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INSIDE THIS MONTH

LIMITED SERIES

Cabernet Sauvignon, 
2006. Valle Vista, Napa,
California

The grape juice acts as the
winemaker’s canvas when
he or she is creating 
blended wines. Valle Vista
is a blend of six grapes;
complex and delicious, it is
sure to become your next
household favorite.

Les Demoiselles Coiffees,
2007.  Rosé.  Cotes du
Ventoux, France

The heat is on and in the
rich tradition of Southern
France, try this Rosé for
some relief from the 
warm temperatures. Not 
as heavy as a red wine 
and yet full of delicious 
flavors, this is the perfect
wine with salads and
grilled fish.

hall I compare
t h e e  t o  a  
summer’s day?”

-WILLIAM
SHAKESPEARE

REGULAR SERIES

Sycamore Lane, 2006.
Cabernet Sauvignon.
Lodi, California

This is delicious, hand-
crafted wine produced
from the finest grapes
available. Since 1947,
th is  fami ly-owned 
company has produced
diverse and award-
winning wines year
after year.

La Palma, 2008.
Sauvignon Blanc.
Cachapoal Valley, Chile

Six generations have
made award-winning
wines .  La  Pa lma
Sauvignon Blanc brings
the  t radi t ion  and 
passion of the Ossa 
family to your table.

New Member
Application 
for a Friend

see page 15

Gift Orders
see page 9

Is this cool or what? 
LOG ONTO 

www.
wineofthemonthclub.com 

and click on 
“Live Help” and you will

be connected instantly 
to one of our 

Membership Service Reps!

Send Us Your
e-mail Address!

send to:
Diana@womclub.com

What’s New
This Month?

see page 2 S
Wines evaluated last month:  290
Rejected: 275 Approved: 15 Selected: 6

“
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I can’t believe it but I am 
taking my kids to Vegas this
morning.  My wife and I
vowed never to take our
kids, mainly because it is 
our time and we are not
interested in having the 
kids see what they might
see. Well, at least one is 
officially an adult and #2 is
close.  And we promised
them they would see Cirque
du Soleil’s LOVE before the
summer was out.  Sort of a
graduation gift as well as a
family road trip (can’t help
but think of Vegas Vacation
with Chevy Chase!).

Good luck out there.

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

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER
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Wow! Hot or what? Hot doesn’t always go
with wine. Hot food is hard to pair, hot weather
doesn’t seem to go well and hot wine itself doesn’t
cut it (Sake excepted).  But if you are in Europe (just
about any country) you will see people sitting at the
sidewalk café, people watching and enjoying a
glass of Rose’.   And it looks so refreshing!  But
somehow in the United States, Rose’ (or blush
wines) have taken on a personality of cheap, sweet
wine. Nothing could be further from the truth.  In
fact, as I was searching for this month’s Limited
Series Rose’, I was completely intrigued by the 
line-up of wines I received.  Next year, each of 
the three clubs will be getting a dry Rose’ for 
the summer.

Take a DRY Rose’ and put a nice chill on it and
serve it with just about anything you want while
sitting in the afternoon sun.  And it must be dry.
Our problem is that we have associated blush 
colored wines with sweet White Zinfandel, and that
is just not the style that has been bred over the years
to compliment your summer meal.  This year the
Limited Series has a wonderful Rose’ as the white
August selection and you are all welcome to order
and try it, Regular, Vintner and Limited Series
members.  However, I will be doing some email
specials for both the Regular and Vintners Series
priced Rose’s.  Look for them soon….I am telling
you…they are great fun!

Enjoy!

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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Over two dozen wineries in
the area now label their
wines with Lodi listed as the
grapes’ origin. 

W i n e m a k e r  M a r i o
Monticello was born in
Modesto, California, to
Ital ian immigrants.  He
earned a  degree  in  
viticulture at UC Davis.  He
traveled to Italy to make
wine ,  and worked a t  
n u m e r o u s  C a l i f o r n i a  
wineries before bringing his
skills to Trinchero.  “I am a
minimalist,“ Mario says.  “It
is my goal to put forth the
best expression of the fruit
and land from which it is
grown. I like to keep things
as natural as possible. The
vineyards here are some 
the most premier and I am
excited to make wines that
are truly expressive of the
individual sites.”

Sycamore Lane Cabernet
Sauvignon pours a bright
red color. The nose exhibits
fresh red cherries and sweet
vanilla oak with a hint of
herbal spice. The palate is
medium-bodied with juicy,
cherry flavors and soft 
tannins. The toasty wood
follows through on the 
lingering finish. This 
g r a c e f u l  C a b e r n e t
Sauvignon can be enjoyed
now with roasts, steaks, or
fried chicken.  (See recipe 
on page 13).

he  Tr inchero
Family Estates
h a s  b e e n  
making hand-

crafted fine wines for over 60
years from premier growing
regions in California and
Australia. Brothers Mario
and John Trinchero nurtured
a small family winemaking
operation into one of the
largest wine operations in
the country, starting with
their renovation in the 
1940s of the abandoned
Sutter Home Winery in St.
Helena, California.  Today
Trinchero owns Westside, 
a large, state-of-the-art 
wine production and 
storage facility in Lodi. The 
company has holdings and
long-standing relationships
with vineyard sources in
Lodi, the Delta region,
northern San Joaquin Valley,
and other sites throughout
California. 

The grapes for Sycamore
Lane Cabernet Sauvignon
were sourced from some of
the finest vineyards in Lodi.
Lodi is nestled between the
San Francisco Bay area and
the foothills of the Sierra
Nevada. Blessed with a
Mediterranean climate of
warm days and cool nights,
it provides a nearly perfect
environment for growing
great grapes and making
fine wines. The area became
an official American
Viticultural Area in 1986.

2006

Sycamore
Lane

Cabernet
Sauvignon

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

Lodi
California

Color: 
Brilliant red

Nose:
Fresh red cherries,

vanilla, herbal spice
Palate:

Medium-bodied,
juicy, cherry, 
soft tannins

Finish:
Toasty lingering 

finish

T
DOMESTIC SELECTIONDOMESTIC SELECTION

WOMC Rating
86 Points

Enjoy now or 
cellar through 2010

808A Retail Price: $13.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
50% Discount $83.88/case

CELLARING SUGGESTIONS
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long growing season allows
for perfect ripeness and
excellent flavors. 

Wi n e m a k e r  G o n z a l o
Carcamo began his career as
a musician. Fortunately for
us, he chose winemaking as
his vocation.  He is well-
traveled and has worked in
the United States at Robert
Mondavi Winery.  For
Gonzalo, winemaking is the
perfect combination of art
and science.  He comments,
“You use all your senses in
creating a wine, and what
you see as the result is the
most important reward.  I
very much enjoy my work.” 

La Palma,  “the palm,” is
named for the native Chilean
palm trees (jubaea chilensis)
that grow throughout the
vineyards .   La  Pