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s it June already?
Where does the time
go? The best part is
you don’t have to
wait to taste this

month’s gems. But don’t
wait too long. We know
these beauties won’t be
around long. A truly 
classic Chardonnay and
another killer Malbec
await you in the Classic
Series. The Limited Series
features a spectacular
Merlot from Chile and 
one of our favorite wines
of the year from Italy. 
Wait till you taste that
Müller-Thurgau. You’re
gonna love it.

CLASSIC SERIES

Chardonnay, 2008. 
Black Ridge, Santa Cruz,
California
Just pure elegance and
class in the glass. This 
is what Chardonnay is 
supposed to taste like. 
All the breeding is here
matched with beautiful
fruit that will beg for a 
second sip.

Malbec, 2008. Don Silvestre,
Mendoza, Argentina
There’s a reason why
Argentine Malbec is now the
fastest growing grape in the
entire world. Here is yet
another example of why and
how you can’t ever get
enough of them.

LIMITED SERIES

Merlot, 2007 (Reserva). La
Mision, Maipo Valley, Chile 

This may be the wine that
puts Chilean Merlot up there
with the big boys. Serve it
blind to your favorite wine
snob and see if they can guess
where it comes from. It has
Napa and Bordeaux written
all over it. 

Müller-Thurgau, 2008.
Ritratti, Trentino, Italy 

It took the Italians to show the
Germans how to make this
wine which they actually 
created. It was brought up 
in the Mosel, but they 
couldn’t even come close to
this enticing wine.

I



Too much fun. I have to tell
you that I like coming to
work. I have a great staff, 
I have great members, I
have a great product and 
I have an opportunity to
give back. We receive
donation requests every
day and though I can’t 
fill them all, it feels good 
to get to some of them.
Frank ly,  I  have my
favorites, charities that
help kids, but at the same
time we try to make sure
cancer and other diseases
are supported as well.
Every li t t le bit helps.
Salud!

Paul Kalemkiarian

Membership in the Wine of the Month Club is open to anyone with an
interest in and 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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WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?

This is very cool. My wife and I are raising three
great kids; all girls. Two are in college (just finished
freshman and sophomore years) and one finishing her
sophomore year in high school. Each totally different
from the other, but each has passion about their 
interests. Who could ask for more? How about they
become interested in wine?

When they were younger, I would let them taste the
“bottle of the evening” and I would ask them to
describe what they taste….this was a hoot.…all kind 
of things were said, but don’t you know that some
were right on!  Fast forward 10 years and the two 
college girls have really taken to understanding wine;
maybe it’s the college student in them.  But really, 
this generation of early 20’s is really taking to wine.  I
have had many friends tell me their kids want to come
and taste with me. 

Last night, again, my oldest had her friends over for a
tasting. Three boys and two girls; all very interested 
in learning. I chose Primitivo as last night’s lesson.
Mainly because we have 4 in stock and each is 
distinctively different.

So, being that these are college kids and they are 
going to ask questions, I wanted to bone up on my 
understanding of the grape and the districts it grows
in. This is the third time I have tasted with this gang
and I knew they wanted to learn. But a funny thing has
begun to happen. I have been learning as well. And 
I love to learn.

So while I am entertaining my daughter’s friends, I
have been able to learn more about wine.  And really
fun information….and what happens is, I read about 
a grape or district, then a vendor comes in with a 
wine from that grape or area, and I am infinitely 
more conversive about the wine…and I am really
enjoying this.

It goes to show that we can learn from our kids…both
directly and indirectly and we need to keep youthful
by continuing to learn!
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se lec t ion  mirrors  th i s  
complexity in its own 
mysterious way. There is no
doubt that this Black Ridge
beauty will impact you like 
it has impacted us and allows
you to feel like you are 
truly experiencing something
exceptional, that being the
taste of the great Santa Cruz
Mountain terroir.

The Santa Cruz Mountain
Range is quite a unique 
wine growing area. First of
all, it is stunningly beautiful.
Vineyards dot the landscape
on hilltops overlooking the
tree-covered mountains
where almost no site of 
civilization is visible. Because
it is all mountain, the vines
struggle for water and 
compete with the giant oak
trees for sunlight. This 
constant battle is all worth-
while once nature has done
its work and produced wines
of exceptional quality.

