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eems like we were
just writing about
Thanksgiving wines
and now we’re at
Valentine’s Day!

Our two Classic Series
wines certainly come from
romantic areas, Tuscany 
and Santa Barbara. This
Sangiovese could easily be
“confused” for Chianti until
you got the price.  It’s a
super smokin’ deal.  And, a
Santa Barbara Chardonnay
for how much? Don’t wait
too long on these gems.

The Limited Series features
the best South America 
has to offer; Argentina’s
c la im-to- fame grape ,
Malbec from Ricardo Santos
is as good as it gets. The 
forgotten Bordeaux varietal,
Carmenere, may well be the
claim-to-fame of Chile if this
selection is any indication.

CLASSIC SERIES

Sangiovese, 2009. Vecchia
Cantina, Tuscany, Italy

Lovely and robust, tart 
cherry and earth abound
here and keep going until

the glorious finish. Can’t miss
with your Valentine dinner.

Chardonnay, 2009. Santa
Barbara Crossing, Santa
Barbara, California

Chardonnay in California 
doesn’t get much better than
Santa Barbara County and
they’ve got the price tags to
prove it. Not here! You won’t
find a better deal anywhere.

LIMITED SERIES

Malbec, 2008. Ricardo Santos,
Mendoza, Argentina 

Argentina steps up to the 
plate once again with another 
mesmerizing Malbec. Hold on
to your glass because you’re
going on a wine ride with 
this one.

Carmenere (Envero), 2008.
Apaltagua, Colchagua, Chile

Sometimes, the stories are
almost as good as the wines.
Here’s a case in point; an
orphan grape that was mistaken
for Merlot and then discarded
because it wasn't, slips on to a
ship for Chile and becomes a
star. It could be a movie!

S



It is amazing to me how
many wines are out 
there. You would think that
eventually we would have
to start from the beginning.
But they just keep coming!
The other day I tasted an
Auxerrois! I could have
sworn that I had never had
one prior... Wrong. When
I went to log the tasting in
the database, up came
another Auxerrois that I
had tasted from another
winery.   Auxerrois is a 
sister to Chardonnay and a
cousin to Pinot Blanc.

Paul Kalemkiarian

Membership in the Wine of the Month Club is open to anyone with an
interest in and appreciation for superb wines... and excellent wine values.
Membership is FREE.  For more info write:

Wine of the Month Club P.O. Box 660220, Arcadia, CA  91066
Or call: 1-800-949-WINE (9463) or (626) 303-1690

FAX: (626) 303-2597
Visit us at: www.WineoftheMonthClub.com

Newsletter written by: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROM YOUR

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

I am dying here. Softball and baseball season are just
around the corner and for the first time in 12 years I have
nothing to do. My kids have played through their years.
I don’t have a youth team and I opted out of the high
school freshman assistant coach’s job. That was tough.

Though I was asked by the head freshman coach to help
once or twice a week, I declined. I declined for one main
reason. Sure, the time is part of it; the freshman practice
from 5:30 pm -8:30 pm (which I think to too long), so it
really wasn’t taking away from my work.  The main 
reason was philosophical. 

You see, having a child go through the entire youth sport
process (7-18 years old), I can look back with fresh eyes
and get a clearer understanding of the purpose. The fact 
I can teach a 14 year old girl to recognize a curveball or
hit to the opposite field doesn’t amount to a hill of 
beans when it comes to her challenges later in life.  I am
reasonably confident that while she totes three kids
through the mall later in life, her hitting skills will not be
a factor.  What will be a factor are the life lessons she
learned through the process. Discipline, perseverance,
work ethic, camaraderie, friendship, relationships, 
teamwork, nutrition, exercise, etc…all these micro-
lessons are embedded during their youth. 

What is really interesting as I watch my kids, I can almost
pick out instances where a current event in their life or
situation is a repeat of something they learned on the
field.  And what I now enjoy is teaching coaches to coach
the way I had to learn on the fly.

There is an organization named the Positive Coaching
Alliance out of Stanford University. It is a network of
trained coaches that are hired to lecture all over the 
country to youth sport coaches in all disciplines: Softball,
baseball, football, lacrosse, basketball, gymnastics…you
name it. And not only lecturing to coaches, but there 
are parent programs too. If you are involved with 
youth sports, look up www.positivecoach.org for more 
information on getting us to your next meeting.
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IMPORT SELECTIONIMPORT SELECTION

making roots go back 
hundreds of years to the
time in which the 17th
Century poet, Francesco
Redi, wrote his famous
poem “Bacco in Toscana”,
w h i c h  s t a t e d  t h a t
“Montepulciano is the king
of all wines”.

