF THE MONTH CLUB,PO Box 660220, Arcadia, CA 91066

All WINE OF THE MONTH CLUB
wines are fully guaranteed.  

You may cancel your 
membership at any time.

Call toll-free
1-800-949-WINE

8 am - 5 pm PST
or fax 24 hours 626-303-2597

www.WineoftheMonthClub.com

PAYMENT Prices subject to change.

BY CREDIT CARD — Charge my monthly wine purchase to my credit card, and enclose
the copy of the invoice in my monthly wine shipment.

� American Express    � Discover   � MasterCard     � VISA

Card # Exp. Date____/____/____

BY CHECK — Please bill me monthly. Enclose the invoice in my shipment of wine. I understand the
next month’s  selection will not be sent until I pay the current one. I am enclosing the required one
month’s deposit of $25.13 which you will apply to my final shipment should I decide to cancel.  

Check #___________________________ Amount $ ___________________________

Name (Please Print)

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

City State Zip  

Phone (day)                      Phone (evening)                                    E-Mail Address
(         ) (         ) 
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A Note From Your Cellarmaster

Hoping this newsletter finds you
and yours healthy and ready for
2006. 2006? Who would have
thought? This was a crazy year
that really went by too fast. One
thing that I know, 2005 will be
one of  the years that I will look
back at our wine selections and
say “Wow!” And if 2005 is that
way, 2006 is already in “Wow”
mode. 

Starting with January, I just can-
not believe that we landed the
Havens Merlot. Folks, this is a
wine that we sold in the Wine
Shoppe for $22.50! You get a
bottle of this Merlot and a bottle
of great Australian Sauvignon
Blanc for $17.96! And it goes
from here. I actually had to back
off buying too far in advance
because I didn’t want to bind my
hands to a wine that sweeps me
off my feet only to find I have no
room for it. 

Paul Kalemkiarian
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Membership in THE WINE OF THE MONTH CLUB and THE LIMITED SERIES is open
to anyone with an interest in and an appreciation for superb wines, as well as 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

AA  MMeessssaaggee  ffrroomm  tthhee  PPrreessiiddeenntt

How about you and I have a little chat? Kind of a

fireside chat about wine. A State of the Vineyard, as

it were. I have been so impressed with the 

quality of the wine that we have been receiving for

evaluation. I am having a tough time deciding for

two reasons: 1) It is hard to choose between a host

of really good wines and 2) I don’t want to make a

commitment too far in advance in anticipation

something else comes through the door I like better.

All in a day’s work, I guess.

The bottom line is that we are out there shaking the

tree and turing over rocks to find interesting wines

at great value. I spent 1⁄2 hour yesterday on a confer-

ence call with an importer of Italian and French wines,

a supplier that we have never done business with

before. I was very excited about his prospects. 

California is very promising as well. The 2004 

vintage was light but is a great vintage and those

wines are just coming out of barrel and getting ready

for evaluation. The 2005 vintage that was just

picked was huge and has great promise; it will be a

great vintage.

I am also expecting South America to continue it’s

climb into the “world class” wine market. Last year,

we saw many wonderful Argentinean wines that were

obviously your favorites as well. I would like to see

more Spanish wines this year as well as Italian.

All in all with what we have made commitments to

and what we are currently tasting, the 2006 Wine of

the Month Club selections are going to be at the top

of the list in terms of overall value throughout the

year.

Good Luck for a prosperous 2006!

Salud!

Paul Kalemkiarian

Cellarmaster
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avens’ vision for
Napa Valley wines
that offer
complexity and

longevity made with classic
varietels starts with Michael
Havens’ nose for great terroir.
In the 1980’s, Havens Wine
Cellars began its commitment
to make superior wines.
Michael and Kathryn Havens
started making wine at home
in the early seventies while
Michael was earning his
Master’s   in Theological
studies and then his
Doctorate in Humanities.  He
made wine at Truchard for
five years before branching
off on his own.  The soil of
Carneros is well-drained with
clay, and the moderating
influence of the nearby San
Pablo Bay make for vines
which produce completely
developed fruit. Michael
Havens says, “Complexity is
no accident.” This is his motto
at every stage of the
winemaking process. He
strives for complexity and
refined elegance in the glass.
He achieves this in all of his
wines. He points to elevage as
the key difference. Elevage is
a French term that refers to
the practice of nurturing a
wine along from the vineyard
to  ageing in the cellar, and
then selecting only the very
best juice for the bottle. For

