
Wines evaluated last month: 275  •  Rejected: 241  •  Approved: 34  •  Selected: 12 OCTOBER 2014
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am having so much
fun… I do love
preparing for the
ho l i days .  The  
hustle and bustle

around here starts in July
and steadily grows…right
now we are in full swing.
This year I really wanted to
create a gift catalog that
showcased our great gift
items as well as some
ultra-premium wines we
carry. I think we nailed it.
Val, the General Manager,
and I focused on a simple
but elegant presentation
of our very elegant
gifts…take a look, I think
you will agree.

Paul Kalemkiarian
Owner/Cellarmaster 

I

      

What’s What’s NewNew This Month? This Month?What’s What’s NewNew This Month? This Month?
have practiced (I was going to say ‘perfected’
but that wouldn’t be honest) the five “mother
sauces” of France. So inspiring was the movie
‘100 Foot Journey’, I set out with my daughter
Lisa (the baker), to practice and potentially 

perfect these incredible sauces. The 5 sauces are:
Bechamel (a sauce of butter, flour and milk), Veloute
Sauce (similar to Bechamel except there is chicken or
veal stock included), Espagnole (a brown sauce that
uses brown stock and tomato), Hollansaise (butter and
egg yolks) and Tomat (a rich tomato sauce that has
many steps to get there).  These sauces are the basis
of French cooking and are modified to suit the chef’s
taste for their creations.

Number 2 daughter has become extremely passionate
about her profession and ventures fearlessly into new
cuisines and flavors. One lesson that we have learned
through her current stint at an organic restaurant in
Culver City is the use of farm fresh ingredients that
actually come from a farm. Haven’t you ever wondered
why a tomato can survive the trip from the central 
valley at the bottom of a truck and emerge uncrushed
and firm? The answer is they are picked unripe and are
bred to have this constitution. I can assure you, the
food you make will taste 10 fold better when you
switch to farmers market produce instead of the usual
super market. And the same for flour, sugar and other
ingredients…butter for sure takes on a new dimension
when you experiment with fresh or small batch 
products. Here are a couple of inspiration cooking
movies: 100 Foot Journey, Haute Cuisine and Anthony
Bourdains Lyon episode of Parts Unknown. Salud!

I
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ITEM #: C1014R1DC

Retail Price: $19.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

60% Discount

Petite Sirah/Syrah
(Peh TEET Sih RAH/

See RAH)

2012

Rhiannon
California

Color:
Dark purple

Nose:
Earth, licorice and

berries

Palate:
Ripe berry and spice

Finish:
Concentrated, tannic
with earthy fruit

Alcohol:
13%

Drink now 
through 2017

WOMC RATING
96 Points

Featured in the
CALIFORNIA WINE SERIES

Winemaker, Steve Rued 
was born in Healdsburg,
California and raised on his
family's vineyard in the Dry
Creek Valley. He graduated
with a degree in fermenta-
tion science from U.C. Davis.
After a year at Kenwood
Vineyards, Steve ventured t
o South Africa to work 
for Stellenbosch Farmer's
Winery. In 2000, he returned
to Kenwood Vineyards as 
the Winemaker and joined
Rutherford Wine Company 

in 2005 as 
a  S e n i o r
W i n em a k e r .
Steve's wine-
m a k i n g  
p h i l o s o p h y
reflects a life-
long love and
appreciation for
winegrowing.

Round Hill is
sustainably grown using the
most eco-friendly viticultural
practices. They are a model
of consistency and efficiency
and it shows in their wines.
Our selection is a blend of
Petite Sirah, Syrah and
Barbera. With these exotic
grapes blended together,
"Rhiannon" achieves 

both lushness and a sturdy
texture that boggles the
senses. Dark-skinned Petite
is responsible for tannins,
blackberry and a hint of
spice. The Barbera adds red
berry flavors and acidity.
Syrah brings in more 
boisterous boysenberry and
black pepper.

This is a stunning wine well
worth the price. The layers of
fruit just keep on coming as
does the licorice and earthy
tones. A must have with
smoked brisket in a spicy
barbeque sauce.

his cleverly named
wine is made by our
friends at Rutherford

Wine Company, whose 
stellar selection we’ve 
featured many times in the
past. Rhiannon pays homage
to the family's Welsh roots.
The Goddess Rhiannon is 
a figure of power and 
mystery in Celtic mythology,
associated with magical
birds and horses and the
contrasting qualities of
change and steadfastness.

R u t h e r f o r d
Wine Company
i s  f am i l y -
owned and
managed with
a portfolio of
wines repre-
senting the 
rich diversity 
of California’s
outstanding appellations.
Today, the portfolio includes
Rutherford Ranch Winery,
Round Hill, Scott Family
Estate,  Lander- Jenkins
V ineya rds ,  P redato r,
Rhiannon and Silver Buckle.

The company is based at
Rutherford Ranch Winery, in
Napa Valley’s Rutherford
District, one of the region’s
most renowned sub-
appellations. The winery and
estate vineyards are part of
the California Sustainable
Winegrowing Alliance. The
critically acclaimed wines
have been characterized as
one of Napa’s great values
by noted wine writer Robert
Parker. No small fete here 
as Parker tastes literally
thousands of wine a year
and his publication is 
considered the most 
influential wine newsletter
in the world.

T

NEW!NEW! View This Tasting VideoView This Tasting Video



C L A S S I C

quality vine stocks, such as
Cabernet Sauvignon, Merlot
and Chardonnay.

Kunza is in Viñedos Sol de
Chile in the heart of the
Maule Valley, 250 miles
South of Santiago, the capital
of Chile. The town of Villa
Alegre is known for its 
historical colonial houses,
churches and for the 
orange trees that adorn 
the main street of the town
and avenues.

Kunza is equipped
with state-of-the-
art technology
allowing them to
produce wines
that surpass the
expectations of
the most demand-
ing consumers.
Each stage in their
production process
is submitted to
strict quality-con-
trol supervision so

as not to overlook any detail
in the winemaking process.

The modern facilities have 
a storage capacity of
1,000,000 cases and plans
are already in place for 
additional stainless-steel
tanks. We hope they keep
producing as their wines just
keep getting better with
each batch.

