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INSIDE THIS MONTH

the vines. They take
every measure to ensure
first-rate fruit and this
Pinot Grigio is an excellent
result.

LIMITED SERIES
William James, 2005.
Syrah. Santa Barbara,
California

William James Syrah is a
beautifully crafted wine.
Winemaker Jim Porter is 
as excited to make his
favorite Rhone varietal as
we are to share it with 
you. Enjoy!

Silver Peak, 2005.
Zinfandel. Napa County,
California

Zinfandel is only grown 
in California and we are
proud to present to you
another great example of
why it is California’s 
most famous grape... not 
to mention well made 
and incredibly delicious!
Enjoy the Si lver Peak
Zinfandel

h e r e  a r e
moments on
June evenings,
w h e n  t h e

lakes that hold our
moons are sucked into
the earth, and nothing is
left but wine and the
touch of a hand.”

-CHARLES MORGAN

REGULAR SERIES

Hillcrest, 2002.
Cabernet Sauvignon,
Mendocino, California

The Brutocao family
would like to pass 
along their tradition of
serving wine at the
table with family and
friends.  This  is  the 
reason they make wine
and hope that you enjoy
it as much as they do. 

Arancio, 2007. Pinot
Grigio, Sicily, Italy

At Arancio they never
forget that the high
quality in their wines
ultimately comes from

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: 256 Approved: 25 Selected: 6

“
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Members, I can tell you 

that through the process 

of revamping our systems

and readdressing our 

tasting time and vendors; 

the wines that are on their

way from Europe, North

America and South America

are unreal. The value just

keeps on coming!

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

Our special sale on several wines from our Regular,
Vintners and Limited Series will begin JULY 1, 2008
AND END JULY 31, 2008. We are giving you
advance notice on the sale so that you can review the
list and check it twice.  Remember which wines were
your favorites and then get ready to order these great
wines at fantastic prices before they are gone forever!

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

Remember, first come first serve!

The asterisk “*” means very limited quantities. 

Item Description Regular Price Sale Price

107A6 Merlot, 2006. Canyon Oaks $11.99 $4.99

L1107C Cabernet Sauvignon, 2005. Totino $22.99 $9.99

1207A Brut Sparkling, NV. Toso $13.99 $4.99

L1207C Sparkling Brut, NV. Moingeon 1415 $21.99 $11.99

L1207D Banyuls, NV. L’Etoile $19.99 $9.99

V1207E Sparkling Brut, NV. Charles Ninot $24.99 $9.99

L108D Cabernet/Merlot, 2003. Camelback $22.99 $10.99

V108E Zinfandel, 2005. Bargetto $17.99 $10.99*

208A Merlot, 2002. Spinner Red $18.99 $5.99

208B Chardonnay, 2006. St. Lucas $10.99 $4.99

308B Merlot, 2005. PKNT $12.99 $5.99

V308F Pinot Grigio, 2006. Tutu $15.99 $9.99

408EMZ Zinfandel, 2006. Oak Grove $11.99 $4.99*

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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make it a great place to grow
a variety of grapes. Once
known for its towering 
redwood forests, Mendocino
can now boast great wine-
making as well.

Winemaker, Fred Nickel
believes that winemaking
begins with the land and the
grapes. All the grapes are
hand-picked. This is a lot of
time and work but well-
worth it. The grapes are
hand-sorted, the stems and
grapes that are under-ripe or
over-ripe are discarded.
Only the very best and 
perfectly ripe grapes are
used for making their wines.
Throughout the process,
strict attention is paid 
to every detai l .  Nickel  
considers himself to be 
part farmer, part scientist
and part artist. He says, “It 
is not only luck, it is 
artistic passion.”

