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INSIDE THIS MONTH

APRIL 2010

WINES Evaluated:  362  
WINES Rejected:  330
WINES Approved:  32
WINES Selected:  4

nce  aga in  we
cruise around the
world for the best
we can find. From

Sonoma to New Zealand to
France and back to Sonoma
again, there’s no hidden gem
we can’t find. The Lake
Sonoma Zinfandel is the 
star this month.  Absolutely
incredible wine at the lowest
price in the country. Cable 
Bay is yet another stunner
from New Zealand and our 
La Croisade blend is a show
stealer. Another impeccable
Sonoma Chardonnay from
Sandholt completes the show.  

ZinFandeL, 2007. 
Lake Sonoma, 
Sonoma, CaLiFornia 

This wine is so good you
could chew it. Just meaty,
explosive pure Zinfandel 
aromas and flavors smack
you in the face and you love
it. Don’t let this one get away. 

Sauvignon bLanC, 2007.
CabLe bay,
marLborough, 
new ZeaLand 

I don’t think we’ve met a New

Zealand Sauvignon Blanc we
didn’t like. Our Cable Bay is
another shining example as to
why these guys down under
own the category.

Cabernet Sauvignon/
Syrah (reServe), 2008. 
La CroiSade,
LanguedoC, FranCe

We don’t get surprise often,
but this wine surprised us.
Here’s the same blend as
we’ve tasted dozens of times
from South Africa and
Australia, but made in France.
Classy, luscious and a real
treat with bold foods.    

Chardonnay, 2008.
SandhoLdt, Sonoma,
CaLiFornia

Chardonnay  i s  on  the
upswing and so are the prices.
Finding a beauty like this
from Sonoma took some
work, but then again that’s
what we do. Lovely perfume
and wonderful acidity 
make this one of the top
Chardonnays we’ve taste in
some time.

O



How exciting is this? As I
write this note, mid-March,
the Wine of the Month Club
Facebook page (www.
facebook.com/wineofthe
monthclub just crossed over
10,000 fans! Wow...for
all of you that are fans...
thank you!  And for those
that will be...let's have some
fun!  Look for new videos,
wine talk and a li t t le 
craziness! I am looking 
forward to new discussions,
topics and comments. Check
out www.wineofthemonth
club.tv for the latest videos.
Salud.

Paul Kalemkiarian

Membership in ThE VINTNErs sErIEs is open to anyone with an interest in 
and an appreciation for superb wines... and excellent wine values.  
Membership is FREE.  For more info write:

WINE of ThE MoNTh Club P.O. Box 660220, Arcadia, CA  91066
Call: 1-800-949-WINE (9463) or (626) 303-1690
FAX: (626) 303-2597

Online: www.WineoftheMonthClub.com
Newsletter written by: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROM YOUR

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

Wine is fascinating. Staying away from the clichés
of the romanticism and aura around wine…let’s 
be more pragmatic.  The Wine of the Month Club 
was founded on the principal that wine is a dynamic
product. Not only does the wine in the bottle change
before your very eyes over time, but each year the
same vines from the same vineyards produce a wine
from the same winemaker that can be entirely different
than the previous year. If you were to try this with
beer, you would be out of business promptly. You see,
for those of us who drink beer, we ask for a particular
brand because we know what it tastes like - it needs to
be the same year after year. Wine cannot be like that…
By nature it must be different.

Coffee carries some of the fascination that wine does.
And it is subject to similar nuances, and of course it is
agricultural. You expect coffees from Africa to carry
certain flavors and coffees from South America to be
different in their own right.  But try and describe 
coffee. You end up with a few adjectives that really
aren’t that great at describing the flavors….Nutty,
bold, mild, chocolate, spice, etc. There is a finite set of
terms you can use. (Many of you may remember that
we had a club named Coffee House Discoveries. It was
fun).  But with wine, the descriptive terms are endless.
First you have all of the fruit family to draw
from...Some of the words I like to use are: green apple,
melon, cranberry, raspberry, dark fruit, lychee nut,
grapefruit, plum, strawberry, banana, tropical fruit,
guava…Seriously, for as many fruits as you have 
tasted, you can probably find a wine that will remind
you of that fruit. Then there are the spices; nutmeg,
clove, cinnamon, anise, sumac, pepper, vanilla, and
the list just keeps growing.  Let’s not forget all the
other organic descriptive including vegetables and
things like cedar, tobacco, leather, dark chocolate,
raisins, prunes, alcohol, and many, many more. 

