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INSIDE THIS MONTH

LIMITED SERIES

2003, 2820 Wine Company,
Zinfandel,
Napa Valley, California
2820 is a small company
producing less than 1000
cases of wine.  They pride
themselves on taking the
time and dedication to
only growing the highest
quality fruit. They say, “We
feel strongly that wine
should be good, fun and
affordable.” The wine
speaks for itself.

2001, Lucas & Lewellen,
Merlot,
Santa Barbara County,
California
Royce Lewellen, Louis
Lucas, and Daniel Gehrs
are engaged in making the
finest  wines in Santa
Barbara. Their standards of
uncompromising quality
shine through with every
sip of this great wine.

utumn is a second
spring when every
leaf is a flower.” –
Albert Camus.

REGULAR SERIES

2002 Brutocao,
Cabernet Sauvignon
Mendocino, California
The Brutocao family crafts
wines to create memories
with your family and
friends. There were only
2000 cases of this Cabernet
produced and we are
thrilled to share this special
wine with you.

2005, Fantelli, Torrontes,
Mendoza-Santa Rosa,
Argentina
The wines from the Fantelli
family are described as
“ los  v inos  de l  so l ,”  
meaning “wines of the
sun.”  Gifted with dry, hot
weather, Mendoza is the
perfect place for growing
Torrontes, and this wine is
an excellent example.

New Member
Application 
for a Friend

see page 15

Gift Assortments
see page 9

Congratulations to
Amy P. of Modesto, CA!

She is our Comment
Card winner of a 

3-Liter Bottle of wine.

Send Us Your
e-mail Address!

send to:
Karen@womclub.com

What’s New
This Month

see page 2
A

Wines evaluated last month:  103
Rejected:  82 Approved: 21 Selected: 6

“
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The comments have been

beyond expectation on the

Coppola Sauvignon Blanc.

Thank you to everyone who

praised the selection. We

just finished tasting another

80 wines today and let me

say, there are more great

selections in the future. 

Salud!

Paul Kalemkiarian

Membership in THE WINE OF THE MONTH CLUB 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

Or call: 1-800-949-WINE (9463) or (626) 303-1690
FAX: (626) 303-2597

Visit us at: www.WineoftheMonthClub.com
Newsletter written by: Elizabeth Schweitzer, Master Sommelier

What is that Staples commercial? The one

with the father pushing the shopping cart

down the isle, jumping with glee as the kids

mope behind…with the Christmas song 

“It’s the most wonderful time of the year!”

playing in the background.  That makes me

laugh every time and it is true. You can’t wait

for them to get out of school and you can’t wait

for them to go back! This summer we had the

girls work for a living. In between camp, 

softball and whatever, we had the kids here in

the office doing fun things: Stuffing envelopes, 

filling the staplers, shredding documents, you

know, the usual. It doesn’t really matter what

they do, as long as they realize there is a work

ethic and that you have to earn the things you

want (like iPods, laptops, music, etc.) So,

another summer gone and another fall begins.

I look forward to softball starting up and a 

different type of “busy” than the summer

brings. Enjoy!

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

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

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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DOMESTIC SELECTIONDOMESTIC SELECTION

Nickel believes in letting the

grapes do all the work.

There are no synthetic

chemicals  used in  the  

vineyards.  He selects only

the highest quality grapes

and ferments the grapes in

small lots to intensify the

fruit’s flavors. He says,

“Barrels do not make wine;

people do.” So instead of

masking the fruit with 

excessive oak, he uses oak

sparingly to complement 

the wine.   Finally,  the 

wines are bottled unfiltered

to retain all their flavor and

complexities.

The wine pours a dark 

cherry red color. The nose is

abundant with dark, ripe

fruit, dark chocolate, cedar,

and a touch of earth. On the

palate, the wine is dry, 

full-bodied and complex

with blackberry fruit, earth,

cigar  box and healthy 

tannins. The finish is focused

and enduring. This is a 

classic Cabernet and will

pair beautifully with all 

your grilled meats and

strong cheeses.

ne of the reasons

the wine industry

is such a great

place for a family

business is that both families

and wine are built around

sharing.”  These wise words

come from the winemakers

of Brutocao Cellars, a small,

family owned and operated

w i n e r y  i n  M e n d o c i n o

County on the northern

coast of California.  Brutocao

Cellars is the product of two

families joined in marriage:

the  B l i ss  fami ly  who 

purchased 475 acres in

Mendocino in the mid 1940s,

and the Brutocao family who

brought their love of wine

with them from Venice, Italy.

When the family began 

making wines in 1991, they

designed their label with 

a lion patterned from St.

Mark’s Cathedral in Venice.

The Lion of St. Mark’s 

symbolizes their pride in

their family, as well as their

wines which have won

awards at wine competitions

across the country.  

