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What’s New
This Month?

see page 2

Wines evaluated last month:  279
Rejected: 253 Approved: 26 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

e r e  w e  a r e
almost mid-
way through
t h e  y e a r
already and

the hits just keep on 
coming. Our selections
this month are all fairly
limited, so don’t delay in
tasting them. We didn’t
plan it that way. That’s just
the way it worked out.

CLASSIC SERIES

Cabernet Sauvignon, 2007.
Raywood Vineyards,
Central Coast, California
Paso Robles is becoming a
destination spot not only
for tourists, but for wine
aficionados as well. This
selection will definitely
turn heads with the 
bright cherry fruit and rich
finish. Napa’s got nothing
on these guys except
inflated prices.

Sauvignon
Blanc/ Chardonnay, 2009.
Viento del Sur, Chile
We are normally skeptical
of blends like this, but we
were so knocked out by

this beauty, we literally 
couldn’t put our glasses
down. The freshness and
focused flavors are just what
we’re looking for to match
with summer eating.

LIMITED SERIES

Merlot, 2007. Angel’s Secret,
Sonoma, California

This is nothing short of killer
Merlot. The blast of flavors
hits you on the head and
doesn’t even think about 
giving up even after you’ve
swallowed.  Don’t hesitate as
this wine is limited and will
be gone sooner than we’d like.
It certainly didn’t take long to
leave the glass.

Petite Sirah, 2007. Stone
House, Mendocino County,
California

Okay, we really love this
grape. There’s not much of 
it in California, which is a 
pity, but when you get a great
one it’s as good as red wine
can get. This one certainly
qualifies. Not for the timid of
palate, the Stone House is
rock solid and will sing with
summer BBQ.

H



Hello Members,

Can we talk? I mean really,
I keep seeing wines at
supermarkets and various
stores that I have rejected
on numerous occasions.  It
just irks me that these guys
get shelf presence because
they are backed by big
“houses” and they get 
special treatment to move
the wines.  But I  am 
keeping up the fight folks,
looking for unusual blends
and interesting stories.
And you keep up the 
fight too!  If you find 
something interesting, let
me know…email me at
paul@womclub.com

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?

I am so proud of my kids. They are really turning
out to be responsible and caring adults. 

My youngest, Lena, who just finished her sophomore
year in high school, has become quite the journalist
and philanthropist.  As well, she has become a great
fund-raiser for her charities and interests. Recently, she
raised money for Relay for Life (my wife battled breast
cancer two years ago) and will be participating in the
walk this weekend. She is really maturing and I am
very proud. She would be the proverbial “strong
willed” of the family.

The older two both took off this summer for two 
separate destinations to help underprivileged children
across the world. I mean really across the world. Places
and conditions I am sure I would not have entertained
when I was their age.  And I guess all you can hope for
your kids is that they experience more than you and
get more involved than you did (and I thought both
Sandra and I were involved!).

The oldest, Sara (20), is gone for 2 months! This kid
picked up and took her passion for philanthropy 
to Romania, Poland and Armenia! She is visiting
orphanages and reaching out to give these kids hope
and love.  She can Skype us once every two weeks and
we have to be available at the prescribed times.  Last
was a few days ago and she sounded great and her
giggle was still intact.  Sara was the compliant one;
always trying to make everyone happy…and look
what she is doing!

The middle child, Lisa, left this morning for Kenya!
Through the YoungLife group, she will be helping
with orphanages there and working alongside the
YoungLife representatives in Nairobi.  Her stint is 
only 2 weeks but it will feel like a life time for Sandra
and I.  Lisa is the adventurous one, despite her severe
nut allergies, she has no fear in testing her nerves 
and skills.

Well, I hope I didn’t gush too much. Thanks for 
listening and keep up the good palate.
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1990. Tom received his
Bachelor of Science, followed
by his Masters of Science, 
in Biological Science/Botany
from Michigan  S ta te
University. His interest in
winemaking brought him
west, to the University of
California at Davis, where 
he received his Masters 
in Food Science with an
Enology/Viticulture focus.

