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Send Us Your
Email Address!

Enter to  win a 
3 liter bottle o f wine

each quarter.

Val@womclub.com

What’s New
This Month?

see page 2

Wines evaluated last month:  300
Rejected: 280 Approved: 20 Selected: 4

The Holidays 
are here!
Check  out our 

wonderful array o f
wine gift baskets and  

wine assortments 
at 

www.wineofthemonthclub.com

e  j u s t  
c o m p l e t e d
o u r  3 8 t h  
year and it’s
like we just 

started. The wines keep 
getting better and better and
this month is no exception.
We begin with an amazing
red from OMG. Here’s your
chance to find out what great
wine tastes like with some
age.  Our Toschi Chardonnay
is another stunner at a great
price. The Limited Series 
fea tures  an  explos ive
Cabernet  from a great  
vintage and a sensuous
Chenin Blanc that will
change the way you think
about this grape.

CLASSIC SERIES

Syrah/Cabernet Franc, 2004.
OMG Cellars, Sierra
Foothills, California
Nothing short of amazing,
bordering on hedonistic.
Here is richly textured,
almost overreaching extract
with fruit to lose. Don’t 
wait too long. This one will
be gone before you can say
“Oh my god.”

Chardonnay, 2008. Toschi
Vineyards, Madera, California
Here’s a killer Chardonnay and
a kitten price. All the nuance and
structure that is hopelessly miss-
ing from other offerings comes
to the table right here. You’re
gonna love it!

LIMITED SERIES

Cabernet Sauvignon, 2007. First
Press, Napa, California
Put a fancy label on this and a
$100 price tag and nobody
would notice. There is no way
you can buy this kind of Napa
Valley Cabernet for 20 bucks. It
simply doesn’t exist and neither
will this. Think great Christmas
presents.

Chenin Blanc, 2008. Ballentine,
Napa, California  
We love this much maligned
grape and wonder when it will
finally get some respect. The
melon, pear, peach flavors come
out in waves, not storms. A truly
lovely wine that will please all
who are fortunate enough to
have it grace their palate.

HOLIDAY SPARKLERS:  
Check out our sparkling wine
selection online...perfect for the
Holidays!

W



Hoping this newsletter

finds you healthy and

happy.    I t  i s  a lways  

humbling to get to the 

end of the year and look

back at what we could

have done better, not in

business but as people.

And to look forward to

next year as the year that

we are the people we 

hope to be.

Merry Christmas and

Happy New Year!

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?

Around the time you are reading this, we are knee
deep in ribbons, candy, baskets, wine, food items, 
and accessories!  Because it is that wonderful time of
the year where as Bill Murray puts it in the movie
Scrooged....”For just a few hours a year, we can all be
who we hope to be” and he goes on to say, “but it 
doesn’t have to be that way….you can want this feeling
all the time!”

Send the gift that keeps on giving…. a Wine of the
Month Club Gift Subscription…. and toast to your
good taste.

When you give a Wine of the Month Club gift 
membership the recipient receives a wonderful
reminder of your generosity every month, not just once
a year!  For the cost of the wine, your co-worker, friend,
or business associate will receive two great selections
each month, delivered to their door.  One call does 
it all!  Your recipient’s first month’s gift is delivered in a
beautiful burgundy linen gift box with your personal
gift message.  

Gorgeous Gift Baskets – Corporate or Personal

We have a wide assortment of magnificently arranged
gift baskets that will fit any taste and any budget.  Need
a custom basket?  Since all of our baskets are “made-
to-order,” we can include any corporate or personal
item you wish.  Give us a call and talk to a gift 
consultant and we’ll explain just how simple it really is
for you to send a gift basket to family, friends, and 
business associates. 

Give the gift that is distinctive, attractively presented,
and appropriate for every kind of celebration!

Visit us at www.wineofthemonthclub.com or call our
Order Department at (800) 949-9463 today!
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DOMESTIC SELECTIONDOMESTIC SELECTION

Coyote Ridge Peninsula in
the historic gold country 
of the Sierra Foothills 
appellation. While the Sierra
Foothills are known for 
hotter climate grapes, such
a s  Z i n f a n d e l  a n d
Tempranillo, The Coyote
Ridge Peninsula offers the
distinct opportunity to 
grow world class Cabernet
Franc, Cabernet Sauvignon
and Syrah.

