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Wines evaluated last month:  286
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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

e have the
p e r f e c t
c o m b i n a -
tion of
wines this

month to complement
what’s left of summer and
usher in the beginning of
fall. Our old favorite,
Opolo, blew us away
with this incredible Petite
Sirah and a new favorite,
Huntington, did the same
with this finely-tuned,
age-worthy Chardonnay.
Both belong in the
Limited Series so jump on
them as soon as possible.

And talking about the
Limited, we’ve “blended”
some beauties. A couple
of big ”wows” go to the
luscious Silver Stone
Syrah Mourvedre blend
and Zinfandel Syrah
blend f rom Long 
Gamma. You can’t miss
with either.

CLASSIC SERIES

Petite Sirah, 2005. Opolo,
Paso Robles, California
It doesn’t get much better
than this. Absolutely 

gorgeous wine drinking 
better than ever. This will
positively sell out shorter
than most.

Chardonnay, 2007.
Huntington, Sonoma
County, California
An age-worthy Chardonnay
from California? Who would
have thunk it? Well, the
group at Huntington did and
we couldn’t jump on it fast
enough.

LIMITED SERIES

Syrah/ Mourvedre, 2005.
Silver Stone, San Luis
Obispo County, California

Dear Dorothy, I think I’m in
the Rhone. California wine
doesn’t taste this good from
these varietals, but low and
behold here it is. It’s simply a
mouthful.

Zinfandel/ Syrah, 2007. Long
Gamma, Sonoma County,
California 

Not sure how they came up
with this blend and quite
frankly we don’t care. We
just know it’s otherworldly
and a pleasure to drink, pour
and share.

W



Summer is over.  What? I
didn’t get a summer.  My
youngest was in summer
school and I was elected 
to get her there each 
morning…..and it started
earlier than regular school.
Of course, what am I 
complaining about… she
was the one doing the
chemistry homework!  I did
take Sandra up to Half
Moon Bay for two nights
and to La Jolla with the
kids for a few nights.  And
we actually had all three
kids home at one
time….pretty fun for
awhile then it was a pain
in the blank. 

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 
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CELLARMASTER
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WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?

I am having so much fun.  Like everyone else in
America, I am working harder than I did 10 years ago,
but I’m really having fun doing it.  Business is good, the
club is doing fine. In fact, all this hard work is 
paying off. Membership is up. Wines are really good.
Employees are happy to serve you and I am learning
about social networking and viral videos.

I wasn’t deliberately resisting Facebook or Twitter…I
wasn’t consciously deciding not to learn video editing
(though my first love for a career was film)…I just 
didn’t think it was that important.  I thought it was for a
younger crowd and just a waste of time. And it is not.

It seems that these methods of communication are just
in their infancy.  Who knows what is next, but for 
sure, in everyone’s book, social networking to 
communication is like talkies were to the film business.
Think about how much information is exchanged per
second via just these two mediums. Information that
otherwise would have gone undistributed or missed if it
was distributed.  Sure, all the information that is sent via
these mediums may not seem that important…things
like, “Having coffee at Bean Town,” may seem like a
waste, but is it? Do you not know more about the person
who sent you this message than you knew before?  And
not all the information delivered via these mediums is
so trite. And when you run into that person, or talk to
that same person on the phone, your base conversation
will be elevated because you are already up to speed on
what they have been doing.

For business, no one really knows what will be the next
step.  Selling things via these sites has not been overly
successful and is not the reason people come to the
social network sites.  However, it seems that the 
sophistication of these sites and their integration to the
web will certainly create an environment that will give
people access to the goods and services they want or
need directly from their social network homepage.  It is
still a mystery to even the social network pundits as to
what will happen, in the meantime, get a FB page, look
up some old friends and check us out as well!
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grapes will continue to be
sold to other wineries, but
the pair’s estate vineyards
will be the major source of
grapes for the Opolo label.
Their goal is to make great
wines, and the more they
can control the viticultural
process the better chance
they have to make the best
possible wine.

Petite Sirah is a bit of an
orphan. It was so named
because it has characteristics
of Syrah, the great red of the
Northern Rhone. Through
mapping and study, it was
determined that it is the
same as the Duriff grape of
the Provence.

