
NEWS FROM

WINE OF THE MONTH CLUB
Since 1972 May 2008

WINE OF THE MONTH CLUB NEWS 1
WHAT’S NEW? 2
REG. VIOGNIER, 2007. CROOKED LIMB 3
REG. SYRAH, 2005. LAWSON RANCH 4
LTD.  CABERNET SAUVIGNON, 2005. WINDMILL 5
LTD.  SANGIOVESE, 2006. LASORDA 6

ORDER FORMS 7–10
UPCOMING EVENTS 11
MEMBER COMMENTS 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

conditions. It is the 
perfect wine for outdoor
summer entertaining with
the grill fired up and
friends nearby.

LIMITED SERIES

Windmill, 2005. 
Cabernet Sauvignon,
Lodi, California

Six generations of wine
grape growers carry on the
tradition of nurturing
these old vines with new
techniques to promote 
the true character of 
each grape.

Lasorda, 2006.
Sangiovese. 
Tuscany , Italy

“We live for this!” Tommy
Lasorda plays to win 
and here is a classic and
traditional Italian gem
from the heart of Tuscany.
This is Old World style
Sangiovese with a modern
everyday price.

e v e r  y e t
w a s  a
springtime,
when the
buds forgot

to bloom.”
-MARGARET ELIZABETH

SANGSTER

REGULAR SERIES

Crooked Limb, 2007,
Viognier, San Martin
California

This  i s  a  per fec t  
candidate  for  the
A n y t h i n g  B u t
Chardonnay crowd.
Full of character and
flavor but without the
fancy price tag, this is
wine  for  a l l  your  
summer picnics. 

Lawson Ranch, 2005.
Syrah, Monterey,
California

Lawson Ranch Syrah is
made with years of
experience and in 
near perfect growing

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 N
Wines evaluated last month:  276
Rejected: 250 Approved: 26 Selected: 6

“
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What a crazy couple of

weeks. Yesterday’s tasting

session was so much fun.

Look for some great values

in all three series.  The next

few months, I think some

new personal favorites are

on the horizon.

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

What wine do you serve with a Philly Cheesesteak
sandwich?  Miller Lite!  We just returned from a great
trip to New York where my middle daughter, Lisa,
wanted to visit Columbia University and NYU.  Though
my daughter is not overly eager to attend either 
university, we had a successful trip from the wine and
food standpoint.

We were right downtown surrounded by playhouses
and people.  What a bustle of a city. And boy do you
walk. Even though you “pig out” at one of the fabulous
restaurants, you walk it off quite immediately. You try
passing up the hot dog/pretzel/shwarma vendor every
corner you pass!  It smells so good; you want to stop at
each one!

And how does a west coast Dodger fan garner Yankee
tickets?  Let alone eight rows up from the Yankee
dugout? From Richie the ticket broker, naturally! “Youz
want tickets to the bawl game?” I’ze got tickets to the
bawl game” “Where you want to sit?” Can I tell you
….these were incredible seats…thanks Richie.

Sandra’s cousin works as a producer of the Rachael Ray
talk show. He scheduled our dinners (thank goodness).
One was at Landmark in the Warner Center at
Columbus Circle.  As they tout a full selection of 1/2
bottles of premium wines, they also complement 
themselves on the prices.  Shant (Sandra’s cousin) was
eager for me to verify their claim.  And “yes” the prices
were very good and the selection was well thought out.
In fact, I ordered a Brunello di Montalcino…and Shant
commented that this wine was Rachael Ray’s favorite
and that she was married in Montalcino!

Speaking of Rachael Ray, my oldest daughter, Sara, was
treated to a day on the job with Shant. She is aspiring to
be in the production side of the TV/movie business and
came away with much better insight to her career ideas
and was able to meet Rachael to boot!

Back home safe and sound greeted by our Vizsla.

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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producer of garlic and 

tab le  mushrooms.  San

Martin enjoys a mild,

Mediterranean climate due

to the moderating influence

of the Pacific Ocean. The

summers are dry and the

winters are sunny to partly

cloudy.  San Joaquin has

been designated with the

Official Soil of California in

1997.  The soils grow wheat,

rice, figs, almonds, oranges,

and, of course, grapes. The

surface soil is brown loam

over brown clay. This soil is

noted internationally for

growing fine wine grapes.