Black Ridge is a 100% Estate-
grown property. They only
source grapes from their own
vineyards to assure that the
wine exemplifies its unique
area from the moment the
tiny bud appears that will
eventually turn into a grape
cluster until the time when
you pull the cork and enjoy
the glory of a unique wine
crafted in a place that is 
nothing short of Valhalla 
on Earth.

verlooking the
majestic slopes of
the Santa Cruz
Mountains, nearly

sixty miles south of San
Francisco and only three
miles outside of downtown
Los Gatos, lie eighty pristine
acres forming Black Ridge
Vineyards. Here, the estate's
elevation and geographic 
orientation is ideal for 
protection from the harsh
coastal winds and lingering
fog to receive a full day 
o f  sun .  The  v ineyard  
microclimate also benefits
from the Lexington Reservoir
half a mile below. These 
perfect growing conditions
are  ins t rumenta l  in  
producing high-quality,  
highly approachable wines.

The land of Black Ridge
Vineyards was planted with
grapes as early as the mid-
nineteenth century during
the California wine boom.
Replanted with prune trees
during Prohibition, and later
converted into a Christmas
tree farm, Black Ridge
Vineyard partners Jim Landes
and Fred Faltersack returned
the land to its roots by re-
planting grapes shortly after
they purchased the property
in 1999. From vineyard, to
orchard, to Christmas tree
farm, back to vineyard, the
property has come full circle
and, literally, back to its roots.

As unique and diverse as 
the history of the land, our

Chardonnay
(Shar doe nay)

2008

Black Ridge
Santa Cruz,
California

Color: 
Pale gold

Nose:
Fresh apple 
and vanilla

Palate:
Rich pineapple with

a hint of spice

Finish:
Apple and vanilla

WOMC Rating
90 Points

Drink now
through 2010

610A Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
53% Discount $83.88/case

CELLARING SUGGESTIONS

O
DOMESTIC SELECTIONDOMESTIC SELECTION
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that each of the vines is on its
own rootstock, making the
vineyard one of the last areas
in the world where this is so.
Over 150 years ago a plant
louse called phyloxera 
devastated the vineyards of
Europe. The only cure was 
to replant grapes using
American hybrid rootstocks
which are resistant to 
phyloxera.

Because none of this 
happened in Argentina, they
continue to grow their
grapes on their own root-
stock. There has been some
thought that the grapes are
better when grown on their
own stock, but that is an 
area open to question and
dependant, of course, on
personal taste. The few 
people who have actually
tasted European wines from
the 1800s that were grown
on their own rootstock have
yet to reach a consensus.

One thing is for certain:
Malbec is king in Mendoza.
This grape has had a less
than successful run in 
France and California. But
apparently Mendoza is just
the place to grow it as the
Malbecs that have come
from here have been 
consistently outstanding for
nearly 20 years. This one is a
rare beauty offering bold
spice and chocolate flavors
enhanced by the bright,
blackberry fruit.

on  S i lves t re
planted  122
hectares in the
“Alto Valle de
U c o ”  ( H i g h

Valley of Uco) in 1962. 
The winemaking tradition
and spirit of Don Silvestre
are still alive with the third
generation of “Bodegas y
Viñedos Hinojosa.” The 
family shares the same 
goal of producing excellent 
wines inspired by the most
pure and noble elements 
of nature.

The stony and sandy ground
of Tunuyán, Mendoza,
allows for excellent drainage
of underground water 
coming from ice melting off
the Andes Mountains. This
condition is perfect for
growing perfect grapes.

The vineyard is 4,000 feet
above sea level, at the
foothills of the Andes, in one
of the best wine regions in
Argentina—Mendoza. The
grapes are born with a 
perfect environment for
slow, even ripeness because
of the warm days and cool
nights of the region. Grapes
of this quality could not 
survive this close to the
Equator if it weren’t for the
elevation. It is also very dry,
with little if any rainfall. 
This works well as the 
constant melting of ice off
the Andes provides a 
continuous source of water
for the vinew.

One of the unique things
about grapes grown here is

Malbec
(Mal-beck)

2008

Don Silvestre
Mendoza,
Argentina

Color: 
Ruby red

Nose:
Cherries, 

blackberries and
dark chocolate

Palate:
Red berries, light

tobacco and vanilla

Finish:
Ripe black fruit 

and spice

D

WOMC Rating
90 Points

Drink now 
through 2012

610B Retail Price: $15.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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independent director to 
various public and private
companies. In his public 
life Shane formerly served as
Chief Minister of the 
Northern Territory and
Federal President of the
Liberal Party of Australia. 
He was a barrister prior to 
his entry into politics. He is 
a Fellow of the Australian
College of Educators,
Australian Institute of
Management and the
Australian Institute of
Company Directors. He was
made a Companion of the
Order of Australia in the
Queen's Birthday Honours
List 2006. He has also been
conferred national awards
from Indonesia and Malaysia. 

