
his month we’re back
to basics. We didn’t
plan it that way, it just
happened.  How much
more basic can you 

get than Cabernet, Chardonnay,
Merlot and Sauvignon Blanc?
Yes, these are basic grapes, but oh,
they are great wines. 

We love the idea that the “girls”
are the grape vines that are cared
for and tended gently.  And,
we’ve always been fans of
Margaret Davenport since her
days at Clos du Bois.  We like
spending time with old friends,
new friends, and all their great
wines. 

CLASSIC SERIES

Cabernet Sauvignon, 2005.  
Girls in the Vineyard.  
Lake County, California 

A tragic accident almost ended
the lives of the owners, but they
recovered with the help of their
friends.  Now they’re showing
their gratitude by giving back to
the community. They gave us a
great deal on this awesome
Cabernet which we are proud 
to offer this month. 

Sauvignon Blanc, 2007.  
Golden Kaan.  Western Cape,
South Africa 

Only five years new, this winery
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is making its mark with pitch-perfect
Sauvignon Blanc at an incredible
price. Don’t delay reordering this
wine as there is precious little of it
available. 

LIMITED SERIES

Pinot Noir, 2006. Davenport.
Sonoma County, California

Margaret Davenport has done it again
with the amazing Pinot Noir.  Ever
since the movie Sideways, Pinots have
strong sellers at high prices.  We’ve
tasted other Pinots at twice the price,
and this one is better. 

Merlot, 2007.  Burnside. 
Napa, California

Another stunner from Sonoma, this
Merlot will spin you around ‘till you
drop with anticipation for the next
taste.  It is a luscious mouthful of 
fruit and flavor.  There’s not a lot of
this wine either, so don’t wait to
reorder. 

DECEMBER ShIPMENT: And 
now for a change in our December
shipment.  This December we will be
sending you your regular preference
of wines.  Red and white… Reds
only… Whites only.  Our traditional
sparkling and dessert wines will be
available through the website and 
in an email special.  Same great wine
and same great service!

New Member
Application 
for a Friend

see page 15

Gift Orders
see page 9

Send Us Your
e-mail Address!

Enter to  win a 
3 liter bottle o f wine

each quarter.

Val@womclub.com

What’s New
This Month?

see page 2 T
Wines evaluated last month:  265
Rejected: 240 Approved: 25 Selected: 8

The New Website is here,
the New Website is here!  
I am so  thrilled  to  bring

the membership our new
website...same address,

new functionality.  

Visit 
www.Wineofthemonthclub.com



I have to say that I was

looking forward to this

year’s Holiday Season.

As crazy as it gets here,

there is something in the

air that makes it joyful.

Being around here is not

for the faint of heart.

You have to be convicted

to offering the best gift

for your customers as

possible.  And I think we

do just that.

Happy Holidays!

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: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER
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THE GIFT THAT KEEPS ON GIVING 

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

CLASSY GIFT BASKETS

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

LOOKING GOOD

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

SAVE MONEY

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

FREE SHIPPING on 
Everything in our gift catalog!

FREE SHIPPING on 
Everything in our gift catalog!
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how to cut out the fluff,

make a lovely wine, keep it

affordable, and do some

good along the way,” says

Stone.  Kat adds that the

philanthropic mission has

been in place since the first

taste of the wine.

Owners Kat and Robert

McDonald know about

growing grapes from years

of experience in  Australia

and California.  As all 

farmers know, there are

good years, and there are

difficult years.  Last year the

couple was severely injured

in a horrific car crash 

involving a truck carrying

huge boulders. The boulders

spilled out from the truck

and onto the highway,

smashing into their car.  Kat

and Robert were fighting 

for their lives as they were 

rescued. After the crash and

to this day, they’ve received

an outpouring of help from

friends and neighbors.  

“The  acc ident  was  a  

blessing,” Kat says. “It

forced real contact with 

people in ways we never

would have seen before. It

made us more committed 

to how we support our 

community, and that's a part

of every decision we make.” 

ineyards  are

beautiful.  “The

Gir l s  in  the

Vineyard” is a

metaphor for the graceful

acres of green vines adorned

with the jewels of the vine-

yard—the grapes.  These

sustainable vineyards are

located in the Red Hills of

Lake County, about 70 miles

north of Napa, Californa. 

Owners Kat and Robert

McDonald, and business

partner Matt Stone, met

through their philanthropic

work. As a kid, Stone

careened down the hilly

entrance to the fledgling

Sterling Vineyards, now a

Napa Valley institution,

while his father helped the

winery get on its feet.  Stone

was raised around grapes

and the wine business. The

three met when starting the

Blue Oak School in Napa, an

independent grade school

dedicated to diversity and

progressive ideals. They

decided to make wine to 

sell as a fundraiser for 

the school. Today, The 

Girls in the Vineyard makes 

significant contributions 

as part of the company’s 

continuing community 

support. 