Wine is fascinating and it will always be….Enjoy our
time together in the world of wine.
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steadily improved, still 
without break-the-bank
prices. Sparkling wine isn't
Heck's only game. Korbel
brandy has also been a 
quality and value leader, 
and in the past few years he
has added three premium
Sonoma County wineries -
Lake Sonoma, Kenwood and
Valley of the Moon - thus
creating Heck Estates as well
as an award-winning mini-
brewery at Korbel.

Korbel itself was founded 
in 1882, when the three
Korbel brothers, Francis,
Anton and Joseph, came 
to San Francisco from
Czechoslovakia.  They
opened a construction 
business in San Francisco,
then moved to a ranch in the
Russian River Valley in the
1870s where they planted
grapes. Their first wines
were made in 1882. The 
winery continued to grow
throughout the 1880s and
produced its first sparkling
wine in the mid-1890s.

Heck’s Lake Sonoma is first
quality all the way. They
spare nothing to bring the
best wines of the region to
the table. Our selection is a 
shining example of that 
commitment. It exhibits all
the stellar qualities that we
have grown to accept from
Sonoma Zins and in a great
vintage like 2007, it just
doesn’t get any better.

ary Heck's roots in
American wine go
back to Repeal
when grandfather
Adolf Heck re-

established the Cook's
Imperial champagne brand
for the American Wine Co. 
in St. Louis, Mo. His son,
Adolf L. Heck, learned wine-
making at the Gelsenheim
Institute in Germany. In
1951, he came to California
and managed the Italian
Swiss Colony Winery at Asti
with his brother Paul.

In 1954, the brothers bought
Korbel Champagne Cellars.
So Gary Heck, Adolf's son,
grew up, you might say,
with bubbles in his mouth.
He began his full-time career
at Korbel in 1965 and has
worked in all areas of winery
operations, from assistant
office manager to his present
position as president and
chairman of the board.

If you want to talk about
California sparkling wine,
Gary Heck is the guy to call.
Heck is owner, president 
and chief executive officer 
of Korbel Cellars, grew up 
in the business, but the 
business has grown up
with him as well. At 
Korbel, Heck produces what
is  cons is tent ly  one  of
California's best bubblies at
a very reasonable price.

Not only have Korbel sales
grown under Heck's leader-
ship, the quality has also

G

Drink now
through 2012

V410E Retail Price: $21.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
32% Discount $167.88/case

Zinfandel
(Zin fan dell)

2007

Lake
Sonoma

Sonoma

Color: 
Dark purple

nose: 
Currant, blackberry

and strawberry

Palate:
Very clean 

strawberry and 
soft tannins

Finish
Long and 

foreboding with
strawberry and

vanilla 

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
90 Points



Sauvignon Blanc in style, yet
with enough subtlety to pair
well with food. 

This wine is produced from
grapes grown in the renowned
Omaka and Raupara regions of
Marlborough. Although both
located in the Wairau Valley,
the soil structures and climates
of the two areas are quite 
different. The warmer, semi-
infertile soils of the Omaka 
produce grassy, herbal flavors,
while the warmer Rapaura
region produces more tropical
characters. The result is a broad
flavor profile, creating a wine
of depth and interest. The vine-
yards consist of predominantly
young vines. In 2008, this
meant that ripe, balanced fruit
could be harvested while the
growing season was still warm
and dry, sealing in the fruits
natural intensity and flavor. 