wines so beautifully crafted,
Havens wines are also known
for being very reasonably
priced. Havens Wine Cellars’
goal is to make wines that
heighten the pleasure of food,
not monsters to showcase for
awards. Havens brags that
each bottling has its own
virtues. Havens Merlot is
blended with Cabernet Franc.
The Cabernet Franc offers
sweet fruit and fills out the
middle palate. Once
considered an unorthodox
place to grow grapes, Michael
Havens has made Carneros
the best place to grow Merlot
in North America. His
reputation is justly deserved
as you will see after just one
sip of his wine. The color is
inky purple. The nose is red
cherry, cola, plum, tobacco,
currant and mint. The palate
is supple, soft and round. The
flavors of red and black
berries, mocha and currants
are rich and full. The finish is
soft and lingering. The wine
is to be enjoyed now but will
also age gracefully for four or
five more years. Perfect to
enjoy on its own with some
warm French bread, it shows
its best qualities with meat
stews, grilled meat , pastas,
and antipasto plates. Please
note: A limit of 3 bottles per
customer will apply.

Drink now
or cellar 4-5 years.  

106A Regular Price: $22.50/each
(1998) Special Member Price: $9.98/each
106C Reorder Price: $8.99/each
(1999) 60% Discount $107.88/case

CELLARING SUGGESTIONS

H

Havens

1998

1999

Merlot
(mare-low)

Carneros

California

Color: Inky, purple.

Nose: Red cherry, cola,
plum, tobacco, currant,

mint.

Flavor: Soft, round, red
and black cherry, mocha.

Soft lingering finish.

Date Tested_____________________ Color________________________

Nose__________________________________________________________

Taste___________________________________________________________

Tracking Notes

Date_______________Comments________________________________

Date_______________Comments________________________________

Date_______________Comments________________________________

Date Tested_____________________Color_______________________

Nose__________________________________________________________

Taste___________________________________________________________

Tracking Notes

Date_______________Comments________________________________

Date_______________Comments________________________________

Date_______________Comments________________________________

Merlot, 1998 / 99. Havens Sauvignon Blanc, 2004. Deakin Estates

Wine of the Month Club Cellar Notes
A report on how previous Wine of the Month Club Selections are faring with age.  Obtained from actual tastings on

wines under cellar conditions and/or vintner, importer or wholesaler surveys. 

January 2002  Merlot, 1998. Mietz. Drink now.
Colombelle, 2000. Dubose. Drink up.

January 2003 Garnacha, 2001. Abrazo. Drink now.
Pinot Grigio, 2001. Villa Cieri. Drink now.

January 2004 Zinfandel, 2001. Painted Horse. Drink or hold to 2006.
Grillo, 2002. Feudo Arancio. Drink now.

January 2005 Chardonnay, 2001. Dry Creek Vineyard. Drink up.
Cabernet Sauvignon, 2001. Dry Creek Vineyard. Drink or hold to 2006.
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A ‘corked’ wine is a wine
that has been bottled with
a cork that is contaminat-
ed with TCA (2,4,6-
Trichloroanisole). A
‘corked’ wine means that
an invisible mold has
grown inside the pores of
the cork and has com-
bined with traces of the
bleach used to clean the
cork, and then has tainted
the wine. TCA contamina-
tion usually comes from
corks, but can also come
from barrels and even
from the wood within the
cellars. The wine industry
claims that 3% to 7% of all
wines have TCA contami-
nation which can be recog-
nized by consumers. The
problem with cork mold is
that it is not practical to
detect it before bottling.
Once the afflicted cork

becomes wet, the mold
grows and taints the wine.
It is not the fault of the
wine, usually the rest of
the case will be fine. An
expensive bottle of wine
can be wasted by a faulty
cork worth only a few
cents. Because most peo-
ple cannot recognize the
smell and taste of TCA,
only a small percentage of
bad bottles are ever
returned or sent back at a
restaurant. Even a small
amount of TCA can ruin a
wine. When TCA is present
in amounts high enough

