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o excited! I so love 
finding the great wine
values we find and being
able to bring them to
you…and the travels 

that have ensued and the 
interesting people and wines.
And now we have embarked on
a new travel, sort of a virtual
travel that has me energized to
bring the best again. Our new
website www.giftbasketsplus.com
has come to be and I can’t tell
you how much fun it has been
seeking the best items from 
the best vendors….names like 
Mrs. Fields and Godiva; small
boutique food purveyors to
large companies known for
their quality…all here in a nice
neatly organized website.
Check it out…here is a secret.
Use the code ThankYou10% for
a 10% discount! Salud!

Paul Kalemkiarian
Owner/Cellarmaster 

S

What’s New This Month?What’s New This Month?
oping this newsletter finds you and yours healthy and
in prosperity. I handpicked a few of our gifts that
might be great last minute gifts. (but looks like you
thought of them weeks ago.)

H
6 MONTH 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)

#5GP $223 FREE SHIPPING & HANDLING

ULTIMATE INDULGENCE
This gorgeous copper gift basket vies for the top slot
each year. Not only stuffed with all the great food items
we taste each year, but a wonderful ice bucket, table
accessory or garden planter. You’ll be a hero when you
give this gift.

Gift includes: Triada Malbec (Argentina), Four Star Red
Blend (California), Peralta Pinot Grigio (Washington),
Opolo Merlot (Paso Robles, CA), Cheese Straws, Mud
Puppies, Olive Oil Flatbread, Cherry Tart Crostini, Chocolate Wafers, Cheddar Cheese
Bar, Cocoa Nibs, Belgian Truffles, and Chocolate Roll Wafers all in a Copper Metal
Bucket.

#EIB $155 FREE SHIPPING & HANDLING

TREASURE TROVE
Our 6-bottle treasure chest of wine is our perennial best 
seller. Our wood box adorned with ancient sailing routes
pleases all who receive it. Brass studs accent this treasure
chest that is used as a decorative piece long after the wine 
is gone.

Gift includes: VillaAtuel Syrah (Argentina), Opolo Merlot
(Paso Robles, CA), Four Star Red Blend (California),
Maddalena Pinot Grigio (Monterey, CA), Kunza Sauvignon

Blanc (Chile), and Red Autumn Chardonnay (California). Guaranteed to arrive in
pristine condition with a waiter’s corkscrew and wine pouring discs.

#TAFB $99 FREE SHIPPING & HANDLING
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ITEM #: C1214R1IS

Retail Price: $18.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

58% Discount

Tempranillo
(Temp rah NEEYO)

2012

Gabarda
Carinena, Spain

Color:
Intense red

Nose:
Currant, blackberry 

and cedar

Palate:
Berry and cherry 
with soft tannins

Finish:
Long and lovely with 

a berry and 
vanilla swash

Alcohol:
13%

Drink now 
through 2017

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

of their grapes. Of course,
not all grapes like these 
conditions, which are why it
has taken centuries to quan-
tify which ones and learn
how to deal with different,
and difficult harvests.

Tempranillo is the main
grape here whose character
has a very Spanish soul and 
a touch of the oak, which
brings out its length and
silky texture. This grape is a
bit of an anomaly in that it
comes off rather light in 

i t s  y o u t h
i n c r e d i b l y
well. Older
Tempranillos,
some going
back 50 years
or so, are still
vibrant and
f l a v o r f u l
wh i ch  i s
s o m e t h i n g
most wines of

the world can’t boast.

This selection has an intense
cherry-red color with a 
bluish rim and violet glints.
The nose displays highly
intense aromas of black, ripe
fruit and mineral nuances
which blend well with the
oak (vanilla, cigar-box and
coconut). Oily, rich and
intense on the palate, it
offers a sweetness right
across the mouth, showing
great finesse. Well-balanced
acidity and alcohol, round
out the freshness along 
with a cool and mineral 
finish and a touch of fine
woods. Great with medium-
aged cheeses, stewed red
meats, roast lamb and game
dishes and strong stews like
red beans with pork.

abarda is a project
tha t  seeks  to  
highlight the wine

expression of Cariñena, a
land of history, know-how,
and passion around the wine
world. Style, innovation and
creativity are the key words
that sustain and reinforce
this ambitious project to be
one step forward. 

The legendary Ignacio Marín
Winery continues to work
towards being a point of 
reference in Car iñena.  
H i s  w i d e
experience in
the sector is
reflected in its
new collection
" G a b a r d a
Wines".

H e  h a s  
d e v e l o p e d  
the perfect
b a l a n c e
between his knowledge,
ex p e r i e n ce  a n d  t h e  
newest and most modern
technologies with respect to
the environment. 

The human resources in
Ignacion Marin Winery are
the key of this balance. They
have a high professional
team that contributes their
own professional experiences
from years of innovation, 
yet have an eye toward 
tradition, by using the latest
modern processes that 
guarantee the highest 
quality results.

The influence of a warm 
continental climate that 
features cold winters and hot
summers along with the clay
and lime soil are the perfect
conditions for maturation 

G
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ITEM #: C1214W1IS

Retail Price: $17.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

61% Discount

Airen
(A REN)

2013

Raices 
La Mancha, Spain

Color:
Light yellow

Nose:
Green apple 
and apricot

Palate:
Asian pear and lychee

Finish:
Crisp with floral 
notes and citrus

Alcohol:
11.5%

Drink now 
through 2015

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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planted surface, at 620,000
acres, down from 760,000
acres in 2004  although it is
almost exclusively found in
Spain. Bodegas Fernando
Castro is a family company
with a long winemaking 
tradition with two genera-
tions working together in the
development and marketing
of their wines.