Once again, Kunza stuns 
us with their perfectly
pitched Sauvignon Blanc. The
white nectarine and peach
components beautifully
match the citrus and spice
with it all coming together 
in a grand and glorious
finale. Simply incredible with
clams casino.

rom generation to
generation, the art of
winemaking in Chile

has evolved and improved 
to where it has now earned 
a world-class reputation. 
Five hundred years of history
and tradition guarantee that
its wineries will keep its
promise of quality in every
single bottle.

In the 1940's, Chilean wines
grew in popularity then
faded somewhat with 
governmental restriction on
production and
the nationalization
of many wineries.
In the 1980's,
Chi lean wines
again hit the
worldwide market
becoming  an  
inexpensive way
to enjoy wine. 
The quality of 
the wines caught
the eye of many
French  and
American wine-
makers such as Spain's
Miguel Torres, France's Baron
de Rothschild, Chateau Lafite
and the Robert Mondavi
among others. Today, with
foreign capital and joint 
ventures, Chile's wines are
reaching an ever wider and
more demanding audience.

The first vine stocks were
brought to Chile by the
Spanish priest Francisco de
Carabantes in 1548. A few
years later, Francisco de
Aguirre planted the first
vineyards and produced the
first harvest in 1551. It was
not until the mid-nineteenth
century that Chile saw a 
significant transformation of
its winemaking industry
when a number of wealthy
families introduced top-

F

ITEM #: C1014W1IC

Retail Price: $15.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

56% Discount

Sauvignon Blanc
(Soe ving YAHN Blonk)

2013

Kunza
Maule Valley, Chile

Color:
Very pale

Nose:
Fresh apple and spice

Palate:
White nectarine with 

a hint of spice

Finish:
Nectarine and lime

Alcohol:
13%

Drink now 
through 2016

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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ITEM #: C1014R2II

Retail Price: $12.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

46% Discount

Pinot Noir
(PEE no No WAHR)

2012

Mezzacorona 
Dolomites, Italy

Color:
Medium magenta

Nose:
Rose petal with 
hints of mint

Palate:
Candy tones with 
silky smoothness

Finish:
Lovely spice 

with touches of 
candy apple
Alcohol:
13%

Drink now 
through 2018

WOMC RATING
94 Points

vinifying grapes produced 
by the 1,300 growers. 
They have been and 
continue to be the perfect
example of excellence in
wine production. 

Vinification occurs in 
controlled temperature steel
tanks. The whole process is
constantly looked over by
the team of oenologists to
manage the fermentation
and the organic evolution of
pumping over and the 
ageing of the w i n e .  T h e

steel tanks,
casks, barrels
and bottling
l i n e s  a r e
e x t r e m e l y
sophisticated
and a symbol
of oenological
excellence.

This Pinot Noir
is cultivated
on the hills of
the superb
Italian Alps

along the Adige Valley with
perfect exposure to sunlight.
The climatic variance
between day and night 
typical of this region offers
the perfect conditions for 
the cultivation of this
demanding varietal.

Light and delicate, yet with a
core of authority, this gem
acts like an expensive Pinot
Noir at all levels. It features a
lovely, piquant nose of rose
petal and a touch of 
nasturtium with a slightly
minty and candy apple edge.
This wine can handle a 
myriad of dishes from
salmon in a roasted tomato
sauce to chicken in paprika
or with preserve lemon. You
can also try fried turkey
breast sandwich with
jalapeno aioli.

ezzacorona culti-
vates its own
grapes in the heart

of the Dolomites along the
Italian Alps. Every field is
planted with single varietals
and 100% single varietal
wines are offered to the final
consumer. The climate of 
the Italian Dolomites is 
characterized by a warm
Mediterranean influence
from the South and crystal
clear sunlight. A fresh and
wild breeze blows from 
the over 400 lakes and
n u m e r o u s  
glaciers of the
sur round ing
moun t a i n s ,
peaking at
over 9,000
feet. It is the
ideal environ-
ment to create
elegant, vivid
and  c r i spy
varietal wines.

The state-of-
t h e - a r t
wineries of Mezzacorona 
and the expertise of over
100 years of winemaking
tradition makes this power-
house winery one of the 
premier organizations in the
world of wine.

Though Pinot Grigio and
Chardonnay dominate the
Dolomites, Mezzacorona is
well known for their Pinot
Noir featuring a banquet 
of candy tones, exotic fruit,
ripe aromas and silky
smoothness on the palate.
Mezzacorona is the largest
Italian estate producer of
these varietals.

The Mezzacorona winery
boasts the most modern
oenological equipment 
available today. The winery
is used for crushing and 

M

NEW!NEW! View This Tasting VideoView This Tasting Video
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ITEM #: C1014W2DC

Retail Price: $13.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

50% Discount

Chardonnay
(Shar doe NAY)

2013

Crow Canyon
California

Color:
Pale yellow

Nose:
Guava and 
green apple

Palate:
Gorgeous stone 
fruit and slate

Finish:
Mild apple and 
peach scented

Alcohol:
13.5%

Drink now 
through 2017

WOMC RATING
93 Points

Noir, Chardonnay, Cabernet
Sauvignon, Merlot and Syrah
are some of the grapes that
thrive in this region.

T h e  C r ow  C a n y o n
Chardonnay is handcrafted
primarily from grapes grown
on their Zanetta Vineyard
located in the Arroyo Seco
appellation of California’s
Central  Coast .  Unique 
vineyard conditions, which
extend the growing 
season, result in wines with

bright acidity
and generous
tropical and 
citrus fruit 
flavors. Barrel
fermentat ion
and ten months
sur lie aging
enhance the
complexity and
depth of this

memorable Chardonnay. Sur
Lie refers to the practice of
letting the wine rest on its
lees. The lees are the tiny
bits of stem, seed, skin and
solid matter that is leftover
after the grapes are 
crushed. These lees actually
help prevent the wine 
from oxidizing in the barrel
and also add a richness 
and mouth feel that gives
the wine an overall 
impression of weight with-
out excessive alcohol.

