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INSIDE THIS MONTH

pioneer of California’s Central
Coast appellation, the most
rapidly growing premium
wine region in California.

LIMITED SERIES
Non-vintage, Bailly-
Lapierre, Brut Reserve.
Burgundy, France
“Here’s to good friends!”
Raise your glasses with 
Bailly-Lapierre, a sparkling
wine perfect for the holidays.
This Brut Reserve is made with
the finest fruit and spends
more than 18 months in stone
cellars before release. This is
perfect toasting wine and to
accompany your meals and
desserts. Cheers!

2004, Bonny Doon,
Recioto of Barbera.  
Santa Cruz, California
Randall Graham, the owner
and winemaker of Bonny
Doon, believes that “Wine
should be as much fun as 
government  regula t ions
al low.”  That’s  a  sweet  
observation for a wonderful
dessert  wine.    Recioto of
Barbera  i s  a  rare  and 
wonderful wine that tastes
great alone or with your
favorite piece of chocolate.

t  W i n e  o f  t h e
Month Club, we
love a good party.
Take us along in
holiday spirit in a

bottle of one of our great
December wine selections.
We’ve picked a sparkling wine
and a dessert wine to make the
evening special.  You can count
on these wines to open at your
own table, to take to a friend’s
home, or to give as a gift.
These wines are delicious!

REGULAR SERIES
Non-vintage, Rime’, 
Extra Brut.  
Mendoza, Argentina
So many exciting wines are
coming from Argentina.  The
vineyards of Guaymallen in
the Mendoza province produce
some of the best Chenin Blanc
and Chardonnay in  the  
country. Be sure to stock up on
this sparkling wine for all your
holiday festivities.  “Salud!”

2005, Maddalena, 
Muscat Canelli.  
Paso Robles, California
When family and friends 
happily linger over holiday
desserts, open a bottle of
Muscat Canelli from Maddalena
Vineyards.  Maddalena is a

New Member
Application 
for a Friend

see page 15

Gift Assortments
see page 9

Home Wine 
Tasting Parties

see page 11

Send Us Your
e-mail Address!

send to:
Diana@womclub.com

Getting Ready for
the Holidays

see page 2
A

Wines evaluated last month:  134
Rejected:  104 Approved: 30 Selected: 8
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I spent much of 2006 giving

thanks. I decided that I 

don't need to learn new 

lessons. Watching Scrooge

or It's a Wonderful Life will

explain everything. I am

thankful everyday that I 

get to experience a new 

day. Happy Holidays and

thank you!

Salud!

Paul Kalemkiarian

Membership in THE WINE OF THE MONTH CLUB 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

THE GIFT THAT KEEPS ON GIVING 

When you give the Wine of the Month Club 
membership the recipient receives a wonderful
reminder of your generosity every month, not just
once a year!  If you order soon, the December selection
will arrive during the holidays.  For the cost of the
wine, your co-worker, friend, or business contact will
receive two great selections each month, delivered to
their door with all the information inside the 
newsletter to make their enjoyment of the wines that
much better.  One call does it all!

CLASSY GIFT BASKETS

We have a wide assortment of beautifully arranged
gift baskets that will fit any taste and budget.  You can
select food only, wine only, or food and wine combos.
Avoid unpleasant traffic, crowds, parking and 
waiting.  Don’t worry about wrapping your gifts or
the hassles of shipping and insurance.  We do it all 
for you!

LOOKING GOOD

Your gift is carefully wrapped in a shiny burgundy
box with a silver ribbon and delivered with a hand-
written gift card.  When you send a Wine of the Month
Club gift, the recipient receives a beautifully presented
gift showing your thoughtfulness. 

SAVE MONEY

You can be assured that your gift has a value beyond
your actual cost.  The purchasing power of the Wine of
the Month Club is your guarantee that you will always
be sending the best for less. 

We are shipping November and December wines early
so you can have them in time for all your holiday 
gatherings.  We encourage you to reorder as soon as
possible to avoid the last minute rush.

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

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

WE’RE READY FOR THE
HOLIDAYS!  ARE YOU?

WE’RE READY FOR THE
HOLIDAYS!  ARE YOU?
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drinking.  It’s a very good

wine at a very good price. 

Rime’ is made with the

Charmat method, which is a

process where the second

fermentation takes place in 

a temperature controlled 

pressurized tank, rather than

in an individual bottle. This

process is cost effective and

creates sparkling wines that

are delicate, fresh and fruity. 

