
NEWS FROM

WINE OF THE MONTH CLUB
Since 1972 June, 2006

WINE OF THE MONTH CLUB NEWS 1
WHAT’S NEW? 2
REG. CHARDONNAY, 2005. SYCAMORE LANE 3
REG. CABERNET SAUVIGNON, 2003. FEUDO ARANCIO 4
LTD. SCARLET, 2000. FIFE 5
LTD. PINOT GRIS, 2005. NORFOLK RISE 6

ORDER FORMS 7–10
UPCOMING EVENTS 11
WINE SHOPPE 12
ADVENTURES IN GOOD FOOD 13
REGULAR & LTD TASTING NOTES 11, 14
WORD ON THE STREET 16

Join us on the Web: www.WineoftheMonthClub.com

INSIDE THIS MONTH

significant winery in 
western Sicily. Their state-
of-the-art equipment and
distinctive winemaking
make their wines sought
after throughout Italy and
the world.

LIMITED SERIES
2000 Fife Scarlet, 
Napa, California
A smooth, exquisite blend
of Merlot, Cabernet Franc
and Cabernet Sauvignon,
the Fife Scarlet is a long-
time dream of Dennis Fife.
At an amazing price, 
you can enjoy this 
sophisticated and complex
wine now or cellar it for a
few more years.

2005 Norfolk Rise, 
Pinot Gris, 
Mount Benson, Australia
We keep finding great
wines from Australia.
Norfolk Rise is a smooth
summer-sipper and can
accompany most of your
summer recipes. 

une gives us the
promise of summer.
We look forward to
long days by a pool,

grilled dinners served in
the twilight, and more
leisure time with family
and friends. A good bottle
of wine can make these
warm days and evenings
more memorable. Come;
open a bottle from this
month’s selections.  Savor
the coming summer!

REGULAR SERIES
2005 Sycamore Lane,
Chardonnay, California
The Trinchero family
makes wines that are 
quaffable, fruit-forward,
complex, and perfect 
with many cuisines. This
Chardonnay  i s  no  
exception. This wine will
become your summer
“house wine”, and your
guests will welcome it at
every event.

2003 Feudo Arancia,
Cabernet Sauvignon, 
Sicily, Italy
The Arancio Estate is a 
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J
Wines evaluated last month:  182
Rejected:  121 Approved: 61 Selected: 6
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It’s that time of year when
the kids get out of school
and I get my life back.  I‘m
looking forward to swim
parties, barbecues and 
lazy afternoons.  Our lineup 
this summer is a perfect
compliment of all these 
activities.  To you and yours,
have a great summer.

Salute!

PS: Hey, don’t forget to stock
up on your favorites for 
the summertime by taking
advan tage o f  our  Ju ly  
wine sale.

Paul Kalemkiarian

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... and
excellent wine values.  Membership is FREE.  For more info write:
WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066

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

Visit us at: www.WineoftheMonthClub.com
Newsletter written by: Elizabeth Schweitzer, Master Sommelier

Our special sale on several wines from our
Regular, Vintners, Limited and Email 
promotions will begin July 1, 2006 and end
July 31, 2006.  We are giving you advance
notice on the sale so that you can review the
list and check it twice.  Remember which
wines were your favorites and then get ready
to order these great wines at fantastic prices
before they are gone forever!

For this promotion only, we are allowing 
all members from the Regular, Vintners 
and Limited Series to mix and match any 
combination of wines from any series.  Take
advantage of this promotion to try something
new or bring an old favorite home.

Remember first come first serve!  

The asterisk “*” means very limited quantities. 
ITEM DESCRIPTION  REGULAR PRICE SALE PRICE

V106G Red, 2002. Leyda $16.95 $7.99
V206F Uvaggio, 2005. Vermentino $15.99 $7.99
V106E Concannon, 2001.  

Assemblage Red $18.98 $10.95
V106F Lake Sonoma, 2004. 

Fume Blanc $21.99 $10.95
L106C Chardonnay, 2003. Bennett $18.99 $10.99
L106D Syrah, 2001. Vina Robles $22.99 $12.99
1205A Sparkling N.V La Delizia $14.99 $5.99
1205B Syrah Port, 2004. 

Bodega de Leon $12.99 $5.99
106B Sauvignon Blanc, 2004. 