Founded in 1937, thanks to
the initiative of fourteen 
pioneering wine producers,
the Vecchia Cantina began
production in 1940, with its
first bottled wine. After 
surviving the difficult years
of the Second World War
and the reorganization of its
land in the 1950s, the Vecchia
Cantina became a driving
force in the area. During the
1960s and 1970s it single-
handedly brought about a
revolution in the whole
Montepulciano area.

Today it maintains its 
important role in the wine
world and is not only one 
of the foremost wine 
making  companies  in
Montepulciano, but also an
important promoter of
Polizian culture and 
traditions. The label on all
Vecchia Cantina bottles
shows a griffin, the ancient
mythological symbol that
evokes Montepulciano’s
long history dating back to
Etruscan times. This is a 
prefect wine with the cuisine
of the area featuring shellfish
in a rich tomato broth.

ust above Italy's
midsection, atop
R o m e ' s  h o m e
region of Latium,
w e  f i n d  t h e  

beautiful rugged hill country
of Tuscany. Birthplace of the
Italian Renaissance, Tuscany
is home to several of Italy's
most breathtaking cities:
Florence, Sienna and Pisa. 
It is also the land of
Sangiovese, the primary
grape of violet-scented
Chianti, Brunello di
Montalcino and Vino Nobile
di Montepulciano. Chianti 
is an appellation within
Tuscany that is itself 
further divided into seven
sub-appellations, including
Chianti Classico and Chianti
Ruffino.

Sangiovese-based wines
offer good levels of acidity
and firm tannins that make
them terrific food wines.
Besides Sangiovese, Tuscany
is gaining respect for 
wines made from Cabernet
Sauvignon and Merlot,
which are often blended
with Sangiovese and 
sometimes marketed as
"Super Tuscans."

La Vecchia Cantina is 
the oldest winemaking 
cooperative in Tuscany.  It
has an imposing presence in
the area and continues to
expand today. La Vecchia
Cantina is situated at the
center of the Vino Nobile di
Montepulciano production
zone, an area whose wine-

Sangiovese
(San gio vaysay)

2009

Vecchia
Cantina

Tuscany, Italy

Color: 
Deep red

Nose:
Earth, licorice and

tart cherry

Palate:
Leather and tar

mixed with cherries

Finish:
Elegant and 

engaging cherry 
and earth

J

WOMC Rating
91 Points

Drink now 
through 2012

211R1 Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS
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sold the Franzia winery 
and started Bronco Wine
Company in 1973 to 
concentrate on premium
wines at non-premium
prices. It is currently one 
of the largest wineries in 
the world.

Bronco is committed to
growing, producing and 
selling the finest quality
wines of the highest value.
Their diverse families of
brands are sold in over 65
countries worldwide in
addition to being distributed
throughout the United
Sta tes .  Bronco  Wine
Company has become a
major varietal wine source to
the California wine industry
and is currently recognized
as the fourth largest winery
in the United States. Their
quest for quality begins with
vineyard development and
continues to grow into 
areas such as premium bulk 
wine contracts, research 
and development, brand
development, marketing
and distribution.  Bronco is
also a major custom bottler
for several national wineries.

This incredible value offers a
medium-light yellow color
with attractive, forward,
intense, ripe varietal aromas
and hints of peach, tropical
fruit and floral notes; clean
and crisp, rich, intense, 
complex, spicy, citrus and
green apple favors with a
pleasant lingering aftertaste.
Great with seared Ahi tuna
or roast chicken.

eresa Franzia,
planted her first
vineyard along the
road to Yosemite

in 1906. Her family survived
Prohibition by selling those
grapes to home winemakers
back East. When Prohibition
ended, she and her six 
children rebuilt the winery
brick by brick, barrel by 
barrel until it was completed
in the late 1930s. Then World
War II came along. After the
war, they began selling their
wine to East Coast Italian
home winemakers with the
catchy advertising slogan,
"Make friends with Franzia,"
which introduced a new
generation to wine.

Franzia was the first to 
introduce wine on tap in the
1970s and helped revolution-
ize the restaurant glass 
pour industry. By assuring
that the wine was always
fresh, more people enjoyed
more wine.

Franzia enters into its 
second century of wine-
making as Teresa's grand-
sons continuing her legacy
of quality, freshness and
value. They are not just 
winning  compet i t ions
around the world, but 
by offering unparallel 
value, they are introducing 
more people to wine than
ever before.

