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INSIDE THIS MONTH

indigenous grapes, Alianca
introduces you to its 
note-worthy wine.

LIMITED SERIES

2003, Napa Redwood
Estates, Cabernet Franc,
Mount Veeder, California
Owned since 1950 by the
Yates family, Napa
Redwoods Estates makes
wine with passion and a
dedication to tradition.
Limited bottling makes
this a wine that is truly
special. Enjoy!

2002, Mandolin, Syrah,
California
Mandol in  i s  a  smal l  
winery that is generating
considerable attention for
its delicious wines and has
the luxury of choosing
from the top vineyard
sources in California. The
Mandolin is an instrument
noted for its brilliant tone
and great power and was
the inspiration for the 
winery’s name.

ing out the old,
ring in the new.
R i n g ,  h a p p y
bells, across the

snow: The year is going, let
him go; Ring out the false, ring
in the true.”

LORD TENNYSON

REGULAR SERIES

2005, Canyon Oaks,
Merlot, California
Canyon Oaks prides itself
on selecting only the finest
grapes for its bottlings.
This Merlot is soft, fruit-
driven, and rich with 
complex flavors. It is
immediately appealing but
will also keep a few years
in your cellar.

2005, Alianca, Bairrada,
Portugal
The past few decades have
seen great changes in the
wines of Portugal. The
country’s most talented
enologists are making
wines of world-class
stature. Using the finest
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Wines evaluated last month:  155
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The Chr i s tmas  rush  i s
through, 2007 has arrived.
We hope that you and your
family enjoyed every minute
of it.

As  we take  down our  
decorations, we are already
thinking of the month ahead.
That’s right – Valentine’s
Day!  Never fear, Wine of
the Month Club is here!  We
have beautiful gift baskets of
every size and budget, so
keep us in mind as we are
here to help. 

Happy New Year to you all!

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

We wish you all 

a very Happy New Year 

and a prosperous 2007!

The staff of

Wine of the Month Club

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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Merlot is generally used in
Bordeaux as a blending
grape. It softens the harsh
tannins  in  Cabernet
Sauvignon and adds a plush
fruit accent. In the clay soil
of Pomerol, Chateau Petrus
produces a 100% Merlot that
fetches some of the highest
prices in the wine world. 
The influence of Merlot has
spread all over the globe.
Besides Bordeaux,  i t  is  
planted in Southern France,
Italy, Australia, Spain, and
South America and,  of
course, California.

It shines best when it is soft
with fleshy cherry fruit, 
ba lanced  tannins  and 
structure. The 2005 Canyon
Oaks  f i t s  the  prof i le  
perfectly. The color is a dark
red. The nose is forward and
dense with bright cherry
fruit, plums, complex floral
and a hint of vanilla. The
palate is medium bodied
with red berry fruit and
plum flavors, balanced 
acidity and soft integrated
tannins. What a perfect wine
for baked honey ham, roast
beef, pasta with meat sauce
and pizza. Enjoy!

e r l o t  w i l l
always be in
style and one
of everyone’s
favorite wine

styles. Soft and supple,
Merlot is easy to drink and
full  of  smooth elegant 
tannins. Canyon Oaks prides
itself on selecting the best
grapes from the finest 
vineyards from Arroyo Seco
Vineyards in San Martin
California. The team of
winemakers blends from
these select vineyards and
use only the very best for the
final cuvee. Their primary
objective is to create wines
that are fruit  forward, 
friendly and easy to drink.

Arroyo Seco Vineyards is
one of the largest vineyard
owning families in the
world. They own over 12,000
acres throughout California
from Napa to Sonoma to
Monterey, in Paso Robles
and the Central Valley. The
2005 Canyon Oaks Merlot
was made with grapes
grown in Monterey. This
area is perfect for growing
Merlot with its hot days and
cool nights and plenty of fog.
The soil is well-drained clay
with pebbles.