Brutocao’s winemaking is

“simple”—winemaker Fred

Drink now 
or through 2008

906A Retail Price: $19.99/each
Special Member Price: $10.49/each
Reorder Price: $9.99/each
50% Discount $119.88/case

CELLARING SUGGESTIONS

2002

Brutocao
Cellars

Cabernet
Sauvignon

(ka-bur-nay 
saw-veehn-yawn)

Mendocino
California

Color: 
Dark cherry red

Nose:
Black fruit, dark
chocolate, cedar

Palate:
Dry, ripe fruit,

earthy, cigar box

Finish:
Classic, age worthy

O“
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IMPORTED SELECTIONIMPORTED SELECTION

d e m a n d ,  t h e  w i n e r y  

updated to state-of-the art

cooling equipment, filters,

and stainless steel and oak

barrels .  They are now 

producing super premium

wines that are enjoyed 

by wine lovers around 

the world.  

Torrontes is a grape from

northwest Spain, but it’s

b e e n  s o  s u c c e s s f u l l y  

cultivated in Argentina that

it’s now the “white wine

emblematic of Argentina.”

T h e  m o s t  i m p o r t a n t  

characteristic of Torrontes 

is its strongly perfumed, 

distinctive aroma. It’s not

like Chardonnay or any

other white wine, except

maybe Gewürztraminer for

its memorable aromas. The

color is bright yellow with

green undertones. The nose

is decidedly floral, yellow

roses, cherry blossoms and

sweet scent of lychee nuts.

The palate is crisp, smooth,

and alive with fresh fruit 

flavors and not a hint of 

oak. The finish is crisp and

light. This is a perfect wine

with  sa lads ,  f i sh  and 

poultry dishes.

uyo is the wine

region  of  the

mountainous area

of central-west

Argentina, comprised of the

provinces of San Juan, San

Louis and Mendoza. The

region receives little rain, but

water is plentiful from the

snows of the Andes which

melt and flow in the rivers

criss-crossing the dry plains.

The climate is sunny and

dry, with warm summers

and cold winters. The soil is

deep and sandy, with little

organic material so it’s

remarkably unaffected by

pes ts .  Al l  in  a l l ,  i t ’ s  

an  espec ia l ly  hea l thy  

environment for vineyards.  

In 1557, during the Spanish

colonization, the first vine

cuttings were brought from

Spain to Argentina. For 

hundreds of years, these

quiet vineyards produced

wines that were consumed

domestically.  In 1974, just as

the world wine market 

started to expand, Jesus

Fantelli & Sons was founded

as a fruit and viticulture

o p e r a t i o n .   I n  1 9 9 3 ,  t o  

meet growing international

C

Drink now 
slightly chilled

906B Retail Price: $12.99/each
Special Member Price: $7.99/each
Reorder Price: $5.99/each
54% Discount $71.88/case

CELLARING SUGGESTIONS

2005

Fantelli
Torrontes
(tore-ahn-tez)

Mendoza-
Santa Rosa
Argentina

Color: 
Bright yellow with

light green
Nose:

Floral aromas, 
yellow roses, cherry

blossoms, lychee
Palate:

Light-bodied, crisp,
smooth acidity, clean

fruit flavors
Finish:

Dry and crisp
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married Van Ballentine,
whose family named their
land after their home in
Ireland—Deer Park.  The
marr iage  jo ined  wine  
families as well as their 
vineyards.  After 50 happily-
married years, Van and Betty
Ballentine are still working
the operation with their two
sons, Frank and Bill, and
four grandchildren. 

To make the 2820 Wine
C o m p a n y  Z i n f a n d e l ,
Winemaker Bruce Devlin
used grapes of 40-year-
old Zinfandel vines, then
creatively blended them
with a touch of Syrah and
Charbono. The Syrah brings
certain finesse and the
Charbono adds depth and
structure. The result is an
ultra-ripe yet smooth and
complex Zinfandel.

The color is a deep, red 
violet. The gregarious nose 
is ripe with raspberries,
cranberries, red apples,
cracked black pepper with
hints of vanilla and caramel.
The palate is full-bodied,
round and rich with fruit.
The finish is warm and
lengthy. This wine would be
perfect with spicy spare ribs,
pork with fruit sauce or
grilled tri-tip.

infandel ,  o f ten
called the original
“California red,” is
the second most

widely planted red wine
g r a p e  i n  C a l i f o r n i a .
Zinfandel wines can range
from light, fruity pinks to
robust, strong, peppery reds.
Zinfandel grapes like warm
valleys close to the coast,
such as the hills of Napa and
Dry Creek Valley.  These
locations are perfect for the
small, berry-like grape, but
even so, the Zinfandel grape
is tough to grow. Its clusters
are tight and ripen unevenly.
To give the grape plenty of
time on the vine, many
winemakers wait until late
in the fall to start picking. 