Care, with minimal interven-
tion, was taken throughout 
the winemaking process, to
ensure the vibrant flavors of
the Marlborough Terroir are
expressed in the finished wine.
The grapes were harvested and
pressed immediately to retain
the delicate aromas. The juice
was then cool fermented in
stainless steel and allowed to
rest on the yeast lees for 
several months to help impart
further richness and texture.
The wine is then bottled to
retain freshness and fruit 
purity. As summer approaches,
here’s a great wine for seafood
salads or salmon burgers.

ab le  Bay  i s  an  
establ ished group
vineyard  owners
which encompasses

five vineyards located through-
out the western end of New
Zealand’s South Island. The
vineyards have been designed
and developed incorporating
leading edge viticultural  
practices. The row orientation
has been positioned to match
the natural contour of the 
land, with an environmentally 
considerate approach to 
vineyard establishment and
management.

The vineyards feature a higher
density of planting than 
conventional vineyards. They
are  p lanted  to  Mer lo t ,
Chardonnay, Malbec, Cabernet
Franc, Cabernet Sauvignon and
of course the star Sauvignon
Blanc, with trellis design that
optimizes fruit quality.

The vineyards are owned by
well-established growers who
share a history with Cable Bay.
The goal of all the vineyards is
the production of premium
wines that express the unique
attributes of the individual
vineyard sites. 

A combination of modern 
and traditional winemaking
techniques has produced a
wine with excellent fruit 
concentration, crisp acidity 
and generous texture. Ripe
tropical and stone fruit aromas 
harmonize with capsicum and
gooseberry characters. This
wine is classic Marlborough

Drink now
through 2010

V410F Retail Price: $19.99/each
Special Member Price: $13.99/each
Reorder Price: $11.99/each
40% Discount $143.88/case

Sauvignon blanc
(Soe ving yahn blonk)

2007

CabLe bay
marlborough,
new Zealand

Color: 
Light golden

nose: 
White peach and

grapefruit

Palate:
Fresh herbs, 

gooseberry and lime

Finish
Tart and herbal

CELLARING SUGGESTIONS
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C

WOMC Rating
91 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

2 tablespoons soy sauce
2 tablespoons Worcestershire
1 tablespoon fresh thyme, chopped, 

or 1/2 teaspoon dried thyme leaves
1/2 teaspoon ground red pepper

(cayenne)
1/2 teaspoon ground allspice
3 medium-size sweet potatoes 

(1 1/2 pounds), peeled and cut into
1/2-inch-thick slices

1 large red pepper, cut into 
bite-size pieces

2 tablespoons vegetable oil
16-ounce can pineapple chunks 

in their own juice

PREPARATION:

Preheat oven to 425 degrees F. Mince 2
green onions. Cut remaining green
onions into 2- inch pieces. In bowl, toss
minced green onions with pork slices,
ginger, soy sauce, Worcestershire,
thyme, ground red pepper, and allspice.
Cover pork and marinate 30 minutes,
then drain and reserve marinade.

In shallow 6-quart casserole, toss sweet
potatoes, red pepper, green-onion
pieces, and 1 tablespoon vegetable oil.
Bake, uncovered, 15 minutes.

Meanwhile, in 10-inch skillet over 
medium-high heat, in 1 tablespoon hot
vegetable oil, cook half of pork until
browned. Remove pork to bowl; repeat
with remaining pork.

Pour pineapple chunks with their juice
into skillet, scraping to loosen any
brown bits from bottom of skillet. Pour
pineapple mixture, pork slices, and any
remaining marinade over vegetables in
roasting pan.

Bake casserole, uncovered, 30 minutes
longer or until pork and vegetables are
tender, stirring occasionally. Serve with
lake sonoma Zinfandel.

This crab souffle is a real crowd 
pleaser and makes a great first course.
Make sure to taste for salt after adding
all the ingredients since the amount of
salt in the crab meat is an unknown so
it's difficult to judge.