1999 marked the first  
commercial crush under 
the Opolo label, when Quinn
and Nichols produced
Merlot, Syrah, Cabernet
Sauvignon, Sangiovese,
Zinfandel, and Muscat
Canelli. Quinn and Nichols
have essentially taken over
the viticulture and wine-
making duties, not an 
easy task considering they
both still have their “day
jobs.” Quinn owns one of 
the largest Century 21 
brokerages in the country
and Nichols runs his own
wireless electronics firm.
Neither has been able to 
convince their family to
move up to Paso Robles 
full- t ime,  but they’re 
working on it!

hey  say  good
fences make good
neighbors, but it
was a love of wine

and winemaking that was
the entrée between Opolo
owners Rick Quinn and
Dave Nichols. Their two
families have lived side-by-
side in Camarillo when
Nichols bought vineyard
property adjoining Quinn’s.
Together they now own
about 280 acres of vineyards
in Paso Robles, about 200
acres on the Eastside and 
80 on the Westside. The
Westside vineyards are in the
Adelaide hills, producing
wines such as Pinot Noir
and Sangiovese, while the
Eastside properties produce
varietals such as Syrah and
Cabernet Sauvignon. The
majority of vineyards have
been producing fruit since
1998, and a small percentage
of it has been finding its way
into wine made by Quinn
and Nichols ever since.

The name Opolo is a nod 
to Quinn’s Yugoslavian 
heritage. It is the name of 
a blended rosé-style wine
found on the Dalmatian
Coast. 

Though the impetus for 
buying that first parcel of
vineyard was having grapes
for his own winemaking,
Quinn has always sold the
vast majority of his crop to
other labels. Most of the

Petite Sirah
(Peh teet See rah)

2005

Opolo
Paso Robles,

California 

Color: 
Very dense purple

Nose:
Boysenberry, 

blackberry and earth

Palate:
Leather and earth
mixed with lots 

of berries

Finish:
Concentrated 
and rich with 

blackberry fruit

WOMC Rating
90 Points

Drink now
through 2014

910A Retail Price: $29.00/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
72% Discount $95.88/case

CELLARING SUGGESTIONS

T
DOMESTIC SELECTIONDOMESTIC SELECTION
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the senses and reflect the
vibrancy of life. Founded 
in 1988, today Huntington
wines are part of the Hahn
Family Wines portfolio, 
continuing the tradition and
reputation for wines that
exceed quality expectations
from some of the best 
appellations in California. 

Huntington wines are 
created by the winemaking
team of Kerry Damskey 
and Barry Gnekow. Their
combined experience and
connections provide insight
and flexibility to secure 
the best fruit from top 
vineyards, which result in
various varieties and blends
of small wine lots crafted
with very close attention to
detail. Huntington wines
have a pleasing signature
style: complex, uniquely
ident i f iab le ,  re f ined ,  
elegant and understated. 

Our selection is an anomaly
for California. Instead of 
the rich, buttery wines that
last about a year in the 
bottle, this Huntington has
backbone and structure to
age for 3-5 years—qualities
practically unheard of in a
California Chardonnay. This
has to do with the acid in the
wine, which is a natural 
preservative. When finished
wines have good natural
acidity, they develop more
slowly in the bottle, picking
up nuance and complexity
for years. 

untington wines
are a reflection 
of the worldly
and generous

nature of the Hahn Family.
With  roots  on  three  
continents, Nicolaus “Nicky”
and Gaby Hahn reside part-
time in Northern Kenya,
Africa where they own
Mugie Ranch, home to a
school, farm and wildlife
preserve. Sales of Huntington
wines benefit the Mugie
Ranch Scholarship Fund for
higher education of Kenyan
children

The Hahns’ passion for 
the land and local culture
extends  beyond the i r
California wine business to
their property in Kenya.
Here they build classrooms,
support a school they 
established and assist the
community, while protecting
and nourishing the rich
native culture, environment
and endangered wildlife of
this “vanishing landscape.” 

It is in Kenya that Gaby
Hahn’s colorful artwork,
which mirrors the place,
comes to life. Her poignant
view and love of the native
people and wildlife that live
on Mugie Ranch provide a
rare glimpse into this remote
and private world. Every
bottle of Huntington wine
bears an artist-series label
featuring one of Gaby
Hahn’s paintings. Like the
Kenyan experience, the
Huntington wines appeal to

Chardonnay
(Shar doe nay)

2007

Huntington
Sonoma County,

California 

Color: 
Pale gold

Nose:
Fresh apple and

vanilla

Palate:
Rich pineapple with

a hint of spice

Finish:
Apple and vanilla

H

WOMC Rating
89 Points

Drink now 
through 2011

910B Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
53% Discount $83.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION
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black variety, Dureza, and a
white variety, Mondeuse,
both with origins in France's
Rhône region and earlier
fabled origins in the Middle
East. The grape is also
known as Sirah, and in
Australia and South Africa,
it is called Shiraz. It should
not be confused with Petite
Sirah, which is altogether 
a different grape variety,
identified more recently as
Durif through DNA testing.