Deakin Estates $11.99 $4.99
206A Sauvignon Blanc, 2004. 

Grove Street $12.99 $4.99
306A Merlot, 2001. 

Armstrong Ridge $14.99 $6.99

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

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

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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DOMESTIC SELECTIONDOMESTIC SELECTION

harvested to safeguard the
essential aromas, then 
handled with utmost care
from vineyard to cellar. Each
lot of grapes is fermented
separately, aged in American
oak, and then expertly
blended to achieve the fruit
forward, food-friendly style
of Sycamore Lane. 

The growing season in 2005
allowed the Chardonnay
grapes to enjoy a long “hang
time’ on the vine, which
developed a full, rich flavor
to the grapes. After harvest,
the grapes were cold-
fermented in stainless steel
tanks. Partial malolactic 
fermentation and wood 
ageing gave the wine a full,
round texture and toasty 
flavor. This wine is a close
cousin in style and quality 
to more expensive super 
p r e m i u m  C a l i f o r n i a
Chardonnays. The wine
pours into the glass a
vibrant, golden yellow color.
The nose displays fresh
apple, pear, peach, a hint of
butter and white toast.
Smooth, round, and creamy
are all perfect words to
describe the palate. The
peach, citrus, and creamy
apple flavors are balanced
with crisp acidity and a 
lingering, almost sweet, 
finish. This is an ideal match
with any seafood or poultry.

ince  1947 ,  the
Trinchero family
has  o ffered  a
diverse collection

of fine wines from premier
g r o w i n g  r e g i o n s  i n
California and Australia.
They currently own 6,000
acres  o f  v ineyards  in
California, all located in high
quality growing regions.
Most of their vineyards are
located in prime maritime
appellations such as Lake
County, Santa Barbara
County, and Napa Valley. 
All of their fruit is selected
with strict quality and 
consistency standards. Their
collection of wines includes
Sutter Home, Montevina,
Trinity Oaks, Little Boomey,
and Fre, among others. The
family strives for wines 
that are rich, fruit forward,
w e l l - s t r u c t u r e d ,  a n d  
delicious. They are also a
remarkable value.

Rick Oberschulte is a veteran
of the California wine 
industry and  the winemaker
f o r  S y c a m o r e  L a n e .
Sycamore Lane is a high
quality brand produced
f r o m  g r a p e s  g r o w n  
throughout California. For
his  Chardonnay,  R ick
selects grapes of super-
premium qual i ty  and 
character from select vines.
The grapes are night-

S

Drink through 2006

606A Retail Price: $10.99/each
Special Member Price: $8.95/each
Reorder Price: $5.99/each
49% Discount $71.88/case

CELLARING SUGGESTIONS

2005

Sycamore
Lane

Chardonnay
(shar-doe-nay)

California

Color: 
Golden yellow

Nose:
Fresh apple, pear,

peach, butter

Palate:
Smooth, round,

creamy

Finish:
Lingering
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IMPORTED SELECTIONIMPORTED SELECTION

first to bring them to the
U.S.,” says a company
s p o k e s m a n .   Vi n e y a r d
Manager Martino Andreoli
oversees each varietal’s 
special needs.  He claims,
“Every consideration is
taken to match each variety
to its soil, exposure, and
location, to bring out the
very best that each grape 
has to offer.”  Winemaker
Calogero Statella, who was
present throughout the
reconstruction, says, "We
made sure to install the best
equipment for hot climate
winemaking. Our wine is
always and exclusively in
contact with stainless steel.
That’s the best method for
safeguarding our product.”  

Their Cabernet Sauvignon
showcases Sicily, as well as
their winemaking expertise.
The wine is an intense 
purple, red color. The nose is
assertive and complex, rich
with black currants, spices,
black plums, cedar, and
tobacco. It smells delicious,
and once on the palate it’s
officially delicious. Full-
bodied, rich with the heat of
the Sicilian sun, refined 
tannins and the flavors of
spice, currant jam and dark
cherries. It’s perfect with
grilled red meats, game and
seasoned cheeses.

ruppo Mezzacorona
i s  a  g r o w e r s  
association founded
more than a century

ago,  with roots deep in
the Italian winemaking 
tradit ions.   These wise 
growers  know that  
producing the best wine
sometimes requires starting
from the ground up, and
that’s exactly what they did
after purchasing a  700-acre
property in Sambuca di
Sicilia.  They uprooted the
vineyards and demolished
the old winery.  Within a 
few years, the acres were 
re-planted, a powerful 
irrigation system was in
place, and a new wine-
making facility was built.
Now Fuedo Aranc io ’ s  
winery and barrel-aging 
cellar are among the most
modern in southern Italy.
The work has paid off:
Fuedo Arancio’s wines have
exceeded all marketing
expectations,  and have 
made a great impact on the
international market. 