This selection has all the
characteristics of a well-
made and expensive
Chardonnay excluding for the
price. The bright fruit in the
nose signals the well-
intentioned green apple 
flavors to follow all the way
through to a lovely peach
scented finish. Perfect with
roast chicken or salmon in a
ginger and soy sauce.

row Canyon is a 
l ine of  l imited 
production reserve

wines grown, produced and
bottled from Arroyo Seco
Vineyards along California's
Central Coast. Located in the
premium grape-growing
appellations of Monterey
and Arroyo Seco, these 
vineyards yield intense 
and full-flavored fruit of
exceptional quality. For the
Crow Canyon collection, the
winemaker selects the finest
fruit and then
h a n d c r a f t s  
the wine with
extraordinary
attention and
care to produce
d i s t i n c t i v e
wines with
great nuance
and depth. It 
is the best the
winery has to offer.

Arroyo Seco Vineyards is one
of the largest wineries and
grape growing operations in
California. Their extensive
vineyard holdings include
the premium wine growing
appellations of Monterey,
Arroyo Seco and Paso Robles.
ASV is family owned with
two generations currently
managing the company.
Their wineries and vineyards
are part of an international
agribusiness enterprise that
includes a grapevine nursery,
table grapes and other 
fresh fruits.

The Arroyo Seco Vineyard is
comprised of mainly an
ancient river bed. This soil is
one of the key factors that
makes Arroyo Seco wines 
so complex. Vineyards are
grown on well drained river
cobbles and gravel. Pinot

C

NEW!NEW! View This Tasting VideoView This Tasting Video
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Reg Reorder Case
Item #  Wine Name Retail Price Price Price

C0814R1DC - Merlot, 2010. Opolo $24.99 $8.99 $107.88
"Hints of earth, leather and vanilla"

*Featured in the California Wine Series

C0814R2DC - Cabernet Sauvignon, 2011. $12.99 $7.99 $95.88
Leese-Fitch   "Caramel with hints of earth and spice"

C0814W1DW - Pinot Grigio, 2013. Peralta $14.99 $7.99 $95.88
"Fresh herbs and lime"

C0814W2DC - Viognier Chardonnay, 2012. $14.99 $7.99 $95.88
Hey Mambo   "Tangerine and lychee"

C0914R1DC - Merlot, 2011. Grove Ridge $14.99 $7.99 $95.88
“Very clean cranberry and soft tannins”

*Featured in the California Wine Series

C0914R2II - Sangiovese, 2012. Ogio $15.99 $7.99 $95.88
“Earthy with enticing cherry components”

C0914W1IC - Sauvignon Blanc, 2012. $14.99 $6.99 $83.88
Vaya Vadiso  “Fresh herbs and lime”

C0914W2DC - Chardonnay, 2013. $14.99 $6.99 $83.88
Canyon Oaks  “Fresh and clean with touches of apple”

C1014R1DC - Petite Sirah/Syrah, 2012.  $19.99 $7.99 $95.88
Rhiannon  “Ripe berry and spice”

*Featured in the California Wine Series

C1014R2II - Pinot Noir, 2012. Mezzacorona $12.99 $6.99 $83.88
“Tart, sweet cherry with hints of spice”

C1014W1IC - Sauvignon Blanc, 2013. Kunza $15.99 $6.99 $83.88
“White nectarine with a hint of spice”

C1014W2DC - Chardonnay, 2013.  $13.99 $6.99 $83.88
Crow Canyon  “Gorgeous stone fruit and slate”

1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m
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Cellar Notes: 
A report on how previous selections are faring with age.
Obtained from actual tastings of wines under optimal conditions. 

Classic Series:

October  2012:
Garnacha, 2009. Dragonia. Drink now.
Sauvignon Blanc, 2009. Geneseo. Drink up.
Merlot, 2011. Wild Brush. Drink now.
Sauvignon Blanc, 2009. Tic Tok. Drink up.

October  2013:
Tempranillo Crianza, 2008. Campo Marin. Still going strong.
Sauvignon Blanc, 2012. Libertas. At its best.
Cabernet Sauvignon, 2012. Sycamore Lane. Drink now.
Chardonnay, 2010. Nickname. Drink up.

Vintners Series:

October  2012:
Syrah, 2010. Conde de Alicante. Drink or hold.
White Grenache, 2011. Domaine Cayrou. Drink now.
Carmenere, 2010. Sol de Chile. Still great.
Sauvignon Blanc, 2010. Hunters. Drink now.

October  2013:
Pinot Noir, 2009. Pig & Poke. Great now.
Riesling, 2011. Losen-Bockstanz. Drink now.
Feteasca Neagra, 2010. Prahova. Still going strong.
Chardonnay, 2011. NXNW. Drink or hold.

Limited Series:

October  2012:
Malbec, 2010. El Plata. Drink or hold.
Petite Sirah, 2009. Beaver Creek. Drink now.
Pinot Grigio, 2011. Simboli. Drink up.
Catarratto, 2011. La Mura. Drink up.

October  2013:
Pinot Noir, 2012. Patagonia. Drink now.
Chardonnay, 2011. Raphael Sallet. Drink or hold.
Mencia, 2011. Regina Viarum. Drink up.
Albarino, 2012. Coral Do Mar. Drink up.
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Since 1999,  Stephane
Deronocourt has been the 
go to guy in Bordeaux. He
has consulted for over 90
wineries, most of whom
have been praised in the
press for the wines he has
created. Clos Monicord hired
him in 2010 and his first full
vintage was in 2011. It was
evident from the start that
the wines were different 
and continue to be.

Clos Monicord is on the right
bank of the Dordogne River,

just a few
miles from 
the famous
Saint-Émilion
appe l lat ion .
The  g rape
makeup is 
typical for the
area, Merlot
and Cabernet
Franc with a
d o l l o p  o f
Malbec. The

wines tend to be more 
supple and approachable
than those on the other side,
though Clos Monicord sets
the trend with more power-
ful offerings than the rest.