“The  goa l  f rom the  

beginning was to figure out

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2005

The Girls in
the Vineyard
Lake County,

California

Color: 
Deep red

Nose:
Blackberry and 

cherry

Palate:
Cherry with hints of

earth and spice

Finish:
Very berry with

cherry and vanilla

WOMC Rating
89 Points

Drink now
through 2012

1209A Retail Price: $15.99/each
Special Member Price: $10.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

V
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flourish in rich soils of Table

Mountain sandstone and

Malmesbury shale.  The 

climate is similar to a

Mediterranean climate with

warm, dry summers and

good winter rainfall.  The

terroir insures sun ripened

grapes that create full-

bodied and unique wines.

While New Zealand has

been stealing all the thunder

with regards to Sauvignon

Blanc, South Africa has been

quietly making spectacular

examples of this grape for

decades. The cool, long

growing season here has

transformed the general 

feeling about this grape from

this area from benign neglect

to overall excitement.

The 2008 Golden Kaan is 

one of the best we’ve tasted

from the top producers. It’s

very clean, and vibrant fruit

components abound with

hints  o f  whi te  peach ,  

nectarine, and grapefruit.  

he  grapes  for

Golden Kaan were

grown on selected

vineyards in the Western

Cape region of South Africa,

which offers ideal conditions

for growing wines of 

excellent quality. Further

contributing to the high

quality and authenticity of

this South African wine are

modern  wine-making  

methods and estate bottling

by the KWV vineyards.

In September 2008, the

House of Golden Kaan 

was opened in Robertson,

coinciding with the brand’s

fifth year celebration. The

House of Golden Kaan is a

visitors’ center, a conference

center, and a wine house.  It

offers wine tastings with

showings of African art and

cultural events.

The Golden Kaan wines 

are produced from selected

vineyards at the southern-

most tip of Africa, the fertile

Western Cape centered on

Cape Town. Here the vines

Sauvignon Blanc
(Soe ving yahn Blonk)

2007

Golden Kaan
Western Cape,
South Africa

Color: 
Light golden

Nose:
White peach 

and herbs

Palate:
Fresh herbs 

and lime

Finish:
Tart and herbal

T

WOMC Rating
89 Points

Drink now 
through 2010

1209B 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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heart of the Riverina. Yenda

is a small regional township

with a population of 1600

people.  The town is small,

but the winery and the

wines it produces are big.

The state of the art facility

has the capacity to process

20,000 tons of grapes and

produce premium wines.

The  wines  o f  Ber ton

Vineyards are well-regarded

in Australia, and are also

ga in ing  in ternat iona l  

popularity.  The wines have

developed into an exciting

and diverse portfolio that

highlight the strong varietals

of the area, including the

Shiraz, Cabernet Sauvignon,

and Merlot blended in the

2008 Barren Jack wine 

we’ve selected.  

This is a classic blend that

showcases  the  wine-

maker’s art.  Each varietal

contributes to the final glass.

This wine will pour a 

beautiful purple, and have a

clean cranberry taste with

soft tannins.  It’s a versatile

wine to enjoy with cheese

and crackers at the start 

of a meal, or with a tomato-

based pasta dish, or osso

bucco.

n May 1996, Bob 

& Cherie Berton

planted their first 75

acres of vineyards in

the Riverina district of New

South Wales, Australia. Their

idyllic property sat 1000 feet

above sea level on gently

rolling hills.   The vineyards

were dry farmed, with no

additional irrigation.  The

early years had little rainfall,

and the i r  f i r s t  v ines  

struggled so much that a

friend jokingly told them

that they had planted a 

bonsai vineyard.  Today, that

vineyard is affectionately

called the Bonsai Vineyard,

and is just one of many 

properties maintained by

Berton Vineyards.

The Riverina is the corner-

stone of the New South

Wales wine industry, which

started relatively recently in

1912.  The area produces

55% of the varietal grapes in

New South Wales, and 15%

of the total grape production

in Australia.  The climate is

very hot and dry with rain-

fall in the winter months.   

Recently, Berton Vineyards

expanded its operations

with the purchase of the

Yenda winery based in the

Shiraz/
Cabernet/

Merlot
(She-rahz/

Kab-air-nay/
Mare-low)

2008

Barren Jack
New South

Wales, Australia

Color: 
Purple

Nose:
Currant, black 

cherry, and cocoa

Palate:
Very clean cranberry

and soft tannins

Finish:
Long and 

foreboding with
cherry, vanilla, 

and earth

�5

WOMC Rating
89 Points

Drink now 
through 2012

1209C Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

I
DOMESTIC SELECTIONDOMESTIC SELECTION
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These produced red wines.

Chardonnay is a relative

newcomer to the region.

Today, only 10% of the wines

made in the Vin de Pays are

white, but their popularity it

increasing with each vintage

of outstanding wines.  