Young and energized
employees help drive the
success of these delicious
and value-priced wines
throughout the world.
“We’re firm believers in
Sicilian wines and we’re
very excited to be among the

G

Drink now 
or cellar for 5 years.

606B Retail Price: $12.99/each
Special Member Price: $9.50/each
Reorder Price: $7.49/each
48% Discount $89.88/case

CELLARING SUGGESTIONS

2003

Feudo
Arancio

Cabernet
Sauvignon

(ka-bur-nay 
saw-veehn-yawn)

Sicily, Italy

Color: 
Intense, purple/red

Nose:
Black currants,

spices, black plums,
cedar

Palate:
Full-bodied, refined

tannins, spice, 
currant jam

Finish:
Lengthy, rich
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Fife Scarlet is a blend of
Merlot, Cabernet Franc, and
Cabernet Sauvignon. The
careful blending of these
grapes has created some of
the world’s greatest wines.
(In the United States, a wine
without 75% of one varietal
cannot be called by any 
varietal name.  American
vintners call these hand-
crafted wines blended from
traditional Bordeaux grapes
“Meritage” (rhymes with
“ h e r i t a g e ” )  w i n e s . )
Generally, these blends 
show off the winemaker’s
artistic nature and reflect a
unique style as well as 
quality. Fife Scarlet does all
this beautifully.

The color is a dark, rich 
p u r p l e .   T h e  n o s e  i s  
exuberant  with c lassic  
varietal scents of cassis, dark
chocolate, cedar, a touch of
sweet cheery and vanilla. On
the palate the wine is 
full-bodied, layered with
cassis, black fruit, and 
balanced with creamy 
tannins and a soft, lingering
finish.  Don’t hesitate to
drink it now, but it will cellar
nicely for 3-5 years. It will be
perfect with most recipes
involving meat and also
strong cheeses.

ife Vineyards is a
long-time, finally
realized dream of
Dennis Fife.  A

California native, Dennis
grew up in  a  smal l  
agricultural community 
surrounded by friends in the
wine industry.  He went to
college, then completed a
tour with the U.S. Coast
Guard, then earned an MBA.
In 1972 he finally launched
his own wine career.  For
nearly three decades, he held
many  prestigious jobs in the
wine industry, but never as
the principal grower-vintner.
At last, in 1988, he 
p u r c h a s e d  h i s  f i r s t  
vineyards, and now owns
vineyards in Napa, Spring
Mountain and Mendocino.
Dennis’ strength is his wide
range of experience across
the business, from vineyard
to sales.    

Since 1974, Dennis has been
working with the three 
classic Bordeaux varietals:
Merlot, Cabernet Franc, and
Cabernet Sauvignon. He has
very definite opinions about
which varieties should be
grown in which vineyards.
Ten years ago, he took the
opportunity to put his ideas
to the test and planted his
vines.  The 2000 Fife Scarlet
is the wonderful result.  

F

Drink now 
or cellar for 3-5 years

L606C Retail Price: $39.99/each
Special Member Price: $24.99/each
Reorder Price: $19.99/each
50% Discount $239.88/case

CELLARING SUGGESTIONS

2000
Fife Scarlet

Merlot, Cabernet
Franc, Cabernet

Sauvignon
(Mare-low, ka-bur-nay

frahnc, ka-bur-nay
saw-veehn-yawn)

France
Color: 

Dark, rich purple
Nose:

Complex berries,
cassis, chocolate

Palate:
Full-bodied, smooth

tannins, vanilla,
sweet cherry

Finish:
Plush, long

LIMITED SERIES
S E L E C T I O N

�5
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oxidation.  The winery is in

the heart of Mount Benson

w i t h  s t a t e - o f - t h e - a r t  

winemaking equipment.

Nonetheless, the wines are

still made in small batches.