2820 Wine Company is a
project founded on the idea
of exploring vineyards and
blends to make great wines.
The name is derived from
the address of the Ballentine
Vineyards located at 2820 
St. Helena Highway in
Napa ,  Ca l i forn ia .  The
Ballentine family has a 
long history in the Napa
Valley.  Betty Ballentine’s
grandfather Libero Pocai
bought 60 acres of vineyard
land in the early 1900s. The
deed to the land recorded
that the payment was made
in gold coins.  Betty Pocai

Z

Drink now or 
cellar for 5-7 years

L906C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
23% Discount $203.88/case

CELLARING SUGGESTIONS

2003

2820 Wine
Company

Zinfandel
(zeen-fan-dell)

Napa Valley
California

Color: 
Dark violet

Nose:
Raspberry, 

cranberry, ripe red
apple, black pepper

Palate:
Full-bodied, round,
fresh berries, spicy,

toasty

Finish:
Warm and silky

LIMITED SERIES
S E L E C T I O N

�5
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L o u i s ’ s  o w n  w o r d s ,
“Growing great wine grapes
requires a great deal of work;
it is a true labor of caring to
find a balance between the
soil, the vine, and the 
climate. All these things
must occur at the right time
and are critical for vine
maturity and quality yields.”
Winemaker Daniel Gehrs
has been making wine for
over 30 years.  In the 1990s
he founded his own winery,
Daniel Gehrs Wines, and 
has since consulted and
made wine for many 
winer ies  throughout
California.  Together these
three men are making great
wines.  Royce says, “I don’t
have time in my life to do
anything that is not first
class or deal with people I
don’t trust. I trust Louis and
our Daniel Gehrs. They
maintain and excel very 
high standards.”

The 2001 Merlot is a dark,
rich purple color. The nose is
elegant and soft with black
tea, blackberries, spice and
black earth. The palate is dry,
and full-bodied with soft
tannins and smooth fruit 
flavors. The finish is 
lingering and silky. 

he vineyards of
Lucas & Lewellen
are located in
three areas of

Santa Barbara County: the
Santa Maria Valley, the Los
Alamos Valley, and the Santa
Ynez Valley. The valleys are
unique in that they run 
west from the mountains to
the Pacific Ocean. This
topography allows warm
days and cool nights to 
produce a long, gentle 
growing season. The soils
vary from clay and gravel
river deposits to hillside
earth, not unlike the soil 
of Burgundy. 

Royce Lewellen,  Louis
Lucas, and Daniel Gehrs 
are the guiding hands that
created the 2001 Merlot.
Royce Lewellen embarked
on his wine adventure after
retiring from a successful
career as a Justice Court
Judge. He partnered with
renowned grape grower
Louis Lucas. Louis, nick-
named “Dirt Man” for his
love of the soil and farming,
is one of California’s premier
g r a p e  g r o w e r s .   H e ’ s
described as an innovator
and a master of growing
practices and techniques. In

Drink now 
through 2008

L906D Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
31% Discount $191.88/case

CELLARING SUGGESTIONS

2001

Lucas &
Lewellen

Merlot
(mare-low)

Santa Barbara
County

California

Color: 
Rich dark purple

Nose:
Black cherry, tea,

earth, spice

Palate:
Dry, smooth, 

soft tannins, earthy
ripe fruit

Finish:
Silky and lingering

LIMITED SERIES
S E L E C T I O N

�6
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LIMITED SERIES
E A R L I E R  S E L E C T I O N S

�7

L906C Zinfandel, 2003. 2820 Wine Company $21.99 23% $203.88/cs
“Ripe red apple, raspberry, cranberry” $16.99/ea

L906D Merlot, 2001. Lucas & Lewellen $22.99 31% $191.88/cs
“Tea, earth, spice, black cherry” $15.99/ea

L906E Pinot Gris, 2004. Willm Domaine $19.99 31% $167.88/cs
“Fresh pear, smoky peaches, quince” $13.99/ea

L906F Chard/Viognier, 2005. Zenaida Cellars $19.99 25% $179.88/cs
“Flowery, oranges, almond, vanilla” $14.99/ea

L806C Tempranillo, 2003. Finca Sobreno $19.99 10% $215.88/cs
“Earthy, sandalwood, spice” $17.99/ea

L806D Zinfandel, 2004. Amazin $19.99 10% $215.88/cs
“Anise, bramble berries, pepper” $17.99/ea

L706C Chardonnay, 2003. Tin Pony $19.99 20% $191.88/cs
“Green apple, cling peaches, vanilla” $15.99/ea

L706D Merlot, 2003. Monticello $22.99 13% $239.88/cs
“Olive, cherry, black licorice” $19.99/ea

L706E Rioja, 2002. Vina Salceda $20.99 10% $227.88/cs
“Dark cherry, spice, cinnamon” $18.99/ea

L706F Sauvignon Blanc, 2005. Phantom Rivers $20.99 10% $227.88/cs
“Lime, melon, grapefruit” $18.99/ea

L606C Red Blend, 2000. Fife Scarlet $39.99 50% $239.88/cs
“Cassis, dark chocolate, sweet cherry” $19.99/ea

L606D Pinot Gris, 2005. Norfolk Rise $17.99 28% $155.88/cs
“Pear, musk, exotic fruits” $12.99/ea

L606E Red Blend, 2000. Parador $29.99 37% $227.88/cs
“Blackberry, smokey, sage” $18.99/ea

L606F Sauvignon Blanc, 2004. Allan Scott $17.99 22% $167.88/cs
“Citrus, lime, melon” $13.99/ea

L506C Pinot Blanc, 2004. Martin Schaetzel $19.99 25% $179.88/cs
“Hazelnut, vanilla, marigold” $14.99/ea

L406C Cabernet Sauv., 2003. Goundrey $19.95 20% $191.88/cs
“Blueberry, cocoa, smoke” $15.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

You must be a Limited Series Member
to order Limited Series wines.