Shedding its cult status,

Crooked Limb Viognier is an

affordable and delicious way

to fall in love with this grape

varietal. The wine is a pale

soft yellow color. The nose is

perfumed with light honey

suckle, nectarines, apples

and pears. The palate reflects

the nose with nectarine, 

candied fruit, some spice

and a lush lingering finish.

Try matching it with Thai

lettuce wraps (see recipe on

page 13), strong flavored fish

dishes and salty cheeses.

iognier is an

e x t r e m e l y  

alluring grape.

Viognier finds

its best expression in

Condrieu, France. The

appellation, in northern

Rhone is very small, with

only about 250 acres planted

to Viognier. At its best it 

produces a glorious wine

most recognized for its

intoxicating fragrance,  

flavors of honeysuckle and

white peach with a silky 

texture. It is also grown 

in Italy, Spain, Greece,

Switzerland and Austria.

Before 1990, there were 

hardly any Viognier vines 

in California; the first vines

were introduced in the

1980’s at Calera Winery. It

has long been considered 

a cult wine and had

demanded high prices. Now

California has about 2,500

acres planted in cool climate

Monterey County, warm 

climate Paso Robles and the

hot San Joaquin County with

over 800 acres planted there.

Crooked Limb Winery and

Vineyards is in the San

Martin area south of San

Jose’. San Martin is a large

2007

Crooked Limb
Viognier

(vee-on-yeah)

San Martin
California

Color: 
Pale soft yellow

Nose:
Light honeysuckle,

nectarine, apple,
pears

Palate:
Nectarine, honey,

spice, rich, candied
fruit

Finish:
Lush lingering finish

V
DOMESTIC SELECTIONDOMESTIC SELECTION

WOMC Rating
83 Points

Drink now 
through 2008

508A Retail Price: $12.99/each
Special Member Price: $9.49/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS
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beckoned him back as Head
Winemaker and he accepted.
Gomez has  a  g i f t  for  
showcasing the true fruit
qualities of each varietal. He
finds the distinctive wine
style hidden in the soil and
terroir and showcases the
fruit rather than masking it
with oak. “The fresh fruit is
the same, we aim to un-mask
the grapes to show off the
vineyards and the unique
terroir,” says Gomez, the
lockwood shaly loam makes
growing in this climate very
exciting.”  “Our Syrah shows
rounder tannins and fresher,
riper flavors than wines
made further north,” Gomez
continues.

Lawson Ranch Syrah pours a
brilliant violet red color. The
nose is rich and complex
with aromas of red cherries,
dark plums, fresh ground
black pepper and nutmeg
and cinnamon spice from the
oak. The palate is medium-
bodied and generous with
dark berry fruit flavors, 
supple tannins and an 
endless finish. This is a wine
to drink now but will also
cellar nicely for three to five
years. This is a perfect wine
for burgers, pizza and BBQ.

awson Ranch is
nestled on the
sheltered hills of
the Santa Lucia

Mountains in the Salinas
Valley in Southern Monterey
County, California. Lawson
l ies  on  the  1 ,850-acre
Lockwood Vineyard in
American Viticultural Area
known as San Lucas. The
area is covered with a 
distinct soil type known as
lockwood shale loam, a 
well-drained calcareous
chalk rock. The days are hot
but the nights are quite cool
with temperature swings of
60 degrees in the summer.
Due to this, the area can 
successfully grow cool-
climate Chardonnay but 
also heat-loving Cabernet
Sauvignon and Syrah.

Winemaker, Larry Gomez
has a Masters Degree in
Agricultural  Chemistry 
with a focus in Enology 
from Fresno State and a
Bache lor ’ s  Degree  in  
Fruit Science. His first 
profess ional  g ig  a f ter  
graduation took him to 
India as a brandy maker. He
was Assistant Winemaker at
Lockwood and at J. Lohr
before going to Wild Horse
Winery. In 2004, Lockwood

2005

Lawson
Ranch
Syrah
(seer-ah)

Monterey
California

Color: 
Brilliant violet red

Nose:
Bright red cherry,
dark plum, black

pepper, spice
Palate:

Medium-bodied,
generous, dark

berry, supple tannins
Finish:

Soft and endless

L

WOMC Rating
85 Points

Drink now or 
cellar through 2012

508B Retail Price: $15.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION
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with the waters from the
Sierra Nevada Mountains.
Michael and David strive to
use all natural methods 
in the vineyards. Natural 
pest management, trellising, 
leaf pulling and natural
mined sulphur for mildew
control are some of the 
practices used to encourage
a more organic farming 
environment.