Currently, over 88 million
glasses of Franzia wine is
served nationally every year.

Owner,  Fred  Franzia ,
nephew of Ernest Gallo, 

Chardonnay
(Shar doe nay)

2009

Santa Barbara
Crossing

Santa Barbara,
California

Color: 
Medium-light 

yellow

Nose:
Hints of peach and

tropical fruit 

Palate:
Rich, citrus and

green apple 

Finish:
Lingering green

apple

WOMC Rating
91 Points

Drink now
through 2012

211W1 Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
41% Discount $83.88/case

CELLARING SUGGESTIONS

T
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making hinges on an artistic
approach, letting instinct
and experience set the tone
while minimizing the use of
technology.  Prior to joining
Dry Creek Vineyard, Bill was
the winemaker at Chalk 
Hill Estate Vineyards &
Winery for seven years and
Saintsbury for thirteen 
years.  In both cases he was
recognized for superlative
Chardonnay  and,  a t
Saintsbury, exceptional Pinot
Noir.  His wines are some 
of the most respected in
California.

Dry Creek Valley is much
more than a place that grows
grapes. It is the dynamic
interaction of its inhabitants
wi th  both  f ixed  and
ephemeral assets like soils
and climate and history that
have as a common thread
the production of wine. To
understand Dry Creek we
must speak of its people, 
climate, soils, and of course
the grapes and wines 
produced here. To discover
the special character of Dry
Creek we should also look
for underlying factors that
make the Valley unique.

Our selection is a classic big
and bold Dry Creek Valley
Zinfandel. The operative
word here is jammy along
with spice and very ripe
strawberry. A definite crowd
pleaser when served with a
charred rib eye and sautéed
mushrooms.

ynergy  i s  the
b r a i n c h i l d  o f
Alden Marin, a 
30 year veteran 

in Southern California’s
wine landscape, having 
represented some of the
finest wines California has
ever offered like Caymus
and Ric Forman.

His partner is William
Knuttel, who brings a broad
range of  practical  and 
artistic winemaking talent as 
winemaker for Dry Creek
Vineyard, one of the 
pioneers of great wine 
in Sonoma’s Dry Creek 
district..  Bill, who began 
at Dry Creek as winemaker
in July 2003, formally 
transitioned to the role of
Executive Winemaker in
April 2008, completing a
strong nucleus of wine-
making talent.  Teaming
with Lisa Bishop Forbes,
Winemaker and Nova
Perrill, Assistant Winemaker,
Bill continues to monitor and
mentor the entire cellar crew
while consistently working
to raise the bar of quality at
the winery. 

For the past twenty years,
Bill has focused his wine-
making on ultra-premium
and luxury wines, gathering
a wide-range of experience
not only in winemaking 
but also in viticulture, 
winery construction and
wine education.  While his
training is rooted in science,
Bill’s approach to wine-

Zinfandel
(Zin fan del))

2008

Zynergy
Dry Creek Valley,

California

Color: 
Dark purple

Nose:
Boysenberry, 

blackberry jam 
and licorice

Palate:
More jam and 

earth mixed with
lots of berries

Finish:
Concentrated, tannic
with strawberry fruit

�5

WOMC Rating
90 Points

Drink now 
through 2014

211R2 Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

Z
DOMESTIC SELECTIONDOMESTIC SELECTION
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negotiates a price with the
person who does. Another
French term associated with
Negociant is “elevure. This
word literally translates as
elevate, so a Negociant
Elevure takes the wine and
elevates it into something
better than it was. The
process could involve, and
usually does, blending with
other wines to make a whole
that is greater than the sum
of its parts, barrel aging and
bottling aging.

It is hard to believe that there
is any Albariño available for
sale in California. There are
probably less than 200 acres
of it planted here. Yet,
stranger things are true.
Albarino is the finest grape
variety of the Rías Baixas, a
small sliver of Northwestern
Spain above Portugal. It is
the birthplace of Albariño
although no one is sure of
the grape’s origin. 

The Albarino grape is a
small, green, thick-skinned
variety. It is also low 
yielding and expensive to
cultivate and is one of the
few Spanish white grape
varieties produced as a 
varietal wine on its own and
designated on labels.

Our selection is typical of 
the grape, exhibiting lovely
floral and stone fruit notes
along with a mouth-
cleansing acidity. Absolutely
perfect with fried calamari
or steamed clams.

eed Renaudin has
been involved in
the wine industry
since 1996. He

founded Amicus & X Winery
in 2001 and has helped 
guide  th is  s tar t  up  
company's rapid growth.
Reed has an MBA from 
Cal Poly San Luis Obispo
and a BS from UC Davis. 
He has also completed
extensive graduate research
in Enology at UC Davis, and
has presented his works 
at the American Society of
Enology and Viticulture's
annual meeting.