At the winery, the harvest

was fermented for 20 days in

stainless steel to maximize

the fresh fruit flavors and

aromas. A screw-cap bottle

insures that the wine 

maintains its quality and

freshness until it reaches

your table.

The Norfolk Rise 2005 Pinot

Gris is a great summer wine

with a pale straw color and a

tinge of bronze. The nose is

fresh and exotic with smells

of pears, musk, kiwi and

mango. After one sip, you’ll

be hooked on its complexity,

richness of fruit and 

refreshing acidity.  Try this

wine with mixed seafood

pasta, vegetable dishes and

roast or grilled chicken.

o r f o l k  R i s e  

vineyard and

winery is located

in the rugged

limestone coast region of

southern Australia.  The

wine estate is the newest

addition to the Kreglinger

portfolio of wines, which

also includes Pipers Brook,

N i n t h  I s l a n d ,  a n d

Kreglinger. Norfolk Rise is a

natural progression for

Kreglinger, as part of their

efforts to develop cool-

climate styles of wine.

The vineyards cover 180

hectares on coastal hills. The

Pinot Gris vineyards are 37

degrees south of the equator

and planted in perfect “terra

rossa” soils. These red clay

soils provide nutrients, 

mineral flavors, and enough

water retention for full

ripening. The grapes were

harvested in March with

minimal handling,  and kept

fu l ly  protec ted  f rom 

Drink now
or through 2006

L606D Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
28% Discount $155.88/case

CELLARING SUGGESTIONS

2005

Norfolk Rise

Pinot Gris
(pee-no gree)

Mount Benson
Australia

Color: 
Pale straw with
hints of bronze

Nose:
Pear, musk, 
kiwi, melon

Palate:
Dry, complex, 
rich with acid, 

white fruits

Finish:
Clean, persistent

LIMITED SERIES
S E L E C T I O N

�6
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LIMITED SERIES
E A R L I E R  S E L E C T I O N S

�7

L606C Red Blend, 2000. Fife Scarlet $39.99 50% $239.88/cs
“Cassis, dark chocolate, sweet cherry” $19.99/ea

L606D Pinot Gris, 2005. Norfolk Rise $17.99 28% $155.88/cs
“Pear, musk, exotic fruits” $12.99/ea

L606E Red Blend, 2000. Parador $29.99 37% $227.88/cs
“Blackberry, smokey, sage” $18.99/ea

L606F Sauvignon Blanc, 2004. Allan Scott $17.99 22% $167.88/cs
“Citrus, lime, melon” $13.99/ea

L506C Pinot Blanc, 2004. Martin Schaetzel $19.99 25% $179.88/cs
“Hazelnut, vanilla, marigold” $14.99/ea

L506D Rosso, 2003. Bates $21.99 27% $191.88/cs
“Ruby red, extracted fruit, spice” $15.99/ea

L406C Cabernet Sauv., 2003. Goundrey $19.95 20% $191.88/cs
“Blueberry, cocoa, smoke” $15.99/ea

L406D Merlot, 2000, Fife $23.95 30% $202.80/cs
“Dark inky red, blueberry” $16.90/ea

L406E Sylvaner, 2005. Rancho Sisquoc $14.95 27% $131.40/cs
“Honeydew, sweet pear, spice” $10.95/ea

L406F Chardonnay, 2003. Sandoval $16.49 16% $167.40/cs
“Dry, lush, caramel, apple pie” $13.95/ea

L306C Red Blend, 2004. X Winery $18.99 21% $179.88/cs
“Rich cherry, blackberry, cassis” $14.99/ea

L306D Syrah, 2001. Bridlewood $24.99 20% $239.88/cs
“Smoke, cedar, chocolate” $19.99/ea

L306E Grillo, 2004. Di Giovanna $16.49 27% $143.88/cs
“Lemon, lime, wild flowers” $11.99/ea

L306F Chardonnay, 2004. Rockbare $16.49 27% $143.88/cs
“Ripe pear, honeyed peach” $11.99/ea

L206C Cabernet, 2002. Lake Sonoma $37.50 52% $215.88/cs
“Cassis, currants, cocoa” $17.99/ea

L206D Syrah, 2003 Stacked Stone $24.00 42% $167.88/cs
“Black pepper, mineral” $13.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

