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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

his  month ’s
selections read
like a trip up 
to Paso Robles
wine country.

The hits just kept on
coming and we weren’t
going let it stop. One
after another these
wines all screamed,
“Drink me!” How could
we say no?

CLASSIC SERIES

Pinot Grigio, 2009.
Sylvester Winery. 
Paso Robles, California
We love this grape and
it seems to do well
almost anywhere. Our
friends at Sylvester
brought us this beauty
and it was love at first
sip. They just started
making Pinot Grigio
and one wonders what
took them so long.

Cabernet Sauvignon,
2009. Santa Loreto,
Chile
This big, juicy wine
almost shouts California
until you get to the

price. Here is a mouthful of
flavor that would be three
to four times the price if it
came from here, but in
Chile it’s still the bargain 
of bargains. A case buy 
for sure.

LIMITED SERIES

Zinfandel, 2008. Sextant.
Paso Robles, California

We’ve followed their wines
for years hoping for an
opportunity to feature 
one and we couldn’t be
happier with our success.
Here is all the fat, grapey
essence you expect from
great Paso Zinfandel. This
one will continue to
delight for years to come.

Syrah, 2006. Calcareous.
Paso Robles, California 

Definitely not your grand-
mother’s Syrah. Make sure
you pour it into a big glass
or it’s liable to take over
your dining room. We’re
talking big here. But, don’t
let that deter you. Match it
with big food and you’re 
in heaven.

T



June is gone, July is gone.
My memory is gone. What
happened to the first half
of the year? I have to start
thinking about Christmas!

It is all good though; I am
happy to be working and
providing my members
with great wine values 
and learning about their
palates.

So many French and
Italian wines are coming
in, now that the Euro has
gone down in value.  Look
for some good values on
these wines soon.

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?

Many of you watch us on Facebook.  I love the
relationship building and information exchange that
FB offers. So many people in my generation (I am 51)
think that it is a colossal waste of time. I believe just
the opposite.

It is actually a very efficient way to communicate and
stay abreast of whatever you are interested in…yes, it
can become a distraction, but used with discipline, it is
a great communication vehicle.

Well, if you have been “listening,” you know that my
oldest daughter, Sara, and my middle daughter, Lisa,
both went overseas to aid orphans and counsel high
school kids.  Sara went to Romania, Armenia, and
Poland (where she is as I write this).  She is only
allowed one Skype every two-weeks.  We heard from
her once while in Romania, once while in Armenia and
we will hear from her this Sunday (July 11th) and that
will be it until she returns on July 23rd. Two full
months travelling these three countries reaching out to
kids….I am absolutely astounded at her courage.

Lisa was in Kenya doing primarily the same thing.
She was gone for two weeks in Nairobi. Thank God for
digital cameras…I would not have wanted to process
her 800 photos the “old school” way.  The photos she
brought of the children are amazing.  The joy in their
faces and the smiles never end.  There was one infant
who had never seen a Caucasian…you should have
seen her face.  The animals, the domiciles, all what you
would expect from a National Geographic special.
And my kid was in the mix!  I told her how proud 
I was of her courage and desire and then I freely
admitted that in the summer of my college freshman
year, I was flipping hamburgers at a beach hut in Palos
Verdes (of course, working at the wine shop as well.)
Oh well, next time.



1-800-949-WINE • www.wineofthemonthclub.com �3

carefully crafted to be easily
approachable, featuring a
bouquet of flavors that 
h ighl ights  the  f ru i t ,  
tempered with aromas of
oak. The mouth feel conveys
a well rounded richness, a
characteristic of fine wines
made in the New World
style. But it's the lingering
finish that gives a true 
sense of the Paso Robles
appellation.

The legendary heat is what’s
on everybody’s mind when
planting grapes. However,
Mother Nature stepped 
in and ameliorated this 
condition with the coolest
nights of any major wine
growing region in California.

