
THE VINTNERS SERIES NEWS 1
WHAT’S NEW THIS MONTH 2
VINT. #1, PINOT NOIR, 2007. CLAIBORNE & CHURCHILL 3
VINT. #2, PEDRO XIMENEZ, 2009. FALERNIA 4

ADVENTURES IN GOOD FOOD 5
TASTING NOTES 6
EARLIER SELECTIONS 7
GIFT ORDERS 8

Join us on the Web: www.WineoftheMonthClub.com

INSIDE THIS MONTH

MAY 2010

WINES Evaluated:  341  
WINES Rejected:  321
WINES Approved:  20
WINES Selected:  4

e are featuring
a  h o s t  o f  
outstanding
selections this
month. Any

one of these would be the
standout of the month.
Together, they make a killer
combo. I can guarantee you
that the Claiborne & Churchill
will be gone in a flash. You
just don’t find wines like 
that too often and especially
at the price.  

Pinot noir, 2007.
Claiborne &
ChurChill, edna
valley, California
We have loved these wines
from their very first vintage
back in 1983. Their Riesling
and Gewürztraminer are 
routinely listed as among the
best California has to offer.
We’ll have to add Pinot Noir
to that  l ist  as  well .  We 
couldn’t wait to try it and it
was better than we expected.
A knockout wine at a knock-
out price. 

Pedro Ximenez, 2009.
viña falernia, 
elqui valley, Chile
I can’t remember being so
anxious to taste a wine as I

was to taste this Falernia. 
We know the grape very well.
Pedro Ximenez is responsible
for some of the most un-
believable sweet Sherries
made in Spain. We’ve never
even heard of someone 
making a dry table wine out
of this grape. Now we’ll 
never forget. 

Cabernet Sauvignon,
2006. Sandholdt,
Sonoma, California
Here’s another standout 
from our good friend Kerry
Damsky who’s been crafting
great wines for over 30 years.
We couldn’t believe the price,
but we kept that fact to 
ourselves so we could offer it.
Just great Sonoma Cabernet.
What else is there?

Chardonnay, 2009. 
tall timber, WeStern
auStralia
We’re not normally a fan 
of Australian Chardonnay
except when they come from
the Western region near Perth.
It’s very cool here and the
wines are subtle, elegant and
absolutely delicious. You
won’t believe your taste buds,
but they’re right!

W



My kids came home from
school last month for
spring break. I am now
deciding whether I am a
bad father for not being
able to wait until they went
back to school or if that 
is just a normal reaction 
to having my peace 
interrupted by teenagers!
Actually, one brought
home her textbook that
was focused on social 
networking.  Folks, if you
haven’t done so already,
get yourself a Facebook
account and dive in! It is
not only fun, it is incredibly
efficient.  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

1-800-949-WINE • www.wineofthemonthclub.com2

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

There is so much wine! 

I hope you have had a chance to visit our Facebook

page or our www.wineofthemonthclub.tv site. It is 

filling up with some great videos - and we have more

coming. Besides the monthly tastings with Ed

Masciana and me, we are posting up some really fun

winemaker interviews. 

What is really funny is that winemakers have often

been associated with artists. They are often quite

reserved and into their craft. Often quite reluctant to

go on camera and once on, a bit intimidated by what

will happen next.  In fact, what they don’t know is that

while we taste through their wines the first time, while

I am asking my usual questions, I am secretly taking

notes to use during the interview. I don’t want these

videos to be a boring technical discussion on acid 

content and brix; I want them to be human factor 

interviews that show a personality behind the wines.

And I think we are getting these folks to disclose their

personalities on video.

They have all been great, but there are two that stand

out, one being that of Daniel Schuster.  When we were

first tasting together I thought, “This is going to be

tough.  I don't see any fun angles here," and then 

I put him on camera and what a funny guy….

and interesting!

The other really fun one was with Morgan Twain

Peterson. He made his first vintage of wine at age 5!

And there was this great picture on the web that I cut

in… and what a hoot!

Take a look; I think you will leave smiling.
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including Chardonnay, 
Pinot Noir, Syrah, Cabernet
Sauvignon, as well as other
wines in the Alsatian style
(Pinot Gris, Dry Muscat, 
and an Edelzwicker), are
produced in small lots and
can be ordered directly from
the winery. 