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

LIMITED

SOLD OUT
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S

906A Cabernet Sauvignon, 2002. Brutocao $19.99 50% $119.88/cs
“Dark chocolate, black fruit, cedar” $9.99/ea

906B Torrontes, 2005. Fantelli $12.99 54% $71.88/cs
“Yellow roses, cherry blossoms, lychee” $5.99/ea

806A White Merlot, 2005. Cardiff $10.99 45% $71.88/cs
“Watermelon, cotton candy, cherry” $5.99/ea

806B Shiraz, 2003, Rosenblum $19.99 60% $95.88/cs
“Plum, black currant, berry” $7.99/ea

706A Cabernet Sauvignon, 2004. King Fish $15.99 56% $83.88/cs
“Black plums, cedar, currants” $6.99/ea

706B Sauvignon Blanc, 2004, Coppola $14.99 60% $71.88/cs
“Tropical fruit, pears, figs” $5.99/ea

606A Chardonnay, 2005. Sycamore Lane $10.99 46% $71.88/cs
“Fresh apple, pear, peach” $5.99/ea

606B Cabernet Sauvignon, 2003. Feudo Arancio $12.99 40% $89.88/cs
“Black currants, spices, black plums” $7.49/ea

506C Merlot, 2003. Sonoma Creek $12.99 31% $107.88/cs
“Blueberries, plum, cedar” $8.99/ea

506B Torrontes, 2005. St. Lucas $11.99 50% $71.88/cs
“Aromatic, passion fruit, melon” $5.99/ea

406A Viognier, 2005. Steel Creek $10.99 37% $83.88/cs
“Dry, rich, pear, peach” $6.99/ea

406B Carmenere, 2005. Gracia $12.99 39% $95.88/cs
“Dark spices, black pepper” $7.99/ea

306A Merlot, 2001.  Armstrong Ridge $14.99 47% $95.88/cs
“Lush, ripe plums, mint” $7.99/ea

206B Cabernet Sauvignon, 02. Deakin $12.99 38% $95.88/cs
“Black Currant, mint, chocolate” $7.99/ea

106C Merlot, 1999. Havens $22.50 60% $107.88/cs
“Red cherry cola, plum” $8.99/ea

106B Sauvignon Blanc, 2004. Deakin $11.99 41% $83.88/cs
“Tropical fruit, pear, citrus” $6.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

�8
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WINE OF THE MONTH CLUB
G I F T  O R D E R S
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GIFT # WINE OF THE MONTH CLUB GIFT MEMBERSHIPS TOTALPRICEQTY.

WINE OF THE MONTH CLUB 2006 GIFT BASKETS

10G 2 Bottles Current club selections $21.95*
20G 6 Bottles Assortment of recent selections $58.85*
30G 12 Bottles (1 Case) Assortment of recent selections $114.20*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $77.30*

Subscriptions: 2 Bottles (current Club selections) each month for 4 months (8 bottles total).

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $77.30*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $114.20*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $114.20*
Subscriptions: 2 Bottles (current Club selections) every other month for 6 months (12 bottles total).

6GP 1 Year Membership in WINE OF THE MONTH CLUB $224.90*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $43.50*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $483.50*

Subscriptions: 2 Bottles (current Limited Series selections) every month for the next
12 months (24 bottles total).

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. 

*Gift wrapping included.

Add this amount to GIFT ORDER TOTAL on line 1 on Order Form on page 10    GIFT ORDERS TOTAL

TOCB TOUCH OF CLASS
Basket includes: One bottle of 2002 ESTRADA CREEK ZINFANDEL, Wine and
Cheese Crackers, Camembert Cheese, Assorted Hard Candies. Delivered in a
wooden wine caddy suitable for display.
#TOCB $44.99 + $3.71 CA Sales Tax + $11.00 Shipping & Handling 
($15.00 outside CA) $44.99
WCB WINE CELEBRATION BASKET
Basket includes: One bottle of 2004 POSTALES CABERNET/MALBEC, Santa
Barbara Olives, Zesty Cheddar Cheese Spread, Wine and Cheese Crackers, Honey
Mustard Sourdough Nuggets, Camambert Cheese, Cutting Board Paddle, Cheese
Spreader, Assorted Hard Candies. Delivered in a copper wine bucket.
#WCB $49.99 + $4.12 CA Sales Tax + $14.00 Shipping & Handling 
($19.50 outside CA) $49.99
VIP THE VIP BASKET
Basket includes: One bottle of 2002 AGUSTINOS MERLOT, one bottle 2004
OAKHURST CHARDONNAY, Wine and Cheese Crackers, Zesty Cheddar Cheese
Spread, Camembert Cheese Spread, Summer Sausage, Fontazzi Popcorn, Honey
Mustard Sourdough Nuggets, Ron Ranch Honey Roasted Peanuts, Mrs. Mays
Cashew Crunch, Parmesan Bruschetta Crackers, Brent and Sam’s Gourmet
Cookies, Nathan’s Crips, Almond Roca, Lindt Assorted Truffles, After Eight Dark
Chocolate Biscuits, Harry & David Milk Chocolate Bars, Stahmann’s Pecan
Briggle, Demitasse Minis, Mrs. Beasley’s Chocolate Chip Cookies, Assorted hard
Candies. Delivered in a large rectangular basket with liner.
#VIP + $111.00 + $9.16 CA Sales Tax + $14.00 Shipping & Handling 
($19.50 outside CA) $111.00
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WINE OF THE MONTH CLUB
T O T A L  O R D E R  I N F O R M A T I O N