O n  t h e  e d g e  o f  t h e
Sacramento River Delta,
windmills have harvested
energy from the cool 
breezes for decades. These
windmills and breezes
caress the vineyards and 
create perfect conditions 
for growing the grapes 
for Windmill Cabernet
Sauvignon.

The 2005 Windmill Cabernet
Sauvignon is laced with 3%
Petite Syrah. The wine pours
a dark red color. The nose is
fruit-forward with fresh
cranberry, red berries, black
and red licorice with clove
spice. The palate is full-
bodied with solid flavors of
ripe fruit, dried cherries
wrapped in soft tannins. The
finish is long and lingering.
Try this tasty Cabernet with
roast, BBQ and hearty pasta.

he rich, warm
Lodi sun and 
the cool breezes
from the San

Francisco Bay combine to
make a great environment
for  growing  premium
g r a p e s .  T h e  L o d i
–Woodbridge Appellation is
a region rich with history.
The men and women who
founded this wine-growing
region were people with 
passion, skill, pioneering
spirits and the ideals of hard
work and dedication. The
Phillips family goes back to
the 1860’s when their Great
Great Grandfather Andrew
Harshner and his wife
Lucille homesteaded 160
acres near the town of Lodi.
They first grew vegetables
and fruit and had at one
time, fifteen different wine
varietals that were shipped
throughout the country 
during Prohibition with the
instructions “how not to
have the grapes turn into
wine.” Today, Michael and
David Phillips are the fifth
generation of growers in
Lodi. They have 500 acres 
of premium grapes and 
they are experimenting and
innovating every season. 

The vineyards are irrigated
by the Mokelumne River

2005

Windmill
Cabernet

Sauvignon
(ka-bur-nay s

aw-veehn-yawn)

Monterey
California

Color: 
Dark red

Nose:
Fresh cranberry,
clove, black and 

red licorice
Palate:

Dry, ripe fruit, dried
cherries, spice, soft

tannins
Finish:

Long finish

LIMITED SERIES
S E L E C T I O N

�5

T

WOMC Rating
85 Points

Enjoy now
through 2010

L508C Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
30% Discount $91.88/case

CELLARING SUGGESTIONS
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made in  honor  of  h is  
father, Sabatino Lasorda’s
homeland of Italy. 

Never one to settle for 
second place, Lasorda has
used his celebrity to source
the best grapes and gather
top talent to make his wines.
Now in his eighties, he is
seeing another dream 
come true. His wines 
have received awards at
I n t e r n a t i o n a l  W i n e
Competitions and we are
sharing his legend with you.

This is 100% Sangiovese.
Sangiovese originates in
Tuscany and is most famous
as the main component of
Chianti blends. Typically,
Sangiovese has fresh fruit
flavors with spice and gains
tar and earth when aged in
barrels. Lasorda Sangiovese
pours a deep ruby red color.
The nose is fresh with plum,
blackberry, and hints of red
licorice, smoke and earth.
The palate is soft with gentle
tannins, balanced fruit and
acid with red berry fruit. The
long pleasant finish will pair
with our recipe for pasta
with meat and tomatoes on
page 13.

ommy Lasorda
loves baseball
and has lived a
life of passion,

commitment and success.
He was born September 22,
1927  in  Norr i s town,
Pennsylvania. He began 
his baseball life with the
Montreal Royals in 1950. 
He was a star pitcher for
nine seasons. In 1954, he
broke in to the major
leagues ,  p i tching le f t -
handed with the Brooklyn
Dodgers. When Walter
Alston retired in 1976,
Lasorda became Manager of
the Los Angeles Dodgers.
In twenty years, he led 
the Dodgers to National 
a n d  W o r l d  S e r i e s
Championships. He was
inducted into the Baseball
Hall of Fame in 1997.  He
then came out of retirement
to manage the 2000 USA
baseball team to win a 
gold medal in the summer
Olympics in Sydney. Tommy
has now put his winning
mark on his other great 
passion – wine. He has put
together a “winning team”
and produced a “line-up” of
great wines. Lasorda is 
very proud of his wines and
with good reason. They are