for a person to detect, it
smells of wet carpet, damp
newspapers, or a musty
attic or basement. It is a
dreadful smell. TCA found
in wine is not a health
risk.; it just gives aromas
and flavors that are not
pleasant. TCA is also
found in some municipal
water supplies as well as
in some teas. The cork
industry is continually
working to develop meth-
ods to eliminate corked
wine. If you get a corked
wine, you should return it
to the store from where
you bought it or refuse it at
a restaurant, with as much
wine in the bottle as possi-
ble. You should be able to
smell the ‘cork’ without
tasting the wine anyway.
Good luck!

When is a bottle of wine
corked, and what does it
mean? 

- R. C., Chicago, Il.

69768_Newsltr  12/16/05  5:05 PM  Page 5



Sauvignon Blanc
loves  asparagus.
This is a simple
recipe to drink with
the Deakin Estate
Sauvignon Blanc.  
The keys to  deli-
cious asparagus are

freshness and proper preparation.

OVEN-ROASTED ASPARAGUS
AND LEEKS 

Makes 4 servings

20 thick asparagus ( about 1 pound)
spears, tough ends removed
If thick asparagus is not available, use thin
spears and adjust the cooking time as they
will cook faster.
6 medium leeks, white and pale-green
parts, halved lengthwise, well washed
1 Tbsp extra-virgin olive oil
1⁄2 tsp kosher salt
Freshly ground black pepper
Balsamic vinegar, for drizzling

Preparation:
Preheat oven to 400F. In a large bowl,
combine the asparagus and leeks.
Drizzle with the olive oil and toss to
coat. Add the salt, and season with pep-
per; toss to combine.

Place the vegetables in a heavy roasting
pan, and transfer to the oven. Roast
until the vegetables start to turn brown
and are tender when pierced with the
tip of a knife, turning once, about 25
minutes. Remove the pan from the
oven, and set on a heat-proof surface
until the vegetables are cool enough to
eat. When ready to serve, drizzle with
the balsamic vinegar.  

This recipe is from Chef Marco Rizzo who
owns Cafe’ Roma in San Luis Obispo. The
full, spicy flavors of this dish are a perfect
match for the robust, peppery Vina Robles
Syrah.

LOMBATA DI VITELLO AL
ROSMARINO
(VEAL CHOP WITH ROSEMARY)

INGREDIENTS: 
(for one chop)

10 - 14 ounce veal chop
1⁄2 cup veal stock
Salt
Flour
1⁄4 cup brandy
White pepper
Fresh rosemary
Butter
8 peeled garlic cloves
Pure olive oil

Preparation:
Salt and pepper the chop and dredge it
lightly in flour. Brown the chop on
both sides over high heat in a pan with
butter and olive oil for three to four
minutes. Preheat the oven to 500F and
put the veal in for 20 minutes. Add the
garlic cloves to the pan after the chop
has been in the oven for three minutes.
Remove the veal from the oven and
discard the excess oil. Put the pan over
high heat and add the brandy, fol-
lowed by two sprigs of rosemary and
then veal stock. Remove the chop and
turn down heat before blending in one
tablespoon of butter. Pour the sauce
over the chop and serve.

�13�4

he Deakin
Estate property
was purchased
in 1967. Almost
the very next

day, vineyards were planted.
Initially, the grapes were
picked and sold as fruit. In
1980, a winery facility was
built and the quality and wine
production improved dramat-
ically. In 1994, Deakin Estate
was launched. Their wines are
all about flavor.  They claim
that the wines are “easy going
and distinctive, you can virtu-
ally taste the Australian sun-
shine in every glass.” Deakin
Estate vineyard is located at
Red Cliffs, near Mildura in
north-west Victoria. The
region is an oasis surrounded
by arid, desert country. The
name Mildura means “red
soil.” The town is really just
endless vineyards, fruit
orchards and olive groves.
There is extensive irrigation
making this one of the richest
agricultural districts in
Australia. The weather is hot,
with long sunshine hours, low
humidity and little rainfall,
which makes irrigation abso-
lutely essential.  The soil is
also unique to this region. It is
known technically as calcare-
ous earth and ranges from
brown to red-brown sandy
loam. Behind the scenes at
Deakin Estate is an experi-