The Rime’ Extra Brut is

made with Chenin Blanc and

Chardonnay grapes. It has 

a bright golden yellow 

color with small energetic 

bubbles. The nose is fresh

and forward with youthful

smells of grapefruit, ripe

lemon, and green apple. The

flavor is clean, crisp, and 

balanced with crisp acid,

vanilla, and a touch of 

toastiness. This is a great

party wine served with

appetizers or offered with a

light meal such as roast

chicken and salad.

e n d o z a ,

Argentina, sits

at the feet of

the Cordillera

de los Andes Mountain

Range. It’s a place of 

beautiful landscapes—rivers,

mountains, deserts—and of

beautiful people with great

food and hospitality. It’s

nicknamed “the city of sun

and good wine.”  To the 

west of the city of Mendoza,

separated by the canal, is 

the city of Guaymallen. 

The area is a hub of 

agriculture, growing mostly

olives and grapes.   

Norberto Richardi lives in

Guaymallen with his wife

and nine children and tends

his vineyards there. Being a

dedicated family man, he

understands the economics

of raising a family. He wants

others to enjoy wine in their

everyday lives without

breaking their budgets.  He

produces the Rime’ brand of

sparkling wine for everyday

Drink now
through 2007

1206A Retail Price: $19.95/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
60% Discount $95.88/case

CELLARING SUGGESTIONS

Non-vintage

Rimé

Extra Brut

Guaymallen
Argentina

Color: 
Bright golden 

yellow, delicate 
bubbles

Nose:
Grapefruit, ripe

lemon, green apple

Palate:
Medium-bodied,

balanced, crisp acid,
citrus and toast

Finish:
Clean finish

M
IMPORTED SELECTIONIMPORTED SELECTION
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DOMESTIC SELECTIONDOMESTIC SELECTION

sometimes sparkling wines,
to sweet, dark dessert wines.

Muscat Blanc à Petits Grains
is regarded as the best of 
the Muscat grape. Under 
this category are almost
three dozen synonyms,
inc luding  Muscat  de
Frontignan, Moscato d’ 
Ast i ,  Sargamuskota ly,
Muskateller and, of course,
Muscat Canelli. Muscat
Canel l i  or ig inated  in  
Canelli, Italy.

All the grapes for the
Maddalena Muscat Canelli
come from Paso Robles,
California, where there are
only about 220 acres of
Muscat  p lanted .   The
Maddalena 2005 Muscat
Canelli was harvested from
the warm French Camp
Vineyard and the cooler
Steinbeck Vineyard. The
warm grapes produce very
ripe, floral wine, and the
cooler grapes add acidity,
floral, and peach flavors. The
color is a light golden
orange. The wine greets
your nose with a sweet mix
of aromas—orange peel,
honeysuckle, peach, apricot,
and flowers. The palate is
soft and sweet with ripe 
flavors of creamy apricot,
honey, pears, and a lingering
acidic finish. A glass of this
will be great with fruit 
sorbets or Peach Crepes with
Honey Sauce. (See recipe on
page 13).

he Muscat grape
is the world’s
o ldes t  known
grape var ie ty.  
I t  p r o b a b l y  

originated in the Nile and
Pers ian  Gul f  reg ions
between 3000 and 4000 BC.
As civilizations and trade
grew, cuttings of the grape
traveled with Phoenician
traders, Roman merchants,
and Greek sailors, and soon
it was planted throughout
the Mediterranean region.
The Egyptians introduced
the grape to southern 
Africa, then thousands of
years later in the 1830s,
South Africans brought
Muscat to Australia.  At the
same time Spanish and
Italian immigrants brought
Muscat to the Americas. 

There are over 200 different
varieties in the Muscat 
family of grapes. These
grapes are versatile.  They’re
enjoyed as table grapes,
dried for raisins, and crafted
into some of the most 
delicious dessert wines in
the world. The varieties
range in color form white 
to the very rare pink to
almost black. They grow
successfully in temperate 
climates all over the world.
The most unique factor of
the Muscat grape is its
musky, fresh-grape flavors
and smells. The wines they
produce range from light,

T

Drink now.
Chilled.

1206B Retail Price: $10.99/each
Special Member Price: $8.99/each
Reorder Price: $5.99/each
45% Discount $71.88/case

CELLARING SUGGESTIONS

2005

Maddalena

Muscat Canelli
(MUHS-kat 

kah-NELL-ee)

Paso Robles
California

Color: 
Light golden orange

Nose:
Forward fruit,

peach, apricot, floral

Palate:
Crisp acidity, 

medium-bodied,
well-balanced,
creamy apricot,

pears

Finish:
Clean, crisp 

aftertaste
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earned a reputation for 
producing some of the 
finest Crémant in the
Burgundy region.

All the grapes are harvested
by hand and gently placed
into perforated baskets to
avoid bruising. Each varietal 
is pressed separately in 
pneumatic presses. The
yields are strictly limited so
that only the best juice is
used for the cuvée.