Knowing this treasure, they
have chosen to create wines
that truly express the 
character of the hillside 
sub-appellation. In an effort
to create more lush, fruit 
forward wine, the wine-
making practices include
using Bordeaux yeast, and
harvesting the grapes at
about a 26% sugar level. This
assures big, bold flavors. The
grapes are then cold soaked
to extract more color and
finally fermented in stainless
steel for about 12-14 days.
All this assures maximum
fruit extraction. 

OMG uses approximately
80% French Oak Barrels,
combining a selection 
from the finest French
Cooperages. Both the Syrah
and the Cabernet Franc age
with no less than 22 months
to bring you a balanced 
and structured wine with
complexities that attest to
the uniqueness of the soil.
This beauty is just made for
grilled meats.

f course we were
skeptical when we
saw this wine. It
was, after all, a

2004 vintage and although
that was considered a great
vintage, we’d never heard of
the winery or tasted a blend
like this, that being Cabernet
Franc and Syrah. Well, our
first exclamation was…you
guessed it…”Oh my god!”

The wine was so huge that it
was left in expensive French
oak barrels for almost two
years and then needed
another three years to soften
up to the point that it 
wouldn’t take your head 
off. But once things settled
down,  the  resul t  was  
awesome.

G r o w n  o n  t e r r a c e d  
hillsides, surrounded by
water on three sides of the
neighboring lake reservoir,
each block of the 140 acres of
grapes contains carefully
chosen varietals and root
stocks that are congruent
with the soil type and sun
orientation. This, along with
the Mediterranean climate,
natural water drainage and
hands on vineyard practices,
allows for a smaller berry
size, thus maximizing skin-
to-juice ratio and producing
wines of intensity with
excellent aging potential.

The grapes for our OMG
were hand-pruned and
hand-harvested under the
unique microclimates of the

Syrah/
Cabernet Franc
(See-rah/ Kaber nay

Fronk)

2004

OMG
Sierra Foothills,

California

Color: 
Deep, dark purple

Nose:
Blueberry, gamey

cranberry and earth 

Palate:
Earthy and gamey

with berry and 
cherry

Finish:
Almost thick with

lots of extract

O

WOMC Rating
91 Points

Drink now 
through 2012

1210A Retail Price: $15.00/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
46% Discount $95.88/case

CELLARING SUGGESTIONS
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DOMESTIC SELECTIONDOMESTIC SELECTION

winery equipment and 
stainless steel tanks. In 
2006, Steve chose a few select
varieties from his local
ranches with his winemaker
Lee Nesbitt’s approval of the
quality of those grapes, and
the winemaking process
began!  Crush had to take
place at an outside facility
until finally, in 2008, all the
equipment was ready to
crush on site. Since then, 
all processes have been 
completed at the winery,
including bottling. The first
4 wines were finished and
ready to bottle in November
2008 ,  jus t  be fore  the
November wine trail event.

The San Joaquin Valley is the
largest American Viticultural
Area in California, larger
than Napa and Sonoma
combined. The first grapes
were planted here in 1850.
This area is known for 
fertile, rich soils, which are
among the richest and 
deepest in the world. The
mountain ranges in this
region drain into the San
Joaquin River and allows the
river deposits to form deep,
loam soils which are the
finest type of soil for 
growing grapes. The 
combination of soil and
regional weather creates
growing conditions that are
often ideal and creates vines
that are naturally vigorous.

Our selection is a lighter
style wine with shy oak 
and will beautifully match 
shellfish and chicken dishes.

t e v e  S c h a f e r  
s t a r t e d  S a n
Joaquin Wine Co.
in 2005 as the 

fulfillment of a personal 
passion. Steve, being in a
family farming business
along with his father,
“Corky,” and brother, Mike,
has grown primarily wine
and raisin grapes along with
almonds for over 30 years in
Madera, California.  In the
business, Steve manages the
grape acreage while Mike
manages the almond acreage
and dad looks over his sons
to keep them out of trouble.
They farm 12 wine varieties
inc luding :  Z infandel ,
Cabernet  Sauvignon,
Chardonnay, Merlot, Syrah
and Grenache.   

Steve is also an advocate 
of sustainable winegrowing
prac t i ces  which  was  
introduced by CAWG and
the Wine Institute in 2001.
Sustainable farming is a
commitment  to  be t ter  
s tewardship  o f  the  
vineyards, as well as the
community at large.  Steve
remains a member on the
board of the California
Sustainable Winegrowing
Alliance (CSWA).                      