Drink now
through 2009

107A Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $5.99/each
50% Discount $71.88/case

CELLARING SUGGESTIONS

2005

Canyon Oaks

Merlot
(mare-low)

California

Color: 
Dark red

Nose:
Forward berry fruit,

plum, toasted 
walnuts

Palate:
Medium-bodied,

balanced, complex
flavors of plum
and red berry

Finish:
Toasty oak

finish

M
DOMESTIC SELECTIONDOMESTIC SELECTION
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awarded full DOC status.
The region is now noted and
respected for producing 
outstanding red, white and
sparkling wines.

Francisco Nuno Peres Jorge
Antunes is one of the finest
winemakers in Portugal. He
is extremely educated first in
Bordeaux and then in
Portugal. He not only makes
wine at Alianca but also 
consul t s  a t  winer ies
throughout Portugal. “My
aim is to make wines that
give pleasure," he says,
adding plaintively, ‘other
wise what is the point?” The
grapes used are indigenous
to Portugal. Arinto is known
for its acidity and citrus 
flavors. Maria Gomes is a
synonym for Fernao Pires
and is the most planted
white grape in Bairrada. It
has a distinct herbal aroma.
Bical is added for body 
and texture.

The 2005 Alianca has a clean
citrus color with hints of
lime. The nose displays fruit
forward smells of lemon,
lime, green herbs and 
chicken soup. It is light 
bodied with refreshing 
acidity, flavors of peach,
spice, and apples. It matches
perfectly with fresh water
fish, feta cheese, green olives
and pasta with pesto.

h e  B a i r r a d a
region is located
in the north of
Portugal .   This
coastal region has

been producing wine since
the 10th century. Known
mostly for its dark red wine
made from the Baga grape,
the British were its main 
consumers .  In  1756 ,
Portugal’s Prime minister
ordered  that  a l l  the  
vineyards in Bairrada be
uprooted to protect the
authent ic i ty  o f  Por t  
production. It seems that 
the Douro was losing its 
reputation to fraudulent 
Port practices.  The first
fraud was the use of 
elderberry bags being added
to the wines to give them
color. The second source was
that other wines, especially
Bairrada’s ,  were being
passed off as Douro wines.
So Prime Minister Pombal
uprooted all the elderberry
trees and every vine in
B a i r r a d a .  T h i s  w a s  
unfortunate for the region
and it took them almost two
centuries to bounce back. By
the 1860’s it had become the
most important table wine
region in the country. In
1887, it was the home of the
first viticultural school, and
in  1890 ,  i t  made  the  
country’s  f irst  Method
Champenoise sparkling
wine. In 1979, it was 

T

Best drunk 
young

107B Retail Price: $9.99/each
Special Member Price: $8.99/each
Reorder Price: $5.99/each
40% Discount $71.88/case

CELLARING SUGGESTIONS

2005

Alianca

Arinto, Maria
Gomes, Bical

(ah-reen-to, 
mah-ree-ah 

go-mehz, bee-kal)

Bairrada
Portugal

Color: 
Citrus with 
lime tinge

Nose:
Forward fruit,

herbal, lemon, floral

Palate:
Crisp acidity, 

medium-bodied,
fresh fruit, peach,

spice, tangy acidity

Finish:
Clean, crisp finish
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all aspects of the vineyard
operations. 

The area of Mount Veeder
has a temperate growing
season. The grapes are hand-
harvested. The mountain 
climate and volcanic soils
grow grapes with incredible
fruit and intense flavors.

The 2003 vintage was 
challenging, however, it 
produced perfectly ripe
grapes in the Yates family
vineyard. The small yield
made wines of complete
ripeness and acidity.

The Napa Redwoods Estate
Cabernet Franc is a blend of
81% Cabernet Franc, 12%
Cabernet Sauvignon, and 7%
Merlot. The color is a bright
reddish purple. The nose
opens with aromatics of
plum, black cherry, spice and
hints of French oak. The
palate is rich and full-bodied
with fruit flavors of plum,
black cherry and a long 
lingering finish. This wine
will drink beautifully now
but will continue to evolve
over the next 3 to 4 years. It
will pair with all your winter
stews and cheese courses.

or more than 55
years, the Yates
family has owned
and farmed their

vineyards located at the end
of beautiful Redwood Road
in Mount Veeder, California.
Mount Veeder is located in
the hills between the Napa
and Sonoma Valleys, nine
miles west of the town of
Napa. The appellation is best
explained as ‘Mount Veeder
is a big hill in the Napa
Valley. Napa Redwoods
Estate is a big plot of land in
which Castle Rock vineyard
resides. This area became
known as the “Redwoods”
or “Napa Redwoods” in the
early 1900’s. 