We found an excellent 

example of a Vin de Pays

white wine in this 2008

Chardonnay from French

winemaker Paul Sapin.  Paul

Sapin leads an international

wine operation which sells

wine in over 15 countries.

T h e  c o m p a n y ’ s  v a s t  

holdings span France, and

each year they produce 

great wine values from 

each region.   

The  grapes  for  th i s

Chardonnay were harvested

mechanically before they

were de-stemmed.  To

release a maximum of flavor,

they were left to macerate on

the skins for approximately

six hours. Particular care

was taken with pressing and

racking in order to obtain

high quality must. Alcoholic

fermentation occurred

between 64° -68°F and was

followed by gentle racking

and ageing on the lees.  The

result is a delicate, delicious

wine to grace your table.

in de Pays d’Oc

is an immense

v i t i c u l t u r a l

region encom-

passing 741,300 acres of

vines spread out across four

departments in Southern

France bordering the Gulf of

Lion: the Aude, the Gard, the

Hérault, and the Pyrénées-

Orientales.  Nearly 30% of

the wines made in France

comes from the Vin de Pays.

The best of these wines 

hail from the Languedoc.

(Languedoc comes from the

phrase “langue d'oc’” where

the word “oc” means “yes.”

In the 13th century the name

applied to the entire area 

in which the Languedoc, 

or Occitan, language was

spoken.)  

The appellation, with its

Mediterranean climate,  

benefits from an exceptional

amount of sunshine.  The

vast surface area of the 

vineyards accounts for the

extraordinary diversity of

soi ls :  sand,  l imestone,  

schist, clay, and gravel.  The

diversity of soils is ideal for

growing a wide variety of

grapes destined to make

great wines. 

Vineyards were first planted

in the region by the Greeks

in the 5th century B.C.  

Chardonnay
(Shar doe nay)

2008

Just
Vin de Pays
d’Oc, France

Color: 
Very pale

Nose:
Fresh apple

Palate:
Slight with a hint 

of spice

Finish:
Apple and vanilla

�6

WOMC Rating
88 Points

Drink now 
through 2010

1209D Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $5.99/each
53% Discount $71.88/case

CELLARING SUGGESTIONS

V
IMPORT SELECTIONIMPORT SELECTION
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LIMITED SERIES
S E L E C T I O N

medal-winning chardonnay
in America for the year 2000.

The results of Wine and
Spirits Buying Guide 10th
Annual Restaurant Poll for
1999 showed Clos du Bois
placed 10th in a field of 
50 wineries. In 1998, the
nat iona l ly  syndica ted
columnist, Dan Berger,
named Margaret Davenport
“Winemaker of the Year”.

Wine has always been a part
of her life. Grape growing
and wine making have been
her professional life and love
since 1980.  Now she realizes
her most valuable tools are
experience and intuition. A
winemaker uses all of his or
her senses in perfecting the
craft, but the art is in that
sixth sense. Working with
small batches of grapes from
select vineyards, stripping
down the  winemaking
process to the basics, staying
small and simple, being the
guiding hand day by day:
these are the secrets of 
wine quality.

Our selection is classic
Sonoma County Pinot Noir.
It definitely has the delicate
hand of Margaret Davenport
with its soft, enveloping
fruit, full mid-palate and
long complex finish. Great
Pinot Noir has been out of
reach even for the Limited
Series which is why we were
thrilled to offer this superb
example.

a r g a r e t
D a v e n p o r t
s tar ted  her
winery just a
few short years

ago. So, naturally we asked
what she had done before
that and was told she had
been at Clos du Bois in
Sonoma. Well,  we go back
with Clos du Bois in to the
1970s when  founder, Frank
Woods, was there and it was
a consistent selection at the
Wine of the Month Club. We
then casually asked how
Margaret did when she was
there. Wow, were we in for 
a shock.

In 2002, Wine and Spirits
Buying Guide announced
Clos du Bois, under the
winemaking leadership of
Margaret Davenport, had
been named “Winery of the
Year” in their magazine
more often than any other
winery. The Clos du Bois’
2 0 0 1  S o n o m a  C o u n t y
Sauvignon Blanc was rated a
“Best Value” by the Wine
Spectator; and also featured
in the Wall Street Journal
and LA Times.

In its October 2000 issue,
Consumer Reports singled
out Clos du Bois as a 
consistent producer of 
highly recommended wines
in 4 out of 5 varietals tasted.
The California Grapevine
reported that Margaret
Davenport’s  Vineyard
Designate Chardonnay,
Calca i re ,  was  the  top  

Pinot Noir
(Peeno No wahr)

2006

Davenport
Sonoma County,

California

Color: 
Magenta

Nose:
Bing cherry with

hints of cinnamon
and cotton candy

Palate:
Full, but not 

overbearing candy
and spice

Finish:
Lovely spice with
touches of mint

WOMC Rating
90 Points

Drink now 
through 2011

L1209C Retail Price: $29.99/each
Special Member Price: $21.99/each
Reorder Price: $18.99/each
36% Discount $227.88/case

CELLARING SUGGESTIONS

M

�7
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LIMITED SERIES
S E L E C T I O N

industry. While it was a 
difficult decision to give up a
career in the profession he
had studied, his passion for
wine caused him to change
course and to try to make a
living making wine.