enced and enthusiastic team.
From vineyard to winery to
bottle, the team at Deakin
Estate nurtures a culture of
commitment and innovation.
The Australian spirit of open-
ness, good humor, and integri-
ty unites their team and con-
tributes to the ultimate success
of Deakin Estate wines. Dr.
Phil Spillman is Deakin
Estate’s winemaker. He was
formally at Villa Maria in New
Zealand. Phil is originally
from Perth, which is also a
warm and dry climate, so he is
right at home at Red Cliffs.
His personal objective is to
further develop the wine
styles for the international
market. For the 2004
Sauvignon Blanc, individual
vineyards were harvested and
then cold fermented separate-
ly to preserve the varietels’ fla-
vors. Careful blending has
produced a wine with com-
plexity and excellent balance.
The color is a very pale straw
with a green tinge. The nose is
fresh and pungent with tropi-
cal fruit, pear, and citrus with
a marked herbaceous. The
palate is fresh and zesty with
great fruit. The finish is linger-
ing with citrus. This is a great
aperitif wine. Classic matches
would be white fish, aspara-
gus, risotto, oysters and Asian
dishes.

Drink now slightly chilled.

CELLARING SUGGESTIONS

T

106B Regular Price: $11.99/each
Special Member Price: $7.98/each
Reorder Price: $6.99/each
41% Discount $83.88/case

2004

Deakin Estate

Sauvignon Blanc

(saw-veehn-yawn-blahn)

Victoria
Australia

Color: Very pale straw
with a green tinge.

Nose: Tropical fruit, pear,
citrus.

Palate: Dry, zesty,
medium-bodied,

herbaceous.

Citrus finish.

69768_Newsltr  12/16/05  5:05 PM  Page 7



he Bennett
f a m i l y
wines come
to you from

the lush vineyards of
California and from a
family which has been
dedicated to the wine
and spirits industry for
over 100 vintages.  The
family started in the
spirits industry over a
century ago with a small
whiskey distillery in the
Scottish highlands. They
jokingly say “it takes a
lot of great whiskey to
make a great wine.”
William Grant spent six-
teen years saving and
planning to put his pas-
sion for making whiskey
into motion. 

The Bennett family is a
branch of the Grant fam-
ily tree and show the
same spirit and passion
as previous generations.
William Grant and Sons
has become a key player
in the worldwide market
of fine wine and spirits.
The Bennett  family
believes that all great
wines begin with the
land. They work only
with the best vineyards
and have left no detail

unattended. Their
Chardonnay grapes are
grown in the famed
Russian River Valley,
located just south and
west of the town of
Healdsberg. 

Russian River Valley is
characterized by warm
days and cool nights.
The presence of fog dur-
ing the growing season
is significant as this
slows the maturation of
the wine grapes. Harvest
in the Russian River
Valley is typically ten
days to two weeks later
than in neighboring
appellations. This longer
hang time allows the
grapes to develop and
concentrate their flavors
and acidity. The color is
a light, golden straw.
The nose is assertive
with vanilla, tropical
fruit, granny smith
apples and toast. The
palate is lush and full-
bodied, with creamy,
toasty oak and ripe trop-
ical fruit flavors. The fin-
ish is long and balanced.
This classic Chardonnay
will  be enjoyed with
chicken, cream sauces
and fish dishes. Enjoy!

�5

Bennett

Chardonnay
(shahr-doe-nay)

Reserve

Russian River Valley
California

Color: Light, golden
straw.

Nose: Vanilla, tropical
fruit, granny smith

apples, toast.

Palate: Lush, full-bod-
ied, creamy, ripe fruit.

Long, balanced finish.

Drink now
well-chilled.

L106C  List Price $18.99/each
Special Member Price: $17.99/each
Reorder Price: $15.99/each
15% Discount $191.88/case

CELLARING SUGGESTIONS

T
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Gift Assortments
Celebrate any occasion with special gifts for friends, 

family and business associates.  

Visit our website at www.wineofthemonthclub.com 
for gift baskets, gift memberships and various wine assortments. 