Pinot Grigio is a relative
newcomer to this area. Its
popularity and fashion is
what prompted a few 
wineries with foresight to
give it a whirl and so far the
results have been amazing.
While certainly not a wine to
be mistaken for its Italian
counterpart, it exhibits all
the fun and forward fruit 
flavors while still being 
distinctly California.

With a little chill, it can’t
miss with soups or entrée
salads or even shellfish. It 
is delicate enough for the
softest of dishes, yet hearty
enough for more demanding
white meats and sauces. A
truly multi-purpose wine at
a bargain price.

n the early 1960's,
Sylvester Feichtinger
purchased Rancho
Robles, now the 

current home to Sylvester
Vineyards  & Winery.
Originally used for beef 
cattle and hay production,
Rancho Robles became a
vineyard in 1982 after the
first grapes were planted.
After years of selling quality
grapes to many of the 
premium wineries in the
area, Sylvester Vineyards &
Winery released its first
wines in 1990 and instantly
won many awards and
received much notoriety. 

Their  instant success
prompted the building of
their modern winery and
tasting room, which was 
finished in time for the 1995
harvest. In addition to its
custom crush capability, 
the winery can produce 
up to 50,000 cases of wine
annually. Great care was
taken  to  ut i l ize  the  
newest technologies while
maintaining the ability to
produce quality artisan
wines that feature the Paso
Robles terroir.

Time honored tradition, 
state of the art technology,
harmony between plants
and soil and a true passion
for wine are the four major
ingredients that make the
wines from Sylvester
Vineyards & Winery so 
special. The wines are 

Pinot Grigio
(Peeno Gree jo)

2009

Sylvester
Paso Robles,

California 

Color: 
Golden

Nose:
Guava, peach and
roasted almonds

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very crisp with a

touch of peach

WOMC Rating
89 Points

Drink now
through 2011

810A Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

I
DOMESTIC SELECTIONDOMESTIC SELECTION
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other half by staffing 
the winery with trained 
professionals who also have
an intense interest in quality.

Wine has always been 
present in the history and
spirit of Chile. The art of
winemaking is part of their
culture and heritage. The
sun’s exposure, the clean
waters from the melting
snows of the Andes, the 
fertile soils of the Maule
Valley and the tenderness
and care of a whole family
dedicated to the production
of great wines has been a 
tradition for centuries and
an inspiration for artists and
poets. Chile has carved out
an important niche in the
world’s wine trade by 
offering excellent, everyday
wines at very affordable
prices. They are slowly, but
surely, taking over top spots
for imports in such bastions
of wine consumption like
Great Britain, Canada and
the United States.

Fermentation occurs in
stainless steal tanks. A touch
of wood is added using fine
French oak barrels and the
entire production is bottled
at the estate. Great care is
taken to make sure that 
none of the wine comes in
contact with air, which 
helps preserve the freshness
and vitality of the finished
product.

anta  Lore to  i s
under the banner of
Bodegas y Viñedos
de Aguirre S.A.

The company was founded
by Don Pedro Félix de
Aguirre and today it is 
cared and managed by his
wife, Ana María and their
seven children, all of them
professionals and executives
of  the  winery  Thei r  
vineyards and winery are
located in Villa Alegre, 180
miles south of the capital,
Santiago de Chile.

Villa Alegre is located in the
Maule Valley between the
Andes and the Pacific Ocean.
The vineyards are planted in
an area with a privileged
microclimate. The tempera-
ture hardly varies during the
critical growing season.  This
tempered condition assures
the growing of grapes of
extraordinary quality.