SHIPPING INSTRUCTIONS FOR GIFT ORDERS

To order by phone call TOLL FREE

1-800-949-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

Card # Exp. Date       /      /     

Name (Please Print) Signature

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

City State Zip

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

GIFT FOR EARLIER SELECTION ORDERS
ORDERS CA Out-of-State Number CA Average

Shipping Shipping of Bottles Shipping Out of State
Shipping

Gift #10G & LOG $6.97 $9.02 1 – 2 $6.97 $9.02
Gift #20G $10.95 $16.90 3 – 4 $7.95 $11.30
Gift #30G  $15.65 $27.60 5 – 6 $10.95 $15.65
Gift #4GP & 4QGP $27.88 $36.08 7 – 8 $12.85 $18.55
Gift #5B, 5BGP $41.82 $54.12 9 – 10 $14.20 $21.15
Gift #6GP & LGP $83.64 $108.84 11 – 12 $15.65 $24.15

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

Please Ship Gift # to: Name (please print) 

Address

City State ZIP

Special note on gift card: 

Please Ship Gift # to: Name (please print) 

Address

City State ZIP

Special note on gift card: 
Attach another sheet of paper to list other recipients

GIFT ORDER TOTAL
WOMC EARLIER SELECTIONS TOTAL

LIMITED SERIES MEMBERSHIP

LIMITED SERIES EARLIER SELECTIONS TOTAL

8.25% CA Sales Tax

Shipping and Handling 

GRAND TOTAL

Check enclosed for
$                          .  
Make check payable to:
Wine of the Month Club.

Charge my: 

VISA Mastercard

AmEx Discover 

SHIPPING AND HANDLING

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

All WINE OF THE MONTH CLUB gifts are guaranteed to arrive
in perfect condition… gift boxed… and with a gift card.

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

ORDERING INSTRUCTIONS
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Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

ZINFANDEL, 2003. 2820 WINE COMPANY

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MERLOT, 2001. LUCAS & LEWELLEN

A report on how previous LIMITED SERIES Selections are faring with age.  Obtained from actual 
tastings on wines under cellar conditions and/or vintner, importer or wholesaler surveys. 

September 2002 Zinfandel, 1998. Burgess. Drink through 2006.
Chardonnay, 2000. Sunstone. Drink up.

September 2003 Three Gardens, 2001. Langmeil. Drink through 2010.
Les Murelles, 2000. Domaine Magellan. Drink now.

September 2004 Cabernet Sauvignon, 2001. Grovestreet. Drink through 2007.
Monastrell, 2001. Casa de la Ermita. Drink through 2007.

September 2005 Rosso, 2003. Boci. Drink now through 2006.
Cabernet Sauvignon, 1998. Anterra. Drink now through 2006.

LIMITED SERIES
T A S T I N G  N O T E S

WINE DINNERS

If you are interested in a WINE OF THE MONTH CLUB dinner in your area,
please contact Susan@womclub.com

or call her at 1-800-949-9463

HOME WINE TASTING PARTIES

Many members have asked us about both our wine tasting parties and about 
conducting wine seminars. So, in combining the two ideas we have
introduced the WINE OF THE MONTH CLUB WINE TASTING PARTIES.

If you are living in Southern California or the Reno area, and are
interested in hosting a home wine tasting party, please call Susan at 

THE WINE OF THE MONTH CLUB 1-800-949-9463 or email Susan@womclub.com
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MEMBER COMMENTSMEMBER COMMENTS

Gift Assortments
Celebrate any occasion with Special Gifts for friends, 

family and business associates.  

Visit our website at www.wineofthemonthclub.com 
for gift baskets, gift memberships and various wine assortments. 

Give a Wine of the Month Club special gift 
and you will be the “toast” of the celebration!

Wine Appreciation Classes
Third Wednesday of each month.

For info, call 1-800-949-9463

The Wine ShoppeThe Wine Shoppe

“Look forward to receiving your 
selections and sharing them with
friends and family.  Always excellent
wines.”  

J.C., CLOVERDALE, CA

“Everyone there is so nice and the wine
is always incredible.  I really love the
$6.00 a bottle reorder price.  I stock up
when I see that!”  