Give a Wine of the Month Club special gift and you will be 
the “toast” of the celebration!

“What a great deal! Four wines for
under $21.00, plus tax and shipping? I
would spend way more at Vons or
BevMo.” T.M., Los Angeles, CA.

“The Vintners’ wines have been
absolutely fantastic! Thanks as always
for selecting such great wines!” J.H.,
Los Angeles, CA.

“James Estate Shiraz... I cannot wait
to try it, especially at that price! You
guys ROCK!” I.L., South Lake Tahoe,
CA.

“Palio Vecchio Merlot is one of the
best Merlots for the money that we
have ever tasted!” R. W., Urbandale,
IA.

Wine Appreciation Classes
Third Wednesday of each month.

For info, call 1-800-949-9463.

69768_Newsltr  12/16/05  5:05 PM  Page 9



Chardonnay, 2003. Bennett Syrah, 2001. Vina Robles

A report on how previous LIMITED SERIES are faring with age.  Obtained from actual tastings on wines
under cellar conditions and/or vintner, importer or wholesaler surveys. 

January 2002 Soave, 2000. Pra Monte Grande. Drink up. 
Pinot Nero, 1999. La Vis. Drink now.

January 2003 Merlot, 2000. Clos la Chance. Drink through 2006. 
Carmignano, 2001. Capezzana. Drink now.

January 2004 Pinot Noir, 2000. Yarra Burn. Drink or hold.
Scaranto, 1999. Riolte Vini. Drink Now.

January 2005 Cabernet Sauvignon, 2000. Mount Eden. Drink or hold through 2006.
Tempranillo, 2003. Cortijo III. Drink up.

�11

Date Tested_____________________Color________________________

Nose__________________________________________________________

Taste___________________________________________________________

Tracking Notes

Date_______________Comments________________________________

Date______________Comments_________________________________

Date_______________Comments_______________________________ 

Date Tested________________Color_____________________________

Nose__________________________________________________________

Taste___________________________________________________________

Tracking Notes

Date______________Comments________________________________

Date______________Comments_________________________________

Date_______________Comments________________________________

WWiinnee  DDiinnnneerrss
We have postponed our Reno dinner. Look for updates soon 

for the 2006 Wine Dinner Schedule. 

If you are interested in a Wine of the Month Club  dinner in your area, 
please contact SSuussaann@@wwoommcclluubb..ccoomm  

oorr  ccaallll  hheerr  aatt  11--880000--994499--99446633

HHoommee  WWiinnee  TTaassttiinngg  PPaarrttiieess
Many members have asked us about both our wine tasting parties and about 

conducting wine seminars. So, in combining the two ideas we have introduced
the Wine of the Month Wine Tasting Parties.

If you live in Southern California, or will be visiting here soon, 
and are interested in hosting a home wine tasting party, please call Susan at The

Wine of the Month Club 11--880000--994499--99446633 or email SSuussaann@@wwoommcclluubb..ccoomm
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ina Robles is
the realiza-
tion of a long-
held dream. 
Hans Nef
was a  Swiss

restaurateur and developer
who was on a world-wide
search for the perfect place to
grow Bordeaux and Rhone
varietals. He selected Paso
Robles and with the help of a
friend and business partner.
In 1996, Hans purchased the
oak studded land that would
become the Vina Robles
Estate.  The following year he
planted vines. Syrah is a rich,
full-bodied, complex, spicy,
long-lived wine that thrives
in the warm Rhone region of
France, the heat of Australia,
and in the sunny region of
Paso Robles. The grape has
been cultivated since antiqui-
ty and is thought to be a
transplant from Persia. It was
first planted in California in
1971. There are now over
13,000 acres planted through-
out California. Syrah vines
are productive, but not too
vigorous. They need heat to
full ripen, but can lose their
varietel characteristics if they
become even slightly over-
ripe. The 2001 Vina Robles
Syrah is a blend from two
vineyards, Pleasant Valley