His resume is highlighted
with viticulture experience
working for Gallo of
Sonoma,  and enology  
experience working for
Napa  Val ley  winer ies  
inc luding  Hei tz  and
Cuvaison. Reed also has
winemaking experience
with Cape Clairault Wines in
Australia. He continues to 
be an avid, but with age 
progressively less daring,
snowboarder and wake-
boarder, who also enjoys
softball and basketball. He
lives in Napa with his wife
Erin and his two beautiful
daughter's Tate and Luca.

The Negociant project has
allowed Renaudin to take his
experience and talent in a
new direction. The French
term “negociant” literally
means to negotiate. He 
doesn’t actually grow the
grapes or make the wine, but

Albarino
(Al-ba-ree-nyo)

2008

Nogociant
California

Color: 
Light golden

Nose:
White peach, 

honeysuckle, floral

Palate:
Asian pear and

lychee

Finish:
Clean and crisp 
with floral notes

�6

WOMC Rating
90 Points

Drink now 
through early 2012

211W2 Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
41% Discount $83.88/case

CELLARING SUGGESTIONS

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

country's population and
contributed to its wine 
culture. These families, who
came from Italy, Spain, and
France, brought with them
new grape varieties and
more modern cultivation
and wine making techniques.

Like most of Europe, per
capita consumption has
dropped in Argentina since
the 1970s. Add to this the 
climate of political and 
economic unrest and you
have a situation where very
little investment was made
in vineyards and new wine-
making equipment.

Luckily for wine drinkers
around the world that 
has changed. In 1990's
Argentina's government
shifted from a closed state-
oriented approach to more 
o f  a  g loba l  v iew and 
implemented reforms to
stimulate deregulation,  
privatization and trade. As
local per capita consumption
has dropped producers are
focused more on improving
quality and have done so
remarkably.

The 2008 Malbec is a striking
deep brilliant purple color.
The nose is ripe and full,
reminiscent of dark cherries,
plums, and chocolate with
undertones of earth. In 
the mouth, it displays a 
profound core of ripe, black-
berry jam fruit, lengthening
into a sophisticated weighty
finish coupled with an 
elegant silkiness that would
match perfectly with an
Argentine BBQ. 

i cardo  Santos  
has demonstrated
a  l i f e - l o n g  
commitment to
the Argentinean

wine tradition, particularly
in regards to Argentina’s
great varietal, Malbec. The
former owner of the Norton
Winery, Ricardo renounced a
career in architecture to 
pursue his passion for wine-
making with the belief that
Argentina could make wines
equal to the best in the
world. He was the first wine-
maker from Argentina to
export Malbec to the U.S.
over thirty years ago.
Ricardo Santos and his wife
Estela now share this vision
with the family. His son,
Patricio, is winemaker and
his other son, Pedro, is head
of marketing. 

This exceptional wine is
from the single vineyard 
La Madras, on the slopes 
of the Andes Mountains 
in Argentina at an altitude 
of 2,800 feet, allowing for 
a temperate Continental 
climate. Grapes are harvest-
ed and selected by hand,
gently pressed, and only 
the first pressed juice used.
The wine is then aged in
French and American oak
for six months.

Wine has been produced 
and consumed in Argentina
since the Sixteenth century.
The Spanish settlers planted
vineyards two hundred
years ago. A large wave 
of European immigrates
during the Nineteenth 
century gave rise to the

Malbec
(Mal beck)

2008

Ricardo Santos
Mendoza,
Argentina

Color: 
Dark purple

Nose:
Dark cherry 

and plum 

Palate:
Ripe blackberry jam 

Finish:
Sophisticated,
weighty finish 

WOMC Rating
91 Points

Drink now 
through 2012

L211R1 Retail Price: $21.00/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
19% Discount $203.88/case

CELLARING SUGGESTIONS

R

�7
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LIMITED SERIES
S E L E C T I O N

and cabernet sauvignon in
one grape.

There are approximately
271,000 acres of vineyards in
Chile.  About 80 miles south
of Chile’s capital, Santiago,
is the Rapel Valley, also 
part of the "Valle Central"
des ignat ion .   A wel l -
regarded sub-region of
Rapel is the Colchagua
Valley.  Carmenére, Merlot
and Cabernet do well there.
The Rapel has vines spread
over slightly more than
30,000 acres, approximately
60% in red varieties. 

