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INSIDE THIS MONTH

SEPTEMBER 2010

WINES Evaluated:  285  
WINES Rejected:  238
WINES Approved:  47
WINES Selected:  4

e can truly

s a y  w e  

traveled the

four corners

of the globe to bring you these

selections this month. The

Malbec from Monte Olivar 

is yet another incredible 

representation of this amazing

Argentine grape. Our Jean

D’Aosque is an impossible

wine to pronounce, but 

equally impossible to believe

at the price. A stunning

Grenache from Spain and one

our favorite grapes from Italy

round out a great line up. 

MalbeC, 2008. 

Monte oliVar,

Mendoza, arGentina 

Thought it was a selection for

the Limited Series at first sip.

Large and lovely flavors leap

out of the glass and take you

with them.

Chardonnay, 2007. 

Jean d’aosque, Vin de

Pays d’oC, FranCe

Just take this wine, put it 

in a bag and tell anyone 

it’s a $40.00 white Burgundy.

Anyone who knows great

Burgundy won’t argue. Best

Chardonnay buy ever!

GarnaCha, 2008. 

santo Cristo, sPain

The French like to claim 

this grape, but it’s really

Spanish by origin. Here’s the 

reason… . Tastes French for a

Spanish price. How hard is

that to figure out?

GreCo, 2008. 

Fata MorGana,

Calabria, italy

Greco is THE white grape of

Central Italy and it’s easy to

tell by the price. When grown

further South, it’s every bit as

good for a lot less. More value

for sure.

W



Summer is over.  What? I
didn’t get a summer.  My
youngest was in summer
school and I was elected 
to get her there each 
morning…..and it started
earlier than regular school.
Of course, what am I 
complaining about… she
was the one doing the
chemistry homework!  I did
take Sandra up to Half
Moon Bay for two nights
and to La Jolla with the
kids for a few nights.  And
we actually had all three
kids home at one
time….pretty fun for
awhile then it was a pain
in the blank. 

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?

I am having so much fun.  Like everyone else in
America, I am working harder than I did 10 years ago,
but I’m really having fun doing it.  Business is good, the
club is doing fine. In fact, all this hard work is 
paying off. Membership is up. Wines are really good.
Employees are happy to serve you and I am learning
about social networking and viral videos.

I wasn’t deliberately resisting Facebook or Twitter…I
wasn’t consciously deciding not to learn video editing
(though my first love for a career was film)…I just 
didn’t think it was that important.  I thought it was for a
younger crowd and just a waste of time. And it is not.

It seems that these methods of communication are just
in their infancy.  Who knows what is next, but for 
sure, in everyone’s book, social networking to 
communication is like talkies were to the film business.
Think about how much information is exchanged per
second via just these two mediums. Information that
otherwise would have gone undistributed or missed if it
was distributed.  Sure, all the information that is sent via
these mediums may not seem that important…things
like, “Having coffee at Bean Town,” may seem like a
waste, but is it? Do you not know more about the person
who sent you this message than you knew before?  And
not all the information delivered via these mediums is
so trite. And when you run into that person, or talk to
that same person on the phone, your base conversation
will be elevated because you are already up to speed on
what they have been doing.

For business, no one really knows what will be the next
step.  Selling things via these sites has not been overly
successful and is not the reason people come to the
social network sites.  However, it seems that the 
sophistication of these sites and their integration to the
web will certainly create an environment that will give
people access to the goods and services they want or
need directly from their social network homepage.  It is
still a mystery to even the social network pundits as to
what will happen, in the meantime, get a FB page, look
up some old friends and check us out as well!



1-800-949-WINE • www.wineofthemonthclub.com 3

dream come true. Manuel
carries the viniculture
lifestyle in his veins. He
acquired a rich parcel of land
in Luján de Cuyo in the late
1990s. This land is what
accounts for the ultimate
expression of Malbec.

The winery is designed in a
classic Spanish style with
traditional characteristics
and construction of the late
19th century. There are
underground cellars, along
with the most modern
equipment, which account
for its producing world class
wines. The current capacity
is approximately 70,000
cases. This is considered
large by California stan-
dards, but because of the
scope of Argentina’s wine
industry, it is not that large
there. This is primarily
because of the huge interest
by foreign investors into
Argentina’s wine produc-
tion. This year 
it surpassed Chile as the
largest South American 
wine exporter. This is no
small feat as Chile has 
dominated that position for
over 30 years.