La Mancha is a land known
for its arts and crafts, unique
monuments, as well as for
the adventures of the

famous liter-
ary hero Don
Quixote of La
Mancha. Any
trip to this
area of inland
Spain should
d e f i n i t e l y
include a visit
to its World
Heritage cities
s u c h  a s

Cuenca with its famous
Hanging Houses, and Toledo
with its cathedral and
Alcázar fortress. Its four
Archaeological Parks, some
of the oldest examples of
rock art in Spain, and events
such as the International
Classical Theatre Festival in
Almagro are also very 
fascinating and should not
be missed when visiting 
this area.

Our selection offers a pale
yellow color with light green
hues plus a very fine aroma
of green apple, apricot, and
jams. Very well balanced,
light and elegant wrapping;
it leaves a persistent and
fresh aftertaste, it would be
a natural with shrimp in a
light curry sauce.

he Raices wines are
produced in Spain by
Bodegas Fernando

Castro. The Castro family,
generation after generation,
has passed down the secrets
of making great wines and
their love of their land. This
tradition and vision has
turned Bodegas Fernando
Castro into a large company,
currently selling in more
than 50 countries.

Bodegas Fernando Castro
controls 240 acres of vines
i n c l u d i n g
Tempranil lo,
Airén, Syrah,
Chardonnay,
Merlot, and
C a b e r n e t
S a u v i g n o n .
Located in 
the  E s ta te
Los Altos,
overseen per-
sonally by the
Castro family. Bodegas
Fernando Castro is located in
the heart of the  Valdepeñas.
Lying on the southern edge
of the Iberian plateau and
clearly defined by the plains
of La Mancha to the north,
the fields of Montiel to the
east, those of Calatrava to
the west and the Sierra
Morena to the south, Santa
Cruz de Mudela preserves
the cultural and culinary 
traditions of La Mancha.

Airén is the most important
white grape on the property
offering fresh, clean and 
aromatic wines. It is native
to Spain where it represents
about 30% of all grapes
grown. As of 2010, Airén 
was estimated to be the
world's 3rd most grown
grape variety in terms of

T
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ITEM #: C1214R2DC

Retail Price: $15.99/each

Member Price: $10.98/each

Reorder Price: $7.99/each

50% Discount

Syrah
(SEE-Rah)

2013

Oak Grove
California

Color:
Deep purple

Nose:
Currant, black earth,
game and chocolate

Palate:
Very clean blueberry

and soft tannins

Finish:
Long and full with
cherry and vanilla

Alcohol:
13.6%

Drink now 
through 2017

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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Featured in the
CALIFORNIA WINE SERIES

grapes for our selection
came from, but not enough
to call it Paso Robles so it has
a California designation.

The Paso Robles Wine
Country is centrally located
between San Francisco and
Los Angeles along
California's Central Coast. As
California's fastest growing
wine region and largest geo-
graphic appellation, the 24
square mile territory encom-
passes more than 26,000

vineyard acres
and nearly 200
wineries. Many
of California’s
best wines are
now coming
out of this area.
L i ke  eve ry
other new area,
they wanted 
to make the

popular wines like Cabernet
and Chardonnay and more
recently Pinot Noir. But, this
area isn’t made for those
grapes. It’s made for the
likes of Syrah and Grenache
and those are the grapes
that do the best here with
very few exceptions.

The rest of the grapes came
from up and down the 
coast of California, wherever
Jeff thought the addition
would add to the final blend.
Here is the consummate
Syrah. Gamey, earthy and 
full of body with touches of
blueberry and earth. Like
fighting fire with fire, 
game begets game, so lamb
or venison would be just the
ticket here.

ak Grove Vineyards
was founded in
1999 by Jeffrey

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

Oak Grove is a
line of Reserve
C a l i f o r n i a
a p p e l l a t i o n
wines, which
are primarily
made  f rom
grapes grown
on California’s
Central Coast
produced in a rich, fruit 
forward style.

This wine is labeled as 
coming from California,
which means it could come
from anywhere. Usually, that
designation means the wine
came from many different
areas and not at least 75%
from the same area. That can
also mean that the wine is of
inferior quality, unless it
comes from a winemaker
like Jeff Dye. Jeff is into 
quality, as we’ve seen in the
many wines we’ve featured
from them in the past, so 
he is not going to sacrifice
quality for the sake of 
making a wine with a 
specific appellation on it.
Paso Robles, where they
farm most of their grapes, is
where a majority of the

O
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ITEM #: C1214W2DC

Retail Price: $15.99/each

Member Price: $10.98/each

Reorder Price: $6.99/each

56% Discount

Chardonnay
(SHAR doe nay)

2012

Vegan
Central Coast, California

Color:
Pale gold

Nose:
Fresh apple and 

bright citrus

Palate:
Rich pineapple with 

a hint of honey

Finish:
Apple and vanilla

Alcohol:
13.5%

Drink now 
through 2015

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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Basketball Scholarship to
Georgia Tech to play for 
legendary head coach Bobby
Cremins. From there Salley
went on to become a 15-
year NBA veteran and was
the first NBA player to win
four championships with
three different teams. After
his retirement from the NBA
in 2000, Salley explored 
several opportunities in 
both television and film.
John has served as host for
numerous award shows and

is also the head
of his own 
p r o d u c t i o n
company, John
Salley Presents,
Inc.

Our selection
comes from
a r g u a b l y ,
though not to

us, the best area for growing
Chardonnay in California the
Central Coast. This long,
coastal strip stretches from
Santa Barbara to Santa 
Cruz and is known for its
exceptionally cool climate
and perfect soil. It’s what
accounts for the enticing 
flavors of the wines.

This wine opens with aromas
of crisp green apples, pears,
and bright citrus such as
lemon and pineapple. Notes
of peach cobbler, honey and
a subtle grassiness follow.
This wine has a strong 
pallet weight with flavors 
of fresh citrus and tropical
fruits are upheld by a bright
acid backbone. Try with 
scallops or crab in a light
Vindaloo sauce.

e weren’t sure
about the wine,
after all every

wine is vegan, but then 
we tasted it and loved it. 
For the sake of argument,
let’s say it’s a beefy
Chardonnay. That would be
for the sake of starting one,
not avoiding one.

Anyway, Vegan Vine Wines
are grown and produced by
Clos LaChance Winery, a 
family-owned operation
located in the
N o r t h e r n
Central Coast 
of California.
Clos LaChance
was founded 
in 1992 by 
Bill and Brenda
Murphy. Today
they work side-
by-side with
their two daughters to
ensure the tradition of the
winery continues to flourish.
Clos LaChance is proud to 
be Certified Sustainable by
the California Sustainable
Winegrower’s Alliance.
Certification for the winery
and 150 acres of Estate vine-
yards was obtained in 2010. 

Vegan Vine Wines entered
into a partnership with 
former NBA champion, talk-
show host and heath/
wellness activist John Salley.
Mr. Salley has taken an 
ownership position in the
brand with the goal to 
educate the vegan and wine
drinking community.

A proud native of Brooklyn,
New York, John found a 
love for basketball at an
early age. He accepted a

W

WOMCNews1214b  11/24/14  8:54 AM  Page 6



CLA
SSIC SER

IES
Earlier CLASSIC SERIES favorites at REORDER prices!

7

Reg Reorder Case
Item #  Wine Name Retail Price Price Price

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”

C1114R1IC - Cabernet Sauvignon, 2013  $18.99 $7.99 $95.88
Longitud  “Cherry with hints of leather and spice”

C1114R2DC - Petite Sirah, 2012. Oak Grove $15.99 $7.99 $95.88
“Leather and earth mixed with lots of berries”

*Featured in the California Wine Series

C1114W1DC - Chardonnay, 2012.  $18.99 $6.99 $83.88
Red Autumn  “Pineapple and pear with a hint of spice”

C1114W2DC - Viognier, 2011. JZ $17.99 $6.99 $83.88
“Peach and melon”

C1214R1IS - Tempranillo, 2012. Gabarda $18.99 $7.99 $95.88
“Berry and cherry with soft tannins”

C1214R2DC – Syrah, 2013. Oak Grove $15.99 $7.99 $95.88
“Very clean blueberry and soft tannins”

*Featured in the California Wine Series

C1214W1IS – Airen, 2013. Raices $17.99 $6.99 $83.88
“Asian pear and lychee”

C1214W2DC – Chardonnay, 2012. Vegan $15.99 $6.99 $83.88
“Rich pineapple with a hint of honey”

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:

December  2012:
Cabernet Sauvignon, 2009.  J & J. Drink or hold.
Muscat/Sauvignon Blanc, 2011. OMG. Still Great.
Shiraz Grenache, 2009. Cats Amongst the Pigeons. Drink or hold.
Moscato, 2011. Cardiff. Still Great.

December  2013:
Cabernet Sauvignon/Merlot, 20ll. Diamante River. Still great.
Chardonnay, 2009. Duck Pond. Perfect now.
Field Blend, 2010. Stonegate. Drink or hold.
Chardonnay, 2010. Mommy Juice. Ready.

Vintners Series:

December  2012:
Pinot Noir, 2009. Claiborne and Churchill. Drink or hold
Torrontes, 2011. Ikella. Drink
Touriga, 2006. Terroso. Drink of hold
Sauvignon Blanc, 2011. Santa Carolina. Drink or hold.

December  2013:
Cabernet Sauvignon, 2010. Ruby Red. Drink or hold.
Sauvignon Blanc, 2009. Messenger. Drink up.
Tempranillo/Merlot, 2008. Javier Asensio. Drink.
Chardonnay, 2013. Valdivieso. Drink or hold.

Limited Series:

December  2012:
Grenache, 2010. Passion. Awesome.
Pinot Noir, 2008. Deep Cove. Ready.
Torrontes, 2010. Tukma. Drink.
Vernaccia, 2011. Castellani. Drink up. 

December  2013:
Syrah/Grenache, 2010. Poulvarel. Drink or hold.
Tempranillo, 2011. Murviedro. Drink or hold.
Chardonnay, 2010. Blackburn. Ready.
Pinot Grigio, 2012. Ferrante. Drink now.

WOMCNews1214b  11/24/14  8:54 AM  Page 8
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variety was born from a cross
of Grenache Noir—well
known for its ability to 
produce a good quantity of
grapes, and the Petit
Bouschet grape—already 
created by Henri’s father for
its ability to produce dark red
juice, as it has a red flesh.
The Alicante Bouschet grape
variety was then implanted
in a lot of French regions (but
also in California during the
prohibition) to come up with
a deep red able to darken

lighter wines.

In the past 20
yea r s ,  t he
L a n g u e d o c
region has
m a d e  i t s  
revolution by
producing high
quality wines
expected by
modern con-
sumers. Their

goal was to find a wine with
a flavor very typical to their
region, but not to be found
anywhere else. Combining
low yielding with high 
maturity, the Alicante
Bouschet produces a great
glass of red wine.