Steve and his wife Cindy
have  a lways  en joyed 
drinking wine along with
their many good friends,
including Joey and Diane
Sagariballa, who would
become partners in the 
business in 2008. In 2005,
Steve began purchasing 

Chardonnay
(Shar doe nay)

2008

Toschi
Vineyards 

Madera,
California

Color: 
Pale gold

Nose:
Fresh apple 
and vanilla 

Palate:
Rich pineapple with

a hint of spice

Finish:
Apple and vanilla

WOMC Rating
90 Points

Drink now
through 2011

1210B Retail Price: $15.00/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
46% Discount $95.88/case

CELLARING SUGGESTIONS

S
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On this land, where they

combine the character of the

vineyards with a centuries

old family tradition and 

artisan work, is where their

vineyards stand. Here the

sun is closer, the moon and

the stars are brighter than

anywhere else and, it is

where they reach the best

expression of the wines.

Barricas also employs 

organic farming techniques

in order to properly respect

the soil and heritage of the

region which dates back

nearly half a millennium.

Malbec is often seen as 

the Argentine wine variety 

with the greatest potential.

When carefully grown and

vinified, Malbec can produce

wines that are dense in color

and flavor, and intriguingly

forceful in a way similar to

Syrah. What’s amazing is

that this grape originated in

France, but has become so

synonymous with Argentina

that most people think it

originated here.

Our selection is unique in

that it does not exemplify the

typical, overly fruited simple

offerings. It has much more

depth and body than your

typical Malbec and finer,

cleaner tannin levels. Its

spicy, racy components will

definitely work well with

game and lamb dishes.

he  s tony  and

sandy ground of

T u n u y á n ,

Mendoza, allows

for excellent drainage of the

underground water coming

from ice melting off the

Andes Mountains. Tunuyán

is a mere 4,000 feet above sea

level, at the foothills of the

Andes. It is one of the finest

wine regions in Argentina.

This is where Barricas wines

were born. Here a perfect

environment for slow grape

ripeness is enhanced by 

the smallest temperature

variation in the world 

measuring only 68 ºF to 77º F

between day and night. 

This assures even grape 

maturation because the

vines are not shocked with

heat during the day and then

again with the coldness of

the night. No other fine wine

growing area in the world

can boast that statistic.

In 1962 Don Silvestre

Hinojosa planted 122

hectares in the “Alto Valle de

Uco” (High Valley of Uco).

The winemaking tradition

and spirit of Don Silvestre

are still alive with the third

generation of “Bodegas y

Viñedos Hinojosa”. The 

family shares the same 

goal of producing excellent 

wines inspired on the most

pure and noble elements 

of nature.

Malbec
(Mal Beck)

2009

Barricas
Mendoza,
Argentina

Color: 
Dark ruby

Nose:
Black cherry, cocoa

and marzipan 

Palate:
Very dense with

black fruit and earth

Finish:
Commanding,

demanding and
alluring

�5

WOMC Rating
90 Points

Drink now 
through 2011

1210C Retail Price: $14.00/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
43% Discount $95.88/case

CELLARING SUGGESTIONS

T
IMPORT SELECTIONIMPORT SELECTION
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are grown in Paso Robles,
ranging from Cabernet
Sauvignon and Merlot, 
to Syrah, Viognier and
Roussanne, to Zinfandel, the
area's heritage wine varietal.

One distinguishing factor of
the Paso Robles AVA is 
the abundance of highly
desirable limestone and 
calcareous-rich soils found
throughout the region. Due
to geologic uplift, chalky
limestone shale is plentiful
in Paso Robles’ west-side
hills, where dense clay-
based soils combine with 
relatively plentiful rainfall 
to make it possible for some
vines to be dry-farmed 
without supplemental 
irrigation. East of the Salinas
River, gently rolling hills,
many of which are also rich
in limestone, are covered
with sandy, loamy soils. 
In the watershed areas, 
particularly the Estrella
River plain, loam and clay
are overlain with sand. 

S a u v i g n o n  B l a n c  i s  
becoming one of the 
mainstays in this area. It is 
as warm as Napa during 
the day, but much cooler 
at night. This perfect 
combination along with the
soils, give the resultant wine
more natural acidity and
thus staying power. This is 
a first class wine at an 
unbelievable price—as good
as the more expensive
addresses, but at a value that
will also excite the senses 
as much as the flavors. Will
easily compliment rich 
lobster or crab dishes.

a k  G r o v e
Vineyards was
founded in 1999 
by Jeffrey Dye. Jeff
subscribes to the

belief that all the best wines
start by being made in the
vineyard, with a proficient
wine-growing team. The
winemaking staff takes 
great pride in searching 
out the finest grapes 
f r o m  California’s  cool
appellations. Those regions
include Monterey County,
Arroyo Seco,  and Paso
Robles.