Fresh aromas of cherry and
strawberry evolve to a 
graceful palate. Vanilla,
spice, clove and toasted 
coffee with a hint of oak add
elegance to this ultimate
expression of Malbec.

tero Ramos Winery
uses grapes from
their own vineyard

l o c a t e d  i n  M a y o r
Drummond, Luján de Cuyo,
which happens to be the 
first viticultural zone in
Mendoza, Argentina. The
vines are irrigated with 
melting waters from the
Andes Mountains just in the
backdrop of this picturesque
spot. 100 acres of quality
vines provide the space for
the Malbec grapes to grow.
Harvest is determined when
the expression of aroma,
color, and sweet tannins are 
met. The grapes are hand
harvested into 40 pound
boxes which guard against
any possible damage, and
immediately transported to
the winery.

The cool breezes from the
Andes Mountains Range,
along with wide tempera-
ture changes that vary from
day to night, create the 
perfect condition for grape
growing .  This  c l imate
ensures excellent aroma, 
flavor and concentration.
This favorable contrast of
cool nights and sunny 
days combined with low 
relative humidity and low
annual precipitation ensures
outstanding quality wines.
Bodega Otero Ramos is the
result of several decades of
planning. 

The effort, passion and hard
work of Manuel Otero
Ramos made this lifelong

O

Drink now
through 2012

V910E Retail Price: $18.90/each
Special Member Price: $14.99/each
Reorder Price: $11.90/each
37% Discount $142.80/case

Malbec
(Mal beck)

2008

Monte
oliVar
Mendoza,
argentina

Color: 
Dark purple

nose: 
Cherry and 
strawberry

Palate:
Vanilla, spice 

and clove

Finish
Concentrated 

fruit with toasted
coffee

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
92 Points



Chardonnay is a relative
newcomer to this region, but
you couldn’t tell by the
wines  that  are  be ing  
produced here. This wine is
a dead ringer for great white
Burgundy at a fraction of the
price. In the past, producers
traded quality for quantity.
Not Jeanjean. They set out
on a mission to show the
world that they could make
world class Chardonnay
from France that did not
come from Burgundy. They
succeeded beyond their
wildest dreams.

All it took was dedication to
detail, intense research and
lots of money. Okay, so that’s
not a little, but the results
paid off. By keeping crop
yields low and ameliorating
the occasionally hot spells,
they were able to produce 
a stunning example of 
this most sought after white
grape  in  the  wor ld .
Chardonnay appears to be
easy to grow. The operative
word here is “appears.” Yes,
it can make acceptable 
wine almost anywhere, but
exceptional wine is another
matter. Doing everything
right in the vineyard is 80%
of the equation. The other
20% is properly vinifying
and adding just enough oak
to expand the unique flavors
instead of masking them.
This selection does it all.

ince its founding 
by Maurice Jeanjean
i n  1 8 7 0 ,  f i v e  
generations have

succeeded each other in this
family business, whose roots
are firmly embedded in the
world's largest vineyard.
Inspired for over a century
by a common passion for the
land, the vines and wine,
each has added a chapter to
the history of Languedoc
wines. Jeanjean's special
ancestral links with the
world of wine, combined
with an intimate knowledge
of the Languedoc Roussillon,
mean that Jeanjean is able to
insist on the most stringent
quality controls throughout
its product range. For 
their quality management
systems, particularly in
maturing, bottling and 
trading wines, Jeanjean 
has been awarded accolades
and awards.

From the Jeanjean Family of
Wine comes Jean D’Aosque,
six unique wines from the
Vin de Pays d’Oc, located in
the world’s largest vineyard,
the legendary Languedoc
Roussillon. Each of these
wines are unique in their
o w n  w a y,  w i t h  o n e  
commonality between them
all: they express the rich 
and concentrated fruit that 
is expected from Vin de 
Pays d’Oc wine.