Voted the 2002 Winemaker of
the Year by the California
Mid-State Fair, Myers takes an
active role in the local wine
industry. He is a member 
and past Board Member of 
the Paso Robles Vintners 
and Growers Association
(PRVGA), an Officer of Paso
Watch, and an active mentor
to others in the industry. 
He is also involved in the
community and he and his
wife have served as hosts to
foreign exchange students for
many years.

Wine grapes were f irst  
introduced to the Paso 
Robles region in 1797 by
Spanish Conquistadors and
Franciscan missionaries. The
Padres of the Mission 
San Miguel were the first to 
cultivate wine grapes.
Mission San Miguel is located
about eight miles north of the
city of Paso Robles. It took a
couple of centuries for Paso
Robles to find its focus and
this Cabernet is a worthy 
testament to their success.

aywood Vineyards
is a project of Niels
Udsen and his
winemaking team

at Castoro Cellars in Paso
Robles. The team includes
Niels and his mentor Tom
Myers. Together they discuss
and decide how they want to
handle each variety. Raywood
Vineyards wines are straight
forward wines that are true 
to the variety. Niels was 
born and raised in Ventura,
California and got started in
the Paso Robles wine business
while studying Agribusiness
at California Polytechnic
University, San Luis Obispo. 

After working on a few 
winery-related projects he
became intrigued by the field
and went to work at what
would become his second
"Alma Mater," Estrella River
Winery. There he worked in
the cellar doing anything and
everything that needed to be
done during the 1981 harvest.
Over the next five years at
Estrella, Tom Myers taught
him the finer points of wine
production. His love of 
production and wines led 
him to establish his own 
winery in the area.

Tom is one of the most highly
respected winemakers in
California. He has been 
creating wines in the Paso
Robles region since 1978, 
and has crafted wines for
Raywood Vineyards since

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2007

Raywood
Vineyards 

Central Coast,
California 

Color: 
Deep red

Nose:
Blackberry, black

cherry and chocolate

Palate:
Cherry with hints of

earth and spice

Finish:
Blackberry, cherry

and vanilla

WOMC Rating
89 Points

Drink now
through 2012

710A Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

R
DOMESTIC SELECTIONDOMESTIC SELECTION
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practically unheard of, yet
universally welcomed. This
unique climate allows the
harvesting of grapes of
extraordinary quality. More
than 600 acres are planted
and cared for by the most
advanced irrigation system
known. The vineyards are
300 feet above sea level
which helps temper the
harsh climate in the lower
flat lands. Each vine is 
selectively irrigated to 
preserve energy and water.
The grapes are hand 
harvested and brought to 
the  winery  in  smal l  
baskets ensuring the highest 
quality fruit arriving to be
fermented.

The modern winery has 
storage capacity of more
than 2 million gallons.
Fermentation takes place in
stainless steel tanks and then
for further periods in French
oak barrels as appropriate.  

The entire production is all
bottled from their own 
vineyards. In 1996 Sergio
Correa Undurraga was
appointed as head wine-
maker, who with 16 years 
at Tarapacá Vineyards
understands the local 
conditions very well.  His
first vintage was 1997 and
though the previous quality
was outstanding, he even
improved on that.

edro  Fé l ix  de
Aguirre purchased
the Santa Ana de
Liucura property

in Villa Alegre in the early
1970s, 43 miles from Talca
City in Maule and 70 miles
from the Pacific Ocean.
Although Pedro planted one
of the first vineyards there, it
was dairy cattle which were
his main business until 
1997, at which time the focus
was switched full time to
producing wine under the
brand name of Sol de Chile.

Today, Don Pedro Félix de
Aguirre’s dream is carried
on by his family. Bodegas y
Viñedos de Aguirre S.A. was
founded by Don Pedro 
Félix de Aguirre and today 
it is cared and managed by
his wife, Ana María and 
her 7 children, all of them
professionals and executives
of the winery. The estate
vineyards and winery is
located in Villa Alegre, 180
miles south of the capital,
Santiago de Chile.