Crab  SouFFLe

INGREDIENTS:
2 tbsp. butter
1/2 onion, chopped
2 tbsp. green pepper, chopped
1 lb. crab meat
1/4 tsp. salt
Dash cayenne pepper
2 garlic cloves, minced
1 tsp. Dijon mustard
Dash Worcestershire sauce
4 eggs, separated
1 cup heavy cream
Bread crumbs and butter 

PREPARATION:

Heat butter and saute onion and green
pepper until they change to a lighter
color. Add seasonings and cream; bring
to a simmer and mix well.  Remove
from heat and add egg yolks and 
crab meat.  Be sure heat is off or yolks
will solidify.

Meanwhile, beat egg whites to soft
peaks.  Gently fold into crab mixture.
Spoon into four, 2-cup ramekins.
Sprinkle with crumbs, dot with butter,
and bake at 350 degrees for 15 to 20 
minutes or until brown.  Serves 4.
Serve with Cable bay sauvignon blanc.

Caribbean Pork CaSSeroLe

INGREDIENTS:
4 green onions
2 pork tenderloins (about 3/4 pound

each), cut into 1-inch-thick slices
2 tablespoons minced, peeled 

gingerroot



TASTING
NOTES
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Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

THE VINTNERS SERIES CELLAR NOTES
A report on how previous VINTNErs sErIEs Selections are faring with age.  

April 2008 Merlot, 2005. Automoto.  Drink or hold.
Sauvignon Blanc, 2006. R&B Cellars. Drink up.

April 2009 Cabernet Sauvignon, 2006. Paso Creek. Still great.
Riesling, 2008. Estancia. Best now.

Need Another Binder? When your binders bulge with newsletters,
just call us and we’ll send you additional binders.



EARLIER
SELECTIONS

� Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

� Please charge total to my:     � Discover     � Visa     � Mastercard     � American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  

ITEM # & DESCRIPTION QTY TOTAL
MEMBER
REORDER
PRICE

IMPORTANT DELIVERY INFORMATION: We can ship to CA, CO, ID, IA, IL, MO, ND, NE,
NH, NM, NV, OH, OR, TX, WI, WV, WY.  Shipments cannot be made to a Post Office

box.  If an adult is not regularly at this address during normal UPS/Federal Express
delivery hours, please specify a neighbor’s, or office address, for the shipments.  

To order by phone call TOLL FREE1-800-949-WINE (1-800-949-9463) 
Monday – Friday 8 am – 5 pm (Pacific Time)

To order by mail or fax please complete this order form.
Fax 626-303-2597 (24 hours a day) 

Or mail to: WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066 
Or shop online at: www.WineoftheMonthClub.com

Sub-Total

CA Sales Tax

S & H*

EARLIER SELECTIONS TOTAL
*For shipping and handling charges, see other side.

#V410f – Sauvignon Blanc, 2007. Cable Bay
“White peach and  grapefruit”

Retail Price $19.99 40% Discount

$11.99/Each
$143.88/Case

#V410E – Zinfandel, 2007. Lake Sonoma
“Strawberry, currant and  blackberry”

Retail Price $21.99 36% Discount

$13.99/Each
$167.88/Case

#V410h – Chardonnay, 2008. Sandholdt
“White peach and  citrus”

Retail Price $19.99 30% Discount

$13.99/Each
$167.88/Case

#V410G – Cab. Sauv./Syrah, 2008. La Croisade
“Blackberry, black  cherry, chocolate”

Retail Price $15.99 19% Discount

$12.99/Each
$155.88/Case

#V310f – Sauv Blanc, 2008. Ninety Plus Cellars
“White peach and  gooseberry”

Retail Price $16.99 23% Discount

$12.99/Each
$155.88/Case

#V310E – Nero d’Avola, 2006. Mistral
“Earth, licorice and  tart cherry”