Alicante Bouschet is grown
very successfully here in the
warmer reaches of the
Central Valley because it can
handle the hot weather and
still produce a great wine.
Ours is an outstanding 
example offering a very
deep, dark color but a 
whimsical bright fruit 
character s imilar to 
Zinfandel and its parent
grape Grenache. You can’t
miss pairing this with
smoked Andouille sausages.

he story of this wine
was born about a
hundred years ago.

At the end of the 19th
Century, France was employ-
ing a lot of workers in all 
of its industrial sectors such
as Agricultural, Coal Mines,
Textile, etc. These were
made up of hardworking
people who would spend all
day long at labor and wine 
at this time was considered 
a food and alcohol was 
useful to them as an energy
provider.

The wine was
cheap, light,
w i t h  n o  
tannins and
was very easy
to drink with
about a 10%
alcohol. It was
made from a
blend that
came from 2
origins: French North African
colonies were producing a
high alcoholic red with low
acidity and the Languedoc
region was producing a low
alcohol in part with high
acidity. The richness of the
Languedoc region at this
time was to produce a low
alcoholic red made of high
yielding vineyards. As the
production per acre was
high, the color of the 
resulting wine was low. The
blend of the two regions was
then distributed in all of
France thanks to the rail 
networks that emerged.

Henri Bouschet, a French
wine hybrid grape creator,
decided to create a grape
able to produce deep red 
colored wine. Thus the
Alicante Bouschet grape 

T

ITEM #: V1214R1IF

Retail Price: $18.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

32% Discount

Alicante Bouschet
(Al ee KONTAY Boo CHAY)

2013

paf 
Languedoc, France 

Color:
Dark Magenta

Nose:
Spice with touches 

of blueberry

Palate:
Pure berry and spice

Finish:
Delicate and 
refreshing

Alcohol:
12%

Drink now
through 2017

WOMC RATING
94 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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and represented to the
Native tribes the cosmic
forces of the Mountains as a
reflection on the red color of
early dawn just before the
sun rises. This copper-colored
light conferred to the ancient
people peace of mind 
and harmony with the 
environment that starts at
the beginning of a day of
arduous labor in the farms.

Our selection features a
clean and bright color with a

pale golden tone.
The aroma is of
tropical fruits,
fresh herbs and
citric. Its palate
offers light and
crisp melon and
c i t ru s  w i th  
balanced, fresh
acidity. Pinot Gris
is also known as
Pinot Grigio. It is a
kind of chameleon
grape in that it

can take on very different
characteristics depending on
where it’s grown. We’ve
tasted very few from Chile,
but this one knocked us out!

The grapes were handpicked
and fermented in chilled
stainless steel tanks to retain
the shy fruit and crisp acids.
It was racked and allowed to
settle with no malolactic 
fermentation, which would
have lowered the acids and
made the wine a bit flabby.

This wine is excellent as an
appetizer; it is also a good
companion to salads, soups,
fresh seafood and fish. It’s 
a great partner of sushi 
and sashimi cuts, and any
vegetarian plate.

ive centuries ago, in
the heart of the Andes
Mountains flourished

the Inca Empire before the
arrival of the Spanish
Conquistadores. From the
heart of the empire, the 
capital city of Cusco the Inca
ruled the west coast of 
South America, from the
northernmost region of
Ecuador to the southernmost
region of Chile.

When the Conquistadores
discovered Chile 
in 1536, they 
travelled from the
dry, sterile and
inclement north-
ern desert of
Atacama. What
they found was 
a vast land of 
several immacu-
late and fertile
valleys, watered
by pristine creeks
and rivers cascad-
ing from the melting 
snows of the Andes. Small
communities of natives lived
peacefully cultivating the
land and fishing on the
shores of the Pacific Ocean.

Among  the i r  many  
innovations, the Spanish 
conquistadores brought
vines to this new land.

The Spaniards and the
natives cultivated many
vineyards in different 
val leys.  Each region 
imparted to the wine a
unique character and taste.
There was an important 
difference in climates 
among valleys even when 
in close proximity.

Literally, Antawara means
Copper Star or Copper Shine

F

ITEM #: V1214W1IC

Retail Price: $17.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

33% Discount

Pinot Gris
(Peeno Gree)

2013

Antawara 
Santiago, Chile

Color:
Pale yellow

Nose:
Herbal with hints of

white peach

Palate:
Clean and ripe with

swashes of grapefruit

Finish:
Long and crisp with

peach and lime

Alcohol:
12.6%

Drink now
through 2014

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

WOMCNews1214b  11/24/14  8:54 AM  Page 10
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fermentation, maceration is
conducted in stainless steel
temperature-controlled vats.
The wine is pumped over
daily, meaning the bottom of
the tank is pumped over the
top in order to achieve the
optimum color and tannin
extraction. This pumping
over procedure is expensive,
but allows all the grapes to
come in contact with the
free-floating skin which is
where red wine gets its
color. Malolactic fermenta-
tion is a second fermentation

that turns the
harsh malic
acid into the
softer lactic
acid. It happens
in stainless
steel tanks and
then the wine
is placed into
oak barrels.

Petite Sirah is an odd duck in
California. It was so named,
because it was thought to 
be a cousin to the Syrah
grape of the Northern Rhone
because of its flavor profile.
It’s nothing of the sort, but 
it is the Durrif grape from 
the Languedoc thought to 
be of mediocre quality.
Fortunately, it does better 
in California than anywhere
else as this beauty will
attest.