N.D., ALTA LOMA, CA

“Love your service, specials and 
especially the wine!”  

J.F., MONTROSE, CA

“We always look forward to our 
selections – every bottle is a winner!  

P.G., LA MESA, CA

“We belong to all 3 Levels and have
been Members since the early days!”  

B.P., HUNTINGTON BEACH, CA
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Cabernet Sauvignon is a great match with
beef.  This recipe is sure to be a favorite
paired with the Brutocao Cabernet.

CABERNET BEEF STEW

Serves 10.

INGREDIENTS:

2 pounds stew beef, cut into 1” cubes

1/2 cup flour

1 teaspoon salt

1/2 tsp pepper 

8 ounces sliced fresh mushrooms

1 can (14.5 ounces) diced tomatoes

1 large bay leaf

1/2 tsp ground allspice 

1 cup Brutocao Cabernet 

1/2 cup heavy cream

PREPARATION:

Combine flour, salt and pepper and toss the
beef in the mixture. Heat butter in a heavy
skillet and brown the beef. Add tomatoes
and mushrooms and cook for about 4 
minutes longer; add bay leaf, wine, and 
allspice. 

Bring to a gentle boil. Transfer to a 1-1/2
quart casserole; cover and bake at 350° for 60
to 90 minutes, or until beef is tender. Stir in
cream and bake 10 minutes longer.

The Willm Pinot Gris has wonderful 
qualities for mushroom pairing. Try this dish
with a glass or two of the Willm Pinot Gris
and see how delicious it is.

MUSHROOMS AU GRATIN

Serves 2.

INGREDIENTS:

1 large onion, sliced thin

2 Tbs butter

1 pound mushrooms, cleaned and sliced

1 tablespoon all-purpose flour

1/2 tsp salt

1/4 tsp pepper

1/2 cup heavy cream

1/2 cup sour cream

1/4 cup Parmesan cheese

2 Tbs melted butter

PREPARATION:

Sauté the sliced onions in a large skillet in 2
Tbs of butter, for about 5 minutes. Add the
mushrooms and sauté about 10 minutes
more. Sprinkle the flour, salt, and pepper
over the mushroom mixture, stirring quickly
into the mushrooms. Mix the sour cream and
the heavy cream together, and gradually add
to the skillet, stirring until well combined.
Turn into a 1 quart baking dish.  Top with the
Parmesan cheese, and drizzle with the 
melted butter. Bake uncovered at 350° for 
20-25 minutes.

�13

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

1-800-949-WINE • www.wineofthemonthclub.com
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TASTING NOTESTASTING NOTES

MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET SAUVIGNON, 2002. BRUTOCAO

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TORRONTES, 2005.  FANTELLI

The United States labeling laws are 
regulated by the U.S. Department of the
Treasury Bureau of Alcohol, Tobacco, and
Firearms, aka, the BATF. Labeling 
requirements vary from country to country;
certain information is governed by local
authorities at the point of sale. Wines made
in one country will have different label
requirements if and when they are marketed
and sold in another country. 

Most wine bottles have two labels; the 
front label and the back label. The front is
generally to get your attention and the back
label may have descriptors and serving 
suggestions. These labels are not governed
by the law.

Here are the minimum label requirements
for wines made and sold in the United
States. 1. Brand name = the owner’s 
name, winery name, growing area or a
trademark name.

2. The type of wine or designation. There are
9 classification categories. Most of the wines
we consume are Class 1, Table Wines. Class
1 wines have alcohol content 7%-14%. Class
2 is sparkling wine. Class 3 is carbonated
wine injected with carbon dioxide. Class 4 is
citrus wines. Class 5 is fruit wines other than
grapes or citrus. Class 6 is wines made from

agricultural products such as vegetables.
Class 7 is aperitif wines, wines with brandy,
alcohol and/or herbs and more than 14%
alcohol. Class 8 is imitation wines and class
9 is retsina wines.

3. The name and address of the bottler, 
producer and country of origin. The words
"bottled by" must precede the name and
address of the bottler. “Produced and 
bottled by” means the bottler fermented and
clarified at least 75% of the wine. “Made and
bottled by” means the winery fermented
and clarified at least 10% of the wine.
“Blended and bottled” meant the winery
mixed the wine with another wine of the
same type and class at the location it was
bottled. The country of origin is the country

where the wine is produced, but not 
necessarily where the grapes in the wine
were grown.

4. Appellation of origin. This is the place or
region where the grapes were grown. An
appellation must be on the label if the wine
is labeled with a vintage (which is not a
mandatory law). If it says “California”, 100%
of the grapes must be from California. Most
other US states require only 75%. If it states
a specific region, i.e. Napa Valley, 85% of the
grapes must be from there.

5. Alcohol content.

6. Net volume of contents, i.e. 750 ml.

7. Declaring sulfites of wine with 10 ppm or
higher. “Organic” wines have no added 
sulfites. “Made with organically grown
grapes” have more sulfites than 
“Organic” wines.