The vineyards are planted
320 feet above sea level and
situated 60 miles from the
Pacific Ocean. Only grapes
from their estate vineyards
are used. Winemakers, 
engineers and technicians
work in the guiding and 
production of the wines in
their modern winery which
has a storage capacity of
more than 1 million gallons.
Having the modern facility
is only half the equation.
Santa Loreta completes the

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2009

San Loreto
Maule, Chile

Color: 
Deep magenta

Nose:
Blackberry, black

cherry and chocolate

Palate:
Cherry with hints of

earth and spice

Finish:
Very berry with

cherry and vanilla

S

WOMC Rating
90 Points

Drink now 
through 2012

810B Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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further blend old and new
world winemaking style.
These wines are crafted in a
refreshing and fruit-forward
style that makes them great
food wines. The aim is to
retain the natural acidity and
flavors for which Cal-Ital
and Rhone style varietals are
well known.

The three owners have
always insisted on a hands-
on approach and all share
responsibility for all facets of
winemaking.  For the first
five years, the wines were
made at the Kent Rasmussen
Winery in St. Helena.
Beginning with vintage 
2001, Moss Creek Winery in 
eastern Napa County has
become the production and
barrel aging headquarters
for Chameleon Cellars
where approximately 2500-
3000 cases of wine are craft-
ed per year. 

Stylistically, all of the wines
fea ture  br ight  f ru i t ;  
moderate tannins, judicious
use of French Oak, and
above all, firm acidity, which
is the key to refreshing 
and food-enhancing wines.
Harmony and balance are
the hallmark of all of
C h a m e l e o n  C e l l a r ’ s  
offerings, and as the name
implies, these wines are 
produced in a style that is
designed to be a perfect
match with almost any food
or occasion. Our selection
comes from a very old 
vineyard which is what
accounts for the intense 
flavors.

n 1995, Owsley Brown
and Je ff  Popick  
met while working 
a t  M a y a c a m a s

Vineyards in Napa, CA.
They shared a common 
passion for often overlooked
Cal-Ital varietals such as
Sangiovese and Barbera.
Following a successful 
vintage, the Chameleon
offerings expanded to
include a proprietary red
blend as well as varietal 
b o t t l i n g s  o f  S y r a h ,
Zinfandel, Merlot and
Carignane. Jeff and Owsley
sought  out  unique ,  
sustainably-farmed and
well-managed vineyards
both in and outside of the
Napa Valley for their wines.
The quality of these sites is
now reflected in the wines
being offered by Chameleon
Cellars. 

Since 1995 Chameleon
Cellars has produced small
lots of wine from select 
s u s t a i n a b l y  f a r m e d  
vineyards in California’s
premiere winegrowing
regions. Originally formed
as a partnership between
producer Owsley Brown III
and Winemaker Jeff Popick,
Chameleon is now wholly
owned by the Magnanimus
Wine Group as a respected
addition to their green 
portfolio of wines. 

Beginning in 2005, Owsley
and Jeff began working 
with the consultation of
Magnanimus winemaking
team Steve Ryan and Paolo
Caciorgna to refine the
Chameleon wines and 

Carignane
(Care in yahn)

2005

Chameleon
North Coast,

California

Color: 
Deep purple

Nose:
Blackberry and earth

Palate:
Leather and earth
mixed with lots 

of berries

Finish:
Concentrated 

and tannic with
blackberry fruit

�5

WOMC Rating
90 Points

Drink now 
through 2017

810C Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

I
DOMESTIC SELECTIONDOMESTIC SELECTION
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increase in population as a
result of the gold rush of
1852, attracting many 
international visitors to
migrate to the country.
Consequently the result was
to expand the operations of
many vineyards to supply
the demand of the diggers.

In particular, the wine-
making heritage of the
Granite Belt stems back
decades ago, when the 
area was considered ideal
for winemaking by the 
descendents of early Italian
pioneers. Aussie Vineyard's
Henty Estate has a proven
history in producing high
quality table grapes, sweet
stone fruits, vegetables and
beef cattle. The soils are now
predominantly free draining
loamy sands to coarser 
granite which provide 
excellent elements in the
production of great wine. 

