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INSIDE THIS MONTH

fun on the outside, but
ins ide  i t ’ s  a  ser ious
Cabernet .   The wine is
packed with Cabernet fruit
and spicy French oak.  It has
the grace of a wine with a
much higher price tag.

LIMITED SERIES
Montoya, 2005. Pinot Noir,
Central Coast, California

Montoya presents with
pride their 2005 Pinot Noir.
It’s a great vintage with 
limited production—only
several thousand cases were
made. Drinks deliciously
now, but it’s also a keeper
for many years to come.

Camelback, 2003. Cabernet
/ Merlot. Australia

Camelback  may be  a  
newcomer to the American
wine scene but it has made a
grand entrance. Great price
and great tasting wine are
two factors which will 
keep it on our minds and in
our cellars.

here are two
s e a s o n a l  
d i v e r s i o n s  
that can ease

the bite of any winter.
One  i s  the  January  
thaw. The other is the
Wine  of  the  Month  
Club Newsletter, paired 
beautifully with any
Wine of the Month Club 
selection.

REGULAR SERIES

Cardiff, 2006.
Chardonnay, Central
Coast, California

Cardiff Winery is proud
to present this newly
r e l e a s e d  2 0 0 6
Chardonnay. The winery
is dedicated to making
great wine at affordable
prices.  They  certainly
have succeeded with this
wine. It’s delicious!

Checkered Cab, 2004.
Cabernet Sauvignon,
South Australia

Wine can and should be
fun. Checkered Cab is

New Member
Application 
for a Friend

see page 15

Gift Assortments
see page 9

Is this cool or what? 
LOG ONTO 

www.
wineofthemonthclub.com 

and click on 
“Live Help” and you will
be connected right here 

to one of our 
Membership Service Reps!

Send Us Your
e-mail Address!

send to:
Diana@womclub.com

What’s New
This Month?

see page 2 T
Wines evaluated last month:  281
Rejected: 250 Approved: 31 Selected: 6
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Whew! That was fun! I love

making things happen for

my members. It is very

rewarding to me to make it

right for you the first time,

and if there is an unforeseen

problem, we fix it promptly

and then some.  I  hope 

2008 finds you and yours

prosperous and healthy.

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

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

1-800-949-WINE • www.wineofthemonthclub.com�2

Well, my friends...I am so pleased to be part of

your lives. I really consider myself your employee

working for you to find great wine values and great

wine finds. It never ceases to amaze me how much

wine there is in the world and how many new and

interesting wines there are in the marketplace. And

so far for the New Year, we have negotiated on your

behalf a great line-up to kick off 2008.

As well, as your employee, we are getting ready to

cut over to a new software application that is really 

cutting edge in the catalog software business. I will

be able to process orders quicker (getting them to

you quicker), make faster buying decisions, 

mitigate shipping errors and shipping problems,

and customize your file to your needs. It has been a

year that we have been testing and evaluating 

this software (can you believe that?) and we are

almost there.

You might know that we are the registered

Trademarked Wine of the Month Club, the Patent

Office recognizes us as such. We are proud of 

the history and proud to be your choice for 

our services. 

Thank you for your patronage and business. I look 

forward to serving you in 2008 and beyond!

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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the winery, and crushed
immediately. After seven to
nine days of fermentation,
Teresa made her crucial
blending decisions. Then the
master cuvee was racked
into small French and
American oak barrels, both
old and new, and allowed to
rest and age for eight months
before bottling. (Cuvee
refers to a wine of a specific
blend or batch, one that is
very special to the wine-
maker. The word originates
from the French word 
cuve meaning vat.)  Teresa
has crafted a style of
C h a r d o n n a y  t h a t  i s  
reminiscent of French Macon
Villages, at a fraction of the
cost. We love that! 

The wine pours a soft, 
yellow color. The nose is
feminine and fruity with
fresh peach, green apple,
and lime. The palate is 
crisp with refreshing acidity 
balanced with citrus, apple,
peach and soft vanilla. The
finish is lingering. It’s an
absolutely perfect wine for
an aperitif, with grilled
swordfish, or with a hearty
seafood soup and salad.

ardiff Winery is
located outside
San Martin along
C a l i f o r n i a ’ s

North Central Coast. The
first grapes were planted by
the Catholic priests during
the days of the California
Missions.  Today, fifteen
percent of California’s wine
grapes come from this area.
This area is best known for
its rich, buttery, Chardonnay
style wines.  The fertile hills
and valleys are cooled by
ocean breezes, which gives
the grapes a longer hang
time.  Longer hang times
produce rich, ripe fruit 
flavors and healthy acidity. 