Oak Grove is a line of
R e s e r v e  C a l i f o r n i a  
appellation wines, which are
primarily made from grapes
grown on  Cal i fornia ’ s
Central Coast produced in a
rich, fruit forward style.

Paso Robles Wine Country is
centrally located between
San Francisco and Los
Angeles along California's
C e n t r a l  C o a s t .  A s
California's fastest growing
wine region and largest 
geographic appellation, the
24 square mile territory
encompasses more than
26,000 vineyard acres and
nearly 200 wineries.

With a greater day-to-night
temperature swing than 
any other appellation in
California, distinct micro-
climates, diverse soils and a
long growing season, Paso
Robles is a unique wine
region blessed with optimal
growing conditions for 
producing premium and
ultra premium wines. More
than 40 wine grape varieties

Sauvignon Blanc
(Soe ving yahn Blonk)

2009

Oak Grove
Paso Robles,

California

Color: 
Light golden

Nose:
White peach 

and citrus 

Palate:
Fresh herbs and lime

Finish:
Tart and herbal

�6

WOMC Rating
90 Points

Drink now 
through early 2011

1210D Retail Price: $12.00/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
33% Discount $95.88/case

CELLARING SUGGESTIONS

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

once slowing the ripening
process & concentrating 
natural  f lavors while 
preserving freshness. The
clay, gravel valley floor 
and terraced hillsides stress 
the vines just enough to 
limit yields, nature’s way 
of ensuring quality over
quantity.

James Ewart began his
California winemaking
odyssey in a vineyard far, 
far away.  A native of the
Adelaide Hills region of
South Australia, James was
raised on a small farm 
surrounded by grapes.  His
father was a winemaker and
James was exposed to the
world of winemaking at a
young age, forging a love for
viticulture that only grew
with time.

James entered the University
of Adelaide and earned his
Bachelor of Science degrees
in chemistry and geology.
After completing his under-
graduate education, he went
on to complete a Masters
Degree in Viticulture in 1999.

Having worked in and
amongst Australian vine-
yards all his life, he yearned
for a bit of adventure.  When
Delicato came knocking, he
couldn’t wait to answer, and
now with the opportunity to
work with grapes from
Napa, it’s like a dream 
come true. This is a big,
voluptuous wine that would
sing with prime rib.

o u n d e d  b y
Gasparé Indelicato
in 1924, Delicato
Family Vineyards’

goal has always been to
grow the finest possible
grapes, and then use those
grapes to create premium
wines at affordable prices.
They have been a model in
the San Joaquin Valley for
making quality wines in an
area known more for 
inexpensive jugs than 
premium wines

More than 85 years later,
Gasparé's original vision
continues with the third 
generation of Indelicato 
family members. Nowhere 
is this more evident in the
fact that Delicato has been
named US Wine Producer of
the Year an unprecedented
three  t imes  a t  the
International  Wine and
Spirits Competition along
with countless individual
awards for its wines.

Yearning for success outside
the Joaquin Valley, they 
created First Press in none
other than the Napa Valley.
F i rs t  Press  Cabernet
Sauvignon is made from
grapes grown in Napa
Valley, the premier growing
region for many of the finest
wines in the world.

The vineyards exemplify the
Napa Valley terroir. Gentle
Pacific breezes and chilling
early morning fog provide
relief from the intense
Northern California sun, at

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2007

First Press
Napa, California

Color: 
Deep magenta

Nose:
Blackberry, black
cherry, earth and

chocolate 

Palate:
Cherry with hints of

earth and spice

Finish:
Very berry with

cherry and vanilla

WOMC Rating
91 Points

Drink now 
through 2012

L1210C Retail Price: $24.00/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
33% Discount $191.88/case

CELLARING SUGGESTIONS

F

�7
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LIMITED SERIES
S E L E C T I O N

attended different schools
but they shared the same
farming experience. They
have been happily married
for over 50 years. They have
two sons, Frank and Bill, and
four grandchildren.