This classy offering sports 
a deep ruby color and a 
full-bodied, intense berry
infused aromas, subtle
cocoa, pepper and cherry
notes. Petite Sirah’s tannins
make this wine the perfect
pairing for hearty meals such
as a grilled rib eye with a
garlic cream sauce. 

nheritance Vineyards is
a family-owned and
operated vineyard and

winery out of Modesto,
California. It began out of a
passion for farming. The
Beard Family has farmed in
California’s fertile central 
valley for over 100 years.
Rodney Beard, the third 
generation of the family
greatly expanded the 
family’s farming operation
and began growing grapes 
in a river-fronted estate
which is located within a
unique micro-
climate ideal
for producing
delicious red
wines.  The
family tradition
remains today.
Now in its sixth
g e n e r a t i o n ,
I n h e r i t a n c e
wines are their
way of offering the fruit of
their passion and experience.

Inheritance produces mainly
Rhone varietals, like Syrah,
as well as Petite Sirah and
Cabernet Sauvignon and
delicious blends of all three.
They are greatly involved
from grape to bottle in the
creation of their wines.
Carefully harvested, barrel-
aged and meticulously 
crafted, this selection shows
off the true character of 
the grape handled by true
craftsmen.

Carefully selected grapes
came from the Blossom Hill
vineyard on their river front
estate. Soils have a light clay
and sandy texture and are
generally unfertile, allowing
for a more concentrated fruit
flavor. After ten days of 

I

ITEM #: V1214R2DC

Retail Price: $22.99/each

Member Price: $15.98/each

Reorder Price: $12.99/each

43% Discount

Petite Sirah
(Peh TEE See RAH)

2009

Inheritance
Modesto, California

Color:
Dark magenta

Nose:
Boysenberry, cherry

and earth

Palate:
Blackberry and earth
mixed with leather 

Finish:
Concentrated and 

with soft tannins and
blackberry 

Alcohol:
14.2%

Drink now
through 2016

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

Featured in the
CALIFORNIA WINE SERIES

WOMCNews1214b  11/24/14  8:54 AM  Page 11
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surrounding area, but the
partnership soured and Ray
ended up losing control of
the winery and all but 5
acres to what became Mount
Eden Vineyards. He named
his remaining 5 acres Peter
Martin Ray Vineyard after 
his stepson. Production 
continued after his death in
1976. It continued into the
early 1980s then headed by
Peter and eventually his
widow Eleanor. In addition to

estate grapes,
they purchased
high quality
grapes from
Stelzner in
Stag's Leap and
Winery Lake in
Carneros.

The label was
defunct until

1990 when it was acquired
by Courtney Benham in
Sonoma. They continue to
make a range of wines under
the Martin Ray label "with
the goal of creating wines
whose quality would make
Martin Ray himself proud"
but very few of the wines
are from Santa Cruz
Mountains grapes.

This is a classic Sonoma
Sauvignon Blanc with lots of
herbal fruit and citrus edges.
It starts out clean and fresh
and morphs into a weighty
offering only to finish with
the same clean edge we
received at entry. An
absolute knockout with sand
dabs in the classic lemon,
caper butter sauce and even
sautéed shrimp in a light
tomato cream.

very now and then we
get a true blast from
the past. Thirty years

before Mondavi and twenty
years before Hanzell and
Mayacamas there was
Martin Ray. There are older
wineries in California, but I
would have to say that
Martin Ray was truly the first
great winery here.

The origins of the Martin 
Ray winery go back to 
1852 when Charlers LeFranc
founded the
A l m a d e n
Winery. Paul
Masson married
L e F r a n c ' s
daughter and
ran both the
A l m a d e n
Winery and his
M o u n t a i n
Winery. He changed the
company name to the 
Paul Masson Champagne
Company, before finally 
trading the Almaden Winery
for a 26,500 acre ranch near
Gilroy and selling the
remainder of the company 
to Martin Ray in 1936.

In 1942 Ray sold the winery,
vineyards and inventory to
Seagrams but he retained
the company title and
changed the name to the
Martin Ray Winery. With the
proceeds of the sale he 
purchased the adjoining
mountain and continued to
produce the finest quality
100% varietal Chardonnay,
Pinot Noir and Cabernet
Sauvignon in California. In
the late 1960s he formed a
partnership to develop the

E

ITEM #: V1214W2DC

Retail Price: $19.99/each

Member Price: $15.98/each

Reorder Price: $11.99/each

40% Discount

Sauvignon Blanc
(Soe ving YAHN Blonk)

2012

Martin Ray
Sonoma, California

Color:
Light straw

Nose:
White peach 

and citrus

Palate:
Fresh herbs 
and lime

Finish:
Tart and herbal

Alcohol:
13.8%

Drink now
through 2015

WOMC RATING
94 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

WOMCNews1214b  11/24/14  8:54 AM  Page 12



Earlier VINTNERS SERIES favorites at REORDER prices!