2006

Lasorda
Sangiovese

(san-gee-oh-vay-say)

Italy
Color: 

Deep ruby red
Nose:

Plum, blackberry,
hints of red licorice,

smoky, earthy
Palate:

Fruit forward, 
soft, gentle tannins,

balanced fruit 
and acidity

Finish:
Long pleasant finish

LIMITED SERIES
S E L E C T I O N

�6

T

WOMC Rating
83 Points

Enjoy now
through 2010

L508D Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

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

L508C Cabernet Sauvignon, 2005. Windmill $22.99 30% $191.88/cs
“Fresh cranberry, dried cherry, spice” $15.99/ea

L508D Sangiovese, 2006. Lasorda $21.99 27% $191.88/cs
“Plum, red licorice, smoky, earth” $15.99/ea

L508E Insolia, 2006. Principi di Butera $18.99 32% $155.88/cs
“Pineapple, almond, floral, peach” $12.99/ea

L508F Chardonnay, 2006. De Martino $18.99 32% $155.88/cs
“Sweet papaya, fresh peaches, soft vanilla” $12.99/ea

L408C Syrah, 2003. Luigi Bosca $25.98 31% $215.88/cs
“Black plum, currants, chocolate” $17.99/ea

L408D Chardonnay, 2005. Estancia $22.99 39% $167.88/cs
“Pear,passion fruit,fig, pie crust” $13.99/ea

L408E Cabernet Sauvignon, 2004. Vina Robles $22.99 22% $215.88/cs
“Sweet fruit, blueberry, toasty oak” $17.99/ea

L408F Sauvignon Blanc, 2007. Vina Robles $16.99 24% $155.88/cs
“Herb, dried apricots, cantaloupe, lemon” $12.99/ea

L308C Chianti Classico, 2002. Rocca di Sodone $22.99 30% $191.88/cs
“Dark fruit, ripe plum, spice, vanilla” $15.99/ea

L308D Chardonnay, 2005. Ashford Court $22.99 30% $191.88/cs
“Ripe, juicy apples, tropical fruit” $15.99/ea

L308E Grenache, 2005. Lafage $19.99 25% $179.88/cs
“Plum, dark cherry, pepper, spice” $14.99/ea

L308F Chardonnay, 2005. Mossback $16.99 35% $155.88/cs
“Pear, lime, chalk” $12.99/ea

L208C Pinot Noir, 2006.  Bangin Red $21.99 27% $191.88/cs
“Bing cherry, silky, red rose” $15.99/ea

L208D Tempranillo, 2006.  Caño $22.99 35% $179.88/cs
“Black fruit, plums, spicy oak” $14.99/ea

L208E Viognier, 2005.  Kitfox $16.99 23% $155.88/cs
“Ripe apricot, peach cobbler, buttery” $12.99/ea

L208F Chard/Semillon/Verdelho, 2006.   Stickleback $16.99 23% $155.88/cs
“Citrus zest, gooseberry, passion fruit” $12.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL
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E A R L I E R  S E L E C T I O N S
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508A Viognier, 2007. Crooked Limb $12.99 46% $83.88/cs
“Honeysuckle, apple, pears” $6.99/ea

508B Syrah, 2005. Lawson Ranch $15.99 50% $95.88/cs
“Red cherry, dark plum, pepper” $7.99/ea

408A Red Blend, 2005. Bangin Red $16.99 53% $95.88/cs
“Chocolate covered cherries, mocha, berry” $7.99/ea

408B Chardonnay, 2005. Andeluna $11.99 58% $83.88/cs
“Fig, honey, exotic mango” $6.99/ea

308A Chardonnay, 2006. Yellow Bird $11.99 42% $83.88/cs
“Green apple, pear, citrus” $6.99/ea

308B Merlot, 2005. Pknt $12.99 39% $95.88/cs
“Soft plum, black fruit, berry” $7.99/ea

208A Merlot, 2002.  Spinner Red $18.99 58% $95.88/cs
“Dusty road, ripe cherries, smoke” $7.99/ea

208B Chardonnay, 2006.  St. Lucas $10.99 36% $83.88/cs
“Green melon, cherry blossom, sour apples” $6.99/ea

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

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

SOLD OUT
SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT
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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 $22.98*
20G 6 Bottles Assortment of recent selections $61.99*
30G 12 Bottles (1 Case) Assortment of recent selections $120.38*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $81.42*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $81.42*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $120.38*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $120.38*
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 $237.26*
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

CABERNET SAUVIGNON, 2005. WINDMILL

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SANGIOVESE, 2006. LASORDA

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. 