This Bailly-Lapierre Brut
Reserve is a superb blend 
of 60% Pinot Noir, 20%
Chardonnay  and 20%
Aligoté’ from vines that are
over twenty years old. The
Pinot Noir contributes 
color, aroma and flavor; the
Chardonnay brings depth
and body; and the Aligoté’
contributes acid and back-
bone. The combination is a
distinctive wine that is pale
straw in color and a nose
rich with apple, pear and
mineral. The palate is 
medium-bodied, creamy
and balanced with pear and
crisp apple on the nose with
a mineral, lemony finish. It 
is even more delicious 
with Baked Brie and Pear
Chutney. (See recipe on 
Page 13.)

r é m a n t  d e
Bourgogne (kray-
MAHN deh boor-
GON-yuh) is an

appellation in the Burgundy
region of France. The 
appellation’s specialty is dry
sparkling wine made with
the Méthod Champenoise
p r o c e s s  f r o m  t h e
Chardonnay, Aligoté, Pinot
Blanc, and Pinot Noir
grapes. All Crémant de
Bourgogne wines must be
aged at least nine months
before release. 

In the heart of the Auxerre
vineyards, eight miles from
Chablis and along the right
side of the Yonne River, is
the Caves de Bailly winery
in Saint Bris le Vineux. The
winery was once a limestone
quarry dating back to the
12th century. The stones
were mined and exported to
Paris, where they were used
to build monuments. The
gigantic cellar rooms are
underground beneath ten
acres of hillside vineyards.
Inside these stone quarries,
the temperature remains 
stable at 55° and is always
dark with perfect humidity.
Since it began making
sparkling wines in 1972, this
remarkable co-operative has

C

Drink now.
Chilled.

L1206C Retail Price: $29.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
47% Discount $191.88/case

CELLARING SUGGESTIONS

Non-vintage

Bailly-
Lapierre

Brut Reserve

Crémant de
Bourgogne

France

Color: 
Pale straw

Nose:
Apple, pear, mineral

Palate:
Medium-bodied,
crisp, slight toast,
mineral, almonds,

pears

Finish:
Lemony finish

LIMITED SERIES
S E L E C T I O N

�5
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Barbera vines are popular
with growers because they
are so vigorous and reliable.
Grown in temperate areas
and cropped for quality,
Barbera yields attractive
fruit and food-friendly
wines for everyday drinking.
The Bonny Doon Winery has
ten acres planted in Soledad.
Bonny Doon  dries its grapes
in wine tunnels in Gilroy as
well as the parking lot at
their Santa Cruz facility. 

When Recioto of Barbera is
made in the creative hands
of winemaker Randall
Graham, it becomes a
dessert wine of incredible,
concentrated fruit  and 
flavors. The color is a 
beautiful copper with hints
of gold. The nose is inviting
with smells of pecan pie,
stewed raisins and raspberry
rhubarb pie. The palate is
surprisingly not so sweet,
yet loaded with dark 
blueberry and raspberry
fruit, currants, and candied
r a i s i n s .  I t ’ s  a  p e r f e c t  
companion for all your
chocolate cravings.  Try it
with smoked cheese, too.

ecioto refers to
the “ears,” which
are the higher
quality grapes

that are exposed to more 
sun in the vineyards.
Recioto ,  l ike  Amarone 
and Valpolicella, is a wine
obtained from vinified
grapes that have been 
withered or semi-dried
through the Passito method.
During the Passito method
the grapes are dried in a cool
airy room for three to 
four months until semi-dry,
which produces concentrated
sugars and flavors. In 
m a k i n g  R e c i o t o ,  t h e  
fermentation is stopped
early to retain the natural
sweetness of the grape sugar.
Recioto is a sweeter version
of Amarone.  Amarone is
dry, with almost no grape
sugar in the final wine. 

The Barbera grape has
ancient roots in Italy and is
still the second most widely
planted red grape after
Sangiovese. California has
over 10,000 acres of Barbera,
mostly in the Central Valley,
the Sierra Foothills, Paso
Robles and Santa Clara.

Drink now or hold 
two to three years

L1206D Retail Price: $29.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
47% Discount $191.88/case

CELLARING SUGGESTIONS

2004

Bonny Doon

Recioto of
Barbera

Santa Cruz
California

Color: 
Copper with 
golden tints

Nose:
Raisins, stewed fruit,

raspberry jam

Palate:
Rich, dark fruit,

raspberry pie, sweet
raisins, pecans

Finish:
Long unctuous 

finish

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
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L1206C Brut Reserve, N.V. Bailly-Lapierre $29.99 47% $191.88/cs
“Apple, pear, mineral” $15.99/ea

L1206D Recioto of Barbera, 2004. Bonny Doon $29.99 47% $191.88/cs
“Raisins, pecan pie, raspberry” $15.99/ea

L1206E Malbec, 2005. Dona Paula $18.99 27% $167.88/cs
“Toasted oak, plum, baked cherry” $13.99/ea