Reg Reorder Case
Item #  Wine Name Retail Price Price Price
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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"

V1114R1IF - Cabernet Syrah, 2013. $22.00 $11.99 $143.88
Mission Sud  “Hints of earth, leather and spice”

V1114W1IS - Macabeu, 2013. Poema  $19.00 $11.99 $143.88
“Tropical with hints of pineapple”

V1114R2DC - Zinfandel, 2012. Highway 20 $21.00 $11.99 $143.88
“Full strawberry and raspberry with vanilla”

*Featured in the California Wine Series

V1114W2IS - Godello, 2012. Encanto $18.00 $11.99 $143.88
“Lovely peach, lemon peel and nectarine”

V1214R1IF – Alicante Bouschet, 2013. paf $18.99 $12.99 $155.88
“Pure berry and spice”

V1214W1IC – Pinot Gris, 2013. Antawara $17.99 $11.99 $143.88
“Clean and ripe with swashes of grapefruit”

V1214R2DC – Petite Sirah. 2009. $22.99 $12.99 $155.88
Inheritance   “Blackberry and earth mixed with leather”

*Featured in the California Wine Series

V1214W2DC – Sauvignon Blanc, 2012. $19.99 $11.99 $143.88
Martin Rey   “Fresh herbs and lime”

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
13

WOMCNews1214b  11/24/14  8:54 AM  Page 13



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

www.facebook.com/WineoftheMonthClub

79,484*
people like this
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*At the time of press.
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center of France about 60
miles long and not more
than five miles wide.  It is cut
in two by the soil and 
climate changes making 
the Rhone almost two
regions in one. The northern
section is best known for
fabled and long-lived red
wines from predominately
the Syrah grape.  The south is
famous for the full-bodied
Chateauneuf-du-Pape and
Gigondas and the light Rosés
from Tavel. The grapes for

this wine are
o r g a n i c a l l y
g rown in
s a n d y - c l a y  
soil in two 
d i f f e r e n t
parcels which
e n c o m p a s s
a b o u t  2 0
acres.

In 2013, the
G r a n i e r s

decided to continue to
increase the percentage of
Syrah in their blend. This
increase has given the 
wine an added depth and
concentration without 
sacrificing balance in the
wine. In the mouth, rich
blackberry notes give way 
to red cherry and black 
pepper spice. Even with 
the increased percentage of
Syrah, the tannins are very
supple and round in the 
finish. This is a classic 
example of a Côtes du
Rhône, ideal for backyard
barbeque, burgers on the
grill or even a pizza. On the
palate, flavors of cherry 
and black currant are 
concentrated and full. This
would go great with duck in
a green peppercorn sauce.

omaine de Servans
is located in the
town of Tulette,

which is situated between
the towns of Nyons which is
famous for its olives, and
Orange famous for its Roman
theatre. Tulette is a tiny 
village of fewer than 
2000 inhabitants and is 
completely surrounded by
vineyards. Domaine de
Servans was established in
1920 by Pierre Granier’s
grandparents, Hyppolite and
Marie Granier.
Pierre’s son
Philippe is
now the fourth
generation of
the family to
make wine at
this domaine. 

This genera-
tion is now
doing every-
thing it can to
elevate the quality of their
wine. At harvest, they hand
pick and hand select only
grapes of highest maturity
and quality level. They then
sort the grapes, picking out
the immature ones to further
ensure that no unripe or
unhealthy grapes find their
way into the wine. Over the
last few years they have
gone through the process 
of obtaining organic certifica-
tion. The Granier’s are con-
stantly investing in improve-
ments while striving to link
the traditions of the past
with the modern techniques
of the present. Their goal is
to produce elegant and 
powerful wines representa-
tive of their beautiful terroir.

The Rhone Valley is a long,
narrow strip in the southern

D

ITEM #: L1214R1IF

Retail Price: $23.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

33% Discount

Grenache
(Gren ASCH)

2013

Domaine de
Servans

Cote du Rhone, France

Color:
Light purple

Nose:
Current, berry 

and spice

Palate:
Berries, leather 

and earth

Finish:
Concentrated, 

mildly tannic with
blackberry fruit 

Alcohol:
13%

Drink now
through 2019

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

WOMCNews1214b  11/24/14  8:54 AM  Page 15
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ITEM #: L1214R2IF

Retail Price: $29.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

47% Discount

Bordeaux
(Bore-doe)

2011

Clos Monicord
Bordeaux, France

Color:
Deep red

Nose:
Dense earth, tar, 

cherry and leather

Palate:
Tannic and 

consuming in 
the mouth

Finish:
Gripping structure, 
giving way to shy 

cranberry fruit

Alcohol:
13%

Drink now
through 2020

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

considerably more age and
will benefit greatly from it.

Clos Monicord is a special
domain with over 300 years
of wine-making history. It is
owned by a semi-retired
Dutch businessman, Joep
Bakx and his wife and
daughter. They purchased
the property in 2000 and
have painstakingly improved
it over the years.

The property
totals 37 acres
with 21 acres
of vines. It is
situated in a
valley beside
Fronsac, which
is northwest of
St Emilion.
They have 
continued the
tradit ion of
family wine-

makers that has seen the
vineyard passed down
through generations, while
adding their love of art to
create an exceptional wine
that can delight from the
minute you see the bottle.

Besides loving the wine, we
loved the labels which were
designed by Joep’s daughter
Audrey. One thinks of
Bordeaux as the stuffy old
school of wine and these
labels certainly help to 
dispel that definition. Palate
Warning….This is a big 
wine! It needs to go with
challenging food like charred
meats or game. Definitely a
prime, aged New York with a
green peppercorn sauce
would do it also.

e featured a
wine from this
property just 

a few months ago, the
Carmine de Monicord. It was
a spectacular selection,
which was confirmed by its
popularity. This is what may
be called the “Big Brother”
of Carmine and though there
are similarities in the flavors,
there are also differences.
The main difference is 
the soil from which it 
comes from.

Bordeaux likes
to explain its
wines with
regard to their
c o n n e c t i o n
with soil. It is
said to change
wi th  each
step. This is
probably an
over state-
ment, but then again it is
Bordeaux and overstatement
is their middle name. The
fact is after doing this for
some 45 years or so, the
same grapes with the same
percentages of each that are
made in quite similar fashion
does taste different when
grown on different soils. It’s
not hyperbole, its fact.