H i l l c r e s t  C a b e r n e t
Sauvignon pours a bright
ruby red color. It has a 
beautiful nose with aromas
of black currant and mocha.
The oak is subtle with a hint
of spice and coffee. The
palate is medium to full 
bodied with juicy red fruit
and integrated tannins. 
The finish is elegant and 
l ingering.   This  would 
pair nicely with carne 
asada, burgers or pasta with
meat sauce.

illcrest Cabernet
Sauvignon i s
m a d e  a t
Brutocao Cellars
i n  n o r t h e r n

Mendocino.  The wine-
making tradition here dates
back three generations. The
Brutocao family ate dinner
together every night in
Venice, Italy accompanied
with their own wine. When
the Brutocao family came to
America they continued this
way of life. Here they 
met the Bliss family. The
Bl iss  family  had been 
farmers, grape growers and
winemakers for several 
generations. When the two
families were intertwined by
marriage, it was destined 
to be a “match made in 
heaven.” Today, the two
families blend old world
Italian heritage with an 
agricultural lifestyle to 
make some great California
wine. Grandfather Irv Bliss 
purchased the property in
Mendocino in 1943. 400 acres
and several generations
later, the wines show great
qual i ty  f rom southern
Mendocino County. 

Mendocino touches Sonoma
County in the south and is
surrounded by the Pacific
Ocean and the Coastal
Mountain Range. Most of
the grapes grow inland
along the Russian and
Navarro Rivers. The vast
temperature fluctuations

2002

Hillcrest
Cabernet

Sauvignon
(ka-bur-nay 

saw-veehn-yawn)

Mendocino
California

Color: 
Bright ruby red

Nose:
Black currant,
mocha, coffee

Palate:
Medium body, spice,

red fruit
Finish:

Lingering elegant
finish

H
DOMESTIC SELECTIONDOMESTIC SELECTION

WOMC Rating
86 Points

Drink now, 
through the summer or 

hold through 2009

608A Retail Price: $18.99/each
Special Member Price: $10.49/each
Reorder Price: $7.99/each
58% Discount $95.88/case

CELLARING SUGGESTIONS
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are particularly proud of is
their Eco Management and
Audit Scheme certification.
It is only the second winery
in Italy to achieve this 
environmental certification.
It shows their efforts to
guard the land instead of
exploiting it. They limit their
use of chemical treatments.
They have introduced 
positive insects and all plant
waste is recycled as fertilizer.
Innovative water systems
are in place to reduce 
waste and they use the 
energy from the sun to heat
the water to sterilize and
clean the winery equipment.
This is a huge effort for a
winery of this size. Kudos to
them and the earth says
“thank you”, too!

This is an elegant 100% Pinot
Grigio. It has a clear straw-
yellow color. The bouquet is
rich with magnolia and
other floral notes and ripe
citrus. It tastes fresh with a
touch  of  minera l  and 
re f resh ing  ac id i ty  for  
freshness and flavor. It has 
a dry and crisp after-
taste. This is a great 
summer sipper and will pair
with light meals, seafood
and chicken.

rancio winery is
located in sunny
Sicily. In homage
to the Sicilian 

tradition, the winery is 
constructed in the Baglio
style, which is a ‘rustic villa’
style. However, inside is a
state-of-the-art facility with
traditional winemaking
equipment. The Arancio
winery was constructed for
making quality wines with
cutting edge machinery.

The region of Sicily has been
making wine since the 
Greek and Roman times. It 
is blessed with warm
Mediterranean climate, hot
sun, and intense light and
fertile soil. That is a great
combination for growing
quality grapes. Arancio
grows its grapes along the
windy south coast of the
island. They own two very
large estates with a total of
1,500 acres of vineyards.
Over 100 people work the
f ie lds  a long  wi th  a  
computerized monitoring
system. They endeavor to
make  cons is tent ,  h igh  
quality wines year after year
and have hired a team of 
talented and passionate
Sicilian winemakers to make
this happen. One thing they

2007

Arancio
Pinot Grigio
(pee-no-gree-geo)