Villa Alegre is located in the
Maule Valley, a transversal
valley between the mountain
range of the Andes and the
Pacific Ocean. The vineyards
are planted in an area with a
privileged microclimate in
that the temperature during
the growing season rarely
fluctuates more than 10
degrees a day! This is 

Sauvignon
Blanc/

Chardonnay
(Soe ving yahn

Blanc/Shar doe nay)

2009

Viento del Sur
Chile

Color: 
Very pale with 
golden hints

Nose:
Fresh apple and pear

Palate:
Green apple and

gooseberry with a
hint of spice

Finish:
Apple and vanilla

P

WOMC Rating
90 Points

Drink now 
through 2010

710B Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
42% Discount $83.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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currants and raspberries.
Fruit, as well as color, may
be perceived as black or red
depending on its origin 
and wine-making style.
Argentine Malbec usually
h a s  a  g e n e r o u s  o a k  
component along with 
liberal vanilla and spice, 
as well as the occasional
tobacco notes.

Monte Lindo is a French
company with Argentine
roots. It blends the best of
both worlds by taking the
best French grapes and
working with them on the
pristine hills of the Andes
Mountain range. These
grapes are grown on their
own rootstock as opposed 
to using rootstock from
America. This practice began
over 100 years ago when it
was discovered that a
destructive pest called 
phylloxera lived benignly in
American rootstock, but ate
the French rootstock into
obliteration.

The only way to cure this
problem was to plant
American rootstock and then
graft the French vines to
them. Though there is not
much evidence to suggest
that the grapes grown in this
manner were inferior to
those grown on their own
rootstock, the argument 
has been around for as long
as there’s been phylloxera.
As long as none of those
bugs make it to Argentina,
they’re safe.

a l b e c  w a s  
originally one
of the minor
b l e n d i n g  

varieties of Bordeaux, 
where it has now almost
completely disappeared. Its
new home is now Argentina,
where it has become, after
more than 100 years of 
nurturing, one of the biggest
darlings in the international
red wine arena.

M a l b e c  g r a p e s  a r e  
reasonably small, very dark,
and juicy. Controlling the
fruiting of the vines is
important to ensure good
concentration of flavors.
Fortunately, the Argentine
wine industry's almost 
100% reliance on irrigation
(it virtually never rains)
gives growers the tools 
they need to ensure quality
grapes and thus quality
wines.

Malbec, however, is fairly
sensitive to its climate. 
In cooler conditions (in
Mendoza, this normally
means at higher altitude) it is
a thick-skinned grape which
develops high acid and high
tannin levels giving rise to
more robust wines. At lower
altitudes the grapes have
thinner skins, more juice,
and produce wines that are
lighter-bodied and more
suited to drinking young.
The best, as is our selection,
is a combination of both.

Flavors most commonly
associated with Malbec
include plums, cherries, 

Malbec
(Mal beck)

2009

Monte Lindo
Mendoza,
Argentina

Color: 
Deep purple

Nose:
Tobacco, blackberry

and plum

Palate:
Leather and earth
mixed with lots 

of blackberry

Finish:
Concentrated, 

tannic with 
blackberry fruit

�5

WOMC Rating
90 Points

Drink now 
through 2013

710C Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

M
IMPORT SELECTIONIMPORT SELECTION



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

growth. These characteristics
are very desirable for top
quality fruit production.
Crop levels however were
slightly lower than previous
years, but as is often the case,
it can lead to more intense
fruit expression.