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

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

LIMITED

LIMITED

LIMITED

LIMITED

LIMITED
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S

606A Chardonnay, 2005. Sycamore Lane $10.99 46% $71.88/cs
“Fresh apple, pear, peach” $5.99/ea

606B Cabernet Sauvignon, 2003. Feudo Arancio $12.99 40% $89.88/cs
“Black currants, spices, black plums” $7.49/ea

506C Merlot, 2003. Sonoma Creek $12.99 31% $107.88/cs
“Blueberries, plum, cedar” $8.99/ea

506B Torrontes, 2005. St. Lucas $11.99 50% $71.88/cs
“Aromatic, passion fruit, melon” $5.99/ea

406A Viognier, 2005. Steel Creek $10.99 37% $83.88/cs
“Dry, rich, pear, peach” $6.99/ea

406B Carmenere, 2005. Gracia $12.99 39% $95.88/cs
“Dark spices, black pepper” $7.99/ea

306A Merlot, 2001.  Armstrong Ridge $14.99 47% $95.88/cs
“Lush, ripe plums, mint” $7.99/ea

306B Mendoza White, 2004.  Apalooza $9.99 30% $83.88/cs
“Flowers, mineral, citrus” $6.99/ea

206A Sauvignon Blanc, 04. Grove Street $12.99 46% $83.88/cs
“Pineapple, banana, pears” $6.49/ea

206B Cabernet Sauvignon, 02. Deakin $12.99 38% $95.88/cs
“Black Currant, mint, chocolate” $7.99/ea

106C Merlot, 1999. Havens $22.50 60% $107.88/cs
“Red cherry cola, plum” $8.99/ea

106B Sauvignon Blanc, 2004. Deakin $11.99 41% $83.88/cs
“Tropical fruit, pear, citrus” $6.99/ea

1205A Sparkling, NV. La Delizia $14.99 46% $95.88/cs
“Tangerine, peach, citrus” $7.99/ea

1205B Syrah Port, 2004. Bodgea De Leon $12.99 46% $83.88/cs
“Nuts, plums, chocolate” $6.99/ea

1105A Chardonnay, 2003. Wistera $15.99 56% $83.88/cs
“Apple, nectarine, tropical” $6.99/ea

1105B Merlot Blend, 2003. Quarry Road $14.99 46% $95.88/cs
“Chocolate, red berries, cassis” $7.99/cs

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

�8

SOLD OUT
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WINE OF THE MONTH CLUB
G I F T  O R D E R S
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GIFT # WINE OF THE MONTH CLUB GIFT MEMBERSHIPS TOTALPRICEQTY.

WINE OF THE MONTH CLUB 2006 GIFT BASKETS

10G 2 Bottles Current club selections $21.95*
20G 6 Bottles Assortment of recent selections $58.85*
30G 12 Bottles (1 Case) Assortment of recent selections $114.20*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $77.30*

Subscriptions: 2 Bottles (current Club selections) each month for 4 months (8 bottles total).

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $77.30*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $114.20*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $114.20*
Subscriptions: 2 Bottles (current Club selections) every other month for 6 months (12 bottles total).

6GP 1 Year Membership in WINE OF THE MONTH CLUB $224.90*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $43.50*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $483.50*

Subscriptions: 2 Bottles (current Limited Series selections) every month for the next
12 months (24 bottles total).

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.

Add this amount to GIFT ORDER TOTAL on line 1 on Order Form on page 10    GIFT ORDERS 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) $44.99
WCB WINE CELEBRATION BASKET
Basket includes: One bottle of 2004 POSTALES CABERNET/MALBEC, Santa
Barbara Olives, Zesty Cheddar Cheese Spread, Wine and Cheese Crackers, Honey
Mustard Sourdough Nuggets, Camambert 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) $49.99
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, Ron 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
Briggle, 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 Shipping & Handling 
($19.50 outside CA) $111.00
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WINE OF THE MONTH CLUB
T O T A L  O R D E R  I N F O R M A T I O N

SHIPPING INSTRUCTIONS FOR GIFT ORDERS

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 $6.97 $9.02 1 – 2 $6.97 $9.02
Gift #20G $10.95 $16.90 3 – 4 $7.95 $11.30
Gift #30G  $15.65 $27.60 5 – 6 $10.95 $15.65
Gift #4GP & 4QGP $27.88 $36.08 7 – 8 $12.85 $18.55
Gift #5B, 5BGP $41.82 $54.12 9 – 10 $14.20 $21.15
Gift #6GP & LGP $83.64 $108.84 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

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

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

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

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

ORDERING INSTRUCTIONS
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Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

RED BLEND, 2000. FIFE

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

PINOT GIRS, 2005. NORFOLK RISE

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

June 2002 Rouge, 1998. Tablas Creek. Drink up.
Margaux, 1997. Chateau La Bastide. Drink now.