Napa Redwoods Estate is
run by a close-knit family.
Michael Yates is chief 
winemaker and his eldest
daughter,  Whitney is  
a s s i s t a n t  w i n e m a k e r.
Michael loves agriculture
and specialized in trees and
vines in college, always
dreaming of someday 
running the family ranch.
Whitney shares her father’s
love of the land and has 
a passion for hard work; 
coordinating and overseeing

F

Drink now or
cellar 3-4 years

L107C Retail Price: $34.99/each
Special Member Price: $24.99/each
Reorder Price: $19.99/each
43% Discount $239.88/case

CELLARING SUGGESTIONS

2003

Napa
Redwoods

Estates

Cabernet Franc

Napa
California

Color: 
Bright reddish 

purple

Nose:
Plum, black cherry,

liquorice

Palate:
Full-bodied, rich,

lush cassis, plums,
spicy oak

Finish:
Structured finish

LIMITED SERIES
S E L E C T I O N

�5
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to create luxury wines at

affordable prices. The pair

set out to develop balanced

wines with varietal character

by sourcing grapes from

only the top-notch vineyards

in California. They pooled

t h e i r  r e s o u r c e s  a n d  

established relationships

with growers and vintners 

to focus on making wine

rather than accumulating

land. The Mandolin wine-

making style emphasizes

balance and expressive 

fruit flavors, rather than

sweetness or excessive oak.

The 2002 Mandolin Syrah

was mostly sourced from the

rocky soils in the Monterey

region of California. Syrah is

a grape that loves heat and a

long growing season to

develop full ripeness. The

color is a dark black red. The

glass offers aromas of 

raspberry, black currant, and

lush blueberry. It is rich, 

full-bodied, with integrated

oak and balanced with ripe

fresh fruit flavors. The finish

is lingering. Serve with

roasted meats and well-

seasoned dishes.

andolin is  a

small  winery

w i t h  g r e a t

ambitions.  I t

began as the dream of two

friends in the wine business,

Brent Shortridge and Philip

Zorn. Their goal is to make

wines  that  emphas ize  

balance and rich fruit 

flavors. Philip Zorn is a

respected winemaker with

international experience.

Born in the United States

and raised in Germany, Zorn

attended the nation’s top

enology school. He returned

to the U.S. in 1984 and

worked for a number of

noted wineries throughout

California. This process gave

him a keen understanding of

winemaking in California.

Brent Shortridge moved up

the ranks from the cellar

working  wi th  Andre

Tchelistcheff to marketing to

the boardroom as Marketing

Director for the Napa Valley

Vintners Association. He has

a biochemistry background

and his initial intentions

were to be a medical doctor.

They collaborated to create

Mandolin with similar goals

Drink or hold 
2-3 years

L107D Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
34% Discount $143.88/case

CELLARING SUGGESTIONS

2002

Mandolin

Syrah
(seer-ah)

California

Color: 
Dark black red

Nose:
Blueberry, raspberry,

black currant

Palate:
Rich, full-bodied,

integrated oak, lush
fruit

Finish:
Long elegant finish

LIMITED SERIES
S E L E C T I O N

�6

M
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LIMITED SERIES
E A R L I E R  S E L E C T I O N S
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L107C Cabernet Franc, 2003. Napa Redwood $34.99 43% $239.88/cs
“Plums, black cherry, spicy oak” $19.99/ea

L107D Syrah, 2002. Mandolin $17.99 34% $143.88/cs
“Blueberry, black currant, raspberry” $11.99/ea

L107E Riesling, 2005. Sander $18.99 22% $179.88/cs
“Peaches, pear, lime” $14.99/ea

L107F Pinot Blanc, 2005. Sander $15.99 26% $143.88/cs
“Ripe apple, floral, buttery” $11.99/ea

L1206C Brut Reserve, N.V. Bailly-Lapierre $29.99 47% $191.88/cs
“Apple, pear, mineral” $15.99/ea