Joe was introduced to 
John Tracy who had just 
purchased a vineyard he 
was familiar with. After their 
first meeting John was so
impressed with Joe’s passion
that he asked if Joe was 
looking for a business 
partner. After a few more
meetings they formed a 
partnership.

Joe’s mantra is “Big, yes –
but balanced.” Over the
years Burnside and Owl
Ridge have expanded and
recently achieved the name
recognition and accolades
they so richly deserve. Joe’s
wines have gone on to win
numerous  awards  and
astounding press. We were
very fortunate to twist some
arms to get this rare beauty
at a price we could afford.

Merlot  is  a  natural  in
Sonoma County. It ripens
ear l ier  than  Cabernet
Sauvignon and prefers a
cooler, more temperate 
climate which Sonoma
affords. This beauty is a 
classic example of Merlot
from this area. Bright, 
concentrated fruit are the
first components that hit you
followed by lush cranberry
fruit and a walloping finish.

u r  B u r n s i d e
Merlot selection
comes from Owl
Ridge, a first class

winery  operat ion  in  
Sonoma. John Tracy and
Mick Brigden collaborated
on Owl Ridge to take 
advantage of the high-
quality Cabernet Sauvignon,
Merlot and Chardonnay
vines grown in Sonoma
County where winemaker
Joe Otos uses 100% French
oak  and winemaking  
techniques that preserve the
intensity of the fruit flavors.
The resulting wines are big,
but balanced.

They have now reached 
the point where their 
wines have achieved the
recognition they deserve.
Owl Ridge Wines was voted
“Best New Winery” at the
2006 Wine Literary Awards
Tasting. This is a significant
honor because more than 80
wine writers voted in a
secret ballot at a tasting that
had 1000 entries. Owl 
Ridge has won 18 gold
medals in the last year at
major competitions. This
includes two “Best of 
Class” awards.

Joe  Otos  moved f rom
Southern California to
Sonoma County in 1995. He
completed his degrees in
business and history at
Sonoma State University.
While he was a student, 
he worked part time at
Ravenswood Winery and 
fell in love with the wine

Merlot
(Mare-low)

2007

Burnside
Sonoma,

California

Color: 
Deep purple

Nose:
Currant, black 

cherry and chocolate

Palate:
Very clean cranberry

and soft tannins

Finish:
Long and 

foreboding with
cherry and vanilla

WOMC Rating
89 Points

Drink now 
through 2012

L1209D Retail Price: $19.99/each
Special Member Price: $17.99/each
Reorder Price: $15.99/each
20% Discount $191.88/case

CELLARING SUGGESTIONS

O

�8
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LIMITED SERIES
S E L E C T I O N

storms. Most described 2007
as mixed, but with a crop
load smaller than in 2005 or
2006. They also said that
alcohol levels were lower
again, more along the lines
of the previous two years
rather than some of the 
hotter vintages, such as 
2001 and 2002.

The Trinitas Sauvignon
Blanc was barrel fermented
in 10% new oak and displays
aromatics of apple, green
pear,  honeydew melon,  
passion fruit, vanilla and a
touch of cinnamon. The new
oak rounds out this wine’s 
wonderful acid, giving it a
supple yet crisp palate 
and refreshing finish. We
harvested fruit from the
Pope Valley and the Napa
Valley floor to create this
perfectly balanced wine. It
was then fermented in 
stainless steel and aged in
new Hungarian oak for three
months to accentuate the
bright herbal and white
peach components.

This is classic Sauvignon
Blanc exhibiting all the dry,
herbal  and stone fruit  
components that we love. 
It particularly offers an 
additional layer of tight
acidity that is a thrill with
chal lenging food from 
oysters  to lobster  and
beyond.

r in i tas  Winery
owns dry farmed
vineyards from
around the little
town of Oakley in

the very northeast corner of
Contra Costa County. These
spectacular vineyards are
the living heritage of early
Ital ian and Portuguese 
farmers who settled in the
area. Blessed with ample
sunlight, these vines are
growing on the very sandy
soil left a millennium ago 
by the San Jaoquin and
Sacramento rivers.

The grapes were grown in a
clay loam soil called Zamora
Silty Loam and the grape
vines thinned of their fruit so
that the remaining clusters
attain perfect ripeness and
intense flavors. Sauvignon
Blanc from this area is very
characteristic of what is in
the bottle. The wine is rich
and even oily in texture.