Today, Ballentine owns 100
acres of vines spread among
the Crystal Springs Vineyard
at the base of Howell
Mountain in Napa. After
selling their grapes for 
many years to wineries like
Ravenswood, Caymus and
Mondavi, Van and Betty
decided to revive the
Ballentine brand that Van
and his dad worked at for
many years. They built a
winery, behind their 100-
year-old farmhouse and
revived the original bonded
winery number 3595 issued
to his father, John Ballentine,
in 1933 after prohibition
ended.

Ba l lent ine  Vineyards  
p r o d u c e s  r e d  w i n e s ,  
perfectly suited to the
Northern Napa Valley 
climate and vineyards. Its
production is less than
10,000 cases of Zinfandel,
Syrah, Merlot and with a
future release of Cabernet
Sauvignon, Petite Sirah and
Cabernet Franc. Chenin
Blanc is almost non-existent
here, but is such a favorite
that the Ballantines can’t
give it up. It’s a lovely crisp
offering that would enhance
light pasta dishes and salads.

etty Valentine’s
grandfather, Libero
Pocai, arrived in
California in 1884

at the age of 22. He left the
small city of Lucca, Italy to
make his fortune, with
dreams of returning home.
He fortunately met Maria
Cristofani and soon they
married. Maria was also 
the daughter of an Italian
immigrant family. They
planned to stay in San
Francisco, while Libero
found work in the wood and
coal business. But Maria’s
health suffered and the 
family doctor told Libero 
to get her to the country. 
On April 18th 1906, the 
catastrophic earthquake of
San Francisco encouraged
them to make their way to
the upper end of Napa
Valley, near Calistoga. Libero
knew he was destined to
plant a vineyard, make 
wine, and raise a family. 
He had the foresight or 
the unbelievable luck to 
purchase 60 acres of the best
possible vineyard land in 
the Napa Valley. The early
deed to the land recorded
that payment was made in
gold coins.

Their daughter, Betty, met
Van Valentine as children.
Betty was in a piano recital
at the Tucker Farm Center
and she still remembers
catching Van’s glances. They
were both from Napa Valley,
both winery kids. They

Chenin Blanc
(Shenin Blonk)

2008

Ballentine
Napa, California

Color: 
Pale

Nose:
Melon and citrus 

Palate:
Fresh melon, pear

and lime

Finish:
Clean, crisp 
and citrusy

WOMC Rating
90 Points

Drink now 
through 2011

L1210D Retail Price: $24.00/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
37% Discount $179.88/case

CELLARING SUGGESTIONS

B

�8
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LIMITED SERIES
S E L E C T I O N

sun during the growing 
season so they don’t literally
raisin on the vine. In order to
do this, you need to train the
leaves so they shield the
grapes by acting as a filter
for the hot sun. Think of it as
a parasol. This is not only
laborious; it also is exacting,
and can only be done by 
an experienced vineyard
manager. The only saving
grace is the cool nights.
These help ameliorate the
hot temperatures of the 
daytime and balance the
grapes.  Having a cooler
than normal vintage makes
life much easier.

The  Adobe  Red i s  a  
proprietary Zinfandel-based
blend with effusive aromas
of cherry spice, blackberry
and pepper, with hints 
of brambles and plum.
Cherry/berry  f lavors  
dominate on the palate. The
tannins are fine and supple,
and a bit of oak character
adds additional vanilla notes
to the balanced finish.

The blend was crafted to
make the most of each 
varietal chosen. The lighter
grapes mellow the heavy
ones and the heavy ones 
beef up the light ones. All in
all a wonderful combination
to match with a broad 
spectrum of dishes from
lamb to chicken and even
salmon.

ased on Zinfandel,
this lip-smacking,
juicy red is the
result of blending

grape varieties and flavors
g r o w n  t h r o u g h o u t
California’s Central Coast.
The majority of the grapes
came from the estate 
vineyard, Red Cedar, just
east of the town of Paso
Robles. Adobe Red is a 
fun and tasty flavor fusion 
of eight different grape 
varieties: 40% Zinfandel,
17% Syrah, 13% Petite Sirah,
9% Malbec, 6% Cabernet
Sauvignon, 6% Petit Verdot,
6% Tempranillo and 3%
Merlot.

The 2008 vintage was cooler
than normal, with lower
than average rainfall and a
few tricky spring frosts early
in the year. After picking 
and pressing, the different
varietal lots all fermented
separately. Approximately
31% of the lots were barrel
aged, while the majority of
the lots stayed in stainless
steel to preserve their forward
fruit characteristics. The final
blend was put together in
early 2010, and the new wine
was bottled in March, 2010.