Just over the mountains
from Santa Cruz is Cardiff
Winery.  The winery is  
dedicated to the art  of  
blending quality, hand-
selected lots of grapes
sourced from the finest 
vineyards in the Central
Coast. “In the blend lies 
balance, rounded flavors,
and good value,” claims
Winemaker Teresa West. 

The grapes for the 2006
Cardiff Chardonnay were
hand-picked  a t  idea l
ripeness, then trucked to 

Drink now 
through 2008

108A Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

2006

Cardiff

Chardonnay
(shar-doe-nay)

Central Coast
California

Color: 
Soft yellow

Nose:
Fresh, peach, green

apple, lime

Palate:
Crisp, refreshing

acidity, citrus, apple,
peach, soft vanilla

Finish:
Lingering

C
DOMESTIC SELECTIONDOMESTIC SELECTION
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the weather is characterized

as Mediterranean,  with 

cool wet winters, dry hot 

summers, and low humidity.

Mediterranean climates 

produce wonderful red

wines.  The grapes get 

plenty of sunshine and

hang-time to develop and

r i p e n  f u l l y.   C a b e r n e t

Sauvignon grows beautifully

in South Australia.  

The Checkered Cab is 100%

Cabernet Sauvignon and

boldly yells, “Cabernet!”

with the first sip.  The color

is dark red, with bright

youthful hues. The nose 

is classic Cabernet with 

cranberry, mulberry, wood

spice, and mint. The palate 

is dry, medium-bodied, and

loaded with ripe fruit flavors

of blackberry and cinnamon

spice.  It’s balanced with 

soft oak tannins. The finish 

is dusty and lingering. 

This wine is a solid dinner

companion for pasta with

meat sauce, or a sausage and

pepperoni pizza.

e  a r e  a l l  

continuing to

learn  about

w i n e ,  a n d

appreciate the vineyards, 

the wineries, and the 

skilled hands that produce a

delicious glass of wine.  Yet,

what about the bottle?  We’re

attracted to the wine labels

as well.  The Checkered 

Cab label is a conversation

starter.  Made for export

from Australia and aimed at

the New York market, it’s

eye-catching, stylish, and

fun.  The wine delivers on

the label’s promise.  It’s 

well-made and delicious.  

Checkered Cab is from the

state South Australia, the

heart of Australia’s wine

industry.   I t ’ s  a  wine 

powerhouse in Australia,

producing most of the

nation’s wines, and home 

to many of  Austral ia’s  

most renowned wineries.

South Australia is diverse 

in climate and soils. There’s

cool weather in the Clare

Valley, and warm weather in

the Barossa Valley.  Mostly,

Drink now 
through 2010

108B Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
53% Discount $95.88/case

CELLARING SUGGESTIONS

2004

Checkered
Cab

Cabernet
Sauvignon

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

South Australia
Australia

Color: 
Dark bright red

Nose:
Mulberry, 

blackberry, 
woodspice, mint

Palate:
Briary fruit, 

cinnamon spice,
blackberry, soft 

tannins

Finish:
Dusty and lingering

W
IMPORTED SELECTIONIMPORTED SELECTION
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very difficult grape to work

with, but Vintage 2005 

was blessed with textbook 

growing conditions.  The

warm afternoons,  cool

evenings, fog influence, and

a long hang time let the

grapes ripen well into late

September. All of the grapes

were hand-picked, then

cold-soaked to settle the fruit

and concentrate the flavors.

After fermentation, the wine

was racked into new and

used French and American

barrels for added spice 

and complexity. 

Montoya is particularly

proud of this Pinot Noir 

and we agree with the 

winery’s assessment. The

color is bright ruby with red

highlights. The nose greets

you with deep spice, rose

petals, spice, and black

licorice. The palate is well-

balanced with soft oak 

integration, strawberry,

spice, and figs. The finish 

is bright and lingering. This

is a great accompaniment

with aged cheeses, and 

our Roast Leg of Lamb 

with Garlic recipe.

o n t o y a

Vineyards is

located just

o u t s i d e

Greenfield, California, in

southern Monterey County.