May 2004 Merlot, 2000. Terroir Napa Valley. Drink now.
Pinot Blanc, 2002. Konzelman. Drink now. 

May 2005 Zinfandel, 2000. Franus. Drink now.
Petite Sirah, 2002. Clanon. Drink up.

May 2006 Pinot Blanc, 2004. Martin Schaetzel. Drink now.
Rosso, 2003. Bates. Drink up.

May 2007 Syrah, 2003. Cosentino. Drink through 2008.
Cabernet Sauvignon, 2002. Koonowala. Drink up.

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

-: Classic in all senses. Nose, mouth feel, 
varietal indications.

-: Quality wine with redeeming value. Worth every penny.

-: Great value for the quality.  Great example of what the
wine should be considering terrior, grape and price. 

-: For the price and quality, the wine is good but no 
over redeeming value.

-: Poor value for the price and not even worth the 
alcohol content.

 or Less: If you dump it, you’ll be charged for toxic clean-up.
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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!

“This (Napa Girl Cabernet Sauvignon)
is just a FABULOUS wine and easily
worth the retail value if not more!” 

S.A., REDONDO BEACH, CA

“Thanks for always sending excellent
choices!”  

M.A., UNIVERSAL CITY, CA

“I don’t know which I like better, 
your wines or your prices!”

R.B., KANSAS CITY, MO

“I love your club!  You’ve allowed me
to experience wines I would never
have before this club!”

A.T., WENTZVILLE, MO

“Member since 1999 with no intention
of ever canceling.  That should 
tell you how much I have loved 
my membership!”

S.C., TABERNASH, CO
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This recipe offers an excellent pairing with
the Crooked Limb Viognier. The texture and
seasonings accentuate the peach and apricot
aromas and full-bodied flavor. 

THAI LETTUCE WRAPS
Serves 4
INGREDIENTS:
1 lb Pork Tenderloin, thinly sliced
1/4 cup Crooked Limb Viognier
1/4 cup dry sherry
1 Tbsp Hoisin sauce
1 tsp instant beef bouillon granules
1 tsp grated fresh ginger
2 Tbsp canola oil
1 Tbsp cornstarch
2 cups sliced fresh mushrooms
1 green pepper, diced, seeded
1 carrot, peeled sliced thin
4 oz. fresh snow peas
1 scallion, thinly sliced
8 large iceberg lettuce cups

PREPARATION:
Place pork in shallow glass casserole. In 1
cup measuring cup, combine wine, sherry,
Hoisin, bouillon granules and ginger. Stir
and pour over meat; let stand for 20 minutes.
Drain meat and reserve marinade. Add more
wine to measure two-third cup. In small dish,
blend 1/4 cup marinade with cornstarch
until dissolved. Blend into rest of marinade.
Heat 1 Tbsp oil in a skillet over medium-high
heat. When hot, stir-fry carrot slices for 
2 minutes, then add green pepper, 
mushrooms, peapods and scallion; stir fry 
1-2 minutes, until tender. Remove; keep
warm. Add remaining oil and heat; add half
the pork slices and stir-fry for 4 minutes.
Transfer cooked meat to plate and repeat.
Return pork to skillet, stir in marinade and
boil, stir until thickened. Reduce heat and
cook 1 minute. Return vegetables to skillet
and heat. Fill lettuce cups with hot mixture,
wrapping lettuce
around mixture. 
Serve with a glass 
of chilled Crooked
L i m b  V i o g n i e r ;
Mmmmm, delicious!

A classic Italian Pasta dish is a reminder of
old world tradition. This pasta can be made
in advance and then heated or cooked and
served later at a picnic or as a hospitality gift
with Lasorda Sangiovese.