They make two distinct reds
from two different parts of
the vineyards. Our selection
is labeled Carmine Monicord
and is generally softer than
the bigger Clos Monicord, but
not a pushover either. This is
a very showy offering that
screams Bordeaux to every
pore as it winds its way
through the palate. If this
wine had a fancier pedigree,
it would fetch no less than
three times the price we are
offering now. It is a must
have with chateaubriand.

los Monicord is not
your typical over-
stated and lavishly

anointed Bordeaux chateau.
It is the culmination of years
of hard work and dedication.
The property is owned by the
Bakx family. Joep, Mireille
and their daughter Audrey
acquired Clos Monicord in
June 2000. At the time, Joep
was a high-placed official
working in a fine hotel and
dining trade in Europe. His
wife was head of the 
Swiss Stock
Exchange and
his daughter
was an art
m a j o r  i n  
college. They
thought  i t
would be a 
fun  fami l y
project to own
a chateau and
maybe even
have a retirement nest.

When they acquired the
property, it was in need of
significant repair. In the
meantime, the bills kept
mounting. Joep retired from
the hotel trade and took to
consulting so he could spend
more time working on the
winery and vineyards.
Audrey took to designing 
the labels and has had great
success in creating a
Bordeaux label that runs
counter to the stuffy image
we’ve known to expect. With
no experience, they made
the wines themselves until
eliciting the help of one of
the most famous consulting
winemakers in Bordeaux,
Stephane Derononcourt.

C

ITEM #: V1014R1IF

Retail Price: $25.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

50% Discount

Bordeaux
(Bore-doe)

2011

Carmine de
Monicord 

Saint-Émilion, France 

Color:
Deep red

Nose:
Hints of violets 

with earth, cherry 
and leather

Palate:
Full body with touches
of cherry and spice

Finish:
Tannic while giving
way to shy fruit

Alcohol:
13.5%

Drink now
through 2020

WOMC RATING
94 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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bright, fresh and full of the
D.O. character from where
they originate.

Less than 10 years ago, 
hardly anybody outside of a
few wine geeks, myself
included, had ever heard of
Verdejo. It is spelled similarly
to and sounds similarly to
Verdello from Madeira but
has no connection. It pro-
duces an incredibly flavorful
wine similar to Grenache
Blanc and has gone from 

r e l a t i v e
obscurity to
s i g n i f i c a n t
plantings all
o v e r  t h e
globe, partic-
ularly in Spain
and Australia.

Located in 
the region 

of Castil la y León, the 
Rueda D.O. is designated 
as a superior white and 
red wine producing area. The
Verdejo grape variety was
introduced to Spain in 
the 11th Century and is 
considered the most famous
white variety from the
Rueda D.O. The Tierras
Guindas Verdejo has clean
aromatics and tropical notes
of passion fruit and mango,
golden delicious apple and
tangerine. It’s straw color,
bright acidity and mineral
notes from the alluvial soils
complement its ability to
pair well with many seafood
courses as well as rice and
vegetable dishes. Also great
on its own as an aperitif with
a crab and spinach dip or a
shrimp cocktail.

he Tierras Guindas
w i n e s  a r e  t h e  
modern project of

the historic Bodega del
Palacio de los Frontaura y
Victoria (commonly referred
to as Bodega Frontaura) 
winery located near the
wine rich town of Toro in the
region of Castilla y León in
Northwest/Central Spain.

The husband and wife team,
Ulpiano Gonzalez and
Camino Pardo, purchased 
the historic
B o d e g a
F r o n t a u r a
winery that
dates back to
the 16th
Century. They
are commit-
ted to pre-
serving the
area’s tradi-
tion of grape growing and
winemaking while bridging
the gap to modernity with
the Tierras Guindas wines.
The updated winery features
a state of the art modern
design, gravity flow methods
of winemaking and a dedica-
tion to the expression of ter-
roir of the vineyards in the
three different D.O., also
known as Districts of Origin.

Made of 100% native
Spanish varieties and with
the intent to showcase the
distinct vineyards properties,
the Tierras Guindas wines
are all crafted with fruit from
the winery’s vineyards, 170-
420 acres in total, located in
the Rueda D.O., Toro D.O. and
Ribera del Duero D.O. The
result are wines that are

T

ITEM #: V1014W1IS

Retail Price: $19.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

40% Discount

Verdejo
(Vare DAY ho)

2011

Tierras Guindas  
Rueda, Spain

Color:
Brilliant yellow

Nose:
White nectarine and

passion fruit

Palate:
Lovely peach, lemon
peel and nectarine

Finish:
Crisp and clean with 
a peach and lime 

component

Alcohol:
13.5%

Drink now
through 2016

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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Tunuyan, makes for a 
memorable wine. The two
vineyards are in Mendoza's
Uco Valley.

The vines, planted in 1926,
are ungrafted clones 
originally brought to
Argentina from France. The
vineyard's high elevation,
3,850 feet, allows the grapes
to develop tremendous 
complexity via an extended
growing season and large
daily temperature fluctua-

tions. All wines
are produced
organically and
bottled unfined
and unfiltered.

Though Malbec is
the official grape
of Argentina, it
was prefaced by
its more famous
cousins, Cabernet
Sauvignon and
Merlot. Malbecs
dominance has

only been evident in the last
15-20 years as the wines
have soared in quality and
popularity. Before that, it
was the typical Bordeaux
blend of Cabernet Sauvignon
and Merlot that were the
rage. Well, nothing like 
getting back to basics.

This selection takes no back
seat to Malbec or any other
wine. It is a full throttle 
masterpiece offering every-
thing you would expect from
great Bordeaux and a third 
of the price. Dense and
imposing it offers lots of
cranberry and cherry with
spice and leather to knock
down a charred New York
steak and never look back.

r ig inal ly f rom
Genoa, Italy, the
Basso Family has

been producing wine in
Argentina since 1922. In the
beginning, they owned the
"Purísima" winery from
where they sold wines in 60
gallon wooden barrels. In
1935, Carlos Basso and his
brother Tulio, purchased 
the "Santa Ana" winery,
eventually turning it into 
one of Argentina's largest
premium brands. Seeking 
to simplify their
lives, the family
sold "Santa Ana"
in 1996. Using the
profits from this
sale, the Basso's
purchased and
remodeled a 
small winery 
i n  Ca r rod i l l a ,
Mendoza  the  
following year.

The winery uses
only 100% estate
grapes. Carlos and his son
Adolfo run the daily 
operation of the winery. 
The name Dos Fincas refers
to the practice of having 
two vineyards in different
locations. The use of two
separate vineyards in
Argentina is a traditional
practice to safeguard against
the threat of hail. For the
Basso family, it also allows
them to make a more 
i n te res t i ng  b lend  by  
combining the attributes of
two distinct microclimates.