In 1995 Clay and Fredericka
completed construction on
their new and permanent
winery  bui ld ing .  This  
structure, a noteworthy
example of environmental
architecture, is a "straw bale
building," the first of its kind
in California. With sixteen-
inch thick walls made of
bales of rice straw, the 
winery is so well insulated
that it maintains a constant
cellar temperature, without
the need for mechanical
cooling or heating. 

At Claiborne & Churchill
traditional European wine-
making techniques prevail,
including extensive use of
barrel-fermentation and 
barrel-aging (even with
Riesling and Gewürztra-
miner), minimal manipula-
tion of juice and wine, 
"natural" or spontaneous 
fermentation using indige-
nous yeast, and limited use
of sulfites, all in the belief
that the winemaker's task is
to bring out the flavor and
character that is latent in 
the grape. Our selection is 
an absolute knock-out of 
a  P inot  Noir  a t  an  
unbelievable price. This is a
case buy for sure.

laiborne & Churchill
is a small, family-
o w n e d  w i n e r y
founded in 1983 by

Claiborne (Clay) Thompson
and Fredericka Churchill.
Former teachers at the
University of Michigan
(Clay specialized in Old
Norse Languages and
Literatures and Fredericka
taught German), the couple
left the "Groves of Academe"
for  the  v ineyards  o f
California in 1981 in order 
to start a new life in the wine
industry. Clay began as a
"cellar rat" in a local winery,
learning the business from
the ground up (actually
underground), and soon the
two were encouraged to
start their own wine produc-
tion in that host facility. 

With its first crush in 1983
Claiborne & Churchill
announced its special focus,
producing 565 cases of 
Dry Gewürztraminer and
Dry Riesling, modeled on
the fruity but dry dinner
wines of the French province
of Alsace. Claiborne &
Churchill now produces
about 10,000 cases of wine a
year, purchasing grapes
from vineyards in the 
cool maritime valleys of
California's Central Coast.
About two-thirds of these
wines remain their signature
wines, the Dry Riesling and
Dry Gewürztraminer, which
are sold all over the country
(and abroad) by a network 
of brokers and distributors.
A variety of other wines

C

Drink now
through 2010

V510E Retail Price: $22.95/each
Special Member Price: $14.99/each
Reorder Price: $13.99/each
36% Discount $167.88/case

Pinot noir
(Peeno no wahr)

2007

Claiborne
&

ChurChill
edna valley,

California

Color: 
Dark magenta

nose: 
Bing cherry with

hints of cinnamon
and cotton candy

Palate:
Full, but not 
overbearing

finish
Lovely spice with
touches of mint

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
90 Points



evening will often bring a
cooling fog.

The second site is just
around the winery at the end
of Puclaro Lake (an artificial
lake built 4 years ago in
order  to  support  the  
irrigation in the valley) at
1550 feet above sea level
with no fog at all. This is the
perfect site for our Pedro
Ximenez, one of the most
unique grapes in the world,
as it is the principle grape 
in the great sweet Sherries 
of Spain.

The soils in this vineyard are
composed partly of rubble
which has eroded from the
Andes mountains and
deposited by glaciers and
wind, and partly of alluvial
sand and silt deposited by
the river. While stony, 
gravely soils are regarded as
poor for most crops, their
excellent drainage qualities
make them perfect for wine
growing. The climate is
semi-arid (average annual
rainfall is only four inches
per year!) making drip 
irrigation indispensable 
during the spring and 
summer months.

So, how did we end up in
this minerally, dry, austere
and exciting wine from
Chile? We’re not sure other
than it was carried over from
Spain over 30 years ago, and
we were very excited to get
it.

iña Falernia was
founded in 1998
after Aldo Olivier
Gramola realized

the potential for producing
superb wines in this arid 
valley. Aldo settled with his
family in the Elqui Valley 
in 1951 and has been produc-
ing grapes and wine there
since 1975. The winery was
founded when Aldo met
Giorgio Flessati, an enologist
working in the Trentino
region of northern Italy.

This is an innovative venture
given that Viña Falernia 
is Chile’s most northerly 
wine estate, a considerable
distance from the country’s
main wine-growing areas.
The driving force of the 
winery has been a passion
for the wine and the 
challenge of transforming a
tract of desert into a green
vineyard with enormous
potential for producing 
premium wines, availing
itself of the latest technology
and the support of the
world’s most renowned
enologists.