TIMPANO DI CARNE E
POMODORO
BAKED PASTA WITH MEAT 
AND TOMATOES
Serves 6
INGREDIENTS:
4 Tbsp Olive Oil
6 Tbsp unsalted butter
1 lb ground meat, beef & pork combined
1/2 cup wine
Salt & fresh ground pepper
1-1/2 lbs tagliatelle
2-1/2 cups high quality tomato sauce
1/2 cup freshly grated Parmigiano cheese
Fresh basil leaves
4 egg yolks
1 Tbsp all-purpose flour
1/2 cup heavy cream
Olive oil
Fine, dry bread crumbs

PREPARATION:
Heat oil and butter over medium heat; add
meat and brown thoroughly. Pour in the
wine and cook over medium-heat until it
evaporates; add salt and pepper to taste.
Bring water to boil, add salt and add 
tagliatelle. Cook pasta al dente, do not 
overcook, as it will cook more when it bakes.
Drain pasta and refresh under cold water.
Preheat oven to 350 degrees.

In large bowl, toss pasta with tomato sauce,
1/4 cup cheese, and basil. In top of double
boiler, beat the egg yolks with flour, the
remaining cheese, cream and salt & pepper
to taste. Cover water in bottom of double
boiler and cook, stirring to reduce and 
thicken sauce; do not let the eggs curdle. Add
mixture to pasta and combine well. Oil 
bottom and sides of deep oven-proof dish
and coat with bread crumbs.  Arrange pasta
in dish and top with light layer of bread
crumbs. Bake, uncovered for 1 hour, or until
browned and slightly crisp on top. Serve
warm from the baking dish.

�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

VIOGNIER, 2007. CROOKED LIMB

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SYRAH, 2005. LAWSON RANCH

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. 

May 2004 Cabernet Sauvignon, 2002. Lakeville Cellars. Drink through 2010.
Viognier, 2001. Equus. Drink now.

May 2005 Viognier, 2004. Green Bridge. Drink now.
Tempranillo, 2003. Blason. Drink now.

May 2006 Merlot, 2003. Sonoma Creek. Drink up.
Torrontes, 2005. St. Lucas. Drink now.

May 2007 Meritage, 2005. Cheap Skate Miser. Drink through 2008.
Chard/ Torrontes, 2006. Martin Fierro. Drink up.

The French Paradox disconnect
observes the rich cuisine of
France and the low rate of 
heart disease and stroke in that
country. Americans struggle
with this phenomenon as we
diet and exercise to lower 
our cholesterol and keep our
arteries clean. The French diet is
rich with cheese, chocolate,
sauces and wine. So how is it
that a diet so rich in dietary 
fats does not cause obesity and
cardiovascular disease? It is
only a paradox if it is assumed
that dietary fat is the major
cause of such. It is this low 
rate of coronary heart disease
(CHD) that is called the French
paradox. Studies have shown
that not only do the French 
consume vast amounts of
cheese and other fatty foods,

but that they also consume 
alcohol, particularly red wine
regularly and moderately. This
consumption of alcohol is
thought to be a major difference
between the American and
French lifestyles. The French
also eat most of their food at
lunch and breakfast and eat
much smaller portions than we
do. With meals is a glass of
wine. Moderate consumption of
alcohol is thought to improve
longevity and benefit the heart.
Moderate is considered one to

two 4 – 6 ounce glasses per day.
The French also use more fresh
ingredients vs. fast food, drink
copious amounts of water, walk
more and take longer at the
table to consume their meals.
It is believed to be a magical
combination of all these factors
that account for the mystery
behind the French eating habits.
After the “60 Minutes” segment
on the French Paradox aired in
1991, red wine sales increased
44% in the U.S. We obviously
are ‘hungry’ for a lifestyle of
eating and drinking that could
also benefit our health.  Eat
slower and smaller portions, eat
more fresh food, sit down and
relax, have sips of wine, laugh
and enjoy the pleasure of eating.
Couldn’t hurt and how fun 
does that sound? Cheers!

What is the 
French Paradox 

and what does it 
have to do with wine?

–D.S., AUSTIN, TX
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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 $19.48 (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 $27.44 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
(         ) (         ) 

WOMC-News508b  4/18/08  1:51 PM  Page 15



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!

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

Thanks to near-perfect 
growing conditions, the
largest island in the
Mediterranean is storming
into the 21st century. The
region is proud of their
indigenous grapes; the red
Nero d’Avola and the whites
Insolia, Catarratto, Grillo
and Damaschino. Insolia is
one of the three white grapes
used to make the infamous
Marsala, the other two being
Catarratto and Grillo. Insolia
grows ideally in the dry 
hot climate. Think of Insolia
as somewhere between a
Sauvignon Blanc and a crisp,
un-oaked Chardonnay. Sicily
also grows Chardonnay 
and Sauvignon Blanc; but
they are most passionate
about Insolia.