This area around the Arroyo

Seco River is home to the

historic Arroyo Seco AVA.

“Arroyo Seco” l i teral ly

translates as “dry creek”,

although this is an oasis for

viticulture. Because of its

proximity to the Pacific

Ocean, the area is a cooler

growing  reg ion .  The  

gravelly soil absorbs heat

during the day and holds the

heat during the chilly nights.

This keeps the grapes from

freezing.  Large rocks cover

the valley floor; the locals

c a l l  t h e m  “ G r e e n f i e l d  

p o t a t o e s . ”   T h e  c o o l

evenings and the slow,

s teady,  r ipening  t ime  

produces intense flavors and

perfect ripeness for Pinot

Noir, and other cool climate-

loving grapes.

The grapes for this 2005

Pinot Noir were harvested

from old vines first planted

in the 1960s.  Pinot Noir is a

Enjoy now and 
through 2010

L108C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

2005

Montoya

Pinot Noir
(pee-no nwah)

Central Coast
California

Color: 
Bright ruby

Nose:
Deep spice, rose

petals, spice, black
licorice

Palate:
Dry, medium-
bodied, well-

balanced, strawberry
spice, figs

Finish:
Bright lingering 

finish

LIMITED SERIES
S E L E C T I O N

�5

M
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common sense. He must be

doing something right as his

wine has scored 87 points

from Wine Enthusiast and

won Best Cabernet in 

Show in Australian Wine

Competitions. This is a 

classic blend of two noble

grape varietals. The 79%

C a b e r n e t  S a u v i g n o n  

contr ibutes  r ipe  r i ch  

mulberry and spice with 

velvety tannins. The 21%

Merlot adds cherry, red 

currant and blueberry.

Combined they have made 

a wine that pours a dense

dark red color. The nose is

complex with ripe mulberry,

cherry, red currant and

cedar. The palate is bursting

with spice, ripe red fruit 

and fine integrated tannins.

It finishes with soft cedar 

flavors.  Enjoy this wine

tonight with beef  stew 

or meatloaf or consider 

ce l lar ing  i t  for  a  few 

more years.

unbury Australia

is just to the north

west of Melbourne.

I t  i s  a  r e g i o n  

considered generally cool

with a long, dry growing

season. The soil is rich with

volcanic clay loam which

adds a distinct mineral 

f lavor  to  the  wines .

Heathcote sits on the north

side or the Great Divide

Range. Like so many regions

in Victoria, the land was

used for sheep grazing in its

earliest history, followed by

gold mining and then wine

production in the twentieth

century. The climate is 

temperate with cooling

winds from the south. 

The soil here is known 

as  Cambrian;  red and 

deep with good water 

holding capacity. 

The mission at Camelback 

is a substantial one: To 

make wine with low prices

and outstanding quality.

Winemaker Peter Seers relies

heavily on grape quality and

Enjoy now 
through 2009

L108D Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
30% Discount $191.88/case

CELLARING SUGGESTIONS

2003

Camelback

Cabernet /
Merlot

(ka-bur-nay / 
mare-low)

Heathcote /
Sunbury
Australia

Color: 
Dense dark red

Nose:
Ripe mulberry, 

cherry, red currant,
cedar

Palate:
Dry, medium-

bodied, fine tannins,
spicy, blueberry

Finish:
Soft cedar finish

LIMITED SERIES
S E L E C T I O N

�6

S
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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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L108C Pinot Noir, 2005. Montoya $21.99 27% $191.88/cs
“Black licorice, rose petals, red fruit” $15.99/ea

L108D Cabernet/Merlot, 2003. Camelback $22.99 30% $191.88/cs
“Ripe mulberry, red currant, cedar” $15.99/ea

L108E Pinot Grigio, 2006. Totino $17.99 28% $155.88/cs
“Apple, pear, mineral” $12.99/ea

L108F Chardonnay, 2006. Domaine Jean Bousquet $17.99 28% $155.88/cs
“Guava, honeydew, butterscotch” $12.99/ea

L1207C Sparkling Brut, NV.  Moingeon 1415 $21.99 14% $227.88/cs
“Floral, citrus, light toast” $18.99/ea

L1207D Banyuls, NV.  L’Etoile $19.99 25% $179.88/cs
“Grilled hazelnut,tobacco, dark plums” $14.99/ea