L1206F Riesling, 2004. Chateau des Charmes $18.99 27% $167.88/cs
“Floral, mineral, lime, lemon” $13.99/ea

L1106C Syrah, 2003. La Filice $17.99 17% $179.88/cs
“Earthy, dark black berry, smoke” $14.99/ea

L1106D Merlot, 2003. Red Horse Ranch $25.99 31% $215.88/cs
“Damson plums, blueberry, chocolate” $17.99/ea

L1106E Riesling, 2005. Jana $17.99 28% $155.88/cs
“Lychee nut, granny smith apples, honey” $12.99/ea

L1106F Chardonnay, 2005. Donati $19.99 20% $191.88/cs
“Papaya, vanilla, delicious apples” $15.99/ea

L1006C Cabernet Sauvignon, 2001. Finca Koch $25.99 23% $239.88/cs
“Cassis, dark chocolate, blackberries” $19.99/ea

L1006D Merlot, 2005. Grayson $15.99 21% $131.88/cs
“Black cherry, toasty oak, cinnamon spice” $10.99/ea

L1006E Chardonnay, 2004. Martin Alfaro $19.99 25% $179.88/cs
“Lush, vanilla, grilled pineapple” $14.99/ea

L1006F Malvar, 2004. Grego $11.99 17% $119.88/cs
“Fresh lime, almond, orange” $9.99/ea

L906C Zinfandel, 2003. 2820 Wine Company $21.99 23% $203.88/cs
“Ripe red apple, raspberry, cranberry” $16.99/ea

L906D Merlot, 2001. Lucas & Lewellen $22.99 31% $191.88/cs
“Tea, earth, spice, black cherry” $15.99/ea

L906E Pinot Gris, 2004. Willm Domaine $19.99 31% $167.88/cs
“Fresh pear, smoky peaches, quince” $13.99/ea

L906F Chard/Viognier, 2005. Zenaida Cellars $19.99 25% $179.88/cs
“Flowery, oranges, almond, vanilla” $14.99/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
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S

1206A Brut, N.V. Rime’ $19.95 60% $95.88/cs
“Grapefruit, lemon, green apple” $7.99/ea

1206B Muscat Canelli, 2005. Maddalena $10.99 45% $71.88/cs
“Creamy apricot, pears, honey” $5.99/ea

1206C Malbec, 2004. Wild Gaucho $11.99 51% $71.88/cs
“Tobacco, truffles, Morello cherries” $5.99/ea

1206D Colombard, 2005. Colombelle $10.99 36% $83.88/cs
“Citrus, floral, sweet melon” $6.99/ea

1106A Merlot, 2004. Kinderwood $11.99 34% $95.88/cs
“Blackberry, spice, ripe fruit, vanilla” $7.99/ea

1106B Sauvignon Blanc/Chardonnay, 2006. Flagtree $9.99 40% $71.88/cs
“Citrus, green herbs, honey” $5.99/ea

1006A Chardonnay, 2005. Bliss $11.00 46% $71.88/cs
“Green apple, pear, butter” $5.99/ea

1006B Cabernet Sauvignon/ Merlot, 2005. Southern Most $12.00 25% $107.88/cs
“Black cherry, toasty oak, cinnamon” $8.99/ea

906A Cabernet Sauvignon, 2002. Brutocao $19.99 50% $119.88/cs
“Dark chocolate, black fruit, cedar” $9.99/ea

906B Torrontes, 2005. Fantelli $12.99 54% $71.88/cs
“Yellow roses, cherry blossoms, lychee” $5.99/ea

806A White Merlot, 2005. Cardiff $10.99 45% $71.88/cs
“Watermelon, cotton candy, cherry” $5.99/ea

806B Shiraz, 2003, Rosenblum $19.99 60% $95.88/cs
“Plum, black currant, berry” $7.99/ea

706A Cabernet Sauvignon, 2004. King Fish $15.99 56% $83.88/cs
“Black plums, cedar, currants” $6.99/ea

706B Sauvignon Blanc, 2004, Coppola $14.99 60% $71.88/cs
“Tropical fruit, pears, figs” $5.99/ea

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

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

�8
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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 UPS/Fed Ex 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

CPB    THE CROWD PLEASER
Let everyone savor the flavors of our biggest basket.  Plenty to go around for all to enjoy!
Basket includes: One bottle of 2003 Rosenblum Shiraz, one bottle of 2005 Sycamore Lane
Chardonnay, Thatcher’s Popcorn, Artisan Breadsticks, Sourdough Truffles, Upper Crust
Cookies, Savannah Cookies, Kara’s All American taffy, Kara’s assorted Chocolate Bars,
Greek Gourmet Kalamata Olive Spread, Mississippi Cheese Straws, Homestyle Peanuts,
Dillions Peanut Brittle, Lady Walton Cookies, Stuffed Gourmet Olives, Upper Crust Crostini,
Nicolettes Cookies, Malto Bella Malt Balls, Classic Vanilla Caramels, Starr Ridge cookies,
assorted hard candies.  Delivered in a large oval basket.
#CPB $114.00 + $9.98 CA sales tax + $14.00 Shipping & Handling ($19.50 S&H outside CA) $114.00