Although Syrah acreage has
existed in California for
some time, such as the 
pre-Prohibition plantings in
Mendocino County, most of
the substantial plantings
have occurred in the 1990s.
Today, the most Syrah
acreage is in San Luis Obispo
County with 2,812 acres, 
followed by San Joaquin
County, 1,973 acres and
Sonoma County, 1,970 
acres. Syrah's grape crush 
of 133,003 tons in 2009
accounted for less than four
percent of the total state's
crush.

Mandolin’s version is a 
classic, offering ripe fruit
and length matched with
bold and extracted gamey
flavors and roasted meats.
Surely a winner with just
that, slow cooked pork over
hickory or lamb leg infused
with garlic and rosemary.

a n d o l i n ,  a
small winery
with  large
ambitions, is

generating considerable
attention. Wines crafted by
winemaker David Sayre
have the luxury of drawing
on top vineyard sources in
some of California’s best
growing regions, yielding
balanced wines with bright
fruit and a long finish. In
fact, it is this characteristic
that led to the name of the
winery, as the mandolin
instrument, heralded for 
its brilliant tone and great
carrying power, was Sayre’s
inspiration.

David Sayre’s winemaking
style leans toward emphasiz-
ing balance and expressive
fruit flavors, rather than
sweetness or excessive oak,
and the result is a very 
accessible, flavorful wine
that appeals to experienced
wine drinkers as well as
beginners.  Sayre credits the
broad appeal of Mandolin
wines which he achieves
through blending for 
maximum fruit character.

Syrah is a noble grape 
variety that can produce
some serious, long-lived red
wines. The usual aroma and
flavor descriptors include
blackberry, cassis, black 
pepper, smoke, as well as
dry, dark and tannic. 

Through DNA testing, Syrah
has shown to be a cross of a

Syrah
(See-rah)

2005

Mandolin
California 

Color: 
Deep purple

Nose:
Black pepper, game

and earth

Palate:
Earthy and gamey

with berry and 
cherry

Finish:
Almost thick with

lots of extract

�5

WOMC Rating
90 Points

Drink now 
through 2012

910C Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
47% Discount $95.88/case

CELLARING SUGGESTIONS

M
DOMESTIC SELECTIONDOMESTIC SELECTION
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nephew Stefano Riboli had
no intention of leaving their
new home in LA. Without
this decision, an integral part
of LA’s cultural renaissance
would have been lost. While
Santo and Stefano lived and
developed their business in
Los Angeles, they kept their
focus on the burgeoning
wine regions in the North
and over time acquired 
vineyard properties in some
of the most prestigious areas.
This relationship between
growing in the North and
producing in the South is a
true source of pride for 
the Winery and the Riboli
Family.

Today the San Antonio
Winery adds a modern twist
to a rich historical tradition.
In the state-of-the-art 
functioning winery there 
is a comprehensive fine 
wine store, the gourmet
M a d d a l e n a  C u c i n a  
restaurant, gift boutique,
and group rooms ideal for all
occasions. This landmark is
proud to be one of the 
most unique venues in LA
and a large part of the city’s
cultural fabric.

Maddalena Pinot Grigio
reveals aromas of citrus with
hints of wildflowers. The
mouth is filled with ripe fruit
flavors, including melon and
green apples. Bright acidity
and mineral notes frame 
this structured and balanced
wine. 

ince  1917 ,  the  
h is tor ica l  San
Antonio Winery 
has been the heart

of wine making and wine
culture in Los Angeles. 
It is the last producing 
winery in Los Angeles and 
continues to hand craft
wines from estate vineyards
in Napa Valley, Monterey,
Paso Robles, and many 
viticultural areas throughout
California. As the last of
more than 100 wineries
which once spread through-
out Los Angeles, San
Antonio produces countless
award winning wines and 
is one of the last wineries
owned and operated for four
generations by the family
who founded it.