L1207E Cabernet Sauvignon/Merlot, 2004. Taltarni $18.99 21% $179.88/cs
“Black cherry, coffee, licorice” $14.99/ea

L1207F VMR, 2006. The Black Chook $17.99 22% $167.88/cs
“Apricot, honeysuckle, nectarine” $13.99/ea

L1107C Cabernet Sauvignon, 2005. Totino $22.99 30% $191.88/cs
“Blackberry, mint, spice, plum” $15.99/ea

L1107D Sangiovese, 2003. Eagle & Rose $21.99 31% $179.88/cs
“Ripe cherry, cinnamon, sweet wood” $14.99/ea

L1107E Chardonnay, 2005. Totino $19.99 25% $179.88/cs
“Citrus, stone fruit, basil” $14.99/ea

L1107F Moscatel, 2006. Primas de la Viña $12.99 24% $119.88/cs
“Grapefruit, lemon zest, almond” $9.99/ea

L1007C Shiraz, 2001. Koonowla $27.99 28% $239.88/cs
“Dark fruit, ripe plum, vanilla” $19.99/ea

L1007D Chardonnay, 2005. Siqueira $22.99 35% $179.88/cs
“Pineapple, passion fruit, ripe pear” $14.99/ea

L1007E Cabernet Sauvignon, 2002. Montes Alpha $21.99 28% $191.88/cs
“Red fruit, chocolate, black currant” $15.99/ea

L1007F Sauvignon Blanc, 2005. Morton Estate $17.99 28% $155.88/cs
“Green apple, tropical fruit” $12.99/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

108A Chardonnay, 2006. Cardiff $12.99 46% $83.88/cs
“Peach, green apple, vanilla” $6.99/ea

108B Cabernet Sauvignon, 2004. Checkered Cab $14.99 53% $95.88/cs
“Mulberry, woodspice, mint” $7.99/ea

1207A Sparkling Brut, NV. Toso $13.99 43% $95.88/cs
“Yeasty, buttered toast, apple” $7.99/ea

1207B Port, NV.  Montonico $15.99 57% $83.88/cs
“Black currant, caramel, plum” $6.99/ea

1207C Merlot, 2006. Le Tresor $11.99 25% $107.88/cs
“Cigar box, blueberry, walnuts” $8.99/ea

1207D Chardonnay, 2006. Le Vie $11.99 34% $95.88/cs
“Floral, peaches, almonds” $7.99/ea

1107A Cabernet Sauvignon, 2003. Napa Girl $21.99 60% $107.88/cs
“Ripe red berries, vanilla, cassis” $8.99/ea

1107B Sauvignon Blanc, 2006. Veramonte $12.99 47% $83.88/cs
“Stone fruit, citrus, herbs” $6.99/ea

1007A Chardonnay, 2004. Napa Girl $19.99 65% $83.88/cs
“Green apple, lemon, spice” $6.99/ea

1007B Nero d’Avola / Merlot, 2005. Epicuro $14.99 54% $83.88/cs
“Strawberry, black berry, smoke” $6.99/ea

907A Cabernet Sauvignon, 2004. Chateau Peralta $15.99 50% $95.88/cs
“Cranberry, cassis, leather” $7.99/ea

907B Chardonnay (Unwooded), 2004. Gum Bear $11.99 58% $59.88/cs
“Tropical fruit, pear, melon” $4.99/ea

807A Chardonnay, 2006. Tunnel of Elms $11.99 50% $71.88/cs
“Citrus, apple, vanilla, butter” $5.99/ea

807B Cab/Merlot/Malbec, 2005. Arido $14.99 54% $83.88/cs
“Coffee, dark cherries, smoky bacon” $6.99/ea

707A Cabernet Franc, 2004. Ironstone $13.99 50% $83.88/cs
“Blackberries, nutmeg, smoke” $6.99/ea

707B Viognier, 2005. Pebejae $12.50 53% $71.88/cs
“Apricot, peach, tangerine” $5.99/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

SOLD OUT

WOMC-News108b  11/30/07  12:13 PM  Page 8



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 2008 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

THE ULTIMATE PARTY
If you really want to “WOW” them, this is the gift to send.  This is our largest basket collection.  It has 3
bottles of wine and arrives in a gorgeous X-large copper bucket.  They will remember you long after the
wine and food are gone with this one.