Retail Price $18.99 31% Discount

$12.99/Each
$155.88/Case

1-800-949-WINE • www.wineofthemonthclub.com 7



1OV  2 Bottles Current club selections $44.99* 
2OV  6 Bottles Assortment of recent selections $114.99* 
3OV 12 Bottles (1 Case) Assortment of recent selections $215.99* 
4VQGP 4 Month Membership in THE VINTNERS SERIES $164.99*Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $244.99*Subscription: 2 Bottles every other month for one year (12 bottles total)

6VGP 1 Year Membership in THE VINTNERS SERIES
$484.99*Subscription: 2 Bottles each month for the next 12 months (24 bottles total)

Sub-Total

CA Sales Tax

S & H

GIFT ORDERS TOTAL

GIFT ORDERS

FOR EARLIER SELECTION ORDERS
Number CA Average Out of State

of Bottles Shipping Shipping

1 – 2 $9.05 $10.53
3 – 4 $10.46 $13.81
5 – 6 $12.46 $18.41
7 – 8 $14.36 $22.66
9 – 10 $15.71 $25.76
11 – 12 $17.16 $29.11

Please call for shipping prices outside CA in states where permissible.  

SHIPPING AND HANDLING

GIFT # THE VINTNERS SERIES GIFT MEMBERSHIPS QTY PRICE TOTAL

It’s the Perfect Gift for a... Thank You, Housewarming, Wedding, Anniversary, Congratulations, Holiday, Father’s & Mother’s
Day, Valentine’s Day, Christmas & New Year’s. Business Thank You, Bon Voyage... or just to say “I Love You!”

*Gift wrapping included.

To order by phone call TOLL FREE 1-800-949-WINE Monday – Friday 8 am – 5 pm (Pacific Time)
(1-800-949-9463) 

To order by mail or fax please complete this order form.
Fax 626-303-2597 (24 hours a day) 

Or mail to: WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066 

Or shop online at: www.WineoftheMonthClub.com

1. All wine assortments, as well as the first month of WINE
OF THE MONTH CLUB membership, will be handsomely
gift boxed.  A card will be attached with your greeting.

2. Shipments are made by United Parcel Service and 
are guaranteed to arrive in perfect condition.

3. All recipients must be 21 years or older.

4. If any of the items to be included is out of inventory, we
guarantee that we will substitute a product of equal or
superior quality. Call us for weekend delivery. 

� Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

� Please charge total to my:     � Discover     � Visa     � Mastercard     � American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  
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'langue d'oc', where the
word 'oc' means 'yes'.  From
the 13th century the name
applied to the entire area in
which the Languedoc, or
Occitan, language was 
spoken.  It came to apply
specifically to the territory 
of the feudal county of
Toulouse.  The Languedoc
area is still a center of a 
distinctive civilization in the
south of France. 

The boundaries of the old
province of Languedoc 
were in a constant state 
of flux.  Generally, they 
encompassed the south-
western part of France that
lies south of the Dardogne
River and north of  Gascony,
the eastern Pyrénées and 
the Mediterranean lowlands
of France.  The province
stretched as far to the east as
the Rhône River, a distance
of approximately 125 miles.
The eastern boundary then
ran north, along the river, 
to the junction of the Isère
River, nearly to the city of
Lyon.

Our blend of Cabernet
Sauvignon and Syrah is 
seen more in the Southern
Hemisphere - most notably
South Africa and Australia -
than in France. It’s obviously
caught on as the blend here
is 50% of each and exhibits
the impact of the flavors
found elsewhere with the
elegance of French soil 
and tradition.

a Croisade is named
after a small hamlet
loca ted  in  the
Languedoc region of

southern France. In this
warm, Mediterranean area
the vines produce full-
flavored and juicy wines
enhanced by their wine-
makers  to  exempl i fy  
elegance and forward fruit
aromas and flavors.