The extremely warm climate
is the culprit in Paso. Great
wines can be made, as this
one attests, but it takes 
more time and effort, which
translates into more cost.
First of all, the grapes have
to be shielded from the hot

Zinfandel/Syrah
(Zin fan dell /  

See Rah)

2008

Clayhouse
Central Coast,

California

Color: 
Dark purple

Nose:
Cherry, blackberry

and spice 

Palate:
Leather and earth
mixed with lots of

berries

Finish:
Concentrated, tannic
with blackberry fruit

WOMC Rating
90 Points

Drink now 
through early 2012

L1210E Retail Price: $22.00/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

B

�9
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LIMITED SERIES
S E L E C T I O N

Normally, we experience
unoaked, nice, but simple
Chardonnays from here and
though we’re not big fans of
big oak, this wine integrates
it with far greater success
than even some of the loftier
areas in California.

The Chardonnay grapes are
planted in two locations on
the property—North and
Southwest—with both 
locations having clay 
textured soil. The grapes
from the northern vineyard
ripen quicker which gives
the wine its honey, tea 
and peach aromas, while 
the south-facing vineyard
grapes ripen slower,  
giving the wine its citric 
and mineral characters.
Fermentation takes place in
100% French oak barrels,
30% of them new. The wine
remains in the barrels for 
11 months with periodic
removal of the sediment. 

This is concentrated and 
elegant Chardonnay, with
fruity aromas of mangos,
papayas and peach mixed
with notes of tea.  The 
minerality and acidity give
the wine a fresh, clean 
structure.   There are spice
and caramel touches from
the oak that integrate well
with the fruit flavors, giving
this wine a pleasant and 
persistent finish. Try with
salmon or trout.

stablished in 1999,
Matetic is a biody-
namic winery located
in Rosario Valley, a

subdivision of San Antonio
Valley, 100 miles from
Santiago between Casablanca
and San Antonio. This area
features ideal climatic and
topographic conditions for
both red and white wines.
Hand-picked and estate-
bottled, all wines are made
with Matetic Vineyards
grapes only.

The  EQ s tands  for  
equilibrium balance. The
focus of this winery is to
establish the balance of the
vineyards, the winemaking
and the environment. On the
hillsides, the soil is red-brick
in color, thin, with a layer 
of clay and decomposed
granite below. On the flat
sections of the valley, the soil
composition is a deeper
layer of granite, red clay on
top, and over this, a layer of
darker colored soil.

Matetic is the first winery in
Chile to plant Syrah in a cool
climate area which is known
primarily for Chardonnay
and Sauvignon Blanc. They
own approximately 300
acres of grapes here. We
were rather surprised at this
wine, primarily because it is
the first Chardonnay from
Chile we’ve tasted with
weight and soil components
se ldom found here .

Chardonnay
(Shar doe nay)

2007

Matetic
Vineyards 

San Antonio,
Chile

Color: 
Golden

Nose:
Honey, tea and

peach 

Palate:
Spice and caramel 

Finish:
Apple and vanilla

WOMC Rating
90 Points

Drink now 
through 2011

L1210F Retail Price: $28.00/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
46% Discount $179.88/case

CELLARING SUGGESTIONS

E
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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.

L1210C
Cab Sauv, 2007. First Press $24.00 33% $191.88/cs
“Blackberry, black  cherry, earth & chocolate” $15.99/ea

L1210D
Chenin Blanc, 2008. Ballentine $24.00 37% $179.88/cs
“Fresh melon, pear and lime” $14.99/ea

L1210E
Zin/Syrah, 2008. (Adobe Rd) Clayhouse $22.00 27% $191.88/cs
“Cherry, blackberry and spice” $15.99/ea

L1210F
Chard, 2007. (EQ) Matetic Vineyds $28.00 46% $179.88/cs
“Honey, tea and peach” $14.99/ea

L1110C
Cabernet Sauvignon, 2008. Ikella $21.99 18% $215.88/cs
“Boysenberry, blackberry and chocolate” $17.99/ea

L1110D
Syrah/Grenache, 2009. Red Shed $21.99 23% $203.88/cs
“Currant, earth and black  pepper” $16.99/ea

L1110E
Moschofilero, 2009. Monemvasia $22.99 26% $203.88/cs
“Wet slate with hints of pear” $16.99/ea