Such is the case with our Clos
Monicord. It comes from the
same vineyard as the
Carmine, but from a different
part. The blend is almost
identical as the Carmine
except it contains 5% Malbec
and 75% Merlot to go with
the 20% Cabernet Franc. The
Carmine is 85% Merlot and
15% Cabernet Franc. The
Clos is decidedly bigger 
and denser and will need

W
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ITEM #:  L1214RW3IF

Retail Price: $22.99/each

Member Price: $20.98/each

Reorder Price: $14.99/each

35% Discount

White Bordeaux
(Bore-doe)

2013

Clos Monicord
Bordeaux, France

Color:
Light straw

Nose:
Stone fruit, slate

Palate:
Stone fruit with 

stones, white peach
and lime

Finish:
Lovely essence all 

the way down with 
a smack

Alcohol:
13.5%

Drink now
through 2020

WOMC RATING
96 Points

NEW!NEW! View This Tasting VideoView This Tasting Video

among the most successful
and prestigious wineries in
the world. But what about
the other guys?  Bordeaux
could never get away with
its reputation as the best if
only 100 out of 25,000 were
great chateaus. There are 
a lot of small, struggling
chateaus that make fabulous
wine, as our Clos Monicord 
at prices that dwarf the 
b ig  boys  a t  p r i ces  
considerably less.

Another thing
that makes
th i s  w ine
unique is that
it’s white.
Roughly 18%
of Bordeaux 
is white and
most of that 
is made in
inferior areas

from inferior grapes. It’s not
bad, but the great ones
made from a blend of
Sauvignon Blanc and
Semillon is unquestionably
some of the greatest white
wines in the world.

This wine at this price is truly
remarkable. The priciest
whites from Bordeaux can
cost $600 or more so when
you get a wine that reminds
you of those at the price 
we are selling it is truly
amazing. The flavors are
incredibly unique. Chalk,
granite and slate give way to
guava, peach and grapefruit
in a mélange of flavors that
are almost dizzying. Scallops
and lobster here we come!

ordeaux loves to call
itself the largest fine
wine district in the

world and enough people
agree to keep the definition
alive. France and Italy vie
yearly to be the world’s
largest wine producer 
hovering around 650 million
cases each with Bordeaux
accounting for about 10% of
that. There are areas which
crank out more wine, but 
the key element here is
“fine” wine
and Bordeaux
c e r t a i n l y  
qualifies.

Many of the
most famous
and expensive
wines in the
world come
from Bordeaux,
yet there are
thousands of others that are
terrific. In 1855 a group of
Bordeaux merchants got
together to try and come up
with a pecking order for the
top wines. Out of thousands
of chateaus, they narrowed
the list down to around 
100. Within that 100 they
grouped them in five classes.
After months of debate as 
to which criteria should be
used to classify these 
properties, they finally
picked one. Any guesses? 

Price. Yup, that’s what they
used because choosing
“quality” was too individual
and francs weren’t. Some of
those wineries aren’t even in
existence any longer, but
many of the ones that are

B
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some of the best Albariño
white wines on earth while
remaining respectful to the
environment.

The Albariño wines by the
Bodegas Paco & Lola in the
Rías Baixas are their most
well-known wines and along
with their bold and attractive
bottles these wines have
gained global prestige. These
labels are so unique that at
the Los Ángeles International

Wine & Spirits
Competit ion
they were
awarded a 
silver medal
for Packaging
Design 2008.

The Albariño
white wines
by Paco & Lola

are floral, refreshing and
well-balanced. These wines
are crafted from a selection
of some of the best Albariño
grapes on the market, which
were all produced from low-
yielding grapevines that are
over 40 years-old.

Our selection features a
straw yellow color with
green hues. Intense and 
elegant, its aromas bring to
mind dew drenched fresh
herbs and fine hints of green
apples. Citrus and crisp floral
notes on the finish are 
balanced with light acidity.
This gives it freshness and 
an excellent mouth feel. It 
is considered to be the 
best wine with raw oysters
in Spain…we can’t argue
with that.

aco & Lola Winery is
at the cutting edge of
the DO Rías Baixas.

Founded in 2006 by a 
group of experienced wine 
growers, the vineyards and
the estate itself are located
at the heart of the Val do
Salnés sub-zone. More than
80 acres are cultivated under
an integrated production 
system (sustainable farming)
which has made them the
3rd largest producer in the
appel lat ion;
Paco & Lola
represents 8%
of Rías Baixas’
p roduc t i on .
The search for
excellence is
the winery’s
ph i l o sophy,
and as such,
Paco & Lola
uses the best quality 
grapes to produce top-
quality wines.

Albarino all but disappeared
until only 20 years ago. It
grows under conditions that
almost no other grapes can
tolerate, being cool and
damp which is definitely
unique in that arena. The
best place on Earth is in what
is now a narrow strip of 
land going west to east in
the Northwest corner of
Spain. That is why it accounts
for almost 90% of all the
production in the area.

This winery has state of the
art facilities with the newest
wine making technology
around the world. With their
cutting edge technology the
Bodegas Paco & Lola crafts

P

ITEM #: L1214W4IS

Retail Price: $22.99/each

Member Price: $20.98/each

Reorder Price: $15.99/each

30% Discount

Albarino
(Al ba REEN yo)

2012

Paco and Lola
Rias Baixes, Spain

Color:
Light Golden

Nose:
White nectarine, fresh

herbs, lime zest

Palate:
Pear and lychee

Finish:
Tropical and floral
notes with citrus

Alcohol:
12.5%

Drink now
through 2015

WOMC RATING
95 Points

NEW!NEW! View This Tasting VideoView This Tasting Video
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Earlier LIMITED SERIES favorites at REORDER prices!