WCPB    WINE AND CHEESE PICNIC
This gift allows you to take the celebration with you.  Everything you need to create your
own special picnic.
Basket includes: One bottle of 2002 Domaine St. George Cabernet, one bottle of 2006
Sycamore Lane Chardonnay, Northwood’s Cheese with Shiraz, Starr Ridge crackers, 
assorted hard candies. Delivered in our insulated double wine tote complete with cheese
board, knife and corkscrew.
#WCPB $49.95 + $4.37 Ca sales tax + $8.50 Shipping & Handling ($10.50 S&H outside CA) $49.95

SOMSPEC    SOMETHING SPECIAL
Chic and simple this gift will make anyone feel special. 
Basket includes: One bottle of 2002 Brutocao Cellars Cabernet Sauvignon, Kara’s Chocolate
bar, Starr Ridge cookies, assorted hard candies.  Arrives in a rectangular wicker basket.
#SOMSPEC  $19.95 +$1.75 CA sales tax + $7.50 Shipping & Handling ($9.50 S&H outside CA) $19.95
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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

WOMC-News11/06  11/10/06  11:24 AM  Page 10
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Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

BRUT RESERVE, NON-VINTAGE.  BAILLY-LAPIERRE

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

RECIOTO OF BARBERA, 2004.  BONNY DOON

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. 

December 2002 Late Harvest, 1999. Disco Volante. Drink now.
Champagne, 1993. Cave Heidsieck. Drink now.

December 2003 Classic Brut, 1998. Iron Horse. Drink now.
Moscato, 2002. Rayons du Soleil. Drink now.

December 2004 Champagne, NV. Henri Abele. Drink or hold one year.
Madeira, NV. Broadbent. Drink or hold two years.

December 2005 Prosecco, NV. Fantinel. Drink now.
Port, 2000. Presidential. Drink or hold two years.

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 Mary@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 are living in Southern California or the Reno area, and are
interested in hosting a home wine tasting party, please call Mary at 

THE WINE OF THE MONTH CLUB 1-800-949-9463 or email Mary@womclub.com

WOMC-News11/06  11/10/06  11:24 AM  Page 11
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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

“Thanks for always being our wine
source for new and now our favorite
wines!”  

S.M., MANSFIELD, IL

“I have been in other wine clubs but you
guys are the best.”  

C.P., SPARKS, NV

“I love cooking with wine.  Sometimes I
even put it in the food!”

S.M., FARRAGUT, IA

“Thank you for your excellent service
and nice wine selections!  It’s always
fun to see what you get to open in 
each shipment!”

E.S., FARGO, ND

“I really value my Wine of the Month
Club membership.  Great wine at an
excellent price.  You take the guesswork
out of finding great wine.”

B.H., CHINO HILLS, CA

WOMC-News11/06  11/10/06  11:24 AM  Page 12



The honey in this recipe imparts lovely color
and bouquet to already delicious aromas of
the Maddalena Muscat Canelli.

PEACH CREPES WITH HONEY
SAUCE

Serves 2.
CREPES:
1-1/2  cups all-purpose flour
1/2  cup sugar
Pinch salt
3 large eggs
2-1/2  cups whole milk
6 Tbsp. unsalted butter

In a medium mixing bowl, combine flour,
sugar and salt. Make a well in the center.
Place the eggs in the well and stir from the
center outward with a fork. Add the milk and
stir until smooth and well blended. Cover
and refrigerate for at least 30 minutes. 

HONEY SAUCE:
1 cup fresh grapefruit juice
3 Tbsp. honey
1/4 cup sugar

FILLING:
1/2 cup water
Zest of one orange, cut into long strips
2 Tbsp. unsalted butter

Sauce: In a small saucepan, combine 
grapefruit juice and honey over medium
heat. Bring to simmer and reduce by one
fourth. Remove from heat and let the sauce
come to room temperature.

Filling: Dissolve the sugar in the water in a
small saucepan over medium heat. Bring to a
boil, reduce the heat to low, add the orange
zest and poach the zest gently for 5 minutes.
Remove from heat and let the zest cool in its
poaching liquid.

In a large skillet, melt the butter over 
medium heat. Add the cubed peaches 
and cook, gently stirring, until heated
through. Add the brown sugar and stir 
until dissolved. 

To serve, spoon some peach filling into the
center of a crepe and roll into a cylinder.