The Riboli Family traces its
wine producing roots to
Lombardia, Italy, where
founder Santo Cambianica
learned to make simple table
wines for his family and
friends. Once he immigrated
to the US, Santo established
himself and his new winery
in Lincoln Heights, which at
that time was the home to
many first-generation Italian
immigrants. With hard
work, determination, and
good faith, Santo’s business
survived Prohibition by 
producing sacramental wines.

As the wine industry of
California moved from
Southern to Central and
Northern California in the
mid 1900s, Santo and his

Pinot Grigio
(Peeno Gree-jo)

2008

Maddalena
Monterey,
California 

Color: 
Golden

Nose:
Citrus and hints of

wild flowers

Palate:
Ripe fruit, melon
and green apples

Finish:
Very crisp with 
mineral notes

�6

WOMC Rating
89 Points

Drink now 
through early 2011

910D Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
42% Discount $83.88/case

CELLARING SUGGESTIONS

S
DOMESTIC SELECTIONDOMESTIC SELECTION
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LIMITED SERIES
S E L E C T I O N

potential of the outstanding
vineyards stretching from
Monterey to Santa Barbara.

Silver Stone Winery was
born in 1997, with a mission
to hand-craft wines from key
coastal areas, focused on
uniquely-suited growing
sites tended by astute 
vineyardists. 

Today, from Paso Robles,
Silver Stone Winery consults
with various vineyard 
proprietors, assisting them
in establishing new micro-
wineries on the Central
Coast. Silver Stone Winery's
focus is spotting key up-
and-coming  v ineyard  
properties, working with
small growers tending well-
placed varietals, and with
exceptional fruit and location
potential to develop artisan
wine projects.

This is a classic combination
of two great wines of the
Southern Rhone in France.
Syrah, which hits its peak in
the Northern Rhone areas of
Cotes Rotie and Hermitage,
also plays a significant role
in the South as well by
adding backbone and 
structure to Chateauneuf du
Pape. Mourvedre is one of
the most engaging grapes
around. Its lush, very grapey
flavors add voluptuous 
components to a blend as
well as standing out on their
own. A fine combination
indeed.

ilver Stone Winery
was founded on the
premise of selecting
the finest varietals

and vineyard sites within
key growing regions of
California’s cool coast. 
Their motto: All Central
Coast all the time. . . except
the  Napa Cab.

Winemaker Dan Kleck has
been producing premium
wines for the past 29 years.
He began his career in the
mid-1970s, focusing on the
Long Island region in New
York, where he was involved
with Chardonnay, Merlot
and other varietals at 
wineries such as Hargrave
Vineyard, Bidwell Vineyards
and Palmer Vineyards.
These wineries, on Long
Island’s North Shore,  
produce some of the best
reds outside of California,
Washington and Oregon.
People don’t think of reds
from New York because of
the short summers, but this
area is much more temperate
than you would think and
the wines from here are the
beneficiaries.

He migrated to California in
the late 1990’s and went to
work with Jess Jackson at
Kendall-Jackson Winery in
Monterey, managing its
Monterey winery. He then
created the Carmel Road
Project under K-J’s elite
Art i sans  and Es ta tes  
umbrella of wineries. There
he discovered the enormous

Syrah/
Mourvedre

(See rah More ved ra)

2005

Silver Stone
San Luis Obispo

County,
California 

Color: 
Deep purple

Nose:
Currant, blackberry

and black pepper

Palate:
Very clean grapey

and licorice with soft
tannins

Finish:
Long and 

foreboding with 
a berry and 

WOMC Rating
90 Points

Drink now 
through 2012

L910C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

S

�7
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LIMITED SERIES
S E L E C T I O N

business in 2001, when Elena
quit her job and began 
managing the vineyards.
Dipping her toe into 
winemaking, she started
experimenting with the 
varied characteristics of their
different vineyards during
that harvest, improving 
her knowledge with each 
successive vintage. Over the
last seven years her passion
for making balanced and
extraordinary wines has
only grown. 

With minimal intervention
their wines allow the best
expression for each grape in 
the mix and strive to keep
the balance as a main 
component. This philosophy
is similar to fine cooking.
One wants to add only what
will expand on what is
already there, not mask or
detract.