June 2003 Merlot, 2001. Muirwood. Drink through 2006.
Merlot, 1999. Artesa. Drink through 2008.

June 2004 Cabernet Sauvignon, 2000. Flora Springs. Drink or hold.
Bordeaux, 2001. Chateau de Terrefort. Drink or hold through 2011.

June 2005 Chardonnay, 2002. Whitford. Drink now.
Barbera d’ Asti, 2000. Firesteed. Drink or hold.

LIMITED SERIES
T A S T I N G  N O T E S

WINE DINNERS

If you are interested in a WINE OF THE MONTH CLUB dinner in your area,
please contact Susan@womclub.com

or call her at 1-800-949-9463

HOME WINE TASTING PARTIES

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 CLUB 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 1-800-949-9463 or email Susan@womclub.com
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MEMBER COMMENTSMEMBER COMMENTS

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!

Wine Appreciation Classes
Third Wednesday of each month.

For info, call 1-800-949-9463

The Wine ShoppeThe Wine Shoppe

“Your company is outstanding and I
enjoy the choices you send each
month!”  

K.Q., JOPLIN, MO

“I am excited to continue receiving
selections well into the future!”  

M.G., ST. LOUIS, MO

“Your choices have always been
better than mine.  Thanks.”  

H.R., BELLEVUE, WA

“I’ve been a Member since 1994…..
need I say more?”  

T.G., HOUSTON, TX
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We recommended creamy pasta to pair with
the Sycamore Lane Chardonnay.  This dish
defines “creamy” and can be the centerpiece
of an elegant dinner party.

ASIAGO SUN-DRIED 
TOMATO PASTA
Serves 8.

INGREDIENTS:
2 cups heavy cream
1 chicken bouillon cube
1 Tbsp. Asiago cheese
1 Tbsp. cornstarch
1 cup sun-dried tomatoes, chopped
1 (16 ounce) package bow-tie pasta
1/2 cup bacon, cooked and crumbled
1/2 cup butter
1 cup red onion, diced
2 cloves garlic, chopped
1 cup green onion, chopped
1 pound cooked chicken breast, diced
1 cup heavy cream
2 Tbsp. fresh parsley, chopped

PREPARATION:
In a large saucepan over medium heat, heat 2
cups cream until just bubbling. With a whisk,
stir in bouillon and Asiago cheese until 
dissolved. Whisk in cornstarch, and simmer
until sauce thickens, stirring constantly. 
Add the sun-dried tomatoes and remove
from heat. Set aside, or cover and refrigerate
until later.

Cook bacon until evenly brown.  Drain,
crumble, and set aside.     

Melt butter in large saucepan over medium
heat. Sauté red onion until soft and 
translucent. Stir in garlic and cooked bacon,
and cook for 2 minutes. Stir in green onions,
chicken, and 1-cup cream. Cook, stirring
until cream is heated through. Add 
Asiago cream sauce prepared earlier, and
heat through. 

Bring a large pot of lightly salted water to
boil. Add pasta and cook for 8 to 10 minutes
or until al dente.  Drain pasta.

Toss cooked pasta in cream sauce until 
evenly coated, and sprinkle with chopped
parsley.

The cake should be room temperature when
ready to serve.

Try this recipe for a Garlic Dijon Skirt
Steak…an excellent match for the Arancio
Cabernet Sauvignon.  A perfect match for a
simple summertime meal.

GARLIC DIJON SKIRT STEAK
Serves 2.

INGREDIENTS:
2 garlic cloves, minced 
2 tablespoons Dijon mustard 
1-tablespoon fresh lime juice 
1 (10-ounce) skirt steak

PREPARATION:

In a bowl, stir together the garlic, mustard,
and limejuice.  Trim the steak if necessary.
Rub steak with mustard mixture and 
marinate 15 minutes. 