The Colchagua Valley is
starting to look like a true,
great wine valley. It has
extensive vineyards on both
the valley floor and hillsides
with increasing numbers 
o f  s ide  va l leys  be ing  
developed. It appears as
though several impressive
wines will emerge in the
future from Colchagua. 

Made of 90% Carmenère and
10% Cabernet Sauvignon,
Apaltagua’s dark, rich fruit
is complemented by eight
months in French oak. All
the fruit comes from the
Apalta region of Colchagua,
with the vines over 50 years
old. A complex offering 
with loads of extract and
presence, this wine would 
be the darling of a serious 
dinner party feast featuring
substantial meats from
prime rib to rack of lamb or
wild game.

pa l tagua  i s  a  
w i n e r y  t h a t  
specializes in one
distinguished, but

lesser known, grape varietal
- Carmenère. Carmenère is
the "lost Bordeaux" variety,
as it was originally planted
in Bordeaux, but was 
abandoned there because it
was too late ripening for
their climate. It was known
for producing very high
quality and elegant wines
and was often mistaken for
Merlot. It was its consistent
late-ripening feature that
finally was its upending.
Thankfully, the Carmenère
variety was imported to
Chile where it not only 
surv ives ,  but  makes  
exceptionally good wines in
the hands of wineries like
Apaltagua.

Apaltagua, owned by the
seven Donoso Silva brothers,
has a missionary-like zeal 
in its dedication to, and
exc i tement  about ,  the
Carmenère  grape .  The  
winery produces three
Carmenère-based wines:
A p a l t a g u a  E s t a t e
Carmenère ,  Apal tagua
Envero Carmenère, and
Apaltagua Grial Carmenère.
Much of the fruit comes
from ungrafted, 60-year old
Carmenère vines all located
on the family estate in the
prestigious Apalta district of
Chile. The resulting wines
are exceptionally good, with
a chocolately richness and a
peppery edge, combining
the best attributes of merlot

Carmenère 
(Kar men aire)

2008

Apaltagua
Colchagua, Chile

Color: 
Dark purple

Nose:
Boysenberry, 
blackberry

Palate:
Leather, earth and

chocolate 

Finish:
Blackberry fruit with

a peppery edge 

WOMC Rating
92 Points

Drink now 
through 2014

L211R2 Retail Price: $22.00/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

A

�8
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LIMITED SERIES
S E L E C T I O N

wine-growing region ideal
for white varietals, and
accordingly the Casablanca
Valley is known for its 
premium Chardonnay and
Sauvignon Blanc wines.
Wine production began in
this region in the 1980s, 
and as a result the wine 
facilities here have a very
modern feel.

This stretch of tree drenched
hills has become Chile's top
white wine region. In the
1980s, against conventional
wisdom, viticulturist Pablo
Morandé decided to plant
roughly  50  acres  o f
Chardonnay, Riesling and
S a u v i g n o n  B l a n c  i n
Casablanca. His instincts
were right: The brisk Pacific
breezes keep the summer
heat in check, resulting in
healthy vines which ripen
slowly and thus pick up
intense concentration and
f lavor.  Albamar  pays  
homage to the Casablanca
Val ley’s  foggy sunrise
(“alba” means sunrise) and
the cooling breezes of the
ocean (“mar” means ocean).
Today Casablanca has eight
wineries and more than
10,000 acres of vines.

This unoaked Chardonnay
gives off a golden color with
green tones, fresh in nose
with tropical fruits that 
lead to a refreshing finish
accented with citrus notes.
It’s freshness and finish 
have an almost Chablis-like
quality. Pair with shrimp
dishes, salads or chicken
empanadas.

i l l i am Cole
V i n e y a r d s  
l i e s  d e e p  
within Chile’s 

prestigious Casablanca
Valley, often called “Chile’s
Burgundy.” This cool climate
vineyard near the coast,
which is comprised of over
250 contiguous acres,  
provides a long, warm 
growing season with cool
nights to develop excellent
acidity. Owned by Bill Cole
and his Chilean family, 
the winery specializes in
cool climate varieties, like
Chardonnay, making cool,
crisp, clean and complex
wines.

The Chilean wine history
begins with the arrival of
Spanish conquerors in the
mid-sixteenth century. The
missionaries introduced the
vines to produce wine for
the mass. It is believed that
the first vineyards in Chile
were planted by Francisco
de Aguirre Copiapó in
northern Chile. 