Since their inception, Aussie
Vineyards has drawn the
praise and recognition of
wine critics the world over.
Including five trophies, six
Gold Medals and a Best in
Show, they have enjoyed
more than 50 awards in
Australia and the US for
their Queensland and South
Australian selections.

Our Chardonnay is a leaner,
cleaner version of Australian
Chardonnays with less oak
and more nuance than we’ve
tasted in the past. It’s one 
of the more elegant ones
we’ve tasted.

n just four years,
Aussie Vineyards,
parent company of 12
Apostles, has become

one of the fastest growing
wine producers in the 
world. Their flagship brand
"Au" was launched in 2006
with 560 cases sold in 
Las Vegas. From these 
humble beginnings, Aussie
Vineyards has produced and
sold more than 250,000 cases
in the United States, China,
Great Britain and at home 
in Australia.

"Au" is the symbol for Gold
on the periodic table of 
elements and represents 
the bountiful soils of the
"Lucky Country", Australia's 
winning spirit and the 
precious duty their wine-
makers perform with each
step from vine to cellar door.

Aussie Vineyards owns 
three outstanding properties
located in Queensland's best
known wine regions. The
Granite Belt is home to
Henty Estate, 12 Apostles
and Scenic Rim situated 
near the Gold Coast and 
surrounds the spectacular
Mount Tamborine Estate and
Cellar Door Vineyards. In
addition to the outstanding
vintages we are seeing from
Queensland, winemaker Jon
Heslop is, for the current
portfolio, sourcing grapes
from Australia's premium
growers  across  South
Eastern Australia.

During the 1900s eastern
Australia experienced an

Chardonnay
(Shar doe nay)

2009

12 Apostles
South Eastern

Australia

Color: 
Very pale

Nose:
Fresh apple

Palate:
Slight apple with a

hint of spice

Finish:
Apple and vanilla

�6

WOMC Rating
89 Points

Drink now 
through 2011

810D Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
42% Discount $83.88/case

CELLARING SUGGESTIONS

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

harvest before they were
hooked.

The Stollers planted a 
variety of Zinfandel clones
because  the  d i fferent  
varieties could be better
evaluated for their clonal
differences. The purpose of
this was to show wine 
growers the potential for
good wines from these
c lones .  Coupl ing  that  
passion with their love for
the sea and fishing, a 
nautical theme seemed just
the right choice for launch-
ing their winery. A sextant is
an old world instrument 
that uses the sun, stars, and
the horizon to navigate
across open water. The
Sextant label shows the exact
location of the vineyard
using this Old World 
technology to pinpoint the
wonderful climate, vine-
yards, and wines made 
from varieties that do well in
this region.

Sextant Wines has had a
great start and the wines are
turning out incredibly well
thanks to winemaker Kevin
Riley. He is the perfect fit 
for Sextant because of his
incredible ability to evaluate
the differences in wine grape
clones and the wines that
can be made from them.

Our selection is all about
great Zinfandel from Paso
Robles and this gem is one of
the best we’ve featured.

an Luis Obispo
always welcomes a
new winery to its
area. But Sextant

owners Craig and Nancy
Stoller are anything but new
to the wine industry. Craig 
is a third-generation grape
grower following in the 
footsteps of his father, Glen
Stoller, who founded the
family owned and operated
Sunridge Nurseries in 1977.
Craig grew up working in
the vineyards and green-
houses at the nursery and
was fortunate to be a part of
a household where wine was
an everyday part of life and
also a career.

He joined the family 
business upon graduation
from Cal Poly, San Luis
Obispo, in 1991, and started
out on the road learning
about the wine regions,
meeting winegrowers, and,
of course, sampling the 
finished product. Stoller has
en joyed watching  the  
industry grow while being 
a part of the front end of 
supplying vines to many
winegrowers across the
state. 