Heat a well seasoned ridged grill pan over
moderately high heat until just smoking and
grill steak 3 minutes on each side.
(Alternatively, broil steak on the rack of a
broiler pan about 4 inches from heat.) 

Transfer steak to a platter and let stand,
uncovered, 5 minutes. 

With a sharp knife, diagonally cut the steak
across the grain into 1/3-inch-thick. Serve
with a salad or grilled vegetables for a simple
summer meal.

�13

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

1-800-949-WINE • www.wineofthemonthclub.com
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TASTING NOTESTASTING NOTES

MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2005. SYCAMORE LANE

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET SAUVIGNON, 2003. FEUDO ARANCIO

Pruning is the horticultural
practice of cutting away
unwanted, unnecessary or
undesirable parts of a plant.
Pruning removes diseased or
injured parts of the vine.
However, it can also be used to
influence vertical or lateral
growth, and to increase flower-
ing or fruit yield. Pruning is
both a skill and an art. The skill
is in making cuts properly to
minimize decay and keep the
plant healthy.   The art is in
making the cuts in the right
places to accomplish the desired
results.  The art of pruning
dates back to Ancient Egyptian
and Roman times. The Bible
refers to pruning in the book 
of Leviticus. 

Most grapevines are pruned in
winter, after the harvest. This

winter or dormant pruning is
probably the single most 
important task growers perform
in the vineyard. The growers
cut back 80 to 95 percent of the
vine that grew during the 
season. Pruning formulas have
been established for many 
varieties, but the growers also
consider the soil, age of the
vine, temperature of the season,
and the style of the wine to be
made.  Each vine has a trunk,
arms, or cordons which bear
spurs. These spurs are pruned

to a set number of nodes, again
depending on the age of the
vines, etc.   Vines can be pruned
any time between leaf fall and
bud break the following spring.
Timing again is everything. If
pruned too early the vines
could be damaged by winter.
Waiting too long increases
chances for bud injury. 

While pruning, the grower
always considers the balance
between this year’s crop, grape
quality, and the future growth
and health of the vines.  The
skillful art of the grower is to
find the right balance.  So now
we know another reason why
there is so much art and magic
in a glass of wine.  Cheers!

What is pruning and how
does it affect the grapes

and resulting wines?
Thanks.

– K.M., MILWAUKEE, WI

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. 

June 2002 Sauvignon Blanc, 2001. Kinderwood.  Drink up.
Languedoc, 2000. Cht. Saint Guiraud. Drink through 2006.

June 2003 Sauvignon Blanc, 2003. Castle Rock. Drink now.
Cabernet Sauvignon, 1999. Cardiff. Drink through 2006.

June 2004 Sauvignon Blanc, 2003. Gracia. Drink up.
Syrah, 2001. Vina Cochagual. Drink through 2006.

June 2005 Merlot, 2001. Palio Vecchio. Drink or hold.
Semillon/Chardonnay, 2002. Banrock Station. Drink now.
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SIGN UP A FRIEND AND... SIGN UP A FRIEND AND... 
RECEIVE A SET OF SWAROVSKY WINE CHARMS

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 $18.45 (one red
and one white) plus sales tax and $6.97 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, OH, OR, TX, WV, WY. 
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 $26.94 which
you will apply to my final shipment when 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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Join now and receive a set of Swarovski Wine Charms free.

�16

❏ Sign me up for THE LIMITED SERIES
Each month $40.00 plus tax and $6.97 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
Add this amount to Limited Series MEMBERSHIP

TOTAL on line ➂ on  Order Form, page 10 

What others are saying
about our selections!

March 2006 Selections:

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.  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.

FOR MEMBERS ONLY...WORD
ON THE STREET

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.

YOURS   

FREE!
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LIMITED SERIES
S E L E C T I O N

others. In the end, only

about 900 cases are made. 

We’re so happy to turn you

on to  th is  wine .  The

Cabernet Sauvignon is dark

and hearty, the Sangiovese

gives  aroma,  and the

Tempranillo adds interesting

spice to the nose and 

earthiness to the taste. All

together, it’s timeless and

seamless. “I’ve been tasting

this wine for nearly a year

before its release, and right

now it’s nearly perfect in a

big way,” says Steve.

The color pours a beautiful

dark purple from the glass.