Diego Garcia de Caceres 
first planted vines in 1554 
in Santiago. The grapes from
the Santiago area were used
in the mass production of
wine, according to records
dating back to 1555. The 
cultivation of vines and wine
production moved south
during the next one hundred
years, reaching beyond the
Bio Bio River.

Just west of Santiago, on the
road to Valparaíso, is the
Casablanca Valley. A cool
coastal climate makes this

Chardonnay
(Shar doe nay)

2009

Albamar
Casablanca,

Chile

Color: 
Golden color 

Nose:
Tropical fruit

Palate:
Slight with 
citrus tones 

Finish:
Refreshing with 

citrus hints

WOMC Rating
91 Points

Drink now 
through 2012

L211W3 Retail Price: $21.00/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
28% Discount $179.88/case

CELLARING SUGGESTIONS

W

�9



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

LIMITED SERIES
S E L E C T I O N

award-winning wines are
the result of applying 
specialist skill and huge 
personal attention to detail
at every point in the 
production chain from 
vineyard site selection,
grape growing, harvesting,
and fermentation, maturing
and blending.

Their distinctive, rich and
complex wines are the result
of applying their special
skills along with huge 
personal attention to detail
at every point in the 
production chain. From
vineyard site selection,
grape growing, harvesting,
fermentation, maturing,
label design, marketing and
distribution, the team is
totally hands on.

The Alentejo District covers
about one-third of the total
wine growing area of
Portugal and lies between
Lisbon and the Algarve in
the very south. Antao Vaz is
one of the most prized 
varieties of the Alentejo. It is
well suited to the warm and
sunny climate on the great
plains of the Alentejo and is
consistent in its ripening.

Our selection offers a pale
lemon yellow color, vibrant
aroma of grapefruit, tea-leaf
and pineapple. Lively
fresh¬ness with a well-
defined weight of fruit on
the finish. Antao Vaz is
among the leading white
grapes  o f  Alente jo ,  
producing elegant wines
with great acidity and citrus
notes.  Try with smoked
salmon with dill and 
mustard.

ita Preta is a 
modern story of
how two young
e n t e r p r i s i n g  
wine  industry  

specialists combined their
talents for grape growing
and winemaking with a 
natural flair for presenting
wines that immediately
appeal to consumers.  Their
success is even more note-
worthy because they have
achieved th is  wi thout  
owning their own vineyards
or winery.

Portuguese winemaker
António Maçanita and 
resident English viticultural
consultant, David Booth met
for the first time in early 
2004.  Over the next few
months a close friendship
developed and when the
opportuni ty  came to  
purchase special grapes
from prime vineyards  Fita
Preta was born.  

David and António now lead
a small and highly dedicated
team of committed young
wine professionals working
together in production, 
marketing and sales.
Everyone on the production
side has international 
experience in vineyards and
wineries in such countries as
Chile, USA, Australia, and
France.

Fita Preta means black 
ribbon in Portuguese and is
the foundation of their logo.
The winery is recognised 
as a national leader in 
innovation and the adoption
of  new techniques  in  
viticulture, winemaking 
and wine marketing.  Their

Antao Vaz
(Ahn tayo Va zees)

2009

Fita Preta
Alentejo,
Portugal

Color: 
Pale yellow

Nose:
Guava, pineapple

and grapefruit

Palate:
Lovely pear nuance

with pineapple

Finish:
Very crisp, lemony

with a touch of
guava

WOMC Rating
90 Points

Drink now 
through 2011

L111W4 Retail Price: $22.00/each
Special Member Price: $19.99/each
Reorder Price: $13.99/each
36% Discount $167.88/case

CELLARING SUGGESTIONS

F
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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.

L211R1
Malbec, 2008. Ricardo Santos $21.00 19% $203.88/cs
“Dark  cherry and plum” $16.99/ea

L211R2
Carmenere (Envero), 2008. Apaltagua $22.00 27% $191.88/cs
“Leather, earth and chocolate” $15.99/ea

L211W3
Chardonnay, 2009. Albamar $21.00 28% $179.88/cs
“Tropical fruit flavors and green apple” $14.99/ea

L211W4
Antao Vaz, 2009. Fita Preta $22.00 36% $167.88/cs
“Guava, grapefruit and pineapple” $13.99/ea

L111R1
Tempranillo, 2009. Dama de Toro $22.99 34% $179.88/cs
“Spice and cherry blossom” $14.99/ea

L111R2
Montepulciano, 2007. Borgo Gaio $21.99 31% $179.88/cs
“Earth, licorice and tart cherry” $14.99/ea