Reg Reorder Case
Item #  Wine Name Retail Price Price Price

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"

L1114R1IF – Pinot Noir, 2012. Châteauvieux $25.00 $15.99 $191.88
“Light and luscious”

L1114R2DC – Mission-Zinfandel, 2010. Story $24.00 $14.99 $179.88
“Full strawberry and raspberry with spicy underpinnings”

L1114W3IZ – Sauvignon Blanc, 2011.  $22.00 $13.99 $167.88
Esk Valley  “Fresh herbs, gooseberry and grapefruit”

L1114W4DC – Chardonnay, 2012. Hill $25.00 $12.99 $155.88
“Apple and pear with a hint of spice”

L1214R1IF – Grenache, 2013. $23.99 $15.99 $191.88
Domaine de Servans  “Berries, leather and earth”

L1214R2IF – Bordeaux, 2011. Clos Monicord $29.99 $15.99 $191.88
“Tannic and consuming in the mouth”

L1214W3IF – White Bordeaux, 2013. $22.99 $14.99 $179.88
Clos Monicord   “Stone fruit with stones, white peach and lime”

L1214W4IS – Albarino, 2012. Paco and Lola $22.99 $15.99 $191.88
“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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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

Q
A. Believe it or not, that is an unanswerable question. Obviously, the

grape, the soil and climate have a huge impact on the taste of wine.
But, if you look at the basic components in wine, they make up very
little of the total volume.

So, here it is: 82% water; 13% alcohol; 5% other stuff It’s the “other
stuff” that accounts for all the flavors, nuance, age ability, color and
everything else. And you thought six degrees of separation wasn’t
much? The fact is that all wines are made from 95% the same thing:
water and alcohol. It’s that 5% that separates all of them. Scientists
have tried for years to identify the miniscule components to get a
definitive answer, but other than breaking the wine down to its 
scientific compounds like phenols, acids, proteins, etc., they can’t
explain it. So, added to all the other magical things about wine, you
can include mystery as its biggest component.

“What is there in wine that makes each one different?”
~ J.T., Austin, TX

Q

A. Making Champagne is a long, intense, methodical process. Hence,
the prices are steep for outstanding Champagnes. As with still
wine, the process begins in the vineyard as the growers select the
fruit at optimal ripeness. The grapes are harvested, pressed, and
fermented. Most Champagne is skillfully blended at this stage.
Next the wine is bottled. A second fermentation takes

place in the bottle as the Champagne is aged 18 months to three
years. After aging, the labor-intense riddling and disgorging
processes remove the sediments from the bottle. A sugar-wine
mixture called a dosage is added just before final corking. 
This mixture determines how sweet or dry Champagne will be.
The label indicates the level of sweetness. Brut wines are bone
dry to almost dry with less than 1.5% sugar. Extra Sec or Extra 
Dry wines are slightly sweeter with 1.2 – 2.0% sugar. Sec will
give you a medium sweet glass with 1.7 – 3.5% sugar. Demi-Sec
is sweet with 3.3 – 5.0% sugar. Finally, the sweetest
Champagnes, Doux, are very sweet with over 5.0% sugar. 
The last two are considered dessert wines. Be careful when
removing the cork. Cheers!

“Paul, why are some Champagnes and sparkling wines 
sweeter than others?” 

~ J.G., Los Angeles, CA

Q&A
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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
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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
handsome 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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Roast Lamb with Herbs (Serves 6)

Salmon in Bengali Mustard Sauce (Serves 4)

Ingredients:

4 3 oz. skinless salmon filets
1/2 tsp. kosher salt, plus more to taste
1/2 tsp. ground turmeric
1/2 tsp. cayenne pepper
1 tbsp. mustard powder
2 tbsp. extra-virgin olive oil
1/4 tsp. brown mustard seeds
1/4 tsp. cumin seeds
1/4 tsp. fennel seeds
2 serrano chiles, split

Preparation:

Heat oven to 475° with rack in middle.

In the bowl of a food processor, or in a spice grinder, combine salt, pepper, juniper berries
and bay leaf; blend to a fine powder. Transfer spice mixture to a small bowl; mix with
lard, marjoram, rosemary, sage and oregano to form a thick paste. Spread paste evenly
over lamb.

Place lamb in a 10- x 14-inch baking dish and roast for 20 minutes. Add wine and 
potatoes to pan, cover with foil and seal tightly. Reduce heat to 350° and continue 
cooking until an instant-read thermometer inserted into center of meat (do not touch
bone) registers 160° for medium-well, about 1 hour more. Serve lamb with pan juices,
potatoes and Clos Monicord Bordeaux, Page 16.

Ingredients:

1 tablespoon fine sea salt
1 teaspoon whole black peppercorns
1 teaspoon juniper berries
1 bay leaf, torn in pieces
2 tablespoons olive oil
1 teaspoon finely chopped marjoram
1/2 teaspoon finely chopped rosemary
1/2 teaspoon finely chopped sage
1/2 teaspoon dried oregano 
1 (4 1/2-pound) bone-in leg of lamb 
1 cup dry white wine
1 1/4 pound small new potatoes, halved

Special equipment: kitchen string

Preparation:
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- Tasting Journal -

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)

Wine: _______________________ Color: _______________ Date ___________ 

Tasting Comments: ______________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

Overall Rating: _______________(1-100)
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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
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