Craig has an outstanding
management record with 
substantial property develop-
ments  ranging  f rom 
res ident ia l  to  larger  
master planned integrated
communities, a number of
which are to be found in South
East Queensland. The Hope
Island Canal Development
near one of Queensland’s 
signature developments,
Sanctuary Cove, is a testament
to Craig's innovation and
commercial ability. Other 
signature developments
i n c l u d e  t h e  A u r o r a  
development on Hope Island.
Craig is a member of both 
the Australian Institute of
Management and Australian
Ins t i tu te  o f  Company
Directors and holds an
Advanced Diploma of
Financial  Services.  You
wouldn’t think that all this
diverse background would
lend itself to making great
wine, but 12 Apostles is a 
testament to that dichotomy.

ussie Vineyards
was established by
Craig Gore in 2005,
with the vision of
proudly promoting

Australian wine at an 
international scale. The Au
brand was developed to 
market Australian wine to
North America and other
international markets. This
beautiful North Tamborine
property situated in the 
picturesque Gold Coast 
hinterland was acquired in
January of 2007. It is home to
12 Apostles cellar door and
surrounded by breathtaking
landscapes.

Craig has been substantially
involved in many different
industry sectors, such as
financial services and risk
insurance, superannuation,
managed funds, bonds, 
property and general financial
services advice. He also 
manages a land and home
development and packaging,
const ruc t ion ,  proper ty  
management, winemaking
and exports, agribusiness, 
cattle breeding, aviation and
motor racing with his WPS
Racing and Team Australia
(Indy Racing League, Champ
Car, V8 Supercars and
Nascar). Craig was the co
founder of the financial group
Wright Patton Shakespeare,
winemaking group Aussie
Vineyards and development
a n d  m a r i n a  g r o u p
Internat iona l  Mar ina
Development & Management.
You could say he is one 
busy guy.

Shane Stone is the Executive
Chairman and majority 
shareholder of the Au wines.
He has at various times 
acted as a non-executive 

Shiraz
(She-rahz)

2009

12 Apostles
Queensland,

Australia

Color: 
Deep purple

Nose:
Blueberry, game 

and earth

Palate:
Earthy and gamey

with berry 
and cherry

Finish:
Almost thick with

lots of extract

�5

WOMC Rating
89 Points

Drink now 
through 2012

610C Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

A
IMPORT SELECTIONIMPORT SELECTION
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altitude and variety of soils
allow them to obtain high
quality grapes, and their
production methods rely on
the successfully proven 
combination of tradition and
technological innovation.
One thing that became
apparent in selecting this
wine is that it really is 
the soil and climate that
combine to form what the
French call terroir. As it 
literally means “terrain,” it
also literally translates into
all the components of the
vineyard that come into play
in the production of quality
grapes. When the vineyard
is cool, when it’s warm,
when the sun shines and
when it doesn’t, all combine
to form that elusive term
called terroir and there is
nothing more important to
the maturation of the grape
than that.

Our selection is an odd 
combination of Chardonnay,
Viognier, and Chenin Blanc.
After one sip, we had to 
conclude that it wasn’t all
that odd. Each component
adds its  own unique 
character to the blend 
making the whole greater
than the sum of its parts. The
best lots of each wine are 
set aside and placed in oak
barrels to garner further
complexity. It all works and
splendidly at that.

e’re going to
le t  you  in  
on some of
t h e  i n n e r  

workings of The Wine of 
the Month Club selection
process because this wine is
a perfect example. Normally,
we look at wines like this
and are turned off before 
we even taste them. Why?
Because labeling wine
“White” doesn’t make any
sense to us. How exciting is
that? However, on your
behalf, we are duty bound to
find the best wines at the
best prices. So we have to
have an open mind to every
wine we come across no
matter what. Period.

So how much crow did we
have to eat when we tasted
this wine? Like a lot. We
wanted to dislike it and turn
the salesman away because
we didn’t like the name, the
label, the blend or anything
else except the wine. Once
we tasted it, we couldn’t 
say no.

Don Cristobal started its
winery in a state-of-the-
art facility in 2001. The 
owners maintain a strong
relationship with their 
growers so that they can
maintain exceptional quality
and consistency from one
year to the next..