Grapes for this wine were
sourced from the semi-arid
Swartland area, well known
for its dry-land bush vine
Chenin Blanc. Due to a
somewhat harsh terroir, the
fruit is of exceptional quality
and concentration. The
grapes received a light press
immediately after arrival at
the cellar followed by 
fermentation in tank as well
as older barrels. The wine
rested on the fine pieces of
sediment, which consists of
stems, seeds and skins for
five months before filtering
and bottling. This adds an
additional dimension of
mouth feel seldom seen in
this grape, but certainly 
welcomed when it is done
with a delicate touch as it 
is here.

Exceptional quality fruit is
what distinguishes this wine
from all the others. Fresh
essences of lychee, white
pear and peach dominate 
the nose. A rich, full flavor
profile is supported by a
concentrated yet si lky
mouth-feel along with a 
distinct mineral quality
adding a crisp finish to 
the wine.

ornier Wines is
located on two
estates,  both
w i t h  l o n g  

traditions. The history of
Keerweder goes back to
1694, when it was acquired
by  Jac  van  Dyk.  The
Homestead farm includes 
a historic Sir Herbert 
Baker homestead and one 
of the oldest wine cellars in
the area.

The Dornier family bought
the first farm in 1995, 
p lanted  most  o f  the  
vineyards and opened a new
cellar in 2003. Dornier is 
situated on ancient deep,
decomposed red and yellow
granite, Tukulu (yellow) and
Oakleaf (red) soils. While
varying in clay content, they
all have good moisture
retention and keep the vine
roots cool. These complex
soils are vital in giving the
wines their unique character,
as is the range in altitude of
the vineyards, which ranges
from 300 and 600 feet above
sea level. A multitude of
aspects add to vineyard
diversity and the high
mountain peaks trap the
cool Atlantic breezes to 
slow the ripening and create
intense flavor compounds.

The 2008 vintage was hailed
one of the best vintages since
2003. Moderately warm 
climatic conditions prevailed
throughout the growing 
seasons with relatively little
rain resulting in even vine

Chenin Blanc
(Shenin Blonk)

2008

Cocoa Hill
Swartland, 

South Africa

Color: 
Pale yellow

Nose:
Melon and citrus

Palate:
Fresh melon, 

lychee and lime

Finish:
Clean, crisp 
and critusy

�6

WOMC Rating
91 Points

Drink now 
through 2011

710D Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

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

allowing angels to have the

first taste. It is rumored that

when the angels discover a

heavenly wine, they have an

oath among all angels to keep

it a secret, allowing them to

sneak down from the heavens

and taste the wine any time.

This bit of folk lore was 

borrowed from Scotland

when the Scots discuss their

beloved Scotch,  but i t  

certainly is applicable here.

The grape growing history of

Sonoma goes as far back as

150 years.  In the early days

the agriculture centered

around wheat, hops and live-

stock, but by 1870 French

immigrants had established

the first winery in the valley.

Sonoma is almost twice the

size as Napa and has been

producing high quality

grapes for as long as its

famous neighbor. Maybe the

public relations is better in

Napa, because the wines from

Sonoma are every bit as good,

just not as well known.

This gem won’t be a secret for

long. Sonoma County Merlot

is not something we normally

feature, even in the Limited

Series. Most of the ones we

taste are very expensive, so

don’t delay. This one will be

gone soon.

ntroduced by famed

California consulting

winemaker Robert L.

Pepi and owned by

Stephen and Dennis Kreps

(owners of Two Angels),

Angel’s Secret wines are

made from grapes grown on a

rocky little hillside vineyard

at approximately 1,500 feet

above sea level, just east 

of Clear Lake, California’s

largest natural lake, in the

Lake County appellation. Our

selection is a blend of Merlot

grapes from the famed

Sonoma appellation and spicy

Zinfandel grapes that come

from vineyards at the top of

the Mayacamas Mountain

range. While nothing short 

of  unconventional ,  this  

c o m b i n a t i o n  w o r k s  

exceedingly well with the

soft, plush and engaging

Sonoma Merlot getting a little

kick from the fully extracted

Zinfandel grown in one of the

finest areas in the Napa

Valley, the Mayacamas

Mountains. This may be the

finest growing region in Napa

if not the entire country.