Basket includes: one bottle of 2005 Copper Fish Petite Sirah, one bottle 2006 Monkey Puzzle Sauvignon
Blanc, one bottle NV. Rime Sparkling wine, Dillon’s Peanut Brittle, Campagna Mediterranean Spread,
Northwoods Hot Pepper Cheese, Northwoods Wisconson Cheddar Cheese, Ferdies Gourmet Peanuts, 
Mrs. Calls Carmel/Chocolate dipped Pretzel, Sourdough Bruschetta Bags, Picholine Olives, California
Treats Popcorn, Mrs. Calls Caramels, Rural Route White Fudge and Almond Popcorn, Dolcetto Wafer Rolls,
Star Ridge Bread Sticks, Jordan’s Pita Chips, Summer Sausage, assorted hard candies.  Delivered in a large
round copper wine bucket.

#UPB  $139.95* + $14.00 shipping and handling ($19.50 outside CA) $139.95
SNACK ATTACK
At home or at the office this basket of scrumptious snacks is sure to please everyone.

Basket includes: one bottle 2004 Gum Bear Shiraz, 2006 Oak Grove Pinot Grigio, Ferdies Gourmet Peanuts,
Chocolate Biscotti Triangle, Torn Ranch Dark Chocolate Bar, Mr. Calls Caramels, Jordan’s Cheddar Buds,
Kara’s fruit sours, Partners Gourmet Crackers, East Shore Pretzels, Picholine Olives, Angelina’s Butter
Cookies, California Gourmet White Cheddar Popcorn assorted hard candies.  Delivered in a medium sized
oval basket with handles.

#SNAB $65.95* + $14.00 Shipping and Handling ($19.50 outside CA) $65.95
ELEGANT TASTE
This beautifully adorned wine caddy delivers an elegant and thoughtful gift.  They will open up and enjoy!

Basket includes: one bottle: 2002 Vizcaya Cabernet Sauvignon, 2006 Tunnel of Elms Chardonnay, San
Francisco Chocolate Factory Chocolates, Dolcetto Pastry and assorted hard candies.  Arrives in a stylish
wine caddy.

#ETB $49.95* +$8.50 Shipping and Handling ($10.50 outside CA) $49.95
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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
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Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

PINOT NOIR, 2005.  MONTOYA

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET/MERLOT, 2003.  CAMELBACK

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. 

January 2004 Pinot Noir, 2000. Yarra Burn. Drink.
Scaranto, 1999. Riolte Vini.  Drink up.

January 2005 Cabernet Sauvignon, 2000. Mount Eden.  Drink now.
Tempranillo, 2003. Cortijo.  Drink now.

January 2006 Chardonnay, 2003. Bennett.  Drink now.
Syrah, 2001. Vina Robles.  Drink up.

January 2007 Cabernet Franc, 2003. Napa Redwoods.  Drink through 2008.
Syrah, 2002. Mandolin.  Drink through 2008.

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

Las Vegas Wine Dinner
Come join us in Las Vegas 

for another wonderful wine dinner!

Where: Nevada Springs Preserve

When: Tuesday, February 19, 2007
6:30 pm Reception
7:00 pm Dinner

Why: To share in two of life’s great pleasures

Who: Up to 90 of our closest friends

How: $68.00/per person plus tax and tip

For reservations call (800) 949-9463 or email Karen@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!

“We have enjoyed the Club for over
10 years.  Keep up the good work!” 

D./M. G., TACOMA, WA

“Your company is well organized 
and consistent.  We look forward to
each shipment.”  

C.G., SAN DIEGO, CA

“Love our membership!!!”
S./K. T., SPRINGFIELD, MO

“Of the several wine clubs in my 
experience, you are consistently tops!”

H.W., PORTLAND, OR

“Your wines are some of the best that
we have had.”

W.F., LAS VEGAS, NV

“Great wines from all over the world.
Thank you!”

E./R. F., REDDING, CA
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This is a great fish soup recipe from the cold
north of England.  It will warm you during
the cold winter months.  Enjoy it with a glass
of Cardiff Chardonnay.