and Huerhuero. The fruit was
hand-picked at different
times only when the fruit was
perfectly ripe. The grapes
were destemmed and gently
crushed in stainless steel. A
cold soak for two days pre-
served the distinct flavors of
the Syrah grape. After fer-
mentation, the wine was aged
for 11 months in new French
and American oak barrels.
Overall, 2001 was declared a
“great “ vintage as all the
grapes ripened evenly with
good sugar and acid levels.
This Vina Robles Syrah is a
rival for some of the village
Rhone wines at way less than
half the cost.  You should
stock up on this for all your
grilling meals and winter
stew recipes. The color is a
medium ruby red. The nose
has a huge bouquet of ripe
cherries, dark fruits, walnuts
and dark chocolate. The
palate is dry, full-bodied,
well-balanced, with ripe,
chocolate tannins, and flavors
of dark ripe plums, vanilla,
and toasted oak.  The finish is
long with notes of spice. This
is a great wine to drink with
your choice of meats. On
page 13, we have a recipe for
Veal Chop with Rosemary.
This wine is also great with
strong cheeses. Salut!

Drink now
or cellar for two years.

L106D   List price $22.99/each
Special Member Price: $21.99/each
Reorder Price: $14.99/each
34% Discount $179.88/case

CELLARING SUGGESTIONS

2001 

Vina Robles

Syrah
(seer-rah)

Paso Robles
California

Color: Medium ruby
red.

Nose: Ripe cherries,
dark fruits, walnuts, dark

chocolate.

Palate: Dry, full-bodied,
ripe chocolate tannins,

toasted oak.

Long finish with spice.

V
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EARLIER SELECTIONS
ITEM # DESCRIPTION DISC. QTY. TOTAL

REGULAR 
PRICE/
UNIT

MEMBER
REORDER PRICE/

CASE/EACH

You must be a Limited Series Member
to order Limited Series wines.

Sub-Total

8.25% CA Sales Tax

S&H

TOTAL

Barbera d’Asti, 2000, Firesteed
“Cherries, currants, raspberry”

L605D $16.99 $179.88/cs
$14.99/ea

12%

Chardonnay, 2002, Whitford
“Figs, honeydew, baked apples”L605C $29.99 $239.88/cs

$19.99/ea
33%

Gavi, 2003, Podere Vignavecchio 
“Apples, melon, almonds”

L705D $20.99 $143.88/cs
$11.99/ea

43%

Zinfandel, 2003 Solaris
“Cherries, currants, soft spice”L705C $22.99

$167.88/cs
$13.99/ea

40%

Cabernet, 1999 Santo Stefano
“Dried raspberry, currants”

L805D $35.00 $167.88/cs
$13.99/ea

60%

Malbec, 2003 Del Fin Del Mundo
“Wild strawberry, pepper”L805C $34.00

$155.88/cs
$12.99/ea61%

Cabernet Sauvignon, 1998 Anterra
“Black fruit, tobacco, herbs”L905D $21.99

$167.88/cs
$13.99/ea36%

Rosso, 2003 Boci
“Plum, spice, currants”L905C $28.50

$215.88/cs
$17.99/ea36%

Nero d’ Avola 2003 Kudyah
“Peppery, spicy, earthy”L1005D $21.95

$203.88/cs
$16.99/ea22%

Cabernet Sauvignon, 2001 Piatelli
“Blackberry, cassis, herbs”L1005C $22.95

$215.88/cs
$17.99/ea21%

Cabernet, 2002 James Judd & Son
“Grape preserves, cedar, anise”L1105C $33.99

$227.88/cs
$18.99/ea44%

Syrah, 2003 Finca La Linda
“Smoke, cedar, black pepper”

L1105D
$13.50

$131.88/cs
$10.99/ea18%

Prosecco, NV. Fantinel
“Jasmine, gardenia, toast”L1205C $24.99

$215.88/cs
$17.99/ea28%

Port, 2000 Presidential
“Nuts, plums, chocolate”L1205D $21.99

$179.88/cs
$14.99/ea31%

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

Card # Exp. Date ____ /____ /____

__________________________________________________________________________
Name (Please Print) Signature

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

__________________________________________________________________________
City State Zip

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

GIFT FOR EARLIER SELECTION ORDERS
ORDERS CA Out-of-State         Number CA Average 