Vintners experienced at least
two and sometimes three
different phases of harvest in
2007. After a dry winter and
a warm, dry spring, the
grapes got off to an early
start, with a smaller crop 
and great anticipation. The
year didn’t have the usual
heat spikes in August or
September, except for a
Labor Day blast, and the
weather turned cool and
even chilly in September, 
followed by periodic rain-

Sauvignon Blanc
(Soe ving yahn Blonk)

2007

Trinitas
Napa Valley,

California

Color: 
Light golden

Nose:
Apple, honeydew

melon

Palate:
Fresh herbs and lime

Finish:
Tart and herbal

WOMC Rating
87 Points

Drink now 
through 2010

L1209E Retail Price: $18.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
31% Discount $155.88/case

CELLARING SUGGESTIONS

T

�9
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LIMITED SERIES
S E L E C T I O N

Besides growing grapes and
making wine, Hoy is the
owner of Greenheart Farms
in nearby Arroyo Grande.
Es tab l i shed  in  1979 ,
Greenheart has grown to
become one of California's
leading vegetable transplant
producers, and one of the
largest rose producers in the
world. Greenheart is also
innovative and active in
research and production of
reclamation and energy
crops. With three facilities 
in California and one in 
the Desert Southwest, the
nursery ranks as one of the
largest in the nation. In
excess of one billion plants a
year are propagated.

Spanning over 20 years, 
Paul Ayers’s winemaking
experience has involved
every aspect of the craft from
vineyard, to crush pad, to
cellar and lab and back
again. He has worked in
a s s i s t a n t  w i n e m a k i n g  
positions at Mission View
and Robert Hall wineries in
northern San Luis Obispo
County, and as principal
winemaker at San Marcos
Creek winery and Paso
Robles Wine Services.

Our selection incorporates 
a light straw in color with 
aromas  of  canta loupe,
pineapple and a touch of
lilac. This wine has classic
flavors of ripe pear, honey-
suckle and great minerality
very similar to its lofty 
counterparts grown under
s imi lar  condi t ions  in
France’s Rhone Valley.

e a r t h s t o n e
Vi n e y a r d  &
W i n e r y  i s  
dedica ted  to

producing handcrafted,
expressive wines from their
40 acre vineyard located 
in the renowned Adelaida 
area  o f  Paso  Robles .
Geographically, this region is
recognized as possessing
similar terroir characteristics
to that of the Rhone Valley.

At 1,400 feet, the varied
coastal mountain weather
makes both vines  and 
fruit hearty of character.
Significant fluctuations of
day and night temperatures,
sometimes as much as a 30
degree difference, help to
make the grapes smaller 
a n d  t h i c k e r  s k i n n e d ,  
concentrating flavor and
color. The altitude and hilly
location make for a short
growing season, with late
spring frosts and cold nights
all season long. Therefore
only small  harvests  of  
three or less tons per acre 
are produced.

Hearthstone Vineyard &
Winery was established in
1999 when Hoy Buell, a 
Cal Poly graduate and 
horticulturist for 28 years, 
combined his planting and
growing expertise with his
love for fine wines. He first
planted a parcel in the 
heart of majestic Adelaida,
developing what is now
Hearthstone Vineyards. 
The first vintage from
Hearthstone débuted in
2003.

Rousanne
Viognier

(Roo san Vion yay)

2006

heartstone
Paso Robles,

California

Color: 
Light straw

Nose:
White peach, 
honeysuckle 

and lilac

Palate:
Asian Pear and 

honeysuckle

Finish:
Clean and crisp

WOMC Rating
90 Points

Drink now 
through 2010

L1209F Retail Price: $16.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
23% Discount $155.88/case

CELLARING SUGGESTIONS

H
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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.

L1209C
Pinot Noir, 2006. Davenport  $29.99 36% $227.88/cs
“Bing cherry with hints of cinnamon” $18.99/ea

L1209D
Merlot, 2007. Burnside $19.99 20% $191.88/cs
“Currant, black  cherry and chocolate” $15.99/ea

L1209E
Sauvignon Blanc, 2007. Trinitas $18.99 31% $155.88/cs
“White peach and citrus” $12.99/ea

L1209F
Rousanne/Viognier, 2006. Hearthstone $16.99 23% $155.88/cs
“Apple, honeydew melon” $12.99/ea

L1109C
Pinot Noir, 2007. Seven Terraces $24.99 28% $215.88/cs
“Bing cherry with hints of cotton candy” $17.99/ea

L1109D
Fiano, 2008. Carraia $19.99 35% $155.88/cs
“White peach and honeysuckle” $12.99/ea

L1109E
Primitivo, 2006. Messapicus $19.99 20% $191.88/cs
“Currant, sweet cherry and strawberry” $15.99/ea