All of their vineyards are
located in Mendoza. The 

Chardonnay/
Viognier/

Chenin Blanc
(Shar-doe-nay/
Vee-ohn-yay-
Shenin Blonk)

2008

1492
Mendoza,
Argentina

Color: 
Deep yellow

Nose:
Fresh apple 
and spice

Palate:
Full and deep with 

a hint of spice

Finish:
Pineapple, lychee

and vanilla

�6

WOMC Rating
88 Points

Drink now 
through 2010

610D Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
42% Discount $83.88/case

CELLARING SUGGESTIONS

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

America, winemaking began
with the arrival of the 
conquistadores. The Spanish
introduced to the region
plants and animals unknown
to the Chilean Indians, 
changing their daily eating
habits as well as customs and
traditional activities. Among
the plants introduced were
wheat, olives and grapevines.
The Spanish conquistador
Francisco de Aguirre became
the first Chilean vintner,
planting vines in the vicinity
of La Serena in 1549.

The vines for this Merlot
Reserve grow in their 
vineyards in San Luis de
Pirque, in a light and 
permeable soil, finding the
perfect conditions to produce
the best grapes. With limited
yields and organic growing
techniques ,  La  Mis ion  
produces  the  exce l lent  
grapes required for making
fine wines.

The selected Merlot grapes
are gently removed from the
vines, and remain intact when
deposited in their spotless
stainless steel tanks for a two-
day pre-fermentation and
maceration, which helps
release the color and flavor
from the skin. During the 
fermentation process, a
pumping over is carried on
twice a day, allowing the juice
to be in constant contact with
the skin throughout the
process. This results in a more
intense color of the Merlot.

indino Wine Co.
was created to
bring high quality
w i n e s  f r o m  

countries such as Chile,
Argentina and Spain, to the
U.S. Market. Some of these
have not been here before, 
or they had a limited presence
in some states. Vindino
believes in the passion of
these wineries to create out-
standing, limited production
wines, and offer them to a
demanding U.S. consumer.

They personally visit with 
the wineries, getting to know
the winemaking process
including installations,  
quality control, and more
importantly, the owners,
winemakers, managers, and
the great people that make 
it all happen. Building long-
term relationships with them
has been a key factor in their
success. Once you try the
wines, you will appreciate the
value and intense quality 
and work that was put into
creating them.

Situated near the 40th 
parallel, Chile has well-
defined seasons. Because it 
is located in the southern
hemisphere, the harvest 
season occurs between
February and April.  Nearly
all of the wine is made in one
region, the Maipo valley.  It is
high above the plains nestled
in the Andes which, like 
its counterpart in Argentina,
Mendoza, receives 90% of its
water from the mountains.

In Chile, as in the rest of

Merlot
(Mare-low)

2007

La Mision
Maipo Valley,

Chile

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
92 Points

Drink now 
through 2012

L610C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $17.99/each
18% Discount $215.88/case

CELLARING SUGGESTIONS

V

�7
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LIMITED SERIES
S E L E C T I O N

and salinity of a mountain
wine.

The Cantina La-Vis e Valle di
Cembra winery is located in
Trentino, Alto Adige in the
township of Lavis, near
Trento. The production area
consists of vineyards in Valle
dell'Adige, extending up to
the hills of Lavis, Sorni and
Meano and to the typical 
terraces of Valle di Cembra. It
also includes the South Tyrol
areas of Pochi and Salorno,
Isera in Vallagarina, and 
other areas in the province 
of Verona.

Müller-Thurgau is a hybrid
white wine grape variety that
Swiss Dr. Hermann Müller,
who was born in the town of
Thurgau, developed in 1882
at the Geisenheim Institute in
Germany. Dr. Müller's goal
was to create a vine that
would produce grapes with
Riesling’s quality, elegance,
and complexity, along with
Sylvaner's early ripening and
ease of growing.

The grape was widely planted
in Germany in the 1970s and
80s, even overtaking Riesling.
Today, it is on decline in
Germany, but it produces
fresh and enticing wines here
in Italy's Alto Adige region as
well as in Friuli. 