This Red Wine blend is 75%
Zinfandel, 20% Syrah, and
5% Petite Sirah.  It was 100%
fermented in stainless steel
and pressed dry.  The Syrah
was aged in French oak 
barrels for 20 months.  The
wine displays aromas of
bright red fruits and spice
with a hint of creamy French
oak.  On the palate it is rich
and juicy, with pretty dark
berry flavors on a skeleton of
structured Syrah.  It has a
touch of French oak that is
seamlessly integrated with
the fruit notes.

he Reynoso Family
Vineyards  has
b e e n  m a k i n g  
outstanding wines

from the Alexander Valley
since 2000. The diverseness
of this area in soil and 
climate makes it a haven 
for growing a myriad of 
different grapes. They found
many blends of these grapes
to be outstanding and have
specialized in them while
still producing delicious
varietal wines at reasonable
prices. Success after success
with these blends only
spurred them on to do more.

In 1994, Joe and Elena
Reynoso were happily 
pursuing careers in Chicago.
Joe had grown passionate
about wine during his many
years as a wine collector, and
had been searching for vine-
yard property in California
for about five years. Finally,
in 1994, he found a 550 acre
parcel fronting the Russian
River in the Alexander
Valley that became Reynoso
Vineyards.

Over the next seven  years,
an extensive planting 
program was instituted, the
property became a working
vineyard, and Joe and Elena
found themselves drawn 
to both hands-on farming
(meaning their hands), and
to eventually making their
own wines from the fruit on
the estate.  They began their
odyssey into the wine 

Zinfandel/Syrah
(Zin fan del/ See rah)

2007

Long Gamma
Sonoma County,

California  

Color: 
Dark purple

Nose:
Boysenberry, 

blackberry and
licorice

Palate:
Rich and juicy with
lots of mixed berries

Finish:
Concentrated, tannic
with blackberry fruit

WOMC Rating
92 Points

Drink now 
through 2012

L910D Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
23% Discount $203.88/case

CELLARING SUGGESTIONS

T

�8
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LIMITED SERIES
S E L E C T I O N

comes down from the 
hillside which favors the
healthiness of the fruit.
There is no such thing as
spring frosts or fall hail
storms.

Carlos Pulenta was the 
former president and CEO 
of Salentein before leaving 
to start his own high-end 
operation in the Vistalba 
section of Lujan de Cuyo.
The recently constructed 
cellar is an elegant and 
tranquil facility constructed
largely of marble, slate, inert
concrete and dark woods.
Pulenta owns 120 acres of
grapes around the winery.
The majority of the grapes
are sourced from Pulenta's
father’s 800 acres of vines in
the Uco Valley.  It is Carlos
Pulenta's son-in-law who
started Accuro with a young
talented winemaker, and
they have never looked back.

Pulling the cork on a
Torrontés can be l ike 
opening a bottle of Eau de
Cologne: there is a Muscat-
like exuberance, with heady
floral and herbal notes. A
chilled glass of Torrontés
will delight any guest on a
warm summer ’s night
matched with shellfish or
light pasta dishes, veal and
chicken.

rgentina has long
promoted Malbec
as its ace in the
pack grape variety,

and there is no doubting
their success in doing so. As
a celebrity couple, Malbec
gets far more column inches
since teaming up with
Argentina than it did with 
its old beau, Cahors in
Southwest France. 

But Argentina also has its
own home-grown talent, in
the shape of Torrontés. The
only grape considered
indigenous to Argentina,
Torrontés is by far their most
planted white variety, with
20,000 acres being crushed
for the 2006 vintage, as
opposed to 12,000 acres of its
closest rival, Chardonnay.

It loves the soil here in
Mendoza. The deep sandy
loam, low fertility with no
organic material and a very
permeable top and with low
salt content is just what the
vine ordered. Add to that 
the moderate winters and
warm summers with mild
temperatures during the day
and cool nights and you
have absolute perfection 
to making perfect wine.
There is a difference of 
temperature between day
and night of only 10 degrees
or less. A constant breeze

Torrontés
(Tore on tez)

2009

Accuro
Mendoza,
Argentina

Color: 
Golden

Nose:
White peach, 
honeysuckle

Palate:
Asian pear and 

honeysuckle

Finish:
Clean and crisp

WOMC Rating
91 Points

Drink now 
through 2011

L910E Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $12.99/each
38% Discount $155.88/case

CELLARING SUGGESTIONS

A

�9
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LIMITED SERIES
S E L E C T I O N

master the art of branding
and sales in a methodical
and comprehensive way.
Their expertise consumes all
levels of the wine business
from the distributor to the
retailer, restaurateur, and
finally the consumer. The
Gravity Hills project is a 
cu lminat ion  o f  the i r  
individual strengths, and a
deep love for making high-
quality, personality-fulfilling
and affordable wine.