L1109F
Sauvignon Blanc, 2006. Ormonde  $14.99 20% $143.88/cs
“Fresh herbs and earth” $11.99/ea

L1009C
Cotes du Rhone, 2007 Domaine de Couron      $23.00 30% $191.88/cs
“Leather, earth, with mixed berries” $15.99/ea

L1009D
Cabernet Sauvignon, 2005. William Hill $30.00 43% $203.88/cs
“Cherry with hints of earth and spice” $16.99/ea

L1009E
Sauvignon Blanc, 2008. Robert Oatley $22.00 27% $191.88/cs
“Fresh herbs and lime” $15.99/ea

L1009F
Sauvignon Blanc, 2008. Fire Road $22.00 27% $191.88/cs
“Gooseberry and passion fruit” $15.99/ea

L909C
Barbera (Reserve), 2007. Shannon Ridge $24.99 28% $215.88/cs
“Rich berry with earth” $17.99/ea

L909D
Cabernet Sauvignon, 2006. Ramsey $22.99 30% $191.88/cs
“Cherry with lots of earth and spice” $15.99/ea

L909E
Manzoni Bianco, 2006. Pratello  $20.99 28% $179.88/cs
“Full & exotic herbal flavors mixed w/ pineapple” $14.99/ea

L909F
Sauvignon Blanc, 2008. Teira  $17.99 22% $167.88/cs
“Fresh ripe stone fruit characters & tropical nuances” $13.99/ea

Sub-Total

CA Sales Tax

S&H

TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



CLASSIC SERIES
E A R L I E R  S E L E C T I O N S
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1209A
Cab. Sauv., 2005. Girls in the Vineyard $15.99 50% $95.88/cs
“Blackberry and  cherry” $7.99/ea

1209B
Sauvignon Blanc, 2007. Golden Kaan $12.99 46% $83.88/cs
“White peach and  herbs” $6.99/ea

1209C
Shiraz/Cabernet/Merlot, 2008. Barren Jack $12.99 38% 95.88/cs
“Currant, black  cherry, and  cocoa” $7.99/ea

1209D
Chardonnay, 2006. Just $12.99 53% $71.88/cs
“Fresh apple and  vanilla” $5.99/ea

1109A
Merlot, 2006. Firestone $14.99 46% $95.88/cs
“Currant, black  cherry and  cocoa” $7.99/ea

1109B
Chardonnay, 2008. Dona Florencia $12.99 49% $78.96/cs
“Fresh apple with a hint o f spice” $6.58/ea

1009A
Sauvignon Blanc, 2008. Oak Grove $12.99 46% $83.88/cs
“White peach and  citrus” $6.99/ea

1009B
Malbec, 2007. Novecento $13.99 42% $95.88/cs
“Boysenberry, blackberry” $7.99/ea

909A
Cabernet Sauvignon, 2006.  Zunio $13.99 42% $95.88/cs
“Blackberry, currant and  chocolate” $7.99/ea

909B
Sauvignon Blanc, 2007.  Line Shack $14.99 46% $95.88/cs
“Fresh herbs and  wine” $7.99/ea

809A
Merlot, 2005. Spotlight $14.99 46% $95.88/cs
“Currant, black  cherry and  chocolate” $7.99/ea

809B
Moscato, 2008. Mezzacorona $13.99 50% $83.88/cs
“Musk  oil and  spice” $6.99/ea

709A
Merlot, 2005.  Serenity $15.95 50% $95.88/cs
“Currant, black  cherry, and  chocolate” $7.99/ea

709B
Riesling, 2007.  Pannotia $13.95 57% $71.88/cs
“Lovely peach, lemon peel, and  nectarine” $5.99/ea

609A
Cabernet Sauvignon, 2006. Windy Ridge $15.99 50% $95.88/cs
“Currant, black  cherry and  marzipan” $7.99/ea

609B
Chardonnay, 2008. Santa Alicia $12.99 46% $83.88/cs
“Hazelnut and  quince, touch of spice” $6.99/ea

Sub-Total

CA Sales Tax

S&H

TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

SOLD OUT

SOLD OUT



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 GIFT BASKETS

10G 2 Bottles Current club selections $33.50*
20G 6 Bottles Assortment of recent selections $79.50*
30G 12 Bottles (1 Case) Assortment of recent selections $147.50*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $118.00*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $118.00*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $175.00*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $175.00*
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 $347.00*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $55.99*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $613.99*

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/GSO 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

ELEGANT TRAVELER 
This luxurious and sophisticated two bottle tote makes an ideal gift for that “special person”.
Beautifully styled material and leather trim finishes off this ultra-chic and classy wine tote.  
It’s sure to impress!

Tote includes: One bottle of 2007 Pannotia Riesling, one bottle of 2006 Firestone Merlot, Los Olivos
Orchards Smoked Almonds, Wafer Cookies, Malto Bella Truffles, and assorted hard candies.
Arrives in a 2 bottle designer wine tote.