L1206D Recioto of Barbera, 2004. Bonny Doon $29.99 47% $191.88/cs
“Raisins, pecan pie, raspberry” $15.99/ea

L1206E Malbec, 2005. Dona Paula $18.99 27% $167.88/cs
“Toasted oak, plum, baked cherry” $13.99/ea

L1206F Riesling, 2004. Chateau des Charmes $18.99 27% $167.88/cs
“Floral, mineral, lime, lemon” $13.99/ea

L1106C Syrah, 2003. La Filice $17.99 17% $179.88/cs
“Earthy, dark black berry, smoke” $14.99/ea

L1106D Merlot, 2003. Red Horse Ranch $25.99 31% $215.88/cs
“Damson plums, blueberry, chocolate” $17.99/ea

L1106E Riesling, 2005. Jana $17.99 28% $155.88/cs
“Lychee nut, granny smith apples, honey” $12.99/ea

L1106F Chardonnay, 2005. Donati $19.99 20% $191.88/cs
“Papaya, vanilla, delicious apples” $15.99/ea

L1006C Cabernet Sauvignon, 2001. Finca Koch $25.99 23% $239.88/cs
“Cassis, dark chocolate, blackberries” $19.99/ea

L1006D Merlot, 2005. Grayson $15.99 21% $131.88/cs
“Black cherry, toasty oak, cinnamon spice” $10.99/ea

L1006E Chardonnay, 2004. Martin Alfaro $19.99 25% $179.88/cs
“Lush, vanilla, grilled pineapple” $14.99/ea

L1006F Malvar, 2004. Grego $11.99 17% $119.88/cs
“Fresh lime, almond, orange” $9.99/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
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S

107A Merlot, 2005. Canyon Oaks $11.99 50% $71.88/cs
“Berry fruit, plums, toasted walnuts” $5.99/ea

107B Bairrada, 2005. Alianca $9.99 40% $71.88/cs
“Herbal, lemon, floral” $5.99/ea

1206A Brut, N.V. Rime’ $19.95 60% $95.88/cs
“Grapefruit, lemon, green apple” $7.99/ea

1206B Muscat Canelli, 2005. Maddalena $10.99 45% $71.88/cs
“Creamy apricot, pears, honey” $5.99/ea

1206C Malbec, 2004. Wild Gaucho $11.99 51% $71.88/cs
“Tobacco, truffles, Morello cherries” $5.99/ea

1206D Colombard, 2005. Colombelle $10.99 36% $83.88/cs
“Citrus, floral, sweet melon” $6.99/ea

1106A Merlot, 2004. Kinderwood $11.99 34% $95.88/cs
“Blackberry, spice, ripe fruit, vanilla” $7.99/ea

1106B Sauvignon Blanc/Chardonnay, 2006. Flagtree $9.99 40% $71.88/cs
“Citrus, green herbs, honey” $5.99/ea

1006A Chardonnay, 2005. Bliss $11.00 46% $71.88/cs
“Green apple, pear, butter” $5.99/ea

1006B Cabernet Sauvignon/ Merlot, 2005. Southern Most $12.00 25% $107.88/cs
“Black cherry, toasty oak, cinnamon” $8.99/ea

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

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

�8

SOLD OUT

SOLD OUT
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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 UPS/Fed Ex 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

CPB    THE CROWD PLEASER
Let everyone savor the flavors of our biggest basket.  Plenty to go around for all to enjoy!
Basket includes: One bottle of 2003 Rosenblum Shiraz, one bottle of 2005 Sycamore Lane
Chardonnay, Thatcher’s Popcorn, Artisan Breadsticks, Sourdough Truffles, Upper Crust
Cookies, Savannah Cookies, Kara’s All American taffy, Kara’s assorted Chocolate Bars,
Greek Gourmet Kalamata Olive Spread, Mississippi Cheese Straws, Homestyle Peanuts,
Dillions Peanut Brittle, Lady Walton Cookies, Stuffed Gourmet Olives, Upper Crust Crostini,
Nicolettes Cookies, Malto Bella Malt Balls, Classic Vanilla Caramels, Starr Ridge cookies,
assorted hard candies.  Delivered in a large oval basket.
#CPB $114.00 + $9.98 CA sales tax + $14.00 Shipping & Handling ($19.50 S&H outside CA) $114.00