The wine is allowed to age in

oak barrels for 10 months to

mature and gain complexity.

During this period, some of

the wine evaporates into the

heavens (Angel’s Share)

Merlot
(Mare-low)

2007

Angel’s Secret
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
91 Points

Drink now 
through 2012

L710C Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
26% Discount $203.88/case

CELLARING SUGGESTIONS

I

�7
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LIMITED SERIES
S E L E C T I O N

microclimates.  Her own
brand is Stephen and Walker
which is a highly rated 
boutique winery.  Currently
she spends some of her time
as a consulting winemaker
for some boutique producers.
Stone House Winery is one
of the smaller producers she
works with. 

The main grape source of
our Stone House Petite Sirah
comes from Cox Vineyard
which was planted in 1956
and located just North of
Ukiah.  This is a certified
organic vineyard.  The soil is
rocky and the vineyard is
planted on a hillside which
allows for great fruit 
intensity due to the stress the
vines are under. The ability
to control the amount of
water the vines receive
allows for concentrated 
flavor development.  A small
portion of the fruit comes
from Middle Ridge Vineyard
near Anderson Valley, which
is along the coast and much
cooler. This adds an element
of roundness to soften the
tannic properties of the
grapes from Ukiah.

None of this could have 
happened without the 
pioneering efforts of two of
California’s greatest wine-
makers who just happen to
be from Mendocino,  Barney
Fetzer and John Parducci.

t is often said that 
the role of a truly
great winemaker is to 
lovingly guide the

fruit along its journey from
vineyard to bottle. This is the
attitude that Winemaker
Nancy Walker follows.  Since
1984 when she first began
crafting her skills as a 
winemaker at Geyser Peak,
Nancy has been passionately
guiding and crafting wines
that speak of their origin 
in each vineyard and are 
testimony to their true 
varietal  character.  In
Nancy’s own words, “Every
bottle of wine I produce has
my commitment of bringing
the wine drinker the true 
flavors realized from that
terroir and is a specific and
individual expression.”

A graduate of the acclaimed
enology program at the
University of California at
Davis, Nancy was Assistant
Winemaker at Clos du Bois
followed by her being
appointed the founding
winemaker at Brutocao
Cellars in 1991. In 1998, she
joined the winemaking team
at Fetzer Vineyards where
she remained until taking
hold of the winemaking
reins at Winery Exchange 
in 2005 where she gained
exposure to California,
Oregon, and Washington
State vineyards and crafting
wines that showed the
uniqueness of the different

Petite Sirah 
(Peh teet See rah)

2007

Stone House
Mendocino,
California

Color: 
Very dense purple

Nose:
Boysenberry, 

blackberry and earth

Palate:
Leather and earth
mixed with lots 

of berries

Finish:
Concentrated and

tannic with 
blackberry fruit

WOMC Rating
91 Points

Drink now 
through 2014

L710D Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

I

�8
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LIMITED SERIES
S E L E C T I O N

selected from several high
qual i ty  v ineyards  in
Marlborough and a single
vineyard in Hawkes Bay.
Grapes were crushed and
de-stemmed prior to 
pressing, and fermented at
cool temperatures. The 2009
bottling features an upgraded,
clear glass package.

Marlborough, located in the
South Island of the country,
is without question the most
respected area for Sauvignon
Blanc in New Zealand. It’s
cool climate allows the
grapes a longer growing 
season, thus lifting more
nutrients from the soil.
Sometimes, however, it’s a
little too cool and the grapes
pick up an overly grassy
aroma and flavor. This is
where Hawks Bay comes in.
Hawks Bay, is in the North
Island and is considerably
warmer than Marlborough.
The heat produces brighter
fruit and flavors making 
the combination the best of 
both worlds.