Drink now
through 2011

V910F Retail Price: $16.99/each
Special Member Price: $14.99/each
Reorder Price: $10.99/each
35% Discount $131.88/case

Chardonnay
(shar doe nay)

2007

Jean
d’aosque
Vin de Pays
d’oc, France

Color: 
Very pale

nose: 
Fresh apple 

Palate:
Slight with a hint of

spice

Finish
Apple and vanilla

CELLARING SUGGESTIONS
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S

WOMC Rating
91 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

balsaMiC-Glazed sirloin
steak

INGREDIENTS:

3/4 pound 1/2-inch-thick boneless 
sirloin steak

2 teaspoons sesame seeds

2 teaspoons vegetable oil

2 garlic cloves, minced

1/8 teaspoon dried hot red pepper
flakes

3 tablespoons medium-dry Sherry

1 tablespoon soy sauce

2 teaspoons balsamic vinegar

1 teaspoon honey

1 tablespoon cold unsalted butter 

This meal can be prepared in 45 
minutes or less.  

PREPARATION:

Pat steak dry and season lightly with salt
and pepper. Spread 1 teaspoon sesame
seeds evenly on one side of steak.

In a large heavy skillet, heat oil over 
moderately high heat until it begins to
smoke and add steak, sesame-seed-side
down. Spread remaining teaspoon sesame
seeds on top of steak. Cook steak 1 1/2
minutes on each side for medium-rare
meat and transfer with a slotted spatula to
a small platter. Keep steak warm.

Pour off almost all fat from skillet and add
garlic and red pepper flakes. Cook garlic
mixture over moderate heat, stirring, 10
seconds and add Sherry. Boil mixture until
almost all liquid is evaporated and
remove skillet from heat. Add soy sauce,
vinegar, and honey and bring to a simmer,
stirring. Add butter and stir over low heat
until incorporated. Spoon glaze over steak
and serve with a glass of Monte olivar
Malbec.

asian Pork with Peas

INGREDIENTS:

2 teaspoons vegetable oil

1 pork tenderloin (about 1 pound), 
cut into 1/4-inch-thick slices

2 garlic cloves, crushed with garlic
press

1 package (10 ounces) frozen baby peas

3 tablespoons reduced-sodium soy
sauce

2 tablespoons seasoned rice vinegar

1 tablespoon grated, peeled fresh 
ginger

1 tablespoon mild molasses

1/4 teaspoon crushed red pepper

PREPARATION:

In a nonstick 12-inch skillet, heat 
vegetable oil over medium-high heat until
hot. Add pork slices and garlic, and cook
until they are browned on the outside and
just lose their pink color on the inside,
about 6 minutes, stirring occasionally.
Transfer pork to plate.

To same skillet, add frozen peas, soy
sauce, rice vinegar, ginger, molasses, and
crushed red pepper; cook, about 4 
minutes, until peas are heated through.
Return pork to skillet; toss to coat. Spoon
pork mixture over rice to serve. Great with
the Jean D’Aosque Chardonnay.



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.  

September 2008 Tempranillo, 2003. Vina Herminia.  Still great.
Chardonnay, 2006. Glendonbrook. Ready.

September 2009 Merlot, 2008. Corinto. Great now.
Macabeo, 2008. Don. Drink up.

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.

#V910f – Chardonnay, 2007. Jean D’Aosque
“Fresh apple with a hint o f spice”

Retail Price $16.99 35% Discount

$10.99/Each
$131.88/Case

#V910E – Malbec, 2008. Monte Olivar
“Cherry, strawberry and  spice”

Retail Price $18.90 37% Discount

$11.90/Each
$142.80/Case

#V910h – Greco, 2008. Fata Morgana
“Pear and  roasted  almonds”

Retail Price $20.99 48% Discount

$10.99/Each
$131.88/Case

#V910G – Garnacha, 2008. Santo Cristo
“Currant, blackberry and  cedar”

Retail Price $18.99 37% Discount

$11.99/Each
$143.88/Case

#V810f – Sauvignon Blanc, 2007. Slingshot
“Floral and  melon notes”

Retail Price $22.99 43% Discount

$12.99/Each
$155.88/Case

#V810E – Syrah, 2005. Eagle Eye
“Blueberry, game and earth”

Retail Price $27.99 50% 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



added to the monastery's
possessions. Among old
manuscripts found from that
time, there is plenty of 
information about the 
presence of vineyards.

In 1652 vineyard cultivation
took a prominent place in
Ainzón's economy that has
prevailed until the present
days. The vineyards of
Crianzas y Viñedos Santo
Cristo have a continental 
climate influenced by the
Atlantic Ocean in winter.
This condition causes a 
cold and dry Northwestern 
wind known in the region 
as "Cierco" which helps 
mitigate the Mediterranean
in summer. The soil that 
prevails is brown-calcareous
and terraced with medium
levels of stones, good
drainage, good levels of
organic matter and rich in
nutrients. The soil is clay-
ferrous and much more
stony. In general, this 
peculiar soil and climate
give these wines a special
character.