Craig and Nancy planted
their Zinfandel Vineyard in
Templeton to produce 
cuttings for their nursery.
When the first grapes 
came off the vineyard they
decided to make their own
wine instead of letting them
go to waste. It only took one

Zinfanfel
(Zin fan dell)

2008

Sextant
Paso Robles,

California

Color: 
Dark purple

Nose:
Earth, plum and

black cherry

Palate:
Ripe berry and plum

Finish:
Concentrated, 

tannic with 
plumy fruit

WOMC Rating
92 Points

Drink now 
through 2012

L810C Retail Price: $25.00/each
Special Member Price: $19.99/each
Reorder Price: $17.99/each
28% Discount $215.88/case

CELLARING SUGGESTIONS

S

�7
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LIMITED SERIES
S E L E C T I O N

varietal selections.

Although many consider 
the Paso Robles appellation
a newly emerging wine
region, the winegrowing
roots of the area date back to
the late 1700s. Over the
course of the past two 
centuries, the acreage of
wine grapes has flourished
in this region, growing from
approximately 40 acres of
grapevines in 1873, to over
200 acres in 1952.  The 
first plantings of vinifera
varietals was in the early 70s
when a cardiologist from
Beverly Hills purchased
1,000 acres on Adeleaida
Road and with the help 
of legendary winemaker,
Andre Tchelistchef, planted
a vineyard of Cabernet,
Chardonnay and Pinot Noir.

The benefit of the Westside
of Paso Robles is that the 
terrain allows for the 
production of Bordeaux,
Rhone ,  and Burgundy 
varietals virtually side-by-
side. The limestone soils
were derived from the 
sea-life once covering these
hills in pre-historic times,
creating the foundation for 
a great vineyard.  The hills
emerged from the depths of
the ocean by the colliding
forces of geological plates
and volcanic eruption; this
has created varied micro-
climates on the sides of 
the  h i l l s ,  due  to  the  
different exposures to sun,
wind, and rain.

he vision of three
motivated people
h e l p e d  m a k e
C a l c a r e o u s

Vineyard a reality. Lloyd
Messer sold his wine and
beer distributing business in
Sioux City, Iowa, to search
for the ideal growing region
for his vineyard sites. He 
recognized Paso Robles,
California, as an emerging
premium wine producing
area.   Daughter,  Dana
Brown, sold her Iowa wine
distributing business to 
partner with Lloyd and
shape the dream with her
passion and classic style.

The search for the perfect
combination of terroir,  
climate and varietal selection
brought the Messers to the
Central Coast of California,
and more specifically to the
rare and unique calcareous
soils of West Paso Robles.
Their goal is to produce 
the finest wine blends and
distinctive varietals this
region will allow.

Calcareous Vineyards is
located on Peachy Canyon
Road in the Westside hills 
of Paso Robles, California.
Es tab l i shed  in  2000 ,
Calcareous Vineyards is a
442-acre estate that begins
about one mile to the west 
of town and stretches for
several miles towards the
beautiful Pacific Ocean.  The
expanse of this land offers
many opportunities for 
optimal vineyard sites and

Syrah 
(See rah)

2006

Calcareous
Paso Robles,

California

Color: 
Dark magenta

Nose:
Earth, licorice and

black cherry

Palate:
Ripe berry and plum

Finish:
Concentrated, 

soft tannins and
plummy fruit

WOMC Rating
91 Points

Drink now 
through 2012

L810D Retail Price: $25.00/each
Special Member Price: $19.99/each
Reorder Price: $17.99/each
28% Discount $215.88/case

CELLARING SUGGESTIONS

T

�8
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LIMITED SERIES
S E L E C T I O N

as an off icial  American
Viticultural Area (AVA), with
7 distinct growing regions in
1996. The area's commitment
to sustainable,  environ-
mentally-friendly agricultural
practices is an exemplar for
the entire California wine
industry.  