SMOKED HADDOCK AND 
POTATO SOUP

INGREDIENTS:
12 oz. smoked haddock, with bone and skin
1 onion, finely chopped
3 cups water
1-1/2  lbs. potatoes, peeled and quartered
2 cups milk
4 Tbs. butter
pepper
parsley, chopped for garnish

PREPARATION:

Place the fish, onion, and water into a pan.
Bring to boil then cover and simmer for 10
minutes. Check occasionally and skim
residue. Remove the haddock, then bone,
skin, and flake it. Put the fish aside. Return
the bone and skin to the stock to simmer for
30 minutes.  Strain the liquid, the return the
liquid to the pot.  Add the potatoes and boil
for about 25 minutes until they are soft
enough to mash. Remove the potatoes and
mash them smoothly with the butter.

Add the milk to the pan and bring the stock
and milk to a boil. Whisk in the potatoes
until the mixture is thick and creamy. 
Return the pan to the heat and gently stir 
in the flaked fish.  Serve hot with crusty
bread. Delicious!

This traditionally prepared Roast Leg of
Lamb with Garlic is perfect with the
Montoya Pinot Noir. It is sure to become
one of your favorite food and wine pairings. 

ROAST LEG OF LAMB 
WITH GARLIC

INGREDIENTS:
Leg of lamb, bone-in, approx 4-5 lbs
3 large garlic cloves, minced
5 sprigs fresh rosemary leaves, minced
2 Tbs butter, softened
Salt and pepper
1/2 cup Montoya Pinot Noir
3 Tbs flour
2 Tbs. butter, softened

PREPARATION:

Preheat oven to 400°F. Allow lamb to come to
room temperature. 

With a spoon in a small bowl, blend butter,
garlic, rosemary, salt, and pepper into a
paste. With a sharp, thin knife, make 30 to 50
small incisions into the flesh of the lamb.
Work the butter and garlic mixture into the
lamb by massaging it into the incisions. Place
the lamb in a roasting pan, cover loosely with
tin foil, and place in oven. After 30 minutes,
remove the foil and leave to roast until the
meat reaches 145° for medium rare meat.
When done, remove the lamb and leave to
rest in the roasting pan for 10-15 minutes.

To make a gravy, heat a frying pan and pour
the pan juices into the pan.  Add the wine
and reduce over low heat.  In a small bowl,
make a paste of the flour and butter.  Add
one teaspoon at a time, whisking all the
while, until the sauce as the desired 
consistency.  Pour gravy over slices of 
lamb garnished with rosemary sprigs. 

�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, 2006.  CARDIFF

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET SAUVIGNON, 2004.  CHECKERED CAB

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 2004 Zinfandel, 2001. Painted Horse. Drink now.
Grillo, 2002. Feudo Arancio. Drink now..

January 2005 Chardonnay, 2001. Dry Creek Vineyard. Drink now.
Cabernet Sauvignon, 2001. Dry Creek Vineyard. Drink now.

January 2006 Merlot, 1998/1999. Havens. Drink now.
Sauvignon Blanc, 2004. Deakin Estates. Drink up.

January 2007 Merlot, 2005. Canyon Oaks. Drink through 2008.
Bairrada, 2005. Allianca, Drink up.

To be “organic,” grapes
must be grown and 
vinified according to 
the standards of the
USDA National Organic
Program.  The wine 
must be made from
“organica l ly  grown
grapes and without any
added sul f i tes .”  In  
the vineyard, predator
insects, not pesticides, 
are used to control
destructive insects.  The
growers alter feeding
methods to boost the
vines’ immune systems,
so that toxic fungicides
can be eliminated.  Weeds
are controlled with 

tractor weeding and
mulching. The vines are
fed with natural plant
foods such as rock 
powders ,  manures ,
mulches, and composts.
Even specially grown
c o v e r  c r o p s  a r e  
cultivated, then plowed
under, to enrich the soil.
In the winery, the wines
are tightly filtered so that
yeast or bacteria won’t
cause problems. Sulfites

are a natural by-product
of fermentation, but no
additional sulfites are
added to organic wine.
The benefits of organic
wines extend past the
p r o t e c t i o n  o f  t h e  
e n v i r o n m e n t .   I t ’ s
believed that organic
wines lessen the allergic
reaction some drinkers
get from wine.  Here are
some wineries focused on
organic viticulture and
winemaking:  Benziger,
Casa Barranca, Clos Pepe,
Long Meadow Ranch,
Spottswoode, Vine Cliff,
Wente, and White Rock.

What makes a 
wine organic?