Shipping Shipping of Bottles Shipping Out of State
Shipping

Gift #10G & LOG $6.75 $8.80 1 – 2 $6.75 $8.25
Gift #20G $10.95 $16.90 3 – 4 $7.95 $10.30
Gift #30G  $15.65 $27.60 5 – 6 $10.95 $15.25
Gift #4GP & 4QGP $27.00 $35.20 7 – 8 $12.85 $18.55
Gift #5B, 5BGP $40.50 $52.80 9 – 10 $14.20 $21.15
Gift #6GP & LGP $81.00 $105.60 11 – 12 $15.65 $24.15

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

Please ship Gift # __________to: Name (please print) _________________________________________________________________________________________

Address ____________________________________________________________________________________________________________________________________

City _______________________________________________________________________________________ State ___________ ZIP __________________________

Special note on gift card: ______________________________________________________________________________________________________________________

Please ship Gift # __________ to: Name (please print) ________________________________________________________________________________________

Address ____________________________________________________________________________________________________________________________________

City _______________________________________________________________________________________ State ___________ ZIP __________________________

Special note on gift card: ______________________________________________________________________________________________________________________
Attach another sheet of paper to list other recipients.

All WINE OF THE MONTH CLUB gifts are guaranteed to arrive
in perfect condition… gift boxed… and with a gift card.

GIFT ORDER TOTAL
WOMC EARLIER SELECTIONS TOTAL

LIMITED SERIES MEMBERSHIP

LIMITED SERIES EARLIER SELECTIONS TOTAL

8.25% CA Sales Tax

Shipping and Handling

GRAND TOTAL

Check enclosed for
$ ____________.  
Make check payable to:
Wine of the Month Club.

Charge my: 

VISA       Mastercard

AmEx      Discover 

SHIPPING AND HANDLING

�10

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

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

Chardonnay, 2003 Bennett
“Vanilla, tropical fruit, apple”L106C $18.99

$191.88/cs
$15.99/ea15%

Syrah, 2001 Vina Robles
“Ripe cherries, walnuts”L106D $22.99

$179.88/cs
$14.99/ea

34%

LIMITED

LIMITED

LIMITED

LIMITED

LIMITED

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT
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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. 

*Gift wrapping included.
�9

1OG  2 Bottles Current club selections

2OG  6 Bottles Assortment of recent selections

3OG 12 Bottles (1 Case) Assortment of recent selections

4GP 4 Month Membership in WINE OF THE MONTH CLUB
Subscription: 2 Bottles (current Club Selections) each month for 4 months (8 bottles total).

4QGP 4 Month Membership in WINE OF THE MONTH CLUB
Subscription: 2 Bottles every quarter for one year (8 bottles total).

5GP   6 Month Membership in WINE OF THE MONTH CLUB
Subscription: 2 Bottles (current Club Selections) each month for 6 months (12 bottles total). 

5BGP 6 Month Membership in WINE OF THE MONTH CLUB
Subscription: 2 Bottles (current Club Selections) every other month for 6 months (12 bottles total). 

6GP 1 Year Membership in WINE OF THE MONTH CLUB
Subscription: 2 Bottles (current Club Selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections.

LGP 1 Year Membership in THE LIMITED SERIES
Subscription: 2 Bottles  (current Limited Series selections) every month for the next 

12 months (24 bottles total).

TOCB TOUCH OF CLASS
Basket includes: One bottle of 2002 ESTRADA CREEK ZINFANDEL, Wine and
Cheese Crackers,  Camembert Cheese,  Assorted Hard Candies. Delivered in a
wooden wine caddy suitable for display.
#TOCB $44.99 + $3.71 CA Sales Tax+$11.00 Shipping & Handling
($15.00 outside CA)

WCB WINE CELEBRATION BASKET
Basket includes:  One bottle of 2004 POSTALES CABERNET/MALBEC, Santa
Barbara Olives, Zesty Cheddar Cheese Spread, Wine and Chese Crackers, Honey
Mustard Sourdough Nuggets, Camembert Cheese, Cutting Board Paddle, Cheese
Spreader, Assorted Hard Candies. Delivered in a copper wine bucket.
#WCB  $49.99 + $4.12 CA Sales Tax+$14.00 Shipping & Handling
($19.50 outside CA)