8. Government health warning.

Here are some NOT mandatory terms you
may see on a label: the vintage, the varietal,
the wine name, the quality of the wine, the
vineyard, “Estate Bottled”, and special 
designates such as “Reserve” or “Special
Selection”. If the vintage is stated, all grapes
must be harvested that year. If the varietal is
stated, the wine must be 75% of that varietal.

What are the important
things I should know 

about the wine labels? 
I see estate bottled, 
red table wine, etc. 

Do they mean anything?
Thanks!

– S.E., RIVERSIDE, CA.

A report on how previous WINE OF THE MONTH CLUB Selections are faring with age.  Obtained from
actual tastings on wines under cellar conditions and/or vintner, importer or wholesaler surveys. 

September 2002 Zinfandel, 2000. Barnwood. Drink through 2007.
Grenache Rosé, 2001. McDowell. Drink now through 2006.

September 2003 Merlot, 2000.  Albertoni. Drink now.
Sauvignon Blanc, 2001. Roshambo. Drink through 2006.

September 2004 Syrah, 2000. Equus. Drink now through 2007.
Sauvignon Blanc, 2001. Wairau River. Drink now.

September 2005 Chardonnay, 2003. Fusee. Drink now.
Cabernet Sauvignon/Malbec, 2004. Postales. Drink now through 2007.
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SIGN UP A FRIEND AND... SIGN UP A FRIEND AND... 
RECEIVE A SET OF SWAROVSKY WINE CHARMS

To join the WINE OF THE MONTH CLUB,  just fill in and return this 
NEW MEMBER ACCEPTANCE FORM

✔
Signature (NECESSARY FOR CREDIT CARD ORDERS)

❏ YES. Sign me up for the Wine of the Month Club and then send me my first
month’s selection of two specially chosen wines.  I understand that each month I will
receive additional wines but I may cancel my membership at any time with no further
obligation.  My monthly cost for the two-bottle wine selection will be $18.45 (one red
and one white) plus sales tax and $6.97 for shipping and handling.  (Outside California,
slightly higher.)  MUST BE OVER 21 YEARS OLD TO ENROLL.

Each month, you will receive 2 specially selected wines, one red and one white.  However, if you would
prefer ONLY WHITE or ONLY RED (slightly higher), please check the appropriate box below.  You will
receive 2 identical bottles of selected red or white wine each month.     

❏ I prefer WHITE WINE only.      ❏ I prefer RED WINE only.

Important delivery information:  We can ship to CA, CO, ID, IL, MO, ND, NE, NH, NM, NV, OH, OR, TX, WV, WY. 
Shipments cannot be made to a Post Office box.  If an adult is not regularly at this address during normal United Parcel
Service/Federal Express delivery hours, please specify a neighbor’s, or office address, for the shipments. Mail this enrollment to:
WINE OF THE MONTH CLUB, PO Box 660220, Arcadia, CA 91066

All WINE OF THE MONTH CLUB
wines are fully guaranteed.  

You may cancel your 
membership at any time.

Call toll-free
1-800-949-WINE

8 am - 5 pm PST
or fax 24 hours 626-303-2597
www.WineoftheMonthClub.com

PAYMENT Prices subject to change.
BY CREDIT CARD — Charge my monthly wine purchase to my credit card, and enclose the copy
of the invoice in my monthly wine shipment.
❏ American Express    ❏ Discover   ❏ MasterCard     ❏ VISA

Card # Exp. Date  /   /

BY CHECK — Please bill me monthly. Enclose the invoice in my shipment of wine. I understand the next month’s
selection will not be sent until I pay the current one. I am enclosing the required one month’s deposit of $26.94 which
you will apply to my final shipment when I decide to cancel.  

Check # Amount $

Name (Please Print)

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

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         ) 
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Join now and receive a set of Swarovski Wine Charms free.

�16

❏ Sign me up for THE LIMITED SERIES
Each month $40.00 plus tax and $6.97 shipping & handling.

(Outside of California, slightly higher).

2 bottles each month.  Free membership, guaranteed wines, cancel anytime.
❏ Red wine only. (Slightly higher)  ❏ White wine only.  ❏ One red, one white.
Please fill out information on the last page of this Order Form.

LIMITED SERIES TOTAL
Add this amount to Limited Series MEMBERSHIP

TOTAL on line ➂ on  Order Form, page 10 

What others are saying
about our selections!

July 2006 Selections:

Coppola Sauvignon Blanc

This wine has been seen on
the wine list at Z Tejas
Southwestern Grill in

Nevada for $38.95 a bottle!

Also at Smiths grocery store
for $15.99 a bottle.

Our reorder price is $5.99.

It’s good to be a member,
don’t you think?

Can’t find it?
Gotta have it?

We source wine from all over the
world.  Special vintages for birthdays,
anniversaries, you name it.  We also
have access to old and rare cellars. 
Let us help you find a rare wine. 
Call or email us with your rare wine
specifications and let us do the work.
We can’t guarantee we’ll find it, but
we can guarantee a great effort.