WCPB    WINE AND CHEESE PICNIC
This gift allows you to take the celebration with you.  Everything you need to create your
own special picnic.
Basket includes: One bottle of 2002 Domaine St. George Cabernet, one bottle of 2006
Sycamore Lane Chardonnay, Northwood’s Cheese with Shiraz, Starr Ridge crackers, 
assorted hard candies. Delivered in our insulated double wine tote complete with cheese
board, knife and corkscrew.
#WCPB $49.95 + $4.37 Ca sales tax + $8.50 Shipping & Handling ($10.50 S&H outside CA) $49.95

SOMSPEC    SOMETHING SPECIAL
Chic and simple this gift will make anyone feel special. 
Basket includes: One bottle of 2002 Brutocao Cellars Cabernet Sauvignon, Kara’s Chocolate
bar, Starr Ridge cookies, assorted hard candies.  Arrives in a rectangular wicker basket.
#SOMSPEC  $19.95 +$1.75 CA sales tax + $7.50 Shipping & Handling ($9.50 S&H outside CA) $19.95
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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

CABERNET FRANC, 2003. NAPA REDWOODS EST

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SYRAH, 2002. MANDOLIN

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. 

January 2003 Merlot, 2000. Clos la Chance. Drink through 2006.
Carmignano, 2001. Capezzana. Drink now.

January 2004 Pinot Noir, 2000. Yarra Burn. Drink or hold.
Scaranto, 1999. Riolte Vini. Drink now.

January 2005 Cabernet Sauvignon, 2000. Mount Eden. Drink now.
Tempranillo, 2003. Cortijo. Drink now.

January 2006 Chardonnay, 2003. Bennett. Drink now.
Syrah, 2001. Vina Robles. Drink through 2007.

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

COMING THIS MARCH 2007!!!

In early March 2007 we are planning a winemakers dinner at 
Caffe Giorgio located at Mandalay Place in Las Vegas!

For more information call us at (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 us at 

1-800-949-9463 or send an email to Info@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

“Thanks for always being our wine
source for new and now our favorite
wines!”  

S.M., MANSFIELD, IL

“I have been in other wine clubs but you
guys are the best.”  

C.P., SPARKS, NV

“I love cooking with wine.  Sometimes I
even put it in the food!”

S.M., FARRAGUT, IA

“Thank you for your excellent service
and nice wine selections!  It’s always
fun to see what you get to open in 
each shipment!”

E.S., FARGO, ND

“I really value my Wine of the Month
Club membership.  Great wine at an
excellent price.  You take the guesswork
out of finding great wine.”

B.H., CHINO HILLS, CA
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Simple and flavorful, this pasta dish with the
bite of the basil pesto will complement the
crispness of the Alianca Bairrada beautifully.

NOODLES WITH PESTO

Serves 4-6

INGREDIENTS:
3 cloves garlic
3 cups fresh basil leaves, wiped clean
3 Tbsp. freshly grated Parmesan Cheese
3 Tbsp. freshly grated Pecorino cheese
1/2 c. extra-virgin olive oil
Salt
1-1/2 lb. Linguine

PREPARATION:
Place garlic and basil in mortar and pound
them with the pestle until they are well 
integrated. Add the cheeses and pound until
the ingredients are well incorporated.
Gradually add the oil, very slowly, drop by
drop, continuing to pound the paste. The
result should be a sauce that resembles a
paste, but is thick yet somewhat runny. Taste
and add salt if necessary

Cook the pasta until just al dente, drain, toss
with the sauce and serve at once.

This winter squash soup is sure to warm
you especially accompanied with a glass
or two of Mandolin Syrah.