L1110F
Riesling, 2007. Max Ferd. Richter  $22.99 26% $203.88/cs
“Apricot, lemon peel and nectarine” $16.99/ea

L1010C
Pinot Noir, 2007. Cru $22.95 30% $191.88/cs
“Bing cherry w/ hints of cinnamon & cotton candy” $15.99/ea

L1010D
Cabernet Sauvignon, 2007. Ukiah $21.95 27% $191.88/cs
“Blackberry, black  cherry and cocoa” $15.99/ea

L1010E
Sauvignon Blanc, 2008. Cordon $22.95 35% $179.88/cs
“White peach, fresh herbs and citrus” $14.99/ea

L1010F
Sauvignon Blanc, 2008. Seven Terraces $20.95 28% $179.88/cs
“Fresh herbs, gooseberry and grapefruit” $14.99/ea

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

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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1210A
Cab Franc/Syrah, 2004. OMG Cellars $15.00 46% $95.88/cs
“Blueberry, gamey cranberry & earth” $7.99/ea

1210B
Chard, 2008. Toschi Vineyards $15.00 46% $95.88/cs
“Fresh apple and  vanilla” $7.99/ea

1210C
Malbec, 2009. Barricas $14.00 43% 95.88/cs
“Black  cherry, cocoa & marzipan” $7.99/ea

1210D
Sauv Blanc, 2009. Oak Grove $12.00 33% $95.88/cs
“White peach and  citrus” $7.99/ea

1110A
Pinot Grigio, 2008. Painted Van $12.99 46% $83.88/cs
“Guava, citrus and  peach” $6.99/ea

1110B
Cab. Sauv./Mavrud, 2007. Tcherga $15.99 50% $95.88/cs
“Dense currant, earth and  spice” $7.99/ea

1110C
Chianti (Riserva), 2005. Villa Sonia $15.99 50% $95.88/cs
“Earth, licorice and  tart cherry” $7.99/ea

1110D
Sauv Blanc, 2007. Roc de Chateauvieux $12.99 46% $83.88/cs
“White peach and citrus” $6.99/ea

1010A
Chardonnay, 2008. Tulip Hill $21.95 64% $95.88/cs
“Rich pineapple with a hint o f spice” $7.99/ea

1010B
Mour/Gren/Syr (Moonraker), 2006. 10 Knots $21.95 59% $107.88/cs
“Currant, blackberry and  black  pepper” $8.99/ea

1010C
Malbec, 2007. Inca $19.95 55% $107.88/cs
“Black  cherry, cocoa and  marzipan” $8.99/ea

1010D
Pedro Jimenez/Torrontes, 2009. 2 Copas $12.95 38% $95.88/cs
“Asian pear and  honeysuck le” $7.99/ea

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

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 $128.49*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $128.49*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $187.99*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $187.99*
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 $364.99*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $55.99*
6LGP 1 Year Membership in WINE OF THE MONTH CLUB $619.99*

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

CHOCOLATE LOVER’S BASKET 
Your recipient might sense the bouquet of this basket before they open the box.  nothing but 
the most interesting chocolates we could find in the following forms: drops, cookies, wafers, 
dipping sauce, cream puffs and more.  A must for the chocolate lover on your list.  Oh yes,
and wines to match.

Basket includes: 2005 Opolo Petite Sirah, 2008 Don Silvestre Malbec, Monbana Chocolate Noir,
Wine Lover’s Chocolate Trio, East Shore Dipping Fudge, Dipping Pretzels, Old Fashioned
Chocolate Cream Puffs, Chocolate Wafer Cookies, San Francisco Chocolate Drops, Gaia
Organic Chocolate Drops, Chocolate Lover’s Dark Chocolate Discs, Republica Del Cacao 
Dark Chocolate, and assorted hard candies. 

#CLB  $69.95  FREE SHIPPING & HANDLING $69.95
HOLIDAY GATHERING
this is sure to impress at your next holiday party.  filled with delectable sweets in a festive
red tin bucket. Also makes a cheerful centerpiece at your holiday table or gathering. 

Basket Includes: 2008 Mrs.Wigley Grenache Rose, 2009 Corinto Merlot, Angelina’s Sweet
Butter Cookies, Betty Clark’s Carmel Popcorn, Beth’s Chocolate Chip Cookies, Chocolate
Wafer Cookies, Laceys Dark Chocolate & Almond Toffee Wafers, Gloria’s Lemon Drops
w/Raspberry Filling, Cranberry Harvest Medley, Jelly Belly Jelly Beans and assorted hard 
candies.  Arrives in a red tin bucket.