FOR MEMBERS ONLY...WORD
ON THE STREET

Discover the Limited Series
now and receive a set of Swarovski

Crystal Wine Charms FREE!
Here’s a charming idea for your next party or
dinner. Slip one of these attractive wine
charms around the stem of each person’s
glass. Designed with a wine theme, each
charm is different so your guests will know
they aren’t mistakenly picking up someone
else’s glass. Made from pewter and world-
famous Swarovski crystal beads from Austria,
the charms are yours FREE just for trying the
Limited Series. A $24.95 value.

YOURS   

FREE!
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LIMITED SERIES
S E L E C T I O N

took over in 1997, his clear

and precise words have

accelerated the finesses of

the Willm wines. He likes

clean, ripe and healthy

grapes. He believes that a

great wine is made from

healthy grapes with ripe

sugars, ripe skins, good 

acidity. He uses very little

sulphur and inoculates the

grapes  wi th  care fu l ly  

selected yeast. He also pays

close attention to the corks

and uses only natural ,  

non-waxed corks. 

This is a delicious wine with

a golden yellow color. The

nose is  upl i f t ing with 

smells of fresh pears, a 

hint of smoke (typical of

Pinot Gris), peaches and

honeysuckle. The palate is

dry, rich, and full of intense

fruit and body, with a 

lingering honeysuckle on the

finish. It’s a perfect match

w i t h  s m o k e d  f i s h ,  

a r t i c h o k e s ,  m u s h r o o m  

dishes and white meats.

h e  W i l l m

D o m a i n e  i s  

located in the

A l s a c e  w i n e

region in the northeast of

France. It was founded in

1896 by the Willm family

and has a reputation for

wines of superb elegance,

balance, and style. The 

vineyards, Kirchberg de

Barr,  have been noted 

for centuries for their 

exceptional production. The

vineyard is halfway up a

slope, above the village of

Barr, and faces southeast so

it gets maximal sun exposure

and warmth. 

Winemaker Bertrand Parz

care fu l ly  contro ls  the  

activities in the vineyards.

He says, “A reasoned and

natural viticulture, a perfect

health of the grapes, and

perfect conditions for the

pressing and vinification are

what give the Willm wines

the i r  express ion  and 

complexity.” Since Bertrand

T

Drink now through 2007,
slightly chilled

L906E Regular Price: $19.99/each

Reorder Price: $13.99/each

31% Discount $167.88/case

CELLARING SUGGESTIONS

2004

Willm
Domaine

Pinot Gris
(Pee-no gree)

Barr, Alsace
France

Color: 
Golden yellow

Nose:
Fresh pear, 

smoky, peaches,
honeysuckle

Palate:
Rich, dry, intense

fruit, quince

Finish:
Long honeysuckle

finish
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LIMITED SERIES
S E L E C T I O N

since the Neolithic period.

During that time, basic wine-

making hasn’t changed all

that much. It’s a simple

process. Every year is a

learning process.” So at

Zenaida Cellars, “good

enough” is never heard,

because there is always room

for improvement. 

The ZC White Cuvee is a

blend of 80% Chardonnay,

15% Viognier,  and 5%

Roussanne. The Chardonnay

brings crisp acidity and 

citrus and pineapple flavors.

The Viognier contributes

flowery aromatics and the

Roussanne lends opulence.

The wine was aged in

American and Hungarian

oak. It has a clear straw

color. The nose is perfumed

with gardenia and white

roses, citrus and pineapple.

The palate is full-bodied, dry

and complex with citrus

fruits, orange peel, almond

and vanilla with a soft 

lingering finish. This wine

will pair beautifully with

Asian salads, poultry and

grilled fish.

enaida Cellars

i s  a  s m a l l  

w i n e r y

producing very

l imi ted ,  hand-cra f ted ,

award-winning wines in

beautiful Paso Robles. In

1 9 8 8  E r i c  O g o r s o l k a  

purchased property in the

Templeton Gap area, west of

Paso Robles at the base of 

the Santa Lucia Coastal

Range. He began planting

vineyards, and now the 95

acres are planted mostly as

vineyards, with some old

oak trees and open spaces.

He believes that great wines

are made in the vineyards.

Yo u  m u s t  k n o w  t h e  

vineyard, understand the

soils, and try your best not to

get in the way and mess it

up. The soils are lean shale,

limestone, clay, and sand.

The vines are trained 

vertically to allow for 

adequate sun and air flow.

They are pruned and

thinned to ensure even

ripeness. The grapes are

hand-harvested.   Eric’s  

philosophy is  straight-

forward and simple: “People

have been making wine

Z

Drink now through 2007,
slightly chilled

L906F Retail Price: $19.99/each
Special Member Price: $18.99/each
Reorder Price: $14.99/each
25% Discount $179.88/case

CELLARING SUGGESTIONS

2005

Zenaida
Cellars

Chardonnay /
Viognier /
Roussanne

(sharh-doe-nay / 
vee-ahn-yeah / 

roo-sahn)

Paso Robles
California

Color: 
Clear straw yellow

Nose:
Flowery, perfumed,

citrus, pineapple

Palate:
Dry, opulent,

oranges, almond,
vanilla

Finish:
Lengthy and soft
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