WINTER SQUASH SOUP

Serves 4

INGREDIENTS:
6 Tbsp. unsalted butter
4 cups butternut squash, cut into half inch
dice
2 medium carrots, peeled and cut into half
inch dice
1 medium onion, cut into half inch dice
1 large celery stalk, cut into half inch dice
4 cups chicken broth
Sea salt
1/2 c. Emmental cheese, cut into three-eight
inch dice
4 tsp. grated Parmigiano-Reggiano

PREPARATION:
Melt the butter in a small pot. Add the
squash, carrots, onion, and celery and cook
over medium-high heat, stirring often, until
the onions are lightly golden, about 7 to 8
minutes. Add the broth and season with salt
to taste. Bring the mixture to a boil, reduce
the heat, and simmer, uncovered, for 1 hour.

Ladle the soup into bowls and sprinkle each
with 2 tablespoons of Emmental cheese and 1
teaspoon of Parmigiano-Reggiano. Let the
soup rest 45 minutes before serving.

�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

MERLOT, 2005. CANYON OAKS

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

BAIRRADA, 2005. ALIANCA

Only a small percentage of the
world’s wine get noticeably 
better with age, but those that do
are well worth the wait. Drinking
a wine when it is at its peak is not
to be missed by any wine lover.
Certain wines have proven their
ability to age fit and gracefully,
such as French red Bordeaux,
white German Riesling and
Italian Barolo. These wines
become more interesting and
develop complex flavors as they
get older. Some have gone as long
as 100 years, such as the 1870
Chateau Lafite. Now let's get
back to reality. Some California
Cabernet Sauvignon from the
1990’s that cost thirty to fifty 
dollars per bottle, displayed
powerful fruit and oak upon
release, but have now become
mellow in flavor and the tannins
have softened for a much more
elegant drinking wine. The lesson

here is it is not the price, which
determines the ageing potential,
but rather the quality and, of
course, proper storage. Here are
some wines that might be worth
ageing and when you should
drink them. Bordeaux: Red
Bordeaux wines set the standard
for wines worth ageing. The best
years cost $100 or more and will
age for 20 or more years. Even
$18 bottles will evolve for five or
more years. California Cabernet
Sauvignon in the $20 to $200
range will mellow and improve
for three to five years and some

for fifteen to twenty years. Red
French Burgundy and Pinot Noir:
French Burgundy in the $30 or
more range will age three to five
years. Most US Pinot Noir is best
drunk within a year or two of
release. Red Tuscans such as
Brunello and Super Tuscans will
benefit from 10 or more years
properly stored. Barolo from
Piedmont  wi th  a  s t rong  
vintage will live 20 or more 
years. Chardonnay and White
Burgundy in the $50 range and
over range will age 5-10 years.
But, generally Chardonnay is best
drunk young. Vintage Port is 
virtually ageless. These are all
generalizations and the best way
to know for yourself is to buy
several bottles and then open
them over a period of time to see
if it is improving or not. The fun
never ends. Enjoy!

How do we know when
our wines are peaking 

and when is the perfect
time to drink them?

Thanks,
– M. S., ASPEN, CO. 

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. 

January 2003 Garnacha, 2001. Abrazo. Drink now.
Pinot Grigio, 2001. Villa Cieri. Drink now

January 2004 Zinfandel, 2001. Painted Horse. Drink now.
Grillo, 2002. Feudo Arancio. Drink now.

January 2005 Chardonnay, 2001. Dry Creek Vineyard. Drink now.
Cabernet Sauvignon, 2001. Dry Creek Vineyard. Drink now.

January 2006 Merlot, 1998/1999. Havens. Drink through 2007.
Sauvignon Blanc, 2004. Deakin Estates. Drink now.
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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

producing organic wine is
about long-term sustainability.
At Sander, they use only 
naturally occurring products
whenever possible and on
using renewable resources.
“ In  th is  way,  we  are  
preserving the future of the
industry today, while still 
producing wines with high 
quality and good flavor,” says
the family.

The limestone soil of the
Mettenheim valley is ideal for
growing Riesling grapes. The
weather here is perfect for the
grapes to ripen and develop
acidity. All fermentation and
ageing takes place in stainless
steel to preserve the aromas
and freshness of the fruit’s
natural character.