Sicily, Italy

Color: 
Clear straw yellow

Nose:
Magnolia, floral, 

ripe citrus

Palate:
Fresh acidity, 

mineral, citrus

Finish:
Dry and crisp

A

WOMC Rating
85 Points

Drink young and 
slightly chilled (50 – 54F)

through 2008

608B Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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about 4,000 cases and his
wine is good. A much 
snobbier winery would be
jealous of his success and
lack of pretension. Jim says,
”I want to make wines that 
sit comfortably somewhere
between being fruit-driven
stand-alone wines and food-
friendly wines.”  He uses a
blend of new and neutral
American and French oak.
He makes several other 
varietals but his all-time
favorite is Syrah. He loves
the rich extraction and 
firm fruit the varietal offers.
The wine is 100% Syrah 
harvested from the 458-acre
vineyard on the south-
western border of Santa
Maria Valley. It was aged for
10 months in neutral oak
barrels. The color is dark
smoky purple. The nose
shows dark spice, jammy
blackberry, warm plums, red
roses and a hint of leather.
The palate full with a
mouthful of fruit, soft 
tannins, acid and warm 
alcohol mixed with cherry,
plum and ginger spice. The
finish lingers with spicy
chewy tannins. This is a
good pairing with BBQ and
slightly spicy dishes. It
should drink well into 2012.

ike many wine-
m a k e r ’ s  i n
California, William
James harbored a

dream of someday making
h i s  o w n  w i n e .   W h i l e  
attending CSU-Fresno Jim
Porter was the center of
attention with his wine 
tasting and discussions.
After he graduated he 
started making wine in the
basement of his house. Like
most home wine-makers 
he used kitchen utensils,
strainers and trash cans to
turn the grapes into wine.
He gained confidence as 
h is  wines  won home-
winemaking competitions.
He used his connections
with vineyard owners made
through his agricultural 
irrigation business over the
past eight years and began to
take his craft more seriously.
He set up an alternating 
proprietorship with Fess
Parker in Santa Maria.  He
considers himself first a
farmer,  special izing in 
irrigation systems and on the
side he makes wine. He is
humble, to say the least, and
folks who know him say he
is one of the nicest and most
down to earth people you
w i l l  m e e t  i n  t h e  w i n e  
business. He only makes

2005

William James
Syrah
(seer-ah)

Santa Barbara
County

California

Color: 
Dark smoky purple

Nose:
Dark spice, mocha,

warm plums, 
red roses

Palate:
Full-bodied, subtle

oak, sweet ripe fruit,
ginger spice

Finish:
Spicy chewy finish

LIMITED SERIES
S E L E C T I O N

�5

L

WOMC Rating
86 Points

Decant and enjoy now 
or cellar through 2012

L608C Retail Price: $24.99/each
Special Member Price: $21.99/each
Reorder Price: $15.99/each
36% Discount $191.88/case

CELLARING SUGGESTIONS
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to spicy tannic beasts. It also
makes simple blush wine,
dessert and fortified wines.
S i lver  Peak  Zinfandel  
delivers a wine that is both
fresh and fruity but also full-
bodied with lush tannins.

“Vines and grapes talk, and
winemakers have to listen,”
says Winemaker, Jim Yerkes.
“That’s my simple way of
saying that I try to bring 
out the best in the fruit 
to make well-balanced
wines. I consider myself a 
traditionalist who embraces
technology.” Jim married 
the daughter of a Professor
of Enology at U.C. Davis. He
has made wine at Stag’s
Leap Wine Cellars, Hans
Kornell, Krug, Sebastiani
and Round Hill. He hopes
(and we do too), that you
will enjoy drinking his 
wines as much as he enjoyed
making them.

The color is deep purple
with a fuchsia rim. The nose
rushes at you with red
berries, ripe raspberries, and
warm spices. It is full-
bodied, jammy, lush with
berries and warm, soft 
tannins with a finish that 
is endless. Great with pasta,
gr i l l ed  Ahi  tuna  or  
pepperoni pizza.

ive generations
of dedication,
hard work and
innovation have

gone into the making of
Silver Peak Zinfandel. The
Scotto family started in the
mid 1800’s in Iscia, Italy.
Grandfather Salvatore made
wine for his family and sold
the leftover to neighbors.
While visiting one of these
neighbors, he met his future
bride.  They had a son,
Dominic. Dominic followed
in his father ’s footsteps 
making wine and also 
working as a ship’s caulker.
They arrived in New York in
1903 and settled in Brooklyn.
He continued making wine
and selling the “leftovers.”
As  bus iness  grew he
acquired a retail shop, Scotto
Liquors. For a few years,
Caesar Mondavi bottled 
one of their wines at his 
winery in California. They
saved and bought the Gariti
Winery  in  P leasanton,
California. Today the family
makes over a dozen labels in
California and Argentina.
The i r  Napa  Zinfandel  
delivers a wine that is truly
delicious. Zinfandel is pretty
adaptable and is grown
throughout the state of
California. It ranges in style
from zesty, berry fruit bombs