The makers of Gravity Hills
wines feel that there is no
comparable pleasure to
drinking a crisp bottle of
white wine outdoors on 
a warm evening. This 
particular wine was created
precisely for that purpose.
They chose Chenin Blanc
because they wanted a feisty
wine with some snap and
verve. Choosing the Delta
region for their grapes 
made ultimate sense because
nowhere else in California
does Chenin show such
refinement. It has been the
leading area for this much
maligned grape for over 30
years. While many of the
growers struggle to sell this
amazing wine, a few of us
(though our numbers are
growing) realize that the
Chenins from here are truly
remarkable. Riesling was
added for its lovely, elusive
perfume, and suddenly they
had exactly the wine they
wanted. Together they can’t
be equaled.

ravity Hills wines
are made by a
small group of
friends who have
worked together

in the wine business for 
over ten years. While they
appreciate that they will
never succeed in making a
wine for all palates, they
have worked with each
other and with grapes long
enough to know what they
love, why they're pursuing
it, and how to laugh at 
themselves while balancing
gravity and levity in their
lives and their work.

Gravity Hills is part of
Regency Wine Group, a
small cadre of wine business
professionals with over 
80 years of collective 
experience in growing, 
producing, marketing and
selling premium wines.
Regency Wine Group was
founded out of a concern 
for the future of family-
owned wineries and vine-
yards in California. In the
face of increasing corporate 
consolidation, they believe
it's crucial to preserve the
diversity and craftsmanship
represented  by  smal l  
wineries. 

T h e  c o m p a n y  o f f e r s  
independent wineries the
benefits of an elite sales,
marketing and branding
team typically enjoyed 
only by larger companies.
Through co l laborat ive  
partnerships, they are able 
to help other wineries 

Chenin Blanc/
Riesling

(Shenin Blonk/
Rees ling)

2009

Gravity Hills
Central Coast,

California

Color: 
Pale

Nose:
Melon, peach, 
lime and citrus

Palate:
Fresh melon, pear

and lime

Finish:
Clean, crisp and 

citrusy

WOMC Rating
90 Points

Drink now 
through 2010

L910F Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $13.99/each
33% Discount $167.88/case

CELLARING SUGGESTIONS

G
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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.

L910C
Syrah/Mourvedre, 2005. Silver Stone $21.99 27% $191.88/cs
“Currant, blackberry and black  pepper” $15.99/ea

L910D
Zinfandel/Syrah, 2007. Long Gamma $21.99 23% $203.88/cs
“Boysenberry, blackberry and licorice” $16.99/ea

L910E
Torrontes, 2009. Accuro $20.99 38% $155.88/cs
“White peach, honeysuckle” $12.99/ea

L910F
Chenin Blanc/Riesling, 2009. Gravity Hills $20.99 33% $167.88/cs
“Melon, peach, lime and citrus” $13.99/ea

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

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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910A
Petite Sirah, 2005. Opolo $29.00 72% $95.88/cs
“Leather and  earth mixed  with lots o f berries” $7.99/ea

910B
Chardonnay, 2007. Huntington $14.99 53% $83.88/cs
“Fresh apple and  vanilla” $6.99/ea

910C
Syrah, 2005. Mandolin $14.99 47% $95.88/cs
“Black  pepper, game and earth” $7.99/ea

910D
Pinot Grigio, 2008. Maddalena $11.99 42% $83.88/cs
“Citrus and  a hint o f wild  flowers” $6.99/ea

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

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



�14

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

SYRAH/MOURVEDRE, 2005. SILVER STONE

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

ZINFANDEL/SYRAH, 2007. LONG GAMMA

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. 

September 2006 Zinfandel, 2003. 2820 Wine Co. Drink now.
Merlot, 2001. Lucas & Lewellen. Drink up.

September 2007 Malbec, 2003. Torrevieja. Drink now.
Zinfandel/Barbera, 2004. Muse Mingle. Drink up.

September 2008 Cab Sauv, 2005. Crescendo. Drink now.
Verdelho, 2006. Glendonbrook. Drink up.