L111W3
Sauvignon Blanc, 2008 (EQ). Matetic $20.99 38% $155.88/cs
“Mango, papaya and peach” $12.99/ea

L111W4
Viognier, 2009. Zonte’s Footstep $20.99 38% $155.88/cs
“White peach, honeysuckle” $12.99/ea

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

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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211R1
Sangiovese, 2009. Vecchia Cantina $12.99 38% $95.88/cs
“Licorice and  tart cherry” $7.99/ea

211W1
Chardonnay, 2009. Santa Barbara Crossing $11.99 41% $83.88/cs
“Hints o f peach and  tropical fruit” $6.99/ea

211R2
Zinfandel, 2008. Zynergy $12.99 38% $95.88/cs
“Boysenberry and  blackberry jam” $7.99/ea

211W2
Albarino, 2008. Negociant $11.99 41% $83.88/cs
“Whiter peach with floral tones” $6.99/ea

111R1
Cab. Sauvignon , 2007. Tulip Hill $21.99 59% $107.88/cs
“Blackberry, earth and  chocolate” $8.99/ea

111W1
Trebbiano, 2009. Vecchia Cantina $15.99 50% $95.88/cs
“Lovely pear nuance with honeysuck le” $7.99/ea

111R2
Cabernet/Syrah, 2009. 25 Lagunas $14.99 40% $107.88/cs
“Blackberry, black  cherry, earth and  chocolate” $8.99/ea

111W2
Sauvignon Blanc, 2009. Torrent Bay $12.99 38% $95.88/cs
“Grapefruit and  lime” $7.99/ea

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

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

MALBEC, 2008. RICARDO SANTOS

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CARMENERE (ENVERO), 2008. APALTAGUA

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. 

February 2007 Cabernet Sauvignon, 2002. Encierra. Drink up.
Merlot. 2003. Kenneth Volk. Fading.

February 2008 Pinot Noir, 2006. Bangin Red.  Still going strong.
Tempranillo, 2006. Cano. At its best.

February 2009 Cabernet Sauvignon, 2006 Terra Robles. Still going strong.
Malbec, 2006. Altosur. Drinking beautifully.

February 2010 Syrah/Mourvedre, 2006 Gerard Bertrand. Still Great.
Chardonnay, 2008. Gerard Bertrand. Best now.

LIMITED SERIES
T A S T I N G  N O T E S

-: Classic in all senses. Nose, mouth feel, 
varietal ind ications.

-: Quality wine with redeeming value. Worth every penny.

-: Great value for the quality.  Great example o f what the
wine should  be considering terrior, grape and  price. 

-: For the price and  quality, the wine is good  but no 
other redeeming value.

-: Poor value for the price and  not even worth the 
alcohol content.

 or Less: If you dump it, you’ll be charged  for toxic clean-up.
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MEMBER COMMENTSMEMBER COMMENTS

Gift Assortments
Celebrate any occasion with Special Gifts for friends, 

family and  business associates.  

Visit our website at www.wineofthemonthclub.com 
for gift baskets, gift memberships and  various wine assortments. 

Give a Wine o f the Month Club special gift 
and  you will be the “toast” o f the celebration!

“i 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



SHRIMP  REMOuLADE

INGREDIENTS
1/4 cup Creole or Dijon mustard
2 Tbsp. paprika
1 tsp. ground hot red pepper (cayenne)
5 tsp. salt
1/2 cup tarragon vinegar (or white wine

vinegar with 1 Tbsp. dried tarragon
steeped for 30 min.)

1 Tbsp. Santa Barbara Crossing Chardonnay
1 1/3 cup olive oil
4 coarsely chopped scallions
1/2 cup very finely chopped celery
1/2 cup coarsely chopped fresh parsley,

preferably the flat leaf Italian variety
3 lbs. med. sized uncooked shrimp 

(about 20-24 to a lb.)
1 lg. iceberg lettuce, trimmed, quartered

lengthwise & cut into 1/4" wide shred

PREPARATION:

To prepare the remoulade sauce, combine 
the mustard, paprika, red pepper and 4 
teaspoons of the salt in a deep bowl and stir
with a wire whisk until all the ingredients are
thoroughly combined.  Whisk in the vinegar.
Then, whisking constantly, pour in the oil in
a slow, thin stream and continue to beat until
the sauce is smooth and thick.  Add the 
scallions, celery and parsley and mix well.
Cover the bowl tightly with plastic wrap and
let the sauce rest at room temperature for at
least 4 hours before serving. Can also be
done in food processor.