2005

Silver Peak
Zinfandel
(zin-fan-del)

Napa, California

Color: 
Deep purple with

fuchsia

Nose:
Red berries, 

ripe raspberries,
warm spice

Palate:
Full-bodied, jammy,
lush berries, warm

soft tannins

Finish:
Long endless finish

LIMITED SERIES
S E L E C T I O N

�6

F

WOMC Rating
85 Points

Enjoy now
through 2010

L608D Retail Price: $24.99/each
Special Member Price: $17.99/each
Reorder Price: $13.99/each
44% Discount $167.88/case

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

L608C Syrah, 2005. William James $24.99 36% $191.88/cs
“Dark spice, warm plums, red roses” $15.99/ea

L608D Zinfandel, 2005. Silver Peak $24.99 44% $167.88/cs
“Red berries, ripe raspberry, warm spice” $13.99/ea

L608E Torrontes, 2007. Pascual Toso $15.99 31% $131.88/cs
“Rosy floral, overripe peach, lime” $10.99/ea

L608F Grillo/Viognier, 2006. Santa Tresa $14.99 26% $131.88/cs
“Fruity, peach, vanilla” $10.99/ea

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

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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REGULAR SERIES
E A R L I E R  S E L E C T I O N S
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608A Cabernet Sauvignon, 2002. Hillcrest $18.99 58% $95.88/cs
“Black currant, mocha, coffee” $7.99/ea

608B Pinot Grigio, 2007. Arancio $12.99 46% $83.88/cs
“Magnolia, floral, ripe citrus” $6.99/ea

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

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

WOMC-News608  5/29/08  11:32 AM  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 $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

SYRAH, 2005. WILLIAM JAMES

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

ZINFANDEL, 2005. SILVER PEAK

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

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

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

June 2006 Red Blend, 2000. Fife. Drink or hold.
Pinot Gris, 2005. Norfolk Rise. Drink up.

June 2007 Durif, 2003. Nugan. Drink through 2008.
Shiraz, 2002. Barnadown Run. Drink through 2011

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!

“Have been very satisfied!  Gave up
our membership in a club at the local
wine shop” 

W.O., MT. VERNON, NH

“We LOVE you guys.  You always have
outstanding wines at a great price!”  

C.K., DANA POINT, CA

“Have never been disappointed!”
R.S., APPLETON, WI

“Consistently good value.”
J.L., SAN DIEGO,CA

“Love this membership!  We get 
excited to see our wine every month!”

V.P., VANCOUVER, WA

“WOMC is superior to any other wine
club I have been involved with.”

L.K., KANSAS CITY, MO
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Arancio Pinot Grigio will be a great match
with this refreshing and flavorful roast 
chicken recipe. 

ROAST CHICKEN WITH ORANGE,
LEMON AND GINGER
Serves 4

INGREDIENTS:
1 lemon 
1 (5 lb) roasting chicken 
1 lemon, zest of, grated (then cut lemon 

into quarters) 
1 orange, zest of, grated (then cut orange 

into quarters) 
3 Tbsp peeled and grated fresh 

ginger root salt & freshly ground 
black pepper 

5 Tbsp olive oil 
4 Tbsp fresh lemon juice 
1/2 cup fresh orange juice 
3 Tbsp honey
Orange sections (to garnish)

PREPARATION:
Preheat an oven to 400°F. Cut the lemon into
quarters. Rub the outside of the chicken with
one of the lemon quarters then discard. In a
small bowl, stir together the lemon and
orange zests and 1 tablespoon of the grated
ginger. Rub mixture evenly in the cavity and
put the lemon and orange quarters inside the
bird. Place the chicken on a rack in a roasting
pan. Sprinkle it with salt and pepper. In small
bowl, combine the melted olive oil, lemon
and orange juices, honey, and remaining 2
tablespoons ginger and mix well. Place the
chicken in the oven on its side and roast
about ten minutes; turn on its other side and
roast ten minutes more. Turn oven down to
350°F and turn chicken so it is roasting breast
side up and roast till done--about another 40
minutes until the juices run clear. Baste with
the citrus juice mixture at least 4 times during
cooking. Transfer to a serving platter and let
rest for 10 to 15 minutes. 