Repeat with the remaining filling. Spoon
some honey sauce on each plate and garnish
with peach slices. 

The Bailly-Lapierre Brut Reserve will pair
perfectly with the flavors of the pastry
and pears in this recipe.

BAKED BRIE AND PEAR CHUTNEY

CHUTNEY:
3 pears, diced
1/2 onion, diced
2 Tbsp. pickled ginger, chopped
1/2 cup sugar
1/2  cup cider vinegar
1 cinnamon stick, broken
2 oz. limoncella
8 cloves
Pinch of nutmeg
Pinch of salt

Place all ingredients (except vinegar) in a
sauce pot and simmer over medium heat
until sugar begins to caramelize.

Add vinegar and reduce by one half. Season
with salt. When finished, remove the 
cinnamon stick and cloves.

BRIE IN PASTRY:
1 sheet phyllo pastry
4 Tbsp. melted butter
2-3 oz. Brie, cut into  2” long by 3/8” slices

Cut phyllo sheet in half. Place one half on top
of the other, turning it 90 degrees to form the
shape of a cross.

Place the Brie in the center of the pastry, 
layering it into a tower, about 3” in 
circumference. Take two opposite corners of
the pastry and pull them together over the
top of the cheese. Pinch the pastry together
just above the cheese being careful to leave
the top open to resemble a flower. Drizzle a
small amount of
butter on a baking
sheet. Place cheese
on butter.

Drizzle more butter
over pastry and
bake at 450° until
golden brown. To
serve, spoon some
chutney onto center
of plate and place
cheese on top of
chutney.

�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

BRUT, NON-VINTAGE. RIME’

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MUSCAT CANELLI, 2005. MADDALENA

Port is a rich and complex wine
and can therefore be quite an
impressive partner with the
right foods. Port is traditionally
served at the end of a meal or
with dessert. But, it can pair
with many appetizers and
main courses as well. There are
more myths and traditions
about drinking port than 
probably any other wine.  The
classic tradition is to serve the
Port in a decanter at the end of
a meal starting with the host
who serves the guest to his or
her right and then passes the
decanter to the guest on his or
her left. The Port is then passed
to the left all the way back to
the host. The “classic” Port
pairing at this point is Stilton
cheese with dry fruits and nuts. 

There are many styles of 
Port, but there are two main

categories: bottle-aged or cask
aged. Each makes a distinctly
different wine. Bottle aged
ports keep their color and
fruitiness and are aged for a
short time in wood and bottled
without filtration. Cask aged
Ports lose much of their color
and become tawny in color.
They are aged in wood and
then filtered and bottled. They
are ready to drink right 
away. Try one of these chilled
tawny ports with pork or duck
liver pate’; it is fabulous! 
Other pairings for tawny port

are simple risottos,  crème
brulée, sponge cake, biscotti
and tiramisu. 

Ruby ports (bottle aged) pair
beautifully with smoked ham
and game, pepper steak, coq 
au  v in ,  dark  chocola te ,  
raspberr ies ,  p lums and 
chocolate mousse.

Red port should be served
between 65 and 68 degrees and
served in a classic INAO- 
tasting glass. There are glasses
made specifically for port; it
should be filled no more than
halfway to show off its aroma.

Port is nicknamed the “wine of
philosophy”, since it is not
meant for fast drinking, but
rather for contemplative sips
over great conversation with
friends and family. Enjoy!

Besides blue cheese, 
what are some other

foods we can eat 
with our port wines?

Thanks,
– K. M., CHICAGO, IL

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. 

December 2002 Brut, NV. Enrico Mercuri. Drink now.
Muscatel, 2001. Ridley Grove. Drink now.

December 2003 Late Harvest Zin, 2002. Disco Volante. Drink now.
Carousel, NV. Amand Roux. Drink now

December 2004 Late Harvest Riesling,1990. Renaissance. Drink now.
Sparkling Wine, NV. Chase-Limogere. Drink now.

December 2005 Sparkling Wine, N.V. la Delizia. Drink now.
Syrah Port, 2004. Bodega de Leon. Drink or hold.

WOMC-News11/06  11/10/06  11:24 AM  Page 14
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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!

July 2006 Selections:

Coppola Sauvignon Blanc

This wine has been seen on
the wine list at Z Tejas
Southwestern Grill in

Nevada for $38.95 a bottle!

Also at Smiths grocery store
for $15.99 a bottle.

Our reorder price is $5.99.

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!

WOMC-News11/06  11/10/06  11:24 AM  Page 16



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

with high espaliers and
pruned for maximum sun
exposure. The soil is deep,
alluvial and sandy which
holds moisture and guards
against pests. 