Viña Falernia comprises 800
acres of vineyards. Each area
is located on a different site
of the Elqui Valley, each site
having very different climate
conditions.  One site, the
Titon vineyard, lies at an 
altitude of 1050 feet above
sea level, just 11 miles from
the ocean. Temperatures
here are quite cool as the

Drink now
through 2010

V510F Retail Price: $18.95/each
Special Member Price: $14.99/each
Reorder Price: $10.99/each
42% Discount $131.88/case

Pedro Ximenez
(Pedro he men eth)

2009

falernia
elqui valley,

Chile

Color: 
Very pale

nose: 
Chalk and gravel

with a hint of sea air

Palate:
Light apple with
gripping acidity

finish
Shocking jolt of 

mineral and citrus

CELLARING SUGGESTIONS
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V

WOMC Rating
90 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

PorK loin With roaSted 
bell PePPerS and tomatoeS

INGREDIENTS:
1 lb. green and/or yellow bell peppers
1 lb. cherry tomatoes
14 lg. garlic cloves
2 tbsp. olive oil
3 tsp. chopped fresh rosemary
Lemon zest from one lemon
1/2 tsp. salt
1/4 tsp. freshly ground pepper
1 (lb. to 1 1/2 boneless pork loin

roast, trimmed and tied
3 tbsp. fresh lemon juice
Rosemary sprigs for garnish

PREPARATION:

Preheat oven to 400 degrees F. Cut each 
bell pepper into quarters; remove seeds.
Combine bell peppers, tomatoes and garlic
with skin on in large bowl. Add 1 1/2 
tablespoons olive oil, 1 1/2 teaspoons 
rosemary, 1 teaspoon lemon peel, 1/4 
teaspoon salt and 1/8 teaspoon pepper. Toss
well. Set pork in large heavy roasting pan.
Rub with remaining rosemary, lemon peel,
salt and pepper. Drizzle with remaining
olive oil. Spoon vegetables around pork.

Turn heat down to 275 degrees F. Roast 
20 minutes. Turn pork and gently stir 
vegetables. Cook pork 20 minutes more or
until meat reaches 130 degrees F. Sprinkle
lemon juice over pork and vegetables. Wrap
in heavy aluminum foil and let rest for 
30 minutes. 

Cut pork into 1/8 inch thick slices. Spoon
vegetables and juices around pork. Serve
with toasted French bread slices.  Garnish
with rosemary sprigs. If you like garlic,
mash the cooked cloves and spread on bread
slices. Makes 6 main dish servings.  Serve
with Claiborne and Churchill Pinot Noir.

angel hair With Crab and
CraCKed-PePPer beurre blanC

INGREDIENTS:
2 live lobsters
1 tsp dried green peppercorns
1/2 tsp black peppercorns
8 tbsp butter
2 shallots, minced
1/2 cup dry white wine
3/4 tsp salt
1/2 lb angel hair pasta

PREPARATION:

In a large pot of boiling, salted water, cook
lobsters until just done, about 10 minutes.
When cool enough to handle, twist to 
separate the tail sections and the large legs
with the claws from the bodies. With the
tails upside down, use a large sharp knife to
cut them in half lengthwise. Remove the tail
meat and cut into approximately 3/4 inch
pieces. Transfer lobster to a bowl. Crack the
knuckles and claws over the bowl to catch
any juices. Remove the knuckle meat, cut
into 3/4 inch pieces and add it to the bowl.
Remove the claw meat and keep it whole if
possible. Set the claw meat aside.

Crush the peppercorns. In a small saucepan,
melt one tablespoon of the butter over 
moderately low heat. Add the shallots and
cook, stirring occasionally, until translucent,
about 5 minutes. Add the wine and cook
until the liquid is reduced to 2 tbsp. Cut the
remaining 7 tablespoons butter into pieces.
Over the lowest possible heat whisk butter
in 3 batches, adding each batch when the
previous one is incorporated. The butter
should soften to form a creamy sauce but
should not melt completely. Add the 
peppers and salt. Cook the pasta in a large
pot of boiling, salted water until just
cooked—about 3 minutes. Drain and return
pasta to the hot pot and toss with the lobster
meat any liquid it's given off with the butter
sauce. Serve at once, garnished with the
claws. Serves 4. Serve with Vina falernia
Pedro Ximenez.



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.  

May 2008 Shiraz/Viognier, 2006. Terlato & Chapoutier.  Still going.
Chardonnay, 2005. Arnold Palmer.  Fading, drink up.