The dark and powerful fruit
from their vineyard in San
Carlos, matched with the
softer more nuanced fruit
from their vineyard in

O

ITEM #: V1014R2IA

Retail Price: $21.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

41% Discount

Cabernet
Sauvignon/Merlot
(Kab air NAY Soe ving
YAHN/Mare LOW)

2011

Dos Fincas
Mendoza, Argentina

Color:
Deep magenta

Nose:
Licorice, black cherry

and cocoa

Palate:
Cherry with hints of
cranberry and spice 

Finish:
Touch of earth with
cherry and vanilla

Alcohol:
14%

Drink now
through 2017

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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fourteen acres of Spectacular
Lakeside Gardens.

The grapes come from the
winery’s Lodi vineyards
where they practice sustain-
able viticulture such as crop
reduction, leaf removal, use
of organic materials and 
drip irrigation to improve 
the quality of the grapes 
and intensity of flavors.
Cover crops, which attract
beneficial insects, are also
employed as well as the
placement of owl and wood

duck boxes
around the
vineyards and
ponds to help
preserve the
s u r r o u n d i n g
habitats. After
t r a d i t i o n a l  
fermentation,
the Chardonnay
ages for two

months in new French oak.

Light to medium bodied,
with a pale yellow hue, the
Leaping Horse Chardonnay is
bright and fresh from start to
finish. It has citrus highlights
with crisp green apple 
and tropical fruit aromas 
and flavors. The finish shows
a bit of lemon zest and a
touch of minerality that is
refreshing and enjoyable.

This Chardonnay should be
served chilled, on-its-own or
paired with a variety of
cuisines and dishes, such 
as vegetarian pastas, herb-
roasted chicken, seafood
dishes and is great 
with cream-based sauces 
especially cream or butter
sauces like beurre blanc or
hollandaise.

his selection comes
from our friends at
Ironstone Vineyards.

Nestled against the Sierra
Foothills, in the heart of
California’s scenic Gold Rush
Country, Ironstone Vineyards
will surprise and delight you
with a winery that places 
as much emphasis on the
natural beauty and history of
it’s surroundings, as they do
on the quality of their wines.

Both rustic and elegant, its
main features include a
monumen ta l
42-foot stone
fireplace and a
historic oak bar.
Take time to
wind your way
through The
H e r i t a g e
Museum and
Jewelry Shoppe
where fine jew-
elry and objects d’art are
intertwined with a collection
of gold rush treasures. Make
sure not to miss their 
magnificent forty-four 
pound Crystalline Gold Leaf
Specimen - the largest in 
the world! 

This state-of-the-art wine
production facility, built in
the style of a 19th century
gold stamp mill, has
antiques and gold mining
artifacts on display both
inside and throughout the
grounds. Just below the
Tasting Room, you can find
the artful ly  restored
Alhambra Theatre Pipe
Organ. Ironstone Vineyards
also houses a Culinary
Exhibition Center, an Outdoor
Amphitheatre, Wine Aging
Caverns, Meeting and
Banquet Facilities and 

T

ITEM #: V1014W2DC

Retail Price: $18.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

37% Discount

Chardonnay
(Shar doe NAY)

2013

Leaping Horse
Sierra Foothills,

California

Color:
Pale golden

Nose:
Apple, spice and 

vanilla

Palate:
Rich pineapple with a
hint of lemon peel

Finish:
Apple and lemon zest

Alcohol:
13.5%

Drink now
through 2016

WOMC RATING
94 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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Reg Reorder Case
Item #  Wine Name Retail Price Price Price
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V0814R1IF - Côtes Du Rhone, 2011. $21.99 $12.99 $155.88
Réserve des Capucins   "Pure berry and spice with some smoke"

V0814W1DC - Chardonnay, 2012. $25.99 $12.99 $155.88
Musqué Clone 809   "Rich orange zest with lime and honey"

V0814R2II - Bardolino, 2011. Cavalchina $24.99 $12.99 $155.88
"Delicate with a touch of spice"

V0814W2DC - Sauvignon Blanc, 2013. $18.99 $12.99 $155.88
Chacewater   "An herbal lime flourish"

V0914R1DC - Pinot Noir, 2012. Babcock $24.99 $12.99 $155.88
“Long lasting with endless flavors”

*Featured in the California Wine Series

V0914W1IA - Torrontes, 2011. Trumpeter $18.99 $11.99 $143.88
“Asian pear and guava”

V0914R2IA - Malbec, 2012. Dante Robino $22.99 $12.99 $155.88
“Leather and earth mixed with berry and cocoa”

V0914W2II - Verdicchio, 2012. Belisario $22.99 $11.99 $143.88
“Lovely grape essence and slate”

V1014R1IF - Bordeaux, 2011.  $25.99 $12.99 $155.88
Carmine de Monicord  "Full body with touches of cherry and spice"

V1014W1IS - Verdejo, 2011. Tierras Guindas $19.99 $11.99 $143.88
"Lovely peach, lemon peel and nectarine"

V1014R2IA - Cabernet/Merlot, 2011.  $21.99 $12.99 $155.88
Dos Fincas  "Cherry with hints of cranberry and spice"

V1014W2DC - Chardonnay, 2013.  $18.99 $11.99 $143.88
Leaping Horse  "Rich pineapple with a hint of lemon peel"

1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m
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several years, the slope 
vineyards on fine clay-
limestone soils gave rise 
to a very pleasant grape
much appreciated by wine
enthusiasts.

La Fleur Lissac, a wine made
with their experience of 
over a century of selling to 
restaurants, is a light and
fruit driven wine for which
the grapes are selected upon
their showing the best of 

the vintage.
The grapes are
hand-picked
and the wine
is traditionally
f e r m e n t e d
and left on the
skins for 15-18
days while
aged for 12 to
18 months in
oak barrels.

The blend is 75% Merlot,
20% Cabernet Sauvignon
and 5% Cabernet Franc.