The Malbec grape has found
its home in Argentina 
where it produces wines that
are softer and lusher than 
its European counterparts. It
i s  o f ten  descr ibed  as  
tasting somewhere between
a Cabernet Sauvignon and 
a Merlot with its deep 
color, ample tannins and
plum-like flavors.

Wild Gaucho (gaucho is 
the Argentine word for 
‘cowboy’) Malbec fits the bill
for its smoothness and lush
flavors. The color is a deep
crimson red. The nose is not
shy with smells of ripe
plums, Morello cherries,
tobacco and leather. The
palate is full-bodied, a touch
spicy, with ripe red fruit,
chocola te  and ear thy  
tannins. Grilled meats are an
Argentine favorite and this
would pair perfectly with
this wine. It could also
change your Mexican food
dining experience. Cheers!

ive generations
have gone into
m a k i n g  W i l d
Gaucho Malbec.

The Lavaque family started
their winemaking tradition
in  1889 .  This  fami ly  
company of strong values
and innovative agriculture 
is the pioneering force
behind the fine wine trade 
of Argentina. Grandson,
Rodolfo with his son,
Francisco continue the 
family legacy with renewed
strength with a keen eye 
for modernization and
expansion. Francisco is the
pride and joy of his father
having completed his 
education with a Bachelor of
Science with a major in
Viticulture and Enology
from UC Davis. 

The winery is in the growing
region of San Rafael, in 
the province of Mendoza,
Argentina. With a cool and
dry growing season, this
southern region of Mendoza
produces grapes of world-
class quality. The vineyards
run north to south and get
enough sun from the east in
the morning and from the
west in the afternoon so the
grapes have plenty of heat to
ripen. They are also pruned

F

Drink now or 
cellar 3-5 years

1206C Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $5.99/each
51% Discount $71.88/case

CELLARING SUGGESTIONS

2004

Wild Gaucho
Malbec

(mahl-behk)

Mendoza
Argentina

Color: 
Deep crimson red

Nose:
Tobacco, leather,
truffles, Morello

cherries

Palate:
Medium-bodied,

ripe fruit, tobacco,
chocolate

Finish:
Distinctive lingering

finish

IMPORTED SELECTIONIMPORTED SELECTION
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third-highest wine-quality
level in the French quality
control system. These wines
do not need to adhere to
stricter rules of AOC or
VDQS wines. Some of these
wines are much higher 
quality, use non-traditional
blends, and are usually on
the market for much less
money. We like that idea and
the Colombelle fits the niche
perfectly. It is an unusual
blend of 70% French
Colombard, 20% Ugni Blanc
and 10% Listan. Ugni Blanc
is the grape used to make
Cognac and Listan is AKA
Palomino, the grape used 
to make sherry. Colombelle
is refreshing and thirst-
quenching with a soft lime
color. The nose is lively 
and fresh with lemon-lime,
peach, sweet melon, and a
hint of white pepper. The 
flavors are herbaceous with
citrus, lemon, and herb
notes. This is ‘the’ aperitif
wine for all your holiday
fun, then take it to the table
and serve it with seafood,
white meats or cheesecake.

alifornia has again
made its mark on
the international
wine market! Back

in 1974, André Dubosc came
to California from Gascogne
France. He had heard about
the success of the French
Colombard grape, then
being grown all over
California to make the
Californian wine “Chablis”.
He was so impressed that he
went back to his hometown
and as Director of the
Plaimont winery, resolved 
to revive the Colombard
varietal. He improved his
facilities with temperature
controlled fermentation
tanks and kept track of the
soils, age and health of his
vines. Dubosc knew that the
secret to creating a quaffable,
aromatic and flavorful 
wine has to begin in the
vineyards. He soon created
an innovative computer 
program to analyze the
ent i re  v ineyard  area ,  
keeping track of potential
maladies, soil deficiencies
and quality of the fruit.

Vin de Pays (van deu 
pay-YEE), is French for
“local wine" or “country
wine”. It is officially the

Drink now.
Chilled.

1206D Retail Price: $10.99/each
Special Member Price: $8.99/each
Reorder Price: $6.99/each
36% Discount $83.88/case

CELLARING SUGGESTIONS

2005

Colombelle

Colombard/Ugni
Blanc/Listan

(cohl-om-bar/oon-n’
yee blahn/lee-stahn)

Vin de Pays
Cotes des
Gascogne

France

Color: 
Soft lime white

Nose:
Lemon-lime, peach,

sweet melon

Palate:
Lively acidity, fresh,

lemon, herbs

Finish:
Clean, refreshing 

finish

C
IMPORTED SELECTIONIMPORTED SELECTION
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LIMITED SERIES
S E L E C T I O N

Gandolini oversees all the
winemaking. He is fanatical
that extensive care is taken to
achieve perfect ripeness, 
balance, and freshness at 
harvest. All the grapes are
hand-picked. Despite the fact
that he works in an almost
perfect terroir for grape 
growing, he meticulously
oversees  each  s tep  o f  
the winemaking process.
Gandolini has worked all
over the world, particularly in
Tuscany and Bordeaux.
Bordeaux is a plus for obvious
reasons, but working with
Sangiovese grapes in Tuscany
is invaluable with Malbec.
Sangiovese and Malbec have
very similar acidity issues and
that bright red fruit character.