The wine has a soft light
straw color. It is light and
floral on the nose with 
floral, pears, pineapple and
almond. The palate is 
surprisingly lush with 
tropical fruit, pineapple, a
touch of almond and a
creamy touch. It finishes
crisp and lengthy. This is
great wine with antipasti,
Asian food, shellfish and
vegetables.

eudo Principi di
Butera lies in the
heart of central
Sicily. The estate

once belonged to the noble
Branciforte and Lanza di
Scalea  dynast ies ,  both 
prevalent and powerful. In
1543, Prince Branciforte was
Sicily’s first Prince, crowned
by King Phillip ll of Spain.
He lived in a huge castle
which remains to this day.
This luxury castle is now a 
5-star property and is rented
to visitors to say overnight
or for a month. The climate
in central Sicily is warm and
temperate with little rainfall.
The soil is white marl 
that reflects the heat of the
sun which creates this 
microclimate for the roots
and vines to produce full
r ipening without  over  
heating. The weather and
growing conditions are very
similar to Napa Valley.
Unlike, Napa however, wine
has been made here for 
four thousand years. Sicily
accounts for one-sixth of all
wine making in Italy. World-
famous for its Marsala 
wine and dessert Moscato,
Sicily is now clamoring for
inter-national attention for
its dry table wines as well.

2006

Principi Di
Butera
Insolia

(een-zho-lee-oh)

Sicily, Italy
Color: 

Light straw yellow
Nose:

Pineapple, almond,
apple, floral, pear,

peach
Palate:

Fruit forward,
intense flavors,

crisp, clean
Finish:

Crisp lasting finish

F

WOMC Rating
84 Points

Enjoy now 
through 2008

L508E Retail Price: $18.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
32% Discount $155.88/case

CELLARING SUGGESTIONS
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LIMITED SERIES
S E L E C T I O N

His love of nature and
organic  prac t i ces  has
inspired many wineries to
follow suit. His focus is 
making unique wine, each
with its own distinct 
personality. He has traveled
all over the world and 
experienced many vineyards
and winemaking style. All
aspects of the wine’s 
production are overseen by
Marcelo. He is very “hands-
on”.  From pruning to 
harvest, each of the tasks 
has his eye on it. The grapes
are all hand-picked at the
peak of ripeness and then
destalked and pressed
before cold maceration. The
grapes were fermented in
French oak barrels and after
fermentation, kept for 10
months in the same French
oak barrels. The result is a
bright straw yellow color.
The nose is assertive with
sweet papaya, fresh peaches
and soft vanilla. The palate 
is soft and creamy with 
c i t rus ,  minera l  and 
integrated spicy oak. This is
great drinking now and will
still drink well through 2010.
Try it with pasta, chicken,
lobster, all with some sort of
cream sauce.

he De Martino
family has been
making wine in
Maipo Valley,

Chile for almost 70 years.  A
young Italian named Puerto
de Martino Pascualone
arrived in Chile wanting to
satisfy his passion for wine.
He decides on the Maipo
Valley with its excellent soils
and perfect climate. Today,
three generations are 
ac t ive ly  involved  and 
innovated in every aspect of
this truly family-owned and
run winery. Their state-of-
the-art technology and
proud family traditions 
are enabling the wines to
compete with the best. De
Martino has garnered the
reputation for pioneering
Chile’s wine production to
high standards. They are one
of the forerunners of organic
viticulture and have drawn
world attention with their
current “terroir” project. The
winery has received many
awards from the prestigious
wine guide, “Guia de Vinos
de Chile”. 

Wi n e m a k e r,  M a r c e l o
Retamal  was  voted
‘Winemaker of the Year in
2004” and again in 2005. He
is known and respected all
over the wine making world.

2006

De Martino

Chardonnay
(shar-doe-nay)

Chile

Color: 
Bright straw yellow

Nose:
Sweet papaya, 
fresh peaches, 

soft vanilla

Palate:
Citrus, soft acid,

mineral, integrated
oak

Finish:
Smooth finish

T

WOMC Rating
84 Points

Drink now 
through 2010

L508F Retail Price: $18.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
32% Discount $155.88/case

CELLARING SUGGESTIONS
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