The winery produces small
lots of its own handcrafted
wines, including its signature
Old Zin Vines (OZV), and
maintains its tradition of 
offering custom winemaking
serv ices  to  o ther  Lodi  
wineries. After an extensive
and comprehensive renova-
tion in 2002, Oak Ridge
Winery’s state-of-the-art  
facility is able to meet greater
volume, style, and quality
demands. They provide 
professional crush services
such as fruit sourcing, custom
winemaking and bottling,
warehousing—even business
services like assistance with
graphics, compliance, and
case good management. The
winery is still family owned
and operated.

Viognier is the much-heralded
grape of the Northern Rhone.
It was almost extinct there as it
is a fussy grape to grow and
an even fussier wine to make.
A few producers resurrected 
it in the tiny appellation of
Condrieu in the 70s and 
immigrated to California
shortly thereafter where it has
enjoyed huge success because
of its adaptability to the 
climate and soil here.

ilk Oak is part of the
Oak Ridge Winery,
which was founded
in 1934 as a wine-

making cooperative of local
growers.  When Winegrower
Rudy Maggio and his partners
Don and Rocky Reynolds 
purchased Oak Ridge Winery
in 2001, they started a new
chapter in the winery’s 
interesting,  70-year-old 
heritage. It is the oldest 
operating winery in Lodi.

Lodi is  ideally situated
between the Sierra Nevada
foothills and the San Francisco
Bay.  Warm days and cool
evening breezes (marine 
influences) create a uniquely
Medi terranean  c l imate  
perfectly suited to cultivating
California's top varietals,
Cabernet Sauvignon, Merlot,
Chardonnay, Sauvignon Blanc
and Zinfandel. While all these
grapes thrive here, Zinfandel
is a singular phenomenon.
Old vines, some over 120
years old,  gnarled and 
sculpted by time, yield small
amounts of fruit to create a
wine that is the ultimate
expression of the terroir.

The wine community here is a
haven to multi-generational
families of winemakers and
growers. The area also attracts
a new generation of vintners
who see the opportunities for
crafting great wines while 
setting down their own roots
in a nurturing environment.

These growers and wine-
makers helped establish Lodi

Viognier
(Vee own yay)

2007

Silk Oak
Lodi, California

Color: 
Golden

Nose:
White peach, 
honeysuckle

Palate:
Asian pear and

lychee

Finish:
Clean and crisp

WOMC Rating
91 Points

Drink now 
through 2011

L810E Retail Price: $22.00/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

S

�9
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LIMITED SERIES
S E L E C T I O N

generations of winegrowing
experience, Bosc has been
committed to developing the
best possible vineyard sites
in order to produce wines
that have become recognized
as benchmarks in the
Ontario wine industry.

Renowned British wine
writer Hugh Johnson in his
book Wine Companion has
wri t ten :  "Canada  was  
discovered, in fine wine
terms, in the 1970s when old
fears and prejudices about
which vines could survive
were tossed aside. The 
formidable know-how that
had been accumulating in
new wine districts around
the world provided answers
to problems that had seemed
insuperable. Paul Bosc
became the first to plant a
wholly vinifera vineyard.
Award winning estate wines
include Icewine, late harvest
Riesling, an impressive
range of both white and red
varietals as well as sparkling
wines."

Paul is joined by his wife
Andrée, his son, Paul-André,
and Paul-André‘s wife,
Michèle, who represent the
sixth generation of wine-
growing expertise. The 
Bosc family produces their 
award winning wines in a
magnificently designed
Château that is the jewel of
the Niagara countryside. 
It alone speaks to the 
Boscs' determination to
maintaining their wine-
growing heritage.

h e  s t o r y  o f
C h â t e a u  d e s
Charmes begins
over five genera-

tions ago with a family 
that traces its roots to the 
Alsace region of France. The
ancestors of Paul Bosc began
a heritage of fine wine-
making that would serve the
Bosc family for generations
to come. This tradition of
excellence continues today
in the vineyards of Niagara-
on-the-Lake where Paul Bosc
and his family carry on this
rich heritage.