La Croisade is produced 
in Languedoc-Roussillon,
between Narbonne and
Béziers. This region offers
fabulous terroirs for high-
quality red wines: great 
sunshine, South facing
slopes, old, natural low
yielding vines. This cuvée 
is traditionally made. After
de-stemming and crushing,
the grapes undergo a 15 day
to 3 weeks-long extended
skin contact for maximum
extraction of color and 
flavor.

Our La Croisade Cuvee is
born  in  Languedoc-
Roussillon, South of France.
The parcels of vines are
located around the small 
village of Argeliers, which
offers perfect terroir for the
production of Chardonnay.
After a delicate, meticulous
pressing, the must settles
down and only the clearest
juice ferments at low 
temperature, around 50
degrees.

Languedoc was an old
province of France.  Its name
is derived from the phrase

Drink now
through 2012

V410G Retail Price: $15.99/each
Special Member Price: $13.99/each
Reorder Price: $12.99/each
19% Discount $155.88/case

Cabernet
Sauvignon/

Syrah
(kab air nay Soe ving

yahn /See rah)

2008

La
CroiSade
Languedoc,

France

Color: 
Deep magenta

nose: 
Blackberry, black
cherry, earth and

chocolate

Palate:
Blackberry with
hints of earth,

leather and spice

Finish
Very berry with

cherry and vanilla

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

L

WOMC Rating
90 Points



from Sonoma County are 
christened with the special
soils where the vineyards 
lie. The vines thrive in 
these moderately deep and
well-drained soils which 
are formed in material
weathered from calcareous
sandstone  and sha le .
Naturally rich in nutrients,
these soils are highly sought
after in making some of the
best wines in the world.

Sandholdt wines were 
created and developed 
b y  C r e a t i v e  Wi n e s
International, and are crafted 
by one of California's
renowned winemakers,
Kerry Damskey. With more
than 25 years of winemaking
experience, Kerry Damskey
is recognized on four 
continents for his acuity and
focus in creating brilliant
wines.

Kerry grew up with an 
interest in wine as his father
introduced him to wines at
an early age in the hopes 
that his son would be a
winemaker.  The  ruse
worked as Kerry is now 
one of the most respected 
winmakers in California. He
holds a B.S. in fermentation
sciences from the University
of California, Davis, is a
graduate of the intensive
program for small business
at Stanford University
School of Business, and is a
candidate of the Institute of
the Masters of Wine. We’d
say he did is dad proud and
we’re proud to offer this
superb selection.

r e a t i v e  Wi n e s
International is a
full-service wine
sales and marketing
company based in

Sonoma County,
California. They operate as
an agency for both small
estate producers and
emerging wineries, h e l p -
i n g  t o  e s t a b l i s h  
relationships with wholesale 
distributors, who place the
brands with retailers and
restaurants across the U.S.
and in international markets.
Additionally, they create and
develop their own unique
and innovat ive  wine  
brands. Creative Wines is
made up of a team of wine
professionals with over 80
years combined industry
experience and expertise.

President Kent Godwin, 
Vice President Richard
Morgenstern, and Marketing
Director Sandi Coero have
worked together for many
years contributing to wine
brands such as Cycles
Gladiator, Hahn Estates,
Huntington, HRM Rex
Goliath, Mark West and
Martini & Prati. The rest of
their growing team consists
of wine professionals and
brokers with whom they
have  long-es tab l i shed  
relationships. Their goal is 
to combine the extraordinary
quality of the brands they
represent with first-rate 
customer service, all while
having a little fun along 
the way.

It takes exceptional soils to
make exceptional wines. 
The  Sandholdt  wines  

Drink now 
through 2010

V410H Retail Price: $19.99/each
Special Member Price: $14.99/each
Reorder Price: $13.99/each
30% Discount $167.88/case

Chardonnay
(Shar doe nay)

2008

SandhoLdt
Sonoma,

California

Color: 
Pale gold

nose: 
Fresh apple and

vanilla

Palate:
Rich pineapple with

a hint of spice

Finish
Apple and vanilla

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

C

WOMC Rating
90 Points