Serve with appetizers, light
first courses, seafood, boiled
or grilled fish, and white
meats. It also makes an 
ideal aperitif.

he Cantina La-Vis e
Valle di Cembra
w i n e r y  o w n s  
severa l  es ta tes

located in Trentino and Alto
Adige. Ritratti is the flagship
of the portfolio. The Ritratti
wines are obtained from 
vineyards growing in the
most propitious locations 
and fully express the La-Vis 
production philosophy. The
labels are decorated with the
lovely paintings by Giovanni
Segant in i ,  the  famous
Trentino painter who in his
art expresses a close bond
with nature and this land. In
addition to the wines, this line
boasts single varietal Grappas
distilled in Valle di Cembra
using the just-racked pomaces
output from Ritratti’s single
vineyards.

The grapes used in the 
production of “Cuvee”
Müller-Thurgau Ritratti come
from vineyards located on the
highest slopes of the Avisiane
hills, 1,600 feet above sea
level, and managed according
to the highest quality 
protocol. Vinification takes
place using avant-garde 
technologies which prevent
contact with oxygen during
all phases, thereby keeping
the original characteristics of
the grape variety intact. The
wine has a vivid green, 
straw-like color and the
aroma has fruity notes of
apple and lemon, showing
hints of sage. On the palate it
presents the vitality, freshness

Müller-Thurgau 
(Muler Tur gow)

2008

Ritratti
Trentino, Italy

Color: 
Golden

Nose:
White peach, 
honeysuckle

Palate:
Asian pear and 

honeysuckle

Finish:
Clean and crisp

WOMC Rating
89 Points

Drink now 
through 2010

L610D Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
29% Discount $179.88/case

CELLARING SUGGESTIONS

T

�8



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

LIMITED SERIES
S E L E C T I O N

and dry warm summers,
which is ideal for growing
wine grapes.  The proximity
to  the  Pac i f i c  Ocean  
ba lances  temperature
swings allowing for a late
harvest, and blesses the
grapes with unique and
complex flavors.

The  mounta ins  are  
characterized by sediment-
ary rock, volcanic intrusions
and sparse topsoil which
provide an abundance of
minerals and nutrients to
nourish each vine. These
conditions also provide
proper drainage, mandatory
in growing grapes, so that
the vines don’t get flooded
in  a  de luge .   Al l  the  
vineyards are planted on
slopes containing rocky 
soils allowing for excellent
drainage and for the ability
to stress the vines to create
grapes with intensity and
flavor. It’s odd to consider,
but true in all cases, that
vines need to be a little
unhappy in order to produce
grapes packed with flavor.
That doesn’t work with
spouses, however.

We could be coy and say
that this is the best wine
from the Santa Monica
Mountains we’ve ever 
tasted. The fact is, besides
that being the case; we 
were absolutely mesmerized
in spite of our initial  
apprehension. This wine
totally rocks!

rifuno is one of 
the most unique
wineries we’ve
ever featured. First

of all, they are located in
Calabasas in the Santa
Monica Mountains. This 
is not considered your
everyday wine country.
Secondly, they offer wine-
makers the chance to play
“weekend wine warrior” by
contracting with individuals
to pick grapes from their
vineyards and make their
own wine in a licensed wine
facility. So they’re not what
you would call your warm
and fuzzy winery with 
the underground caves and
fancy picnic grounds.

While many of these grapes
go to home winemakers,
occasionally the facility
makes its own wine, and
that is what we’re featuring
this month. I believe that I
can safely report that we
have never featured a wine
from this area. As a matter 
of fact, until this gem came
along, we’ve never even 
tasted a wine from this area!
Of course, the vines were
just planted in 2001 so that
will certainly explain the
tasting gap, but even still, 
we like to know what’s
going on, especially when
it’s in our own backyard, so
to speak.

T h e  S a n t a  M o n i c a
Mountains are characterized
by a true Mediterranean 
climate of mild wet winters

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2006

Triunfo
Calabasas,
California

Color: 
Deep magenta

Nose:
Blackberry, black

cherry and chocolate

Palate:
Cherry with hints of

earth and spice

Finish:
Very berry with

cherry and vanilla

WOMC Rating
89 Points

Drink now 
through 2012

L610E Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
23% Discount $203.88/case

CELLARING SUGGESTIONS

T

�9
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LIMITED SERIES
S E L E C T I O N

unique elegance.  Borrowing
from the Japanese, the
“Torii” refers to the ornate
gates most often seen at 
the entrances to Japanese
gardens.  “Mor” is a word 
in ancient Scandinavian 
that means “earth”.  By 
integrating these two 
distinct languages, the
romantic image of a gate 
to an earth space, or 
passageway to beautiful
things, is formed.