A graduate of one of the
University of Burgundy at
Dijon, Paul Bosc came to
Canada from France in the
1960s. He brought the Old
World tradition of wine-
making to his new home and
applied that knowledge 
and tradition to the soils 
of Niagara.

After studying the Niagara
Peninsula for fifteen years,
Bosc concluded that the 
soil and climate were ideal 
for fine wine production.
Niagara's temperate micro-
climate provides 180-190
frost free growing days a
year. Château des Charmes's
v ineyards  are  idea l ly  
positioned south of Lake
Ontario and north of
Niagara, allowing superb
growing conditions. The
Niagara Peninsula is further
south than France's famous
Burgundy region where 
Paul Bosc was educated 
and trained.

Since 1978, guided by great
vision, passion and five 

Riesling
(Rees Ling)

2008

Chateau des
Charmes

Niagara, Canada

Color: 
Golden

Nose:
Freshly cut pear

blossom and 
nectarine

Palate:
Very clean pear 
and green apple

with a hint of 
apricot texture

Finish:
Rich and apple and

zippy acidity

WOMC Rating
91 Points

Drink now 
through 2012

L810F Retail Price: $22.00/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.

L810C
Zinfandel, 2008. Sextant $25.00 28% $215.88/cs
“Earth, plum and black  cherry” $17.99/ea

L810D
Syrah, 2006. Calcareous $25.00 28% $215.88/cs
“Ripe berry and plum” $17.99/ea

L810E
Viognier, 2007. Silk Oak $22.00 27% $191.88/cs
“White peach, honeysuckle” $15.99/ea

L810F
Riesling, 2008. Chateau des Charmes $22.00 27% $191.88/cs
“Freshly cut pear blossom and nectarine” $15.99/ea

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

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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810A
Pinot Grigio, 2009. Sylvester Winery $12.99 46% $83.88/cs
“Very crisp with a touch of peach” $6.99/ea

810B
Cabernet Sauvignon, 2009. Santa Loreto $12.99 38% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

810C
Carignane, 2005. Chameleon $12.99 38% 95.88/cs
“Leather & earth mixed  with lots o f berries” $7.99/ea

810D
Chardonnay, 2009. 12 Apostles $11.99 42% $83.88/cs
“Slight apple with a hint o f spice” $6.99/ea

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

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

ZINFANDEL, 2008. SEXTANT

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SYRAH, 2006. CALCAREOUS

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. 

August 2006 Tempranillo, 2003. Finca Sobreno. Drink up.
Zinfandel. 2004. Amazin X Winery. Drink up 

August 2007 Bordeaux, 2005. Chateau Haut Grandjean. Drink up.
Cabernet Sauvignon, 2005. Curious Beagle. Drink now.

August 2008 Cab Sauv Blend, 2006. Valle Vista.  Still great.
Grenache, 2007. Les Demoiselles Coiffes Rose. Ready.

August 2009 Petit Verdot, 2004. Lapis Luna.  Drink or hold.
Torrontes, 2007. Ambar.  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



ANGEL HAIR WITH CRAB AND
CRACKED-PEPPER

Serves Four

INGREDIENTS:

2  Cooked Crabs

1  tsp. dried green peppercorns

1/2 tsp black peppercorns

8  tbsp butter

2 shallots, minced

1/2 cup Chateau des Charmes Riesling

3/4 tsp salt

3/4 lb angel hair

PREPARATION:

Remove the meat from crabs and cut into
approximately 3/4 inch pieces.  Crush the
peppercorns.  In a small saucepan, melt one
tablespoon of the butter over moderately low
heat.  Add the shallots and cook, stirring
occasionally, until translucent, about 5 
minutes.  Add the wine and cook until the
liquid is reduced to 2 tbsp.  Cut the 
remaining 7 tablespoons butter into pieces.
Over the lowest possible heat, whisk butter
in 3 batches, adding each batch when the 
previous one is incorporated.  The butter
should soften to form a creamy sauce but
should not melt completely. Add the peppers
and salt. Cook the pasta in a large pot of 
boiling, salted water until just cooked—
about 3 minutes. Drain, return the pasta to
the hot pot and toss with the crab meat and
any liquid it's given off with the butter sauce.
Serve at once, garnished with parsley.