#ETVB $59.95  Free Shipping $59.95
ExTRAVAGANT INDULGENCE 
If you really want to “WOW” them, this is the gift to send.  This is our largest basket with 4 bottles
of wine in a gorgeous copper bucket.  They will remember you long after the wine and food are
gone with this one.  

Basket includes: One bottle of South Extreme Sparkling Brut, 2008 Mezzacorona Moscato, 2006
Windy Ridge Cabernet Sauvignon, 2005 Serenity Merlot, Salem Baking Cheese Straws, Rural Route
Popcorn K’Nuckle, Angelina’s Wafers, East Shore Cajun Pretzels, Pleasant Ridge Peanut Brittle,
Sweets Orange Sticks, Summer Sausage, Be-Bop Biscotti, Yurosek Farms Pistachios, Olive
Tapenade, and assorted hard candies.

#EIB   $149.95 Free Shipping $149.95
ThE SAVORy GOURMET 
Packed full of crispy delights that are sure to please that discriminating gourmet in your life.  Also,
makes a great gift for a business associate with a look that conveys your good taste and sincerity.

Basket includes: One bottle of 2007 Novecento Malbec, one bottle of 2008 Dona Florencia
Chardonnay, Focaccia Crisp, Mille Lacs Green Olives, White Cheddar Gourmet Popcorn, Cucina
Olive Oil Chips, Olive Tapenade, Salem Baking Cheese Straw, Nunes Almonds, Torn Ranch Honey
Roasted Peanuts and assorted hard candies.  Arrives in a classic round basket.

#SGB  $69.95 Free Shipping $69.95
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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

FOR EARLIER SELECTION ORDERS
Number CA Average

of Bottles Shipping Out of State
Shipping

1 – 2 $8.05 $9.53
3 – 4 $9.46 $12.81
5 – 6 $11.46 $17.41
7 – 8 $13.36 $21.66
9 – 10 $14.71 $24.76
11 – 12 $16.16 $28.11

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

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, 2006. DAVENPORT

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MERLOT, 2007. BURNSIDE

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

December 2005 Prosecco, NV. Fantinel. Drink now.
Port, 2000. Presidential. Drink up.

December 2006 Brut Reserve, NV. Bailly Lapierre. Drink up.
Recioto Barbera, 2004. Bonny Doon. Drink or hold.

December 2007 Sparkling Brut, NV. Moingeon 1415. Drink up.
Banyuls, NV. L’Etoile. Drink now.

December 2008 Brut, 2002. Veuve Ambal Cremant de Bourgogne. Drink up.
Late Harvest Chardonnay, 2008. Norton. Drink or hold through 2011.

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

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

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

-: Great value for the quality.  Great example o f 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 o f the Month Club special gift 
and  you will be the “toast” o f the celebration!

“I love this Club so far!  Every 
bottle I have received is great.” 

C.M., BIG SPRING, TX

“Totally enjoy the direct delivery
service.”  

J.S., WESTMINSTER, CO

“Keep up the good work!”
H.S., LOVELAND, CO

“I find a glass of your wonderful
wine very relaxing at the end of 
the day.”

C.M., COLUMBUS, OH

“Lowest prices on excellent
wines…. fits my budget great!”

A.G., CINCINNATI, OH

“I am so glad I joined your Club!”
O.W., AMARILLO, TX



Cooks know that the simplest dishes are
often the best.  That’s the case with this
Tortilla Soup.   As a first course, it’s healthy,
tasty, and wine friendly.  Add chicken, and it
becomes a delicious main course.  The most
important ingredient is the chicken broth.  
It should be homemade, defatted, and
unsalted.  Don’t use canned, salty stuff!
Sorry to sound so pedantic, but when over
75% of a dish is one ingredient, it makes
sense that the ingredient should be of the
highest quality.  Don't you agree?

TORTILLA SOUP

INGREDIENTS:

1 onion, finely diced

1 jalapeño or serrano pepper, seeded and
finely diced

1/2 clove garlic, pressed

Olive oil

3-1/2 - 5 cups chicken broth

2-3 fresh tomatoes, seeded and diced

Juice of 1 lime

1 Tbs. minced cilantro

1/8 tsp. oregano

Cooked chicken breast, diced (optional)

Salt to taste

Louisiana red hot sauce, to taste

Thick tortilla chips

Grated Monterey jack cheese

3 - 4 green onions, chopped

PREPARATION:

Lightly sauté onion, pepper, and garlic in
olive oil.  Add broth, tomatoes, lime juice,
cilantro and oregano (optional: add cooked,
diced chicken breast).  Add seasonings to
taste.  Simmer 3 to 5 minutes.  Season to taste.
Place tortilla chips in individual serving
bowls and pour prepared soup over tortilla
chips.  Top with grated cheese and green
onions.  Serves 4.  Serve with Golden Kaan
Sauvignon Blanc.