The Sander 2005 Riesling is
true to form with a clear light
green color. The nose is most
distinctive with ripe peaches,
pear and hint of lime. The
taste is clean and crisp with
ripe citrus fruit, a touch of
mineral and lively acidity. The
finish is dry and invites you
back for another sip. What a
perfect wine for Asian food
and recipes with ginger!

t Sander Winery
there  are  four  
generations living
t o g e t h e r.  T h i s

makes for a great combination
of tradition and new ideas to
create truly dynamic wines.
Speaking of dynamic, it has
been more than 40 years that
Grandfather Ottoheinrich
Sander began making all 
h i s  v i n e s  a n d  w i n e s  
o r g a n i c a l l y  a n d  b i o -
dynamically. Bio-dynamics is
a method of agriculture that
actively works with the 
natural occurrences in nature
to sustain farm crops. It is 
the oldest non-chemical 
agr icul tura l  movement ,  
predating organic agriculture
by more than 20 years. It is
based on the works of
Austrian philosopher Rudolf
Steiner from 1924. Basically, it
works to stop the devastation
caused by human pesticides,
over cropping and other 
man-made cures. It is a 
natural way to revitalize the
soil and to encourage organic
life to avoid fungus and pests.
Sander Winery is proud to be
the first and oldest winery in
Germany that is certified
organic and bio-dynamic.
Organic grape growing and

A

Drink now or hold 
for 3-5 years

L107E Retail Price: $18.99/each
Special Member Price: $16.99/each
Reorder Price: $14.99/each
22% Discount $179.88/case

CELLARING SUGGESTIONS

2005

Sander

Riesling
(rees-ling)

Rheinhessen
Germany

Color: 
Clear light green

Nose:
Peaches, hint of 

pear, lime

Palate:
Crisp, light, 

balanced acidity,
lime, grapefruit, 

and pear

Finish:
Clean dry finish
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LIMITED SERIES
S E L E C T I O N

preservatives are kept to 
a minimum. Throughout 
the winemaking process,
emphasis is focused on the
aromas. The motive is to 
preserve the grapes primary
aromas from the vine to the
bottle. The ripe and healthy
grapes are delicious to eat
and with gentle vinification
create a wine that is 
aromatic as well as delicious.

The ladybug symbolizes the
useful insect so important in
the organic agriculture.

The Pinot Blanc is fermented,
stored and matured in 
s t a i n l e s s  s t e e l  w i t h  
temperature control led 
conditions. This makes the
wine fruit-driven and well-
balanced which shows off
the authentic character of the
fruit. The 2005 Pinot Blanc
has a clear light yellow color.
The nose is forward and
uplifting with smells of fresh
apples, butter and white
flowers. The palate is 
medium-bodied, fresh and
lush with apples, toasty
almond, mineral and floral.
The finish is fresh and 
lingering. This is a good
match for asparagus, pasta,
and roasted chicken.

h e  t o w n  o f
Mettenheim has
grown grapes
since the Romans

occupied Germany 1200
years ago. The vineyards
face toward the Rhine River
with a gently southeast
slope. The area of is one of
the warmest and driest area
s in Germany. In the 1950’s,
Grandfather Sander thought
of  t rea t ing  the  v ines  
differently because of the
erosion of soil on the slopes.
Since then, the winery 
only produces wines from
organic grapes. They have 50
acres of vines southwest of
Frankfurt. The Sander family
is most proud of their 
relationship between nature
and modern winemaking.
“The respect for nature
shows our responsibility for
the environment as well 
as for premium wines 
benefiting from healthy
soils.” Some of their 
practices include no spray
r e s i d u e s  f r o m  a n y  
insecticides or fungicides.
They believe that most of the
flavor of wine is directly
related to the soil. Their
v ineyards  use  organic  
fertilizers for nutrients. All

T

Drink now 
slightly chilled

L107F Retail Price: $15.99/each
Special Member Price: $13.99/each
Reorder Price: $11.99/each
26% Discount $143.88/case

CELLARING SUGGESTIONS

2005

Sander

Pinot Blanc
(pee-no blahn)

Mettenheim
Germany

Color: 
Light yellow

Nose:
Fresh apples, 
butter, floral

Palate:
Dry, fresh, lush
apples, toasty

almonds, peach

Finish:
Lingering finish
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