The nose is not shy with

vibrant blackberry, black

olive, sage and cigar box.

The palate is full-bodied,

round, with structure and

spice and ageing potential.

This wine is a Big California

Cab, a rich Super Tuscan and

a Ribero del Duero all rolled

into one. This will be a great

match with grilled tri-tip,

BBQ ribs or lamb stew.

ne of the joys of

making wine in

California is the

freedom to blend

grapes together in new, 

creative ways. Steve and

Faith Ventrello of Parador

Cellars use that freedom to

make some of the most 

in teres t ing  wines  in

California. Steve believes

that three is the magic 

number  for  marry ing  

var ie ta l s  and crea t ing  

exceptional wine. Well, we

approve of this marriage!

So ,  what  i s  Parador?

Parador is the best Cabernet,

Sangiovese, and Tempranillo

blend from the Napa Valley,

or perhaps anywhere on

earth. The grapes are from

five different vineyards. The

Cabernet Sauvignon grapes

are sourced from eastern

Napa hillside vineyards, and

t h e  S a n g i o v e s e  a n d

Tempranillo grapes are from

just north of Carneros.  Each

grape is fermented and

cared for separately before

being blended with the 

O

Drink now 
or cellar for 5-7 years

L606E Retail Price: $29.99/each
Special Member Price: $22.99/each
Reorder Price: $18.99/each
37% Discount $227.88/case

CELLARING SUGGESTIONS

2000

Parador
Cabernet

Sauvignon /
Sangiovese /
Tempranillo
(ka-bur-nay saw-

veehn-yawn / san-gee-
oh-vay-say / tehm-

prah-knee-hoe)

Napa Valley
California

Color: 
Black, dark red

Nose:
Cassis, blackberry,

smokey, black olive,
sage, cigar box

Palate:
Dry, rich mouth-feel,
red pepper, cloves,

smoked meat

Finish:
Structured,
long finish
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LIMITED SERIES
S E L E C T I O N

winning Sauvignon Blancs.
The  2004  harves t  in
M a r l b o r o u g h  w a s  
exceptional for quality and
quantity. The fruit was 
very ripe and the wines
boas t  s t rong  var ie ta l  
characteristics. The grapes
were handpicked in the cool
morning and then gently
pressed. The wine was 
then chilled and allowed to
rest for 24 hours. After 
fermentation,  about 20 
days, the wine was blended
and bottled. 

The end result? A very full-
bodied wine, fruit forward
and delicious with seafood,
salads or as an aperitif. The
color is a clear lime with 
tints of silver. The nose is
abundant with fresh fruit,
s m e l l s  o f  m e l o n s ,  
cantaloupe, passion fruit
and lime. The palate is rich
with fruit and lively acidity,
yet balanced with the 
trademark Marlborough
herbaceous ness. This is a
wine to enjoy now in the
heat of summer, slightly
chilled with family and 
good friends.

l lan Scott  Wines 
& Es ta tes  i s  a  
family owned and
operated vineyard

in the pristine and beautiful
Marlborough region of New
Zealand’s South Island. In
1985, the family developed
their first block of Sauvignon
Blanc and has steadily
added acres and has been
making more and more
wine. The winery was built
to look rustic but the facility
is  s tate-of–the-art  and 
houses a bottling hall, a 
barrel room and first class
winemaking  fac i l i t i es .
Jackson Road, the road 
leading to the winery, is
lined with 75-year-old 
walnut  t rees  and the  
surrounding area is filled
with vineyards and views of
the mountains. 

New Zealand is historically
known for its stunning and
unspoiled landscape. Yet, in
the past few decades it has
been gaining attention as a
producer of world-class
wines. Marlborough has
almost single-handedly
brought the attention of the
New Zealand wines to the
world with i ts  award-

A

Drink now slightly chilled

L606F Retail Price: $17.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
22% Discount $167.88/case

CELLARING SUGGESTIONS

2004
Allan Scott

Sauvignon Blanc
(saw-veehn-yawn-

blahn)

Marlborough
New Zealand

Color: 
Bright lime with 

silver tints
Nose:

Fruit forward, 
passion fruit, melon,

gooseberry, lime
Palate:

Dry, racy acidity,
medium-bodied,

slightly herbaceous,
limes

Finish:
Crisp lingering 

finish
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