ChICKEN AND CORN PIE

SOFT CORN “CRUST”:

1/4  cup shortening, melted

Corn kernels from 8 fresh cobs of corn

1/2  cup milk

2 Tbsp. sugar

1/2 tsp. salt

4 eggs

SAVORY FILLING:

3/4  cup butter

1 cup chopped onion

1 cup chopped tomato

Salt and pepper to taste

2 hard-boiled eggs, sliced

8 black olives, (in brine, not canned)

1/2 tsp. cinnamon

1 whole 2 ½  lb. chicken, boiled, boned, and
cut in 1" pieces

1 egg white

1/2 tsp. salt

PREPARATION:

In a food processor mix corn and milk until
creamy.  Add shortening, sugar, and eggs.
Mix well and set aside.  In a frying pan melt
butter, add onion, tomato, salt and pepper.
Cook until the onion is transparent. Turn off
heat. Add the sliced egg, olives, cinnamon,
and chicken.

Grease a 10” glass pie pan.  Spread one-third
the corn mixture on the bottom, then layer
with half the filling, then corn mixture, then
filling.  Top with the corn mixture.   Brush the
top with egg white and sprinkle with ½ tsp.
salt.  Bake
at 350° until
light golden
b r o w n .
R e s t  5  
m i n u t e s
b e f o r e  
c u t t i n g .
Serve with
Davenport
Pinot Noir.
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ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

1-800-949-WINE • www.wineofthemonthclub.com
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MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CAB. SAUV., 2005. GIRLS IN THE VINEYARD

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2007. GOLDEN KAAN

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

December 2005 Prosecco, NV.  Fantinel.  Drink now.
Port, 2000.  Presidential.  Drink through 2008.

December 2006 Brut Reserve, NV.  Bailly Lapierre.  Drink up.
Recioto Barbera, 2004.  Bonny Doon.  Drink or hold.

December 2007 Sparkling Brut, NV.  Moingeon 1415.  Drink up.
Banyuls, NV.  L’Etoile.  Drink or hold.

December 2008  Orange Muscat, NV.  Fiore d` Arancio.  Drink or hold. 
Extra Brut, NV.  South Extreme.  Drink up.

Because of all the hoopla

surrounding so many exotic

shapes of stemware, we are

asked this question a lot.

Personally, we chose the

Bormioli line because they

feature only about six 

different styles, not 20 or 30

as some other manufacturers

do.  Ideally, you want a 

fairly large bowl, about 15 to

20 ounces. You should only

fill the glass to about one-

third of its capacity. This

allows the wine to breathe,

and holds the aroma and

bouquet in the glass longer

so you can smell it.

For big reds with lots of

aroma, we like a tall

Bordeaux shape.  For more

delicate reds, we like a bowl

with a more exaggerated

concave opening to help

hold the aroma.  Using 

different glasses for dinner is

fun.  Once you remember

which wine to pour in each

glass, you won’t have so

much trouble remembering

which wine is in each glass.   

The only glass that really

does  serve  a  spec i f i c  

function for a specific wine is

the Champagne flute.  A tall

flute forces the bubbles to

travel further before they

burst in the air.  This leaves

more in the glass for you to

enjoy.  It works.  Cheers!

“Paul, what are 

the proper wine

glasses for 

enjoying wines?”

–J.M., MIDLAND, Tx

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

CELLAR NOTES
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SIGN UP A FRIEND AND... SIGN UP A FRIEND AND... 
RECEIVE A SET OF SWAROVSKY WINE CHARMS

To jo in 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 $19.98 (one red
and one white) plus sales tax and $8.05 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.       

� 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 $28.50 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
(         ) (         ) 



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 $8.05 shipping & handling.
(Outside o f 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 � on  Order Form, page 10 

Our shipping prices
are the lowest 

in the business!

Only $8.05 
to ship 2-bottles!

WineInsiders.com
Holmes, PA ~ $8.95

California Wine Club
Camarillo, CA ~ $13.00

Finewine.com
McLean, VA ~ $12.95

All Corked up
Santa Clarita, CA ~$13.00

Wally’s Wines
Los Angeles, CA ~ $11.00

Can’t find it?
Gotta have it?

We source  w ine from all over the
world .  Special vintages for birthdays,
anniversaries, you name it.  We also
have access to  o ld  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
d inner. Slip  one  o f these  attractive  w ine
charms around  the stem o f each person’s
glass. Designed  with a w ine theme, each
charm is d ifferent so  your guests will know
they aren’t mistakenly pick ing up someone
else’s glass. Made from pewter and  world-
famous Swarovsk i crystal beads from Austria,
the charms are yours FREE just for trying the
Limited  Series. A $24.95 value.

YOURS   

FREE!