Oregon’s Willamette Valley
is internationally known for
making great Pinot Noir. The
best kept secret in the 
world, however, is that they
also make one of the best
Pinot Gris in the world as
well. You may know this
grape by its Italian name,
Pinot Grigio.

The aroma begins with floral
notes, a mix of honeysuckle
and dried herbs, perhaps a
touch of mint, followed by
notes of ripe pears and more
floral-herbal accents. The 
flavors show a crisp acidity,
with a fruit-forward entry
and the same herbal-floral
characteristics of the aroma.
The ripe pears flavor co-
mingles with the dried herbs
to bring the taste to a long
lingering finish. The wine
texture is rich and round
with a very light touch of
effervescence.  The finish is
oily and long with lasting
spiciness, fruitiness and
freshness.

orii Mor Winery
was founded in
1993 by Donald
Olson, MD and

his wife, Margie. They
remain the owners to this
day.  The winery was 
initially a small project that
was intended to showcase
the fruit from the Olson
Estate Vineyard, which was
planted in 1972 and is one of
the oldest vineyards in the
Dundee Hills of Oregon’s
Willamette Valley.  Since its
modest beginnings in 1993,
with just over 1,000 cases,
Torii Mor has blossomed
into a super-premium 
winery that focuses on small
lots of handcrafted vineyard
designated wines with 
an annual production of
15,000 cases.

With the commitment to 
preserving the environment
and Earth, Torii Mor is 
making ecologically smart
choices and farming sustain-
ably, while continuing to
craft high quality, complex
wines that possess a quiet
elegance.  Torii Mor is 
cultivating a sustainable
business that respects the
environment and assessing
its overall carbon and energy
usage.  The solar array, 
gravity flow winery in the
Dundee Hills, erected in
2007, is a testimonial to this
commitment.

The name Torii Mor was
chosen by Dr. Olson as he
felt it conjured a feeling of

Pinot Gris
(Peeno Gree)

2009

Torii Mor
Willamette

Valley, Oregon

Color: 
Golden

Nose:
Guava, pear and
roasted almonds

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very crisp with a
touch of guava

WOMC Rating
90 Points

Drink now 
through 2011

L610F Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

T
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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.

L610C
Merlot, 2007. (Reserva) La Mision $21.99 18% $215.88/cs
“Very clean cranberry and soft tannins” $17.99/ea

L610D
Muller Thurgau, 2008. Ritratti $20.99 29% $179.88/cs
“Asian pear and honeysuckle” $14.99/ea

L610E
Cabernet Sauvignon, 2006. Triunfo $21.99 23% $203.88/cs
“Cherry with hints of earth and spice” $16.99/ea

L610F
Pinot Gris, 2009. Torii Mor $21.99 27% $191.88/cs
“Guava, pear and roasted  almonds” $15.99/ea

L510C
Syrah/Cabernet Sauvignon, 2005. Opolo $37.50 55% $203.88/cs
“Blackberry, black  cherry, earth & chocolate” $16.99/ea

L510D
Shiraz, 2007. Ondine $19.99 25% $179.88/cs
“Blackberry with hints of earth, leather & spice” $14.99/ea

L510E
Chenin Blanc, 2008. Ondine $19.99 35% $155.88/cs
“Fresh melon, pear and lime” $12.99/ea

L510F
Pinot Gris, 2009. Torrent Bay $19.99 35% $155.88/cs
“Pear and guava with honeysuckle” $12.99/ea

L410C
Shiraz/Cab. Sau., 2007. Hellbent $22.95 30% $191.88/cs
“Blackberry, black  cherry, earth & chocolate” $15.99/ea

L410D
Cabernet Sauvignon, 2005. Madrigal $39.00 59% $191.88/cs
“Cherry & cocoa with hints of earth & spice” $15.99/ea

L410E
Sauvignon Blanc, 2008. Fault Line $19.99 25% $179.88/cs
“White peach and grapefruit” $14.99/ea

L410F
Chardonnay, 2008. Spellbound $17.99 16% $179.88/cs
“Fresh apple and vanilla” $14.99/ea

L310C
Mataro, 2004. Trinitas $22.99 30% $191.88/cs
“Currant, blackberry and black  grapes” $15.99/ea

L310D
Malbec, 2008. Casa Marguery $19.99 25% $179.88/cs
“Boysenberry, blackberry” $14.99/ea

L310E
Sauvignon Blanc, 2008. Blocks $16.99 17% $167.88/cs
“Pale straw with light green reflections” $13.99/ea