This wine has l ifted 
aromatics of lemon zest, 
passion fruit and a hint 
of herbs. Flavors follow
through nicely with notes of
fresh melon and tropical
fruits. All this lingers on the
palate with generous weight,
and a long crisp finish. 
This wine makes a natural
combination with seafood,
light meats, pasta, salads,
and Asian cuisine.

merican Estates
Wines  (AEW)
began operating in
1985 as a selector

and marketer of single 
vineyard and small estate
California wineries. It 
introduced many of these
brands to Metropolitan New
York, and later to the 
surrounding Northeastern
states. Over the years it
established a working 
relationship with many 
of the top retailers and
restaurants in this region.

In  1986 ,  AEW began 
importing wine from New
Zealand and Australia. For
New Zealand wines, that
makes it the longest stand-
ing company continuously
importing into the USA. The
Australian portfolio ranges
from one of the Barossa’s top
rated Shiraz, Turkey Flat, to
arguably, the most famous
name in the Tasmanian wine
industry, Pirie Tasmania.
Recently, the New World-
style wines from Spain have
been added to the portfolio
with reds and whites from
five different areas that 
have already received 
critical acclaim. 

The contemporary front
label features the Southern
Cross, a group of bright stars
that are visible only from the
Southern Hemisphere. These
stars guided the first 
Maori and then European
navigators to discover New
Zealand. This cuvee was

Sauvignon Blanc
(Soe ving yahn Blonk)

2009

Discovery
Hawks Bay, 

New Zealand

Color: 
Light golden

Nose:
White peach 

and grapefruit

Palate:
Fresh herbs, 

gooseberry and lime

Finish:
Tart, fleshy peach

and herbs

WOMC Rating
89 Points

Drink now 
through 2011

L710E Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
29% Discount $179.88/case

CELLARING SUGGESTIONS

A

�9
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LIMITED SERIES
S E L E C T I O N

but one thing will never
change: Amici is a wine 
that is created by friends, 
for friends. 

This vineyard is in Jericho
Canyon, on the slope of 
Mt. St. Helena, northeast 
of Calistoga. This mini-
appellation is home to a
handful of vineyards that
produce outstanding wines.
It is totally unique, scenic,
historic (it was an old stage-
coach route over Mt. St.
Helena) and has an uncanny
resemblance to Italy’s
Tuscan region. Talk with
them about their vineyard
and you’ll enthusiastically
tell you why their hillside
vineyard is so special. Plan
on listening for a while.

John and Sharon Harris 
partners of Amici, relocated
to the world famous
Bordeaux region in the fall of
2004, with their two young
sons in tow. They have 
committed two years to the
study of wine and enology at
the University of Bordeaux’
highly selective DUAD 
program. The Harris’ are 
living out their lifelong 
passion to both learn and
experience the best in food
and wine. They are also
introducing the Bordelaise 
to American vintners and
foodies living together in
one of the greatest wine 
destinations in the world. 

mici is, at its core, 
a  s tory  about
friends. In 1991, a
group of friends

with a passion for good wine
crushed a few tons of grapes
in the Napa Valley for 
their personal cellars. The
resulting wines received
such outstanding accolades
that they started producing
wine the very next year to
share with the public. They
chose to name the wine,
appropriately, Amici, which
means“friends” in Italian. 

Amici’s Partners, John and
Sharon Harris, Bob and Celia
Shepard, Bart Woytowicz,
Steve Spadarotto and Joel
Aiken, are all great friends
with a passion for making
and enjoying great wine.
They only make small 
production, hand-crafted
wines of superior quality 
to share with friends and
family. The focus at Amici is
on quality, not quantity.
They marry the most
advanced v i t i cu l tura l  
techniques with sustainable
and organic  farming  
practices. By showing a great
deal of care and attention in
their vineyards, the resultant
wines truly reflect the soil
from which they come. 