Our selection exhibits a
beautiful ruby purple color. 
A charming and fresh 
nose with aromas of candied
red fruit is followed in 
the mouth with a lovely
roundness and a powerful
and f latter ing wine 
developing aromas of 
red fruits. A harmonious 
marriage of Merlot, Cabernet
Sauvignon and Cabernet
Franc leads to a beautiful
finale which will delight the
lovers of fine Bordeaux. The
powerful palate, complexity
and long finish is perfect
with game and red meats.

o ca ted  a t  the  
gateway to the 
E n t r e - D e u x-Me r s

region, just a few miles from
Saint Emilion on the left
bank of the Dordogne, this
ancient estate belonged to
Maurice Despagne in the
early 20th Century. He was
the grandfather of the 
present owners. His adopted
son, Doctor Raymond Brun-
Despagne, inherited the
estate and took over the
management
of not only the
family vine-
yard but also
the coopera-
tive cellar to
w h i c h  h e  
n a t u r a l l y
entrusted the
p r o d u c t i o n
and trade of
his wine.

In 1986, his daughter,
Geneviève, wife of the Saint
Emilion wine shipper Michel
Querre (and owner of
Château Le Moulin in
Pomerol), took over the
management of the estate
and decided to bottle all the
available wine at the estate
and sell it under the name
“Château Brun Despagne”.
Starting in 1987, major work
was carried out in the vine-
yard and the cellars to care
and preserve the wines
almost a century old. At the
same time, yields were kept
low and the wine was made
with the greatest respect for
tradition, however, not to 
the exclusion of worthwhile
modern techniques. After

L

ITEM #: L1014R1IF

Retail Price: $25.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

38% Discount

Bordeaux
(Bore-doe)

2011

La Fleur Lissac
Bordeaux, France

Color:
Ruby color

Nose:
Hints of violets with
candied red fruit

Palate:
Full body with touches

of berry and earth

Finish:
Tannic while giving
way to a touch of 

red fruits 

Alcohol:
13%

Drink now
through 2017

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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England. Therefore, he has
always appreciated his own
land, his home.

In 1988, he and his wife
Kellye began designing and
building a vineyard on their
property and in 1993 they
negotiated what turned out
to be a ten year relationship
selling their grapes to Fetzer
Vineyards in Hopland,
California. In 2004, Paul and
Kellye began taking their
grapes to Lake County for
custom crush processing.

Ready to try 
his hand at 
runn ing  a  
different sort of
business, one
more rooted in
the land, Paul
acquired a 10-
acre Olive Mill
property in
Lake County 

in 2008 and built a 10,000
square foot winery adjacent
to the Olive Mill. In 2011,
they released their first 
professionally made wines.
We  have  fea tu red
Chacewater in the past and
all have been both standouts
and sellouts.

Our selection comes from
their holdings in Lake County
and exhibits wonderful 
aromas of plum, black olive
and green tea along with 
a smooth, juicy Merlot 
character. Good depth and 
a soft, round mouth-feel
contain layers of black 
cherry, vanilla and earthy
notes. Persistent in its finish
with nuances of toasty oak,
ripe fruit and lush tannins. 
A must with pheasant or
venison in a pink and green
peppercorn sauce.

n 1861, Lake County
was created from parts
of Napa and Mendocino

counties and has since been
well known as a farming
community. In the 1870’s,
vineyards were planted and
by the early 1900’s the area
was already earning its 
reputation for producing
“The World’s Greatest Wines”.

Prohibition forced an end to
the Lake County wine 
production in 1920 and
many of the
vineyards were
removed and
replaced with
walnut and
pear orchards.
The comeback
of the wine
industry began
in the 1960s
when a few
growers rediscovered the
area’s grape growing 
potential and once again
began planting vineyards.
Lake County now has close 
to 10,000 acres of planted
vineyards and is among 
the fastest growing regions 
in California. 

Chacewater owner, Paul
Manuel, started working 
for the family construction
company while he was just
in junior high. He continued
with it for 30 years, working
his way from laborer to 
project foreman to controller
where he managed over $98
million in total sales. His
blood and spirit, though
firmly rooted in family, are
also rooted in the earth and
connected with the hard 
rock miners who were his
forefathers of Chacewater,

I

ITEM #:  L1014R2DC

Retail Price: $25.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

38% Discount

Merlot
(Mare LOW)

2011

Chacewater
Lake County, California

Color:
Deep purple

Nose:
Plum, black olive 
and green tea

Palate:
Very clean ripe fruit
and lush tannins

Finish:
Long and foreboding

with cherry and vanilla

Alcohol:
14.5%

Drink now
through 2017

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

Featured in the
CALIFORNIA WINE SERIES
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Their customers include
wholesalers in 22 states that
benefit from the conven-
ience of having stateside
inventory available for every
brand in the portfolio, while
also having the opportunity
to buy direct from the source
at unbeatable prices.

Chardonnay is definitely an
odd duck in Spain. It is grown
primarily in Eastern Spain in
the Penedes region. There
the cooling influence of the
Mediterranean Sea slowly

matures the
g rapes  on
their way to
greatness by
progressively
a l l o w i n g
them to sit 
on the vine
longer, thus
con t i n ua l l y
e x t r a c t i n g
nutrients from
the soil. A

similar situation occurs in
the Pyrenees where 
a l t i t ude  keeps  the  
temperatures at bay.

Idrias has an intense yellow
lemon color, complex in the
nose and shows apple and
tropical fruit components.
Our selection is very long
and voluminous in the
mouth with extraordinary
acidity, keeping its aromatic
potential and a perfect 
balance between alcohol,
fruit and tannins. Just like
Burgundy’s top Chardonnays,
Idrias is aged in first and 
second year oak barrels on
its lees and stirred to 
maximize body, flavor and
complexity. Ideal with
seafood, salads and roasted
chicken, this wine represents
an outstanding value in
world class Chardonnay.

drias is a family-owned
and operated winery
founded in 1997 with

the goal of making extra-
ordinary wines true to the
unique terroir and history of
Somontano.  All thanks to
their 160 acres of Merlot,
Cabernet, Tempranillo and
Chardonnay grafted in lime-
stone, chalk and clay soils,
and to the leadership of
renowned oenologist Joan
Mila. They are able to make
wines that can compete 
with great Bordeaux and
Burgundy at a
fraction of 
the price.
Somontano is
a quirky little
wine area to
outsiders but
to the Spanish
it represents
m o d e r n i t y
and hipness. 