L310F
Bordeaux Blanc, 2008. Chateau Les Alberts $19.99 30% $167.88/cs
“Slate and spice” $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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610A
Chardonnay, 2008. Black Ridge $14.99 53% $83.88/cs
“Rich pineapple with a hint o f spice” $6.99/ea

610B
Malbec, 2008. Don Silvestre $15.99 50% $95.88/cs
“Red berries, light tobacco  and  vanilla” $7.99/ea

610C
Shiraz, 2009. 12 Apostles $12.99 38% $95.88/cs
“Blueberry, game and earth” $7.99/ea

610D
Chardonnay/Viognier, 2008. 1492 $11.99 42% $83.88/cs
“Full and  deep with a hint o f spice” $6.99/ea

510A
Zinfandel, 2008. Oak Grove $14.99 47% $95.88/cs
“Strawberry and  spice” $7.99/ea

510B
Grenache Rose, 2008. Mrs. Wigley $18.99 68% $71.88/cs
“White peach, honeysuck le ” $5.99/ea

510C
Cab. Sauv., 2007. Domaine Laurier $18.99 58% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

510D
Chenin Blanc/Sauv. Blanc, 2008. Westerland $12.99 46% $83.88/cs
“Fresh melon, pear and  hint o f grass” $6.99/ea

410A
Chardonnay, 2008. Domaine Laurier $12.00 41% $83.88/cs
“Fresh apple with a hint o f spice” $6.99/ea

410B
Bonarda, 2008. Monte Lindo $15.00 46% $95.88/cs
“Fig, cranberry and  chocolate” $7.99/ea

410C
Cab. Sauv./Cinsault, 2008. Westerland $14.00 43% 95.88/cs
“Blackberry, black  cherry, earth” $7.99/ea

410D
Sauvignon Blanc, 2009. Corinto $12.00 41% $83.88/cs
“Herbal with hints o f white peach” $6.99/ea

310A
Merlot, 2007. Domaine Laurier $15.00 40% $107.88/cs
“Currant, black  cherry and  chocolate” $8.99/ea

310B
Sauvignon Blanc, 2007. St. Lukes $19.99 60% $95.88/cs
“White peach and gooseberry” $7.99/ea

310C
Cabernet Sauvignon, 2006. H by Havens $22.00 63% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

310D
Chardonnay, 2007. River Grove $14.00 50% $83.88/cs
“Fresh apple with vanilla” $6.99/ea
Sub-Total

CA Sales Tax

S&H

TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



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 $126.99*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $126.99*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $184.99*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $184.99*
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 $358.99*
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 $9.05 $10.53
3 – 4 $10.46 $13.81
5 – 6 $12.46 $18.41
7 – 8 $14.36 $22.66
9 – 10 $15.71 $25.76
11 – 12 $17.16 $29.11

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

MERLOT, 2007 (RESERVA), LA MISON

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MULLER THURGAU, 2008. RITRATTI

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

June 2007 Durif, 2003. Nugan. Drink up.
Shiraz, 2002. Barnadown Run. Drink now.

June 2008 Syrah, 2005. William James. Perfect now.
Zinfandel, 2005. Silver Peak. Drink or hold.

June 2009 Syrah/Mourvedre, 2006. Minassian-Young (Beyond the Pale). Still great.
Verdejo, 2007. Marques de Irun. Perfect now.

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 
other 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 have been a Member ½ month, have
received my month’s wine, ordered
another case and loved them all!” 

A.F., SHAFTER, CA

“i am a returning member because of
my excellent past experience.  never
had a complaint.”  

C.P., SAN DIEGO, CA

“i love the recipes you send with 
the wines!”

P.H., WHITE SULPUR SPRING, WV

“i always get a prompt reply to my
questions.  And there is never a
hassle reordering.”

J.F., CANON CITY, CO

“i really look forward to my
monthly deliveries!  loved the
wine glasses!”

S.G., COSTA MESA, CA

“i couldn’t be more pleased with 
the quality.”