What started as a few friends
crushing some grapes for
fun is now an award-
winning premium wine
known around the country,

Sauvignon Blanc
(Soe ving yahn Blonk)

2008

Amici
Napa, California

Color: 
Light golden

Nose:
White peach 

and citrus

Palate:
Fresh herbs and lime

Finish:
Full and rich with

hints of peach

WOMC Rating
89 Points

Drink now 
through 2011

L710F Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
29% Discount $179.88/case

CELLARING SUGGESTIONS

A
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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.

L710C
Merlot, 2007. Angel’s Secret $22.99 26% $203.88/cs
“Currant, black  cherry and chocolate” $16.99/ea

L710D
Petite Sirah, 2007. Stone House $21.99 27% $191.88/cs
“Boysenberry, blackberry and earth” $15.99/ea

L710E
Sauvignon Blanc, 2009. Discovery $20.99 29% $179.88/cs
“White peach and grapefruit” $14.99/ea

L710F
Sauvignon Blanc, 2008. Amici  $20.99 29% $179.88/cs
“Full and rich with hints of peach” $14.99/ea

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

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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710A
Cab. Sauv., 2007. Raywood Vineyards $12.99 38% $95.88/cs
“Blackberry, black  cherry and  chocolate” $7.99/ea

710B
Sauv. Blanc/Chard., 2009. Viento del Sur $11.99 42% $83.88/cs
“Fresh apple and  pear” $6.99/ea

710C
Malbec, 2009. Monte Lindo $12.99 38% $95.88/cs
“Tobacco, blackberry and  plum” $7.99/ea

710D
Chenin Blanc, 2008. Cocoa Hill $12.99 46% $83.88/cs
“Fresh melon, lychee and lime” $6.99/ea

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

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. ANGEL'S SECRET

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

PETITE SIRAH, 2007. STONE HOUSE

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. 

July 2006 Chardonnay, 2003. Tin Pony. Drink up.
Merlot, 2003. Monticello. Drink now.

July 2007 Virtuoso, 2004. Crescendo. Drink through 2010.
Viognier, 2005. Ledgewood Creek. Drink up.

July 2008 Syrah, 2003. Spann Vineyards.  Ready now.
Tempranillo, 2006. Marques de la Concordia.  Still going strong.

July 2009 Syrah/Cabernet Sauvignon, 2006. Malm  Still great.
Cabernet Sauvignon, 2006. Line Shack Drink or hold.

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



MANgO CHICKEN

INGREDIENTS:
3 ripe Mangos (yellow skin) 

peeled and chopped
1 habanera pepper (or two jalapeños),

stemmed (use gloves!!!!)
1 shot of dark rum
3 garlic cloves, minced or pressed
1 Tbsp. ginger, fresh or powder
1/4 tsp. cumin
1/4 tsp. coriander ground seeds
Juice of 3 limes
Bunch of cilantro, chopped   
1/3 cup coconut milk
1/3 cup Viento del Sur 

Sauvignon Blanc/Chardonnay
2 chickens, cut into serving pieces

PREPARATION:

Puree mango, pepper, cilantro, and rum in a
blender or processor. In a heavy non-reactive
pot, combine the puree with the garlic, 
ginger, coriander, cumin, coconut milk, lime
juice, wine and seasoning and bring to a boil.
Reduce the heat and simmer for 20 minutes,
or until reduced by about half. Let cool and
set aside.  Marinate chicken in sauce 2-3
hours, but not longer as the lime will begin to
cook the meat and make it tough.

Remove chicken from marinade and reserve
sauce.  Grill chicken on BBQ until still pink
on inside.  If bones are removed, chicken will
cook much faster.  While chicken is grilling,
heat sauce to a simmer for 5-10 minutes.
Remove chicken, place in simmering 
sauce until cooked through.  Serve with 
a glass of Viento del Sur Sauvignon
blanc / Chardonnay.