–J.E. - LAS VEGAS, NV
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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 $18.98 (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, WI, 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.
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❏ 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!

November 2006 
Vintners Series:

Stuart Cellars 
Viognier, 2005

It’s a hit!  Editors at Wine
Enthusiast Magazine have

bestowed a coveted 90-point
rating on the Stuart Cellars

2005 Viognier!  

You tasted it in 
November 2006!

Our Members are on 
the cutting edge!

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

Grigio. Pinot Grigio has

attracted serious attention 

in Australia in the past 

few years. 

At Totino Estate, they take

great pride in all their wines

but especially this Pinot

Grigio. Being of Italian

descent, Don Totino makes

his Pinot Grigio true to his

Italian heritage. Don is

proud of his past and his

goal is to “keep the old 

tradit ion of  celebrating 

family and friends.” He is

hardworking and a man of

passion and determination.

His Pinot Grigio pours a

clear pale straw color with a

tint of green. The nose is

very aromatic with fruit

smells of green apple and

pears. The palate is medium-

bodied and delicate with

fresh fruit flavors and a soft

touch of mineral. This fruity

Pinot Grigio will pair with

seafood, spicy Asian dishes

and simple pasta recipe.

delaide Hills is a

region in South

Australia known

for  i t s  rapid

growth for the production 

of super-premium table and

sparkling wine.  The only

limit on its potential growth

are  imposed by water  

conservation and alternative

land use requirements set up

by the government. It is a

very beautiful place with

winding roads that twist up

and down throughout the

valleys and hil ls .  This  

maze of valleys and peaks

give Adelaide many diverse 

climates and aspects more so

than anywhere in the rest of

the country. Overall, the 

climate is considered cool

until the very northern

reaches.  There is  l i t t le  

rainfall and irrigation is 

necessary. The soil is grey

brown loamy sand with 

low fertility. This is a great 

environment for growing

cool-climate loving varietals

s u c h  a s  P i n o t  N o i r,

Sauvignon Blanc and Pinot

Drink now through 
July 2008

L108E Retail Price: $17.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
28% Discount $155.88/case

CELLARING SUGGESTIONS

2006

Totino
Pinot Grigio
(pee-no gree-jeo)

Adelaide
Australia

Color: 
Pale straw

Nose:
Aromatic, 

apple, pear
Palate:

Medium-bodied,
fresh and delicate,

sour apple, mineral
Finish:

Crisp lingering 
finish

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

place in the whole world not

only to create natural fine

wines of the best quality, but

also to live comfortably and

peacefully,” says Jean.

The vineyard is in the

foothills of The Andes

Mountains at 4100 feet. All

the grapes were harvested

by hand and there were 

no chemicals used in the

vineyard. These certified

organic grapes, Jean believes,

give a special quality and

flavor to his wines.

After fermentation the wine

was aged in 100% French

barrels for 7 months.

It shows a light yellow with

green hues. The nose is 

classic Chardonnay with rich

tropical fruit with citrus 

and floral. The taste is of

concentrated apple and pear

with a slight vanilla and

sweet spice from the oak.

The finish is clean and fresh.

Ideal for appetizers, fish,

seafood and white meat.

ver a decade ago,

Jean Bousquet

became restless in

his home in the

south of France. He was also

frustrated with the quality 

of the wines and the fungus

problems plaguing his 

vineyards. He wanted to 

do something more and

began a world-wide search

for vineyards and weather

where he could make some

quality wine. Jean Bousquet

settled in the Mendoza

region after searching high

and low for what he thought

were the perfect growing

conditions. He is a European

Wine Master and knows

about  the  except ional  

c l imate  and terroir  of

Argentina. The soil here is

gravel and sand. His first

release in 2002 garnered 

high scores and recognition

worldwide.  Subsequent 

vintages have been awarded

a t  Wi n e  F a i r s  a n d

Competitions all over the

world. “I’ve chosen the best

Drink now
through 2008

L108F Retail Price: $17.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
28% Discount $155.88/case

CELLARING SUGGESTIONS

2006

Domaine Jean
Bousquet

Chardonnay
(Shar-doe-nay)

Tupungato
Argentina

Color: 
Light yellow 

with green hues

Nose:
Rich tropical fruit,

citrus, floral

Palate:
Concentrated, 

pear, apple, vanilla,
sweet spice

Finish:
Crisp lingering 

finish

O
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