#HGB  $59.95  FREE SHIPPING & HANDLING $59.95
CLASSY GIRL
Arrive in style with this chic hard-shell wine purse!  Available in three (3) stylish prints: 
leopard (#CGP), Snow leopard, (#CGP-Sl), and Zebra (#CGP-Z).  

Item includes: Wine purse with corkscrew, one bottle of 2008 Cocoa Hill Chenin Blanc.  

$48.95 FREE SHIPPING & HANDLING $48.95
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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

CABERNET SAUVIGNON, 2007. FIRST PRESS

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHENIN BLANC, 2008. BALLENTINE

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

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

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

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

December 2009 Pinot Noir, 2006. Davenport.  Still great.
Merlot, 2007.  Burnside.  Drink soon.

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 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



MEATBALLS AND TOMATO SAuCE

MAKES 16 SERVINGS 
OR APPROX. 32 MEATBALLS.

2 lbs. ground turkey, veal or pork, 
or combination

2 lbs. ground beef

2 eggs

1/4 cup cheese

2 1/2 tsp. salt

8 slices white bread, crusts trimmed off,
soaked in milk

1/2 onion, finely chopped

4 sprigs parsley chopped

2 Tbsp. Italian seasoning

1/2 grated carrot

1/4 tsp. red pepper

1/4 tsp. black pepper

PREPARATION:

Finely chop onion and carrot in processor.
Add eggs and process until incorporated.
Add bread mixture and rest of seasoning and
process until it forms a gooey mess. Place
ingredients in large bowl with meat and mix
until incorporated. Form into balls and either
sauté in olive oil or place on baking sheet and
cook in 250-300 degree oven for 1/2 hour.
Finish cooking in tomato sauce.

TOMATO SAUCE MAKES 
AT LEAST 16 SERVINGS.

1-6.5 lb. plum tomatoes 

1/2 cup cheese

1/4 cup Italian seasoning

1/4 cup garlic, chopped (about two heads)

3 Tbsp. sugar

1/2 tsp. black pepper

1/4 tsp. red pepper

1 Tbsp. salt

1/4 cup olive oil

1/4 cup First Press Cabernet Sauvignon

1 onion, chopped

1 green bell pepper chopped

2 carrots, finely shredded

PREPARATION:

Place sieve or colander on top of bowl. Break
up tomatoes in sieve or colander, trapping
seeds as the juice goes into the bowl. Place
tomatoes in food processor and pulse until
chopped. Drain off seeds and discard. Place
tomato juice in a sauce pan at medium/high
heat and reduce to half its original volume.

While boiling juice, sauté bell pepper, carrots,
onion and half garlic in stock pot.  Add 
tomatoes and reduced juice.  Stir until it
starts to bubble.  Add rest of ingredients.
Cook 1-2 hours covered.

�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

CAB FRANC/SYRAH, 2004. OMG CELLARS
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2008. TOSCHI VINEYARDS

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

December 2006 Extra Brut, NV. Rime.  Drink up.
Muscat Canelli, 2005. Maddalena.  Drink or hold.

December 2007 Brut Sparkling, NV. Toso.  Drink up.
Port, NV. Montonico.  Drink or hold.

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

December 2009 Cabernet Sauvignon, 2005. Girls in the Vineyard. Still great.
Sauvignon Blanc, 2007. Golden Kaan. Drink up.

Let  me  make  th is  

perfectly clear, absolutely,

positively, unequivocally:

NO! To put it another

way, NOT. Would you

use bad beef, bad stock or

bad carrots? Then why

bad wine? We live by the

credo, “If it’s not good

enough to drink, it’s not

good enough to cook

with.” As a matter of 

fact, I always like to use

the wine to cook with

that I’m going to drink

with the dish. It’s kind 

of a synergistic homage

to both.

It’s usually a good idea to

boil the wine for a few

seconds before adding it

as this will remove the

alcohol,  which can

obstruct the flavors, 

especially in lighter 

dishes when using white

wine. When recipes call

for Madeira, Marsala,

Port or Sherry it is best 

to use those wines.

“Paul, can i use 

any wine to 

cook with, even if 

i don’t like it?”

– LP, WHITTIER, 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!