PORK  LOIN  WITH  ROASTED  
BELL  PEPPERS  AND  TOMATOES

INGREDIENTS:
1 lb. green and/or yellow bell peppers
2 cups cherry tomatoes
14 lg. garlic cloves
2 tbsp. olive oil
3 tsp. chopped fresh rosemary
2 tsp. grated lemon peel
1/2 tsp. salt
1/4 tsp. freshly ground pepper
1 (1 3/4 lb.) boneless pork loin roast,

trimmed and tied
3 tbsp. fresh lemon juice
Rosemary sprigs for garnish

PREPARATION:

Preheat oven to 400 degrees F.  Cut each bell
pepper into quarters; remove seeds.
Combine bell peppers, tomatoes and garlic
with skin on in large bowl.  Add 1 1/2 
tablespoons olive oil, 1 1/2 teaspoons 
rosemary, 1 teaspoon lemon peel, 1/4 
teaspoon salt and 1/8 teaspoon pepper.  Toss
well.  Set pork in large heavy roasting pan.
Rub with remaining rosemary, lemon peel,
salt and pepper.  Drizzle with remaining
olive oil.  Spoon vegetables around pork.

Turn heat down to 275 degrees F.  Roast 
20 minutes.  Turn pork and gently stir 
vegetables.  Cook pork 20 minutes more or
until meat reaches 130 degrees F.  Sprinkle
lemon juice over pork and vegetables.  Wrap
in heavy aluminum foil and let rest for 
30 minutes.  

Cut pork into 1/8 inch thick slices.  Serve
with toasted French bread slices.  Garnish
with rosemary sprigs. If you like garlic, mash
the cooked cloves and spread on bread slices.
Makes 6 main dish servings.  Serve with a
glass of Stone house Petite Sirah.
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ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD
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MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CAB. SAUV., 2007. RAYWOOD VINEYARDS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUV BLANC/CHARD, 2009. VIENTO DEL SUR

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. 

July 2006 Cabernet Sauvignon, 2004. King Fish. Drink up.
Sauvignon Blanc, 2004. Coppola. Drink up.

July 2007 Cabernet Franc, 2004. Iron Stone. Drink up.
Viognier, 2005. Pebejae. Drink up.

July 2008 Sauvignon Blanc, 2007. Graffiti.  Ready
Malbec, 2007. Patio de Tango.  Still great.

July 2009 Merlot, 2005. Serenity.  Drink or hold.
Riesling, 2007. Pannotia.  Drink up.

Assuming that no outside demon
interferes with the finished wine,
i.e. faulty corks or bacteria in the
bottle before it is filled; once a
wine is bottled it enters into a 
different phase of its life.  Because
of the tumultuous act of plunging
this liquid into the bottle at a very
rapid rate, the wine "shuts down"
in what is commonly referred to
as bottle shock.  Sometimes even a
year or two must pass before it
has the same fine flavors it had in
the barrel before bottling.

The benefit of aging a wine (on its
side so that the cork is in full 
contact with the wine to avoid air
getting in and wine getting out) is
the coming together of all the
components from discreet and
separate flavors into one 
composite whole.  The vineyard,

vintage, type, length of time in
oak, the acid and tannin levels,
malolactic, etc. will be apparent
when the wine is young.  As the
wine ages, these components
meld together to present one 
united front of complex flavors
with the whole being greater 
that the sum of its parts.  Each
component ages at a slightly 
different rate and each has its own
dominance in the blend of flavors.  

The interaction of acids, tannins,
coloring agents and other 
compounds interact with the 
oxygen and change both the color,
smell and taste of the wine.  
In most cases this is a positive
occurrence.  Aging is not a
panacea for mediocre wine.
Everything has to be there going
in or there won't be anything to
get out.  A wine which tastes
awful in its youth will taste awful
when it's old.  The fact is, if a wine
is out of balance, if the tannin 
levels are higher than the fruit
levels, it will always be out of 
balance.  Wines do not magically
attain balance in the bottle.  If the
wine was too high or too low in
acid to begin with, it will always
be so.

“Paul, you mention 
that some wines will 
get better with age,
while others won't.
does aging make 
a wine better?”

– D.P., LAKEWOOD, CA

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!