VIP THE VIP BASKET
Basket includes:  One bottle of 2002 AGUSTINOS MERLOT,  one bottle 2004
OAKHURST CHARDONNAY,  Wine and Cheese Crackers, Zesty Cheddar Cheese
Spread, Camembert Cheese Spread, Summer Sausage, Fontazzi Popcorn, Honey
Mustard Sourdough Nuggets, Torn Ranch Honey Roasted Peanuts, Mrs. Mays
Cashew Crunch, Parmesan Bruschetta Crackers, Brent and Sam’s Gourmet Cookies,
Nathan’s Crips, Almond Roca, Lindt Assorted Truffles, After Eight Dark Chocolate
Biscuits, Harry & David Milk Chocolate Bars, Stahmann’s Pecan Brittle, Demitasse
Minis, Mrs. Beasley’s Chocolate Chip Cookies, Assorted Hard Candies. Delivered in a
large rectangular basket with liner.

#VIP – $111.00 + $9.16 CA Sales Tax+$14.00 S&H ($19.50 outside CA)   

Add this amount to GIFT ORDER TOTAL on line 1 on Order Form on page 10    GIFT ORDERS TOTAL

GIFT #      WINE OF THE MONTH CLUB GIFT  MEMBERSHIPS       QTY      PRICE        TOTAL

WINE OF THE MONTH CLUB 2005 GIFT BASKETS

$21.46*

$56.88*

$113.76* 

$75.34*

$75.34*

$111.26*

$111.26*

$219.02*

$43.50*

$483.50*

$44.99

$49.99

$111.00

ITEM #                 DESCRIPTION DISC.     QTY                                TOTAL
REGULAR 
PRICE/
UNIT

MEMBER
REORDER PRICE/

CASE/EACH

EARLIER SELECTIONSEARLIER SELECTIONS

�8

Sub-Total

8.25% CA Sales Tax

S&H

TOTAL

605A

Merlot, 2001 Palio Vecchio
“Black raspberries, spice, oak” $15.99 43% $107.88/cs

$8.99/ea

705B
Bonarda, 2003 Proemio
“Blackberry, smoked meat, anise” $11.99 42% $83.88/cs

$ 6.99/ea

705A
Pinot Grigio, 2004 Oak Grove
“Pears, honey, oranges” $10.99 46%

$71.88/cs
$5.99/ea

805B
Chardonnay, 2004 Oakhurst
“Cherry blossoms, apples.” $13.49 55%

$71.88/cs
$5.99/ea

805A
Zinfandel, 2002 Estrada Creek
“Cherry, blackberry, plum” $14.99 53% $83.88/cs

$6.99/ea

905A Chardonnay, 2003 Fusee
“Meyer lemon, caramel, apple” $9.99 40% $71.88/cs

$5.99/ea
905B Cabernet/Malbec, 2004 Postales

“Red fruit, pepper, plum”
$16.25 50% $95.88/cs

$7.99/ea

1005B Sauvignon/Semillon, ‘04 Newen
“Garden herbs, melon, dill” $11.99 50% $71.88/cs

$5.99/ea

1005A Cabernet, 2004 Canyon Oaks
“Blueberry, vanilla, currants”

$13.99 50% $83.88/cs
$6.99/ea

1105A Chardonnay, 2003 Wisteria
“Apple, nectarine, tropical” $15.99 56% $83.88/cs

$6.99/ea

1105B Merlot Blend, 2003 Quarry Road
“Chocolate, red berries, cassis“ $14.99 46% $95.88/cs

$7.99/ea

1205A
Sparkling, N.V. la Delizia
“Tangerine, peach, citrus” $14.99 46% $95.88/cs

$7.99/ea

1205B
Syrah Port, 2004. Bodega de Leon
“Nuts, plums, chocolate” $12.99 46% $83.88/cs

$6.99/ea

106A
Merlot, 1998. Havens
“Red cherry, cola, plum” $22.50 60% $107.88/cs

$8.99/ea

106B Sauvignon Blanc, 2004. Deakin
“Tropical fruit, pear, citrus” $11.99 41% $83.88/cs

$6.99/ea

SOLD OUT

106C Merlot, 1999. Havens
“Red cherry, cola, plum” $22.50 60% $107.88/cs

$8.99/ea

SOLD OUT
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