September 2009 Barbera (Reserve), 2007. Shannon Ridge. Great.
Cabernet Sauvignon, 2006. Ramsay. 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.



1-800-949-WINE • www.wineofthemonthclub.com�16

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 am only getting wine from you
guys now!  Completely satisfied!” 

S.C., EUDORA, KS

“Just joined….telling everyone about
WoM Club!!”

B.B., CARTERSVILLE, GA

“i just began receiving WoMC 
as a gift….i love it!”

A.P., TRUMBULL, CT

“Great gift presentation!”  
T.L., MELBOURNE, FL

“Your wine selections and tips
have been terrific!”

D.G., BEAVER DAM, WI

“i love trying all of the new wines
you’ve introduced me to.”

M.K., STOUGHTON, WI

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

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



CRAB CAKES

INGREDIENTS:

1 lb crabmeat

3/4  cup Italian dry breadcrumbs

1 egg, large, beaten

1/4 cup mayonnaise

1 tsp  Worcestershire

1 tsp  dry mustard, preferably Coleman's

1/2  tsp  Old Bay Seasoning

1/2  tsp  salt

1/4  tsp  pepper

1/2  tsp  parsley flakes 
[sub 2 tsp fresh parsley, minced]

Canola oil for frying

Lemon wedges

PREPARATION:

Carefully pick over crabmeat, without 
breaking it up.   Add breadcrumbs and mix
gently.  In a separate bowl, combine egg,
mayonnaise, Worcestershire, mustard, Old
Bay, salt, pepper and parsley.  Gently blend
with crab mixture.   Form into 6 patties.  Fry
the cakes in oil ‘till golden, about 3 minutes
per side.  Drain on paper towels and serve
with lemon wedges.

QuICK CASSOuLET  ALSACE

INGREDIENTS:

4 thin, lean, boneless pork chops (3/4 lb ea.)

1/2 lb. smoked sausage, sliced

Two cloves garlic, minced 

1 sm. green pepper, cored, seeded 
and cut into strips

1 tsp. thyme, crumbled

1/2 cup Huntington Chardonnay

1 (1 lb.) can pork and beans in tomato sauce

1 (1 lb. 4 oz.) can white kidney beans,
drained

1 can (8 oz.) sliced carrots, drained

PREPARATION:

Heat oven to 425 degrees.  Brown chops and
sausage in large skillet in their own fat.
Remove to platter.  Add garlic and pepper 
to skillet; saute for 2-3 minutes.  Stir in 
thyme and wine.  Cook, stirring to lift up
browned-on pieces.  Stir in pork and beans,
kidney beans and carrot.  Bring to boil.
Remove from heat.  Arrange meat, beans,
pepper strips and carrots in shallow 6 1/2 x
10-inch casserole.  Bake for 10 minutes or
until bubbly.   

�17

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

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

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

PETITE SIRAH, 2005. OPOLO

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2007. HUNTINGTON

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. 

September 2006 Cabernet Sauvignon, 2002. Brutocao. Drink up.
Torrontes, 2005. Fantelli. Drink up.

September 2007 Cabernet Sauvignon, 2004. Chateau Peralta. Drink now.
Chardonnay, 2004. Gum Bear. Drink up.

September 2008 Sauvignon Blanc, 2007. Melanto Terrace.  Best now.
Shiraz/Cab Sauv, 2007. Master Peace.  Drink or hold.

September 2009 Cabernet Sauvignon, 2006. Zunio. Still great.
Sauvignon Blanc, 2007. Line Shack. Drink now.

No. These are synthetic

corks so they will not

expand or contract based

on their contact with the

wine. Regular corks needed

to be in contact with the

wine and thus stored on

their sides, because the

wine kept the cork moist

and thus expanded. That

formed a tight seal and kept

air from getting in and

wine from getting out.

Sounds like a perfect deal

until the corks started to go

bad and spoiled the wine.

Then it was a really bad

deal. The whole reason 

for synthetic corks is

because tree viruses were

destroying the cork trees.

The manifestation of this

was imparting a moldy

component to the cork

which imparted in the wine

and spoiled it beyond 

salvation. The problem 

was getting worse and

worse until alternatives,

like synthetic corks, were

invented.

Personally, I think the

screwcap is the best 

closure. No air in. No wine

out. Stored upright and

safer against temperature

variations, motion and

light.

“Paul, should bottles

with new style corks 

be stored on 

an angle?”

– E.G., TORRANCE, 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!