This is a tasty twist on traditional BBQ and
will pair wonderfully with the William
James Syrah.

KOREAN BBQ BEEF
Serves 6

INGREDIENTS:
1 lb. flank steak, sliced thin 
against the grain.
1/4 cup light soy sauce
3 Tbsp sugar
2 Tbsp sesame oil - 
ESSENTIAL: use "smoky-flavored"
1/4 tsp. white pepper
3 green onions, chopped
2 cloves garlic, crushed

PREPARATION:

Combine all ingredients except beef in a large
bowl. Stir well. Add beef slices, and 
marinade at least 30 minutes (better, several
hours or overnight). Stir-fry, broil or grill the
beef slices. Yum! (If necessary, add a bit 
more of other ingredients to cover beef while
it marinades!) 

Serve over rice.

�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

CABERNET SAUVIGNON, 2002. HILLCREST

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

PINOT GRIGIO, 2007. ARANCIO

A report on how previous WINE OF THE MONTH CLUB Selections are faring with age.  Obtained from
actual tastings on wines under cellar conditions and/or vintner, importer or wholesaler surveys. 

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

June 2005 Merlot, 2001. Palio Vecchio. Drink now,
Semillon/Chardonnay, 2002. Banrock Station. Drink now.

June 2006 Chardonnay, 2005. Sycamore Lane. Drink now.
Cabernet Sauvignon, 2003. Feudo Arancio. Drink up.

June 2007 Pinot Grigio, 2006.Oak Grove. Drink up.
Cabernet Sauvignon, 2002. Vizcaya. Drink now.

The Rhone Valley in France
is famous for its full-bod-
ied, spicy, rich, red wines.
The appellation is located
along the Rhone River for
125 miles in Southwestern
France from the cities of
Vienne to Avignon. The
region is uniquely divided
into two distinct areas. 
The northern Rhone is
planted with the ink-black
Syrah grape. The soil is
granite. This is home to
the great  Cote-Rot ie ,
Hermitage, and Cornas
wines. In the southern
Rhone the soil is stones,
limestone, and clay. The
weather is Mediterranean

and experiences sudden
changes of temperature
and storms.

Both areas are affected by
the mistral winds, which
can blow up to 100 miles
per hour. There are over
thirty grape varieties
grown in the south. Most
of the reds are blends 
of Grenache, Mourvedre,
Cinsault, and Syrah. These
are the grapes that are now
famous as Rhone Rangers

in California. The famous
Chateaunuef du Pape
makes great wines with
longevity of 10-20 years.
There are thirteen grapes
allowed. These grapes
were once only grown in
this historic place in
France .  Paso  Robles ,
California is becoming
famous for its Rhone 
var ie ta l s .  These  are  
excellent wines and often
much less to purchase. If
you can, try two bottles of
the same grape, one from
Rhone and one from
California and you are the
judge. Enjoy!

What are the Rhone
Ranger wines?

–L.M., SAN MARINO, CA
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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-News608  5/29/08  11:32 AM  Page 15



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

Blanc or Pinot Grigio. This
varietal is gaining a cult-
like following for its exotic

character.

When Pascual Toso came to

South America, he knew he

could and would make 

great wines in Mendoza,

Argentina. He only selects

the ripest fruit each vintage

and works “hands-on” from

bud-break to bottling to

ensure quality. His Torrontes

is considered one of the best

examples of the grape.