O.W., AMARILLO, TX

Follow us on Twitter at:  
http:// twitter.com/wineofthemonth

Join us on Facebook at:  
www.facebook.com/wineofthemonthclub



SEAFOOD AND SPINACH STEW

INGREDIENTS:

4 cups regular chicken broth

Zest from 1/2 lemon

1 bunch minced fresh basil leaves or 
2 tbsp. crumbled dry basil

1 tbsp. minced fresh thyme leaves or 
1 tsp. crumbled dry thyme leaves

1 lb. small red potatoes, scrubbed 
(1 1/2 inch long)

2 bunches spinach leaves, rinsed and
drained, stem trimmed

3/4 lb. sea bass or other white fils 
cut into 1 1/2 inch pieces

3/4 lb. lg, shrimp (31-35 per pound), 
shelled and deveined

1 lb. Roma tomatoes, coarsely chopped

PREPARATION:

In a 4-5 quart pan, combine the broth, lemon
peel, basil, thyme, and potatoes over high
heat.  Bring to a boil; cover tightly and 
simmer until potatoes are just tender when
pierced, about 20 minutes. Meanwhile, cut
spinach leaves lengthwise into slivers about
1/8 inch wide; set aside. Cover pan tightly
and simmer over low heat for 2 minutes.  Stir
in shrimp and fish, tomatoes, and half the
spinach.  Cover and continue simmering
until fish and shrimp are opaque but still
moist-looking in the thickest part (cut to
test), 2-3 minutes more. Divide mixture
among 6 wide, shallow bowls.  Garnish tops
with the remaining spinach slivers.  Serves 6.
Serve with ritratti Muller thurgau.

BEEF BOuRGOGNE

INGREDIENTS:

6 strips bacon

3 lbs. beef, cut in cubes

1 carrot and 1 onion, sliced

3 tbsp. flour

1 tsp. salt

1 can beef broth

2 cup Silvestre Malbec

1 tbsp. tomato paste

2 cloves garlic

1/2 tsp. thyme

1 bay leaf

1/2 lb. mushrooms

PREPARATION:

Cook bacon crisp.  Brown beef in drippings
and remove.  Saute carrot and onion and
remove.  Blend in flour and seasonings.  
Add broth.  Cook, stirring constantly until
slightly thickened and smooth.  Add wine,
paste, herbs and return bacon, meat and 
carrots to pan.  Cover and cook gently for 2
hours, or until meat is tender and flavors
blended.  Add mushrooms and onions 
during last 1/2 hour.  Optional:  May add
additional baby carrots and baby onions 
during last 1/2 hour. Serve with don
Silvestre Malbec.
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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

CHARDONNAY, 2008. BLACK RIDGE
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MALBEC, 2008. DON SILVESTRE

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. 

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.

June 2008 Cabernet Sauvignon, 2002. Hillcrest. Peaking.
Pinot Grigio, 2007. Arancio Drink up.

June 2009 Cabernet Sauvignon, 2006. Windy Ridge. Still great.
Chardonnay, 2008. Santa Alicia. Drink or hold.

The term Meritage, which
rhymes with heritage, is a 
designation for wines with a
blend of two or more grape
varietals.  The U.S. government
law states that in order for a
wine to call itself by only one
varietal such as Chardonnay or
Cabernet Sauvignon, there
must be at least 75 percent of
the named grape varietal used
in the wine.  That means that 25
percent can be other grapes
that the winemaker needs or
wants to use to achieve the
product taste profile that he or
she desires.

When a winemaker uses less
than 75 percent of one grape, it
is called a Meritage wine.
These wines are generally the
winemakers’ artistic expression

of the very best blend he or 
she can make.  It allows for 
creativity, diversity and some
very delicious wines.  Yes,
some can be pricey but it is
usually because there is a 
limited amount of the blend
which makes them extra 
special.  Most all of the red
wines produced in the
Bordeaux region of France are
blends of five red grapes;
Cabernet Sauvignon, Merlot,

Cabernet Franc, Malbec and
Petit Verdot.  They do not 
call these Meritage, instead
they are called Bordeaux red 
wine.  The Cain 5 is a popular
Meritage from Napa Valley
which uses all five of the
Bordeaux grape varieties.
Some other well-known and
loved Meritage wines are
Dominus, Insignia, Opus One
and The Poet.  Many of these
wineries make white wine
blends as well.  One of the most
popular white blends is made
at Caymus and is called
Conundrum.  It is a blend of
five white grape varietals and
it is delicious.  Most of the
wineries make a Meritage wine
so be sure to ask your wine
retailer which ones they have
in stock.  Have fun!

“on a wine list there 
was a section for Meritage

wines.  they had nice 
names but seemed pricey.
What is a Meritage wine?”

– C.S., RENO, NV

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 $9.05 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, FL, ID, IL, LA, MN, MO, ND, NE, NH, NM, NV, OH, OR, SC, TN, 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
1-800-949-9463
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 $9.05 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 $9.05 
to ship 2-bottles!

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!