Locked into the foothills of
the Pyrenees, there are
steep valleys, outcrops of
limestone, deposits of 
stony clay, sand and more
limestone. The vineyards are
watered by rivers that carry
the Pyrenees’ melting snow
down to the Ebro River.

Id r ias  i s  impor ted  by
Vinamericas, a national wine
& spirits importer head-
quartered in Miami with
warehousing facilities in
New Jersey, California, South
Florida, and satellite offices
in New York and Spain. They
currently represent over 35
boutique family-owned and
operated wineries from
Spain, France, Portugal, Italy
and Argentina that produce
extraordinary terroi r-
driven wines with excellent
marketability.

I

ITEM #: L1014W3IS

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $13.99/each

44% Discount

Chardonnay
(Shar doe NAY)

2013

Idrias
Somontano, Spain

Color:
Yellow lemon color

Nose:
Green apple and 

tropical fruit

Palate:
Apple, pear and 

cinnamon

Finish:
Very crisp with a 
touch of guava

Alcohol:
14.5%

Drink now
through 2016

WOMC RATING
94 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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fully brought to the U.S. just
a few years ago. Vinamericas
was founded in 2004 by
David Bernad, a former 
management consultant,
technology executive and a
Columbia University engi-
neering & economics gradu-
ate. Mr. Bernad was born in
Huesca, a small town in
Northern Spain but moved to
the United States in 1991.

The company initially served
as a marketing consulting

company for
wine trade
associations,
o r g a n i z i n g
new product
presentations
and  t rade
shows draw-
i n g  f r om
B e r n a d ' s
experience as
Founder and

President of the Miami
International Wine Fair.
Florida's thirst for wine
fueled the success of the
Miami International Wine
Fair, attracting wineries from
20 countries and wholesalers
from around the United
States. As the Wine Fair
grew, so did Vinamericas'
network and understanding
of the U.S. market, one of
the most complex and 
fascinating in the world.

This selection offers an
explosion of ripe tropical
fruit with a myriad of flavors
of lychee, guava and honey-
suckle. It is no less than
inspirational and deserves 
an appropriate food like 
crab in black bean sauce 
or lobster.

ieira de Plata
Albarino is made in
one of the most

unique areas in Spain, if not
the world. The vineyards are
in the Northwest corner of
the country in an area known
as Galicia in a district called
Rias Baixas. It is the best
place to grow Albarino and
the worst place to grow 
anything else.

Every other grape likes dry
warm climates, at least most
of the time.
Rias Baixas 
i s  c o l d  
and  damp
majority of
the  t ime.
Most grapes,
all but one,
wou ld  get
moldy instead
of ripen and
taste horrid
under these conditions,
except for Albarino. For some
reason, it likes this area and
excels here as it does
nowhere else.

Albarino was on the verge 
of extinction some 20 years
ago until a few producers
banded together to make 
a statement about how 
spectacular this grape is. It
didn’t take long. The 
aromatics are similar to
Viognier, yet in its own
wake, incredibly unique.
Fairly spicy and even racy, it
at times reminds us of both
Riesling and Sauvignon Blanc
with a twist of Viognier.

Vieira de Plata is one of the
pioneers and top producers
in this area. It was discovered
by Vinamericas and thank-

V

ITEM #: L1014W4IS

Retail Price: $24.99/each

Member Price: $20.98/each

Reorder Price: $13.99/each

44% Discount

Albarino
(Al ba REEN yo)

2013

Vieira de Plata
Rias Baixes, Spain

Color:
Light golden

Nose:
White peach, 

honeysuckle and 
lime zest

Palate:
Asian pear and lychee

Finish:
Crisp with floral notes

and citrus

Alcohol:
12.5%

Drink now
through 2017

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video



LIM
ITED

 SER
IES

19

Earlier LIMITED SERIES favorites at REORDER prices!

Reg Reorder Case
Item #  Wine Name Retail Price Price Price

L0814R1IA – Bonarda, 2010. Juana de Sol $24.99 $12.99 $155.88
"Leather and earth mixed with lots of blackberry"

L0814R2DC – Merlot, 2006. Godwin $64.99 $15.99 $191.88
"Blueberry, cranberry and soft tannins"

*Featured in the California Wine Series

L0814W3IF – Viognier, 2012. Vallis Queyras $29.99 $12.99 $155.88
“Asian pear and lychee”

L0814W4DC – Chardonnay, 2011. Fossil Point $27.99 $12.99 $155.88
"Pineapple, caramel with a hint of spice"

L0914R1DC – Pinot Noir, 2012. Crusted Pie $28.99 $16.99 $203.88
“Full with rich black cherries”

L0914R2IC – Pinot Noir, 2011. Valdivieso $29.99 $16.99 $203.88
“Touches of cherry and spice”

L0914W3IA – Pedro Ximenez, 2011. Martino $24.99 $12.99 $155.88
“Light apple with gripping acidity”

L0914W4IR – Chenin Blanc, 2013. Villiera $23.99 $11.99 $143.88
“Fresh melon, pear and lime”

L1014R1IF – Bordeaux, 2011.  $25.99 $15.99 $191.88
La Fleur Lissac  "Full body with touches of berry and earth"

L1014R2DC – Merlot, 2011. Chacewater $25.99 $15.99 $191.88
"Very clean ripe fruit and lush tannins"

*Featured in the California Wine Series

L1014W3IS – Chardonnay, 2013. Idrias $24.99 $13.99 $167.88
"Apple, pear and cinnamon"

L1014W4IS – Albarino, 2013. Vieira de Plata $24.99 $13.99 $167.88
"Asian pear and lychee"