SPICy MOROCCAN SOuP OF LAMB
AND CHICK PEAS

Serves Six.

INGREDIENTS:

1 1/2 lbs lamb, cut in 3/4" cubes

3 Tbsp butter 

2 small to medium onions, finely chopped 

1 rib celery, finely chopped 

1 tsp fresh ginger, finely chopped

1 tsp turmeric

1 tsp cinnamon

1 pinch saffron

1 cup chick peas canned (rinsed)

2 qts chicken, beef or lamb stock

1 cup San Loreto Cabernet Sauvignon

3/4 cup dried lentils

3 cups canned tomatoes, drained and
chopped 

2 Tbsp fresh parsley, finely chopped

1 bunch cilantro, leaves only, finely
chopped, packed well

1 cup plain yogurt

PREPARATION:

In a heavy, 4 quart saucepan, brown the lamb
in the butter. Remove the lamb and add the
onions and celery, sautéing for about 5 min,
stirring frequently, and then adding: 
turmeric, ginger, cinnamon, and saffron;
sauté and stir for 5 more min.

Add the lamb, chick peas, and water. Bring 
to a near-boil and gently simmer, covered, 1
hour; add lentils and tomatoes; simmer
another hour or until meat and lentils are
very tender. Shred or cut up the lamb cubes
into the size you like.

Add parsley, cilantro, yogurt and salt and
pepper to taste. 

Recipe doubles fine, if you've got a pot to
hold it all.  
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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

PINOT GRIGIO, 2009. SYLVESTER WINERY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CAB. SAUVIGNON, 2009. SANTA LORETO

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. 

August 2006 White Merlot, 2005. Cardiff. Drink up.
Shiraz, 2003. Rosenblum. Drink up.

August 2007 Chardonnay, 2006. Tunnel of Elms. Drink now.
Cab / Merlot / Malbec, 2005. Arido. Drink up.

August 2008 Cabernet  Sauvignon, 2006. Sycamore Lane.  Drink or hold.
Sauvignon Blanc, 2008. La Palma.  Great now.

August 2009 Merlot, 2005. Spotlight. Best now.
Moscato, 2008. Mezzacorona. Drink or hold.

An American Viticultural Area
is a specific wine grape-growing
region in the United States 
distinguishable by geographic
features, with boundaries
defined by the Alcohol and
Tobacco Tax and Trade Bureau
(TTB) The TTB defines AVAs at
the request of wineries and
other petitioners. There were
198 AVAs as of January, 2010.
Prior to the installation of the
AVA system, wine appellations
of origin in the United States
were designated based on state
or county boundaries. All of
these appellations were grand-
fathered into federal law and
may appear on wine labels as
designated places of origin, but

these appellations are distinct
from AVAs.

American Viticultural Areas
range in size from the Ohio
River Valley AVA at 26,000
square miles across four states,
to the Cole Ranch AVA in
Mendocino County, California,
at only 62 acres.

Unlike most European wine
appellations of origin, an AVA

specifies only a geographical
location from which at least 85%
of the grapes used to make a
wine must have been grown.
The European appellation laws
include vinification and grape
make-up in order to qualify for
bottling under that appellation.
For instance, a wine labeled
Bordeaux not only must come
from the area of Bordeaux, but
only five grapes may be used.
The chateau must also adhere to
maximum yields and alcohol
content. American Viticultural
Area designations do not limit
the type of grapes grown, the
method of vinification, or the
crop yield.

“Paul, i’ve seen the 
term AVA listed in 
the wine write-ups.

What does it mean?”

– D.P.M., SILVER SPRING, MD

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.

�20

� 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!