The color is soft yellow with

hints of lime. True to form,

the nose smacks you in the

face with rosy floral, over-

ripe peaches, candied pears,

Muscat and lime. The palate

gushes with exotic flavors of

lime, pomegranate, lychee,

heavy, oily-like texture, and

a hint of mineral and mild

acidity. The finish is long

and tangy. Food matching

can be challenging but the

acidity will cut through 

buttery cream sauces and 

the unctuous fruit will 
temper spicy-flavored Thai

or Indian dishes.

o r r o n t e s  i s
indigenous to
N o r t h  W e s t

Spain around

the region Galicia. It is 

commonly used as the white

grape in Rioja blends. It has

however, been adopted in

Argentina where it thrives 

in the dry climate and 

mountain air. It is not clear 

if the two grapes match

DNA but the Torrontes from

Argentina is distinct and

becoming the countries

white wine leader. The

Webster dictionary describes

“torrent” as “a tumultuous

outpouring: rush.” That is a

great way to describe the

aggressive tropical fruit, 

floral and lychee aromas 

of this wine. Much like a

Gewurztraminer  (guh-

verts-trah-meaner), it has a

very distinct personality.

Torrontes is a wine with

uncommon flavors and 

aromas that stir discussions

whenever it is poured. 

The floral notes are often

overwhelming ,  l ike  a

woman wearing too much

perfume. It is not like
Chardonnay, Sauvignon

2007

Pascual Toso
Torrontes

(tore-ahn-tehz)

Mendoza
Argentina

Color: 
Soft yellow 
with lime

Nose:
Rosy floral, 

overripe peaches,
Muscat, lime

Palate:
Fruit forward, 

dry, heavy, mineral,
lime, lychee

Finish:
Long tangy finish

T

WOMC Rating
85 Points

Enjoy now slightly chilled
through 2008

L608E Retail Price: $15.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
31% Discount $131.88/case

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

natural breezes which offer
cooler growing conditions
for the grapes. The summers
are long and dry with frost
in the winter.

Feudo di Santa Tresa is a
17th century wine estate in
the south of Sicily from a
region known as Vittoria.
Neglected for many years,
the estate was recently
bought by Stefano Girelli
from northern Sicily who has
restored the winery to its 
former glory. The grapes
have low yields and are
hand-picked in the early
m o r n i n g  w h e n  t h e  
temperatures are much 
cooler. The Santa Tresa Grillo
and Viognier blend is fresh
and fragrant. Part of the
Grillo grapes are fermented
in oak barriques to add a
note of vanilla but it is 
hardly noticeable. The wine
is bright yellow in color. The
nose is fruity with peaches,
apricots and citrus. The
palate is clean with citrus
and lively, creamy peach
with a touch of mineral.
What a great summer sipper
with a supper of grilled
chicken or whitefish.

rillo is indigenous
to Sicily and is one
of the island’s best
quality and most

important white wine
grapes.  Sitting at the “toe”
of Italy, Sicily is Italy’s
largest wine-growing region.
This triangular island has
over 150,000 hectares of
vines. It churns out huge
quantities of wine, almost 
as much as Australia. Once
regarded as a “bulk wine”
producer, Sicily has made an
about face and has made the
rest of the country and the
world take notice.  The 
island has been making wine
for 3,000 years. The Greek
settlers brought vines and
agriculture to Sicily and built
beautiful temples much 
like the Acropolis. Since
then, Sicily has been invaded
by every nation passing
through – Romans, Arabs,
Byzantines and Normans.
Sicily was then famous 
for its strong, sweet wines,
w h i c h  w a s  p r o b a b l y
Marsala.

Sicily is hot climate, but only
a few miles inland and with
a slight elevation; there are

2006

Santa Tresa

Grillo/Viognier
(gree-oh /

vee-ahn-yeah)

Sicily, Italy

Color: 
Bright yellow

Nose:
Fruity, peach, 

apricot, vanilla

Palate:
Citrus, fresh, lively,

creamy peach

Finish:
Long and creamy

finish

G

WOMC Rating
84 Points

Drink now chilled 
through 2008

L608F Retail Price: $14.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
26% Discount $131.88/case

CELLARING SUGGESTIONS
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