Meanwhile, shell and devein shrimp.  Soak
them in a brine solution of 1/4 cup sugar and
1/8 cup non-iodized salt in enough water to
cover the shrimp for 1 hour.  Rinse, pat dry
and sprinkle with 1 tablespoon baking soda
for 10 min.  This removes any freezer smell
and brings out the fresh seafood aroma.

Bring 2 quarts of water to a simmer over
moderate heat, drop in the shrimp and cook,
uncovered for 1-2 minutes, until the shrimp
are pink and firm.  With a slotted spoon,
transfer the shrimp to a plate and chill until
ready to serve.  Just before serving, mound
the shredded lettuce attractively on 6 to 8
chilled individual serving plates and arrange
the shrimp on top. Spoon the remoulade
sauce over the shrimp and serve with Santa
barbara Crossing Chardonnay.

ZITI WITH SAuSAGE & ZuCCHINI

INGREDIENTS
1 lb. ziti or wagon-wheel pasta
Salt
3/4 pound sweet Italian-sausage links, 

casings removed
3 medium zucchini (about 8 ounces each),

each cut lengthwise in half, then cut 
crosswise into 1/4-inch-thick slices

1/4 teaspoon coarsely ground black pepper
1 can (28 ounces) whole plum tomatoes
1/4 cup Ricardo Santos Malbec
Grated Parmesan cheese (optional)

PREPARATION:

In large saucepot, prepare pasta in boiling
salted water as label directs.

Meanwhile, heat nonstick 12-inch skillet 
over medium-high heat until hot. Add
sausage meat and cook until browned, 
about 5 minutes, stirring frequently to break
up sausage. With slotted spoon, transfer
sausage to bowl.

Discard all but 1 tablespoon sausage 
drippings from skillet. Add zucchini, pepper,
and 1/4 teaspoon salt and cook until 
zucchini is golden, about 5 minutes, stirring 
occasionally. Stir in tomatoes with their juice;
heat to boiling, breaking up tomatoes with
side of spoon. Return sausage to skillet.
Reduce heat to low; cover and simmer about
5 minutes longer.

Drain pasta; return to saucepot. Add 
sausage mixture; toss well. Serve with grated
Parmesan cheese if you like and a big ol’
glass of ricardo Santos Malbec.
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ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD
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MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SANGIOVESE, 2009. VECCHIA CANTINA
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARD., 2009. SANTA BARBARA CROSSING

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. 

February 2007 Chardonnay, 2005. Crooked Limb. Drink up.
Merlot/Malbec/Cab Sauv. 2006. Flagtree. Drink now.

February 2008 Merlot, 2002. Spinner Red. Ready.
Chardonnay, 2006. St Lucas. Drink up. 

February 2009 Chenin Blanc, 2007. Chambers & Reed. Drink now.
Tempranillo, 2007. Don Silvestre. Still great.

February 2010 Pinot Noir, 2008. Redwood.   Still great.
Sauvignon Blanc, 2009. Monte Blanco.  Drink or hold.

As a general rule, I consider the
practice of giving wine time to
"breathe" before it's served to be
somewhat overrated. The idea
behind it is simple: Wines that
need aging may be shy on aroma
and flavor when they're first
opened, a characteristic that's
sometimes described in winespeak
as "closed" or "tight." Give them a
little exposure to air, the theory
goes, and you're providing a
rough-and-ready substitute for the
gentler oxidation that occurs with
fine wines as they age in the cellar.

While there's some truth in this, it's
worth remembering that it only
applies to probably less than 5% of
all the wines produced in the

world. Most wines are fresh and
fruity and ready to drink within a
few months of being put in the 
bottle. Letting those wines breathe
risks missing out on their delicate 
offerings. Worse still is the risk you
take in breathing an older wine
that's fully mature, as some older
wines, like some older people,
become fragile with age and may
give up their spirit very quickly
after the cork is pulled. 

But if you do it at all, don't simply
pull the cork, which exposes only a
tiny circle of wine the size of a
dime in the bottleneck to the air.
Rather, pour a glass, and do it
briskly so the wine gets good 
exposure to the atmosphere. Then
leave it for 30 minutes or so, and
you may find that the wine "opens
up" before dinner.

Another approach, of course, is
simply to open the wine at the time
you serve it, take it as it comes, but
if you find it shy, harsh and 
astringent, push back your glass
and enjoy it after dinner, when it's
had time to breathe.

“Paul, how 
important is it that 
a wine ‘breathes?’ ”

– D.S., AuSTIN, TExAS

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!