Doña Paula Malbec pours a
deep ruby red color. The nose
is opulent with blackberry,
smoked meat, boysenberry,
red licorice, and baked cherry.
It is full-bodied with a perfect
balance of light, slightly sweet 
tannins, acidity, black fruits,
and roasted coffee. There is 
a sweet, peppery finish. Serve
it with an array of various
appetizers and at dinner with
beef stew or sausage pizza.
Raise a glass!

oña Paula owns
1,878 acres of
vineyards in the
Lujan de Cuyo

and Tupungato regions of
Mendoza. Ricardo Claro
founded the winery in 1997
with a vision to create great
quality wines at very 
reasonable prices. The highly
respec ted  entrepreneur  
established a well-financed,
innovative winery to make
his dream a reality. Doña
Paula enjoys a state-of-the-art
facility, French and American
barrels, and 30 year old, low
yielding, top notch vines. 
The Lujan de Cuyo vines 
are adjacent to the Andes
Mountains and the Tupungato
vines are among the highest
altitude vines in all of
Argentina. Malbec was once
planted all over France, but
has now been overtaken by
the more classic varietals.
Malbec comes into its own in
Argentina. The sun, soil, and
elevation give the grapes
enough ‘hang time’ to fully
ripen with dark fruit flavors.
Under ripe Malbec tends to
taste green and herbaceous.

The passionate, motivated,
and educated  S te fano

D

Drink now
through 2007

L1206E Retail Price: $18.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
27% Discount $167.88/case

CELLARING SUGGESTIONS

2005

Doña Paula
Malbec

(mahl-behk)

Mendoza
Argentina

Color: 
Deep ruby-red

Nose:
Blackberry, 

boysenberry,
smoked meat, 
baked cherry

Palate:
Full-bodied, dry,

black fruits, roasted
coffee

Finish:
Slightly sweet, 
peppery, tannic 

finish
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LIMITED SERIES
S E L E C T I O N

class, award-winning wines.
Chateau des Charmes has
won dozens of industry
awards in Canada, Europe
and the United States. His
son,  Paul-Andre’ ,  who
joined the business, says that
the winery “has one foot in
the Old World and one foot
in the New World, just like
my dad.” 

Bosc’s vineyards are located
south of Lake Ontario at 44°
latitude, which is further
south  than  Burgundy,
France. The climate is perfect
for  growing  Ries l ing .
Riesling loves the cold and
the long hang time which
allows for perfect ripeness.
Paul’s Riesling is simply 
gorgeous. It has a bright
light gold color. The nose is
uplifting with mineral, spice,
floral, lime, and lemon. On
the palate, it’s slightly 
off-dry, refreshing, and
packed with mineral, lime,
and lemonade.  It’s perfectly
balanced.  Dry Riesling is 
the most versatile food 
wine; you won’t go wrong
having a glass with fish,
Asian food, pork, chicken
with fruit sauce, goat cheese
or light desserts.

eople predicted,
“The man is mad.
He’ll be wiped
out in two years!”

Paul Michel Bosc was the
first winemaker in Canada
to plant vineyards with 
Vitis Vinifera, the European
grape varietals that the best
wines in the world are made
f r o m — C h a r d o n n a y ,
Riesling, Merlot, Cabernet
Sauvignon, and Cabernet
Franc .  Bosc ,  a  f i f th  
generation French wine-
maker, traveled to Canada in
the 1960s after graduating
from one of the finest wine-
making schools in Europe,
the University of Burgundy
at Dijon. He studied the
areas  o f  the  Niagara
Peninsula for fifteen years
before concluding that the
soil and climate were perfect
for wine production. 

In 1978, he founded Chateau
des Charmes with the 
intention of putting his 
f ingerpr ints  on  the  
Niagara wine region. His 
contributions have earned
him a reputation as a trend-
setter, pioneer, teacher, and
mentor. He has put the
Niagara wine region on the
map for producing world-

P

Drink now 
slightly chilled

L1206F Retail Price: $18.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
27% Discount $167.88/case

CELLARING SUGGESTIONS

2004

Chateau des
Charmes

Riesling
(REES-ling)

Niagara
Peninsula

Canada

Color: 
Bright, light 
gold color

Nose:
Lemon, lime, 
mineral, floral

Palate:
Dry, fresh, 

lemonade, stony,
lychee spice

Finish:
Clean and lingering
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