May 2009 Cabernet Sauvignon, 2004. Michel Schlumberger. Still awesome.
Chardonnay, 2007. Muirwood. Drink 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.

#V510f – Pedro Ximenez, 2009. Falernia
“Light apple with gripping acid ity”

Retail Price $18.95 42% Discount

$10.99/Each
$131.88/Case

#V510E – Pinot Noir, 2007. Claiborne & Churchill
“Bing cherry and  cotton candy”

Retail Price $22.95 36% Discount

$13.99/Each
$167.88/Case

#V510h – Chardonnay, 2009. Tall Timber
“Pineapple and  Asian pear”

Retail Price $17.99 28% Discount

$12.99/Each
$155.88/Case

#V510G – Cabernet Sauvignon, 2006. Sandholdt
“Cherry, blackberry and  spice”

Retail Price $17.99 22% Discount

$13.99/Each
$167.88/Case

#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

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
(         ) (         )  

1-800-949-WINE • www.wineofthemonthclub.com8



The Sandholdt wines 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 by
Creative Wines International
and are crafted by one of
California's renowned wine-
makers, Kerry Damskey.
With more than 25 years 
of winemaking experience,
Kerry Damskey is recog-
nized 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 his dad proud
and we’re proud to offer this
superb selection.

r e a t i v e  W i 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,
he lp ing  to  es tab l i sh  
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 innovative 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-established 
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. 

Drink now
through 2010

V510G Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $13.99/each
22% Discount $167.88/case

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2006

Sandholt
Sonoma,

California

Color: 
Deep magenta

nose: 
Blackberry, black

cherry and chocolate

Palate:
Cherry with hints of

earth and spice

finish
Very berry with

cherry and vanilla

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

C

WOMC Rating
91 Points



beautiful forests that are the
backbone of area.

Manjimup is certainly the
place to visit if you are 
interested in forestry. It
boasts Western Australia’s
only timber museum and the
Manjimup Timber Park.
Here, you can see fascinating
displays of local timber 
history, machinery and 
artifacts; a historical village,
and displays of local 
timbers. Just to the east of
Manjimup is the King Jarrah
Heritage Trail, a half mile
walk through enchanting
forests to a particular tree
that some claim is over 1200
years old! The walk will
afford you some of the 
freshest air you have ever
breathed and between
October and December the
area is ablaze with magnifi-
cent wildflower displays.

Our selection is a conduit 
to the naturally beautiful
paradise from which it 
hails. It is like no other
Chardonnay you have 
experienced in the past. You
will first be intrigued by the
sensuous pineapple and
Asian pear component
expanded with the barest
hint of vanilla.  The delicate,
yet richly flavored palate
displays citrus, quince and
vanilla flavors and the sweet
fruit is balanced seamlessly
by a naturally flowing 
acidity. Purety and grace in 
a mere glass of wine.

o w n  a t  t h e  
southern  t ip  
o f  We s t e r n
A u s t r a l i a ,

between Margaret River and
Mt. Barker, lies the little
town of Manjimup and a
very large and beautiful
Chestnut tree. The tree is at
the highest and most visible
point of the Chestnut Grove
vineyards, home of Tall
Timber Wines.

Although Pinot Noir is
widely planted, it is
Cabernet Sauvignon and
Chardonnay that are 
beginning to make a name
for themselves. Manjimup
also sells a lot of its grapes 
to other wineries in the state.
It has lovely boutique 
wineries—some with cellar
doors—magnificent forests,
and a beautiful rich country-
side.

Manjimup is the commercial
center of the southwest 
corner of Western Australia
and the state’s largest 
potato-growing area. It 
is surrounded by fertile 
agricultural land that is used
for dairying and farms of
beef, sheep and vegetables.
Since the first settlers arrived
in 1856, timber has played a
large part in its livelihood
and today, timber and wood
chipping are still major
industries. Tourism has now
become a major source of
revenue for Manjimup as
thousands of tourists arrive
each year to marvel at the

Drink now 
through 2010

V510H Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
28% Discount $155.88/case

Chardonnay
(Shar doe nay)

2009

tall timber
Western
australia

Color: 
Very pale

nose: 
Pineapple and 

Asian pear

Palate:
Slight with a 
hint of spice

finish
Quince and vanilla

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

D

WOMC Rating
90 Points