1 - 8 0 0 - 9 4 9 - 9 4 6 3  •  w w w . W i n e o f t h e M o n t h C l u b . c o m
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A. Sorry about that! I hate to disappoint anybody. They were super wines... weren't
they? Judging from the date of your letter, you are reordering 18 months after 
the wine was featured. Have a heart.... you know better than that! Good wine 
disappears fast. 
Here are the present parameters of my wine buying and availability of the 
selected wines for reorder: Once I have closed the deal with the distributor at the
favorable price we are able to command for the club selections: the wine is 
available for 4 months on a guaranteed basis. (Only twice in 30 years has the
wine disappeared in less time than that). Past the 4 months, the distributor is off
the hook in assuring me availability and favorable price. However, if the wine is
still available, most of them continue to honor our arrangement for as long as the
wine is in stock. That is why the wines continue to appear on our list of Earlier
Selections Still Available. 
Now... if you are inclined to lay down wine, and are not a "hand-to-mouth" wine
consumer, (no pun intended), you should not postpone trying the selections.
Every so often I hear from a member who tells me that they laid down the wine
I had sent them because I raved about its aging potential, and my cellaring notes
recommended doing so. Naturally, when you get around to consuming it and
you "flip” over it chances are you have missed the chance to lay more down. 
Remember also...that just as I discover a great wine, there are others out there
who are discovering it too. So the forces of discovery and hoarding come into
play and pretty soon, the grin on the face of the supplier becomes a smile and
this develops into a smug look that makes him or her tougher to deal with. In
addition to that, our selections practically create a market for the wine across
the state. Don't forget too, that only so much was made of that vintage. Every
vintage is another vintage and often different. I do not substitute vintages. 
To answer your direct question... I do buy what my projections show me, an
overage of inventory to take care of reorder. But... there is no foolproof way
of predicting the demand. That is why I obtain a commitment from the 
supplier for a 4 month backup. 
Here is what you have to do: 

~ Try the selections I send you early.
~ Reorder early.
~ If you run into a "sold out" situation, pick up the phone and call the 
better retailers in the metropolitan areas of the State. The only 
inventory left will be on the shelves of retailers, and some offer a 
shipping service. Do not be disappointed in not finding it easily.
Remember two things... there are thousands of wines out there and
Baucchanalian principle #5 "Good wine disappears fast..." 

Salud! PK

F O R  M E M B E R S  O N L YF O R  M E M B E R S  O N L Y

“Paul, I have been disappointed recently in the "sold out" situation of some 
of your wines. I wanted more of the Pierre Sparr, and the Mark Ridge Merlot, 
but you were sold out. Why don't you buy enough inventory?" ~ JH

Q&A
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V i s i t  o u r  w e b s i t e  a t  w w w . W i n e o f t h e M o n t h C l u b . c o m

f o r  g i f t  b a s k e t s ,  g i f t  m e m b e r s h i p s  a n d  v a r i o u s

w i n e  a s s o r t m e n t s .

Gifts & More
G
IFTS &

 M
O
R
E

A. Classic Series Gift Membership 
The gift that makes everyone smile, this IS
the club that started it all—I mean really
started “wine to your door.” The founding 
feature of Wine of the Month Club is the
Classic Series. First shipment arrives in a
handsome burgundy linen gift box and is
accompanied by a personalized gift card.

4 Months: $149 (plus applicable state taxes)
6 Months: $223 (plus applicable state taxes)
12 Months: $446 (plus applicable state taxes)

Shipping & handling included*

B. Vintners Series Gift Membership
The most recent addition to our family at Wine of
the Month Club, the Vintners Series gives your gift
recipient an opportunity to experience wines in a
price range that offers a wider variety of grapes and
growing regions. First shipment arrives in a hand-
some burgundy linen gift box and is accompanied
by a personalized gift card.

4 Months: $192 (plus applicable state taxes)
6 Months: $288 (plus applicable state taxes)
12 Months: $576 (plus applicable state taxes)

Shipping & handling included*

C. Limited Series Gift Membership
If your gift recipient appreciates the delicate 
subtleties of a fine premium wine, the exceptional
special occasion selections you’ll find in the
Limited Series are bound to please. First shipment
arrives in a handsome burgundy linen gift box
and is accompanied by a personalized gift card. 

4 Months: $232 (plus applicable state taxes)
6 Months:  $348 (plus applicable state taxes)
12 Months: $696 (plus applicable state taxes)

Shipping & handling included*

A

B

C

*Shipping included for shipments going to contiguous US states. 
Call for Alaska, Hawaii and/or other rural US territories. 
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Ingredients:

3 tbsp. olive oil
6 cloves garlic, thinly sliced
2 small green Thai chiles or 1 serrano, thinly sliced
1 (2") piece ginger, peeled and thinly sliced
½ small red onion, thinly sliced
2 tbsp. Malabar masala
3 plum tomatoes, chopped
1 (14-oz.) can coconut milk
Kosher salt, to taste
2½ lb. mussels, debearded and scrubbed
¼ cup roughly chopped cilantro
Cooked white rice, for serving (optional)

Mussels in Coconut Milk and Tomatoes

Preparation:

St. Louis Country-Style Ribs
Ingredients:

4 slices bacon, finely chopped
1 tbsp. ground ancho chile
4 cloves garlic, finely chopped
¼ medium onion, chopped
2 cups canned whole, peeled tomatoes, 

pureed in blender
½ cup dark brown sugar
½ cup apple cider vinegar
¼ cup whole-grain mustard 
1 tbsp. Worcestershire sauce
1 tbsp. kosher salt, plus more to taste
Freshly ground black pepper, to taste
6 country-style pork ribs (about 3¼ lb.)
3 tbsp. olive oil

Preparation:

Heat oil in a 6-qt. saucepan over medium-high heat. Cook garlic, chiles, ginger and onion
until golden, 4–6 minutes. Add masala and tomatoes; cook, stirring occasionally, until
tomatoes begin to break down, 5–7 minutes. Add coconut milk, salt and ¼ cup water; 
boil. Add mussels; cook covered, and occasionally shaking pan, until all mussels are
opened, about 5 minutes. Garnish with cilantro; serve with rice and Tierras Guindas
Verdejo (Page 10).
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Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________
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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.

Wine of the Month Club
P.O. Box 660220, Arcadia, CA 91066

Website: www.WineoftheMonthClub.com
Facebook: www.facebook.com/WineoftheMonthClub
Twitter: http://twitter.com/wineofthemonth

Newsletter written by: Ed Masciana, Wine Author

CALL: 1-800-949-9463 or [626] 303-1690
EMAIL: info@womclub.com