Garnacha is also known as
Grenache in the rest of the
world. It is the most prized
and principle grape in the
great Chateauneuf du Pape
of the Southern Rhone. It
may have French origins, but
the Spanish have definitely
made their mark with it.

anto Cristo was
founded in 1956 as
the result of the
association of the

vine growers from the
municipality of Ainzón,
Bureta, Albeta, and Vera 
de Moncayo. Since the 
beginning, the winery has
been a pioneer. In 1978 the
area was given the coveted
Origen Denomination Campo
de Borja. This meant, by law,
there were very stringent
methods of grape growing
and wine productions 
in order to carry this 
designation.

The investment in the cellar
during the last few years has 
provided the necessary 
technology to assure the 
production of quality wines.
The higher designated wines
are aged in American oak
barrels and a later process of
aging in the bottle.

The first vineyard cultivation
goes back to the 11th century.
In 1120, the wine cultivation
took on a significant 
relevance in the area. This
was due to the importance 
of wine in the Christian 
culture in the Middle Ages
and the proximity of the
Monastery of Veruela. This
proximity was critical in the
development of vineyards.
In 1453 the town of Ainzón
with all its pastures, waters
and desirable vines was

Drink now
through 2012

V910G Retail Price: $18.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
37% Discount $143.88/case

Garnacha
(Gar notcha)

2008

santo
Cristo

spain

Color: 
Deep purple

nose: 
Currant, blackberry

and cedar

Palate:
Very clean grapey

and cherry with soft
tannins

Finish
Long and 

foreboding with 
a berry and 

vanilla swash

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

S

WOMC Rating
90 Points



Francesco was brought to
fame by many of its 
members, prelates, lawyers,
soldiers and men of letters.
In the chronicles of the 
period it is said that 
San Francesco founded a
monastery in 1578 and that
then vineyards and olive
groves were planted. The
vineyards and the wines
from the Fattoria San
Francesco were awarded
special designation and the
monastery, today called
Casale San Francesco, is the
centre of the agricultural
activity, and the residence of
the family Siciliani, owners
of San Francesco.

Our selection is a Calabrian
refinement upon the Greco
grape, an ancient variety
which came to Italia with
Greek colonizers, some
seven centuries B.C. It also
turns up in nearly all white
blends, additionally yielding
a famous rather heady
dessert wine, made from
grapes that are dried on
racks before being fermented
to a minimum of 17° alcohol.

The name Greco means
Greek in Italian. It is named
as a homage to the land 
from which it came.
Unfortunately for the
Greeks, the Italians have
made it one of their most
heralded wines. Our Fata
Morgana is a stunning 
example.

he ancient Greeks
had called Calabria
Enotria “The land
of staked vines.”

That’s because it was the
first time the Greeks had
ever seen wines intentionally
grown on trellises to get
them off the ground and into
the sun so they could ripen
more efficiently. This region
provides the toe to the
Italian peninsula, and on the
map it looks poised to boot
Sicily straight through the
Pillars of Hercules for three
points. Though the region is
mainly mountainous, one is
never far away from the sea.

Calabria produces mainly
red wine and the weather
conditions are so detailed
that it certainly pins the
micro on the climate,
although most wines are
made in the temperate
coastal regions.

Soils are primarily calcareous
marl, along with some clays
and sandy patches. Wines of
this region are primarily red,
and typically contain 95% 
of the indigenous variety
Gaglioppo. A splendid 
wine displaying great force
and presence, its nature
encourages patience and
rewards cellaring. Legend
has it that the wine of Cirò
was offered to ancient
Olympic champions.

Known since the 15th 
century, the family of San

Drink now 
through 2011

V910H Retail Price: $20.99/each
Special Member Price: $14.99/each
Reorder Price: $10.99/each
48% Discount $131.88/case

Greco
(Greck oh)

2008

Fata
MorGana
Calabria, italy

Color: 
Pale

nose: 
Pear and roasted

almonds

Palate:
Lovely pear nuance
with honeysuckle

Finish
Very dry with a

touch of quince and
almonds

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

T

WOMC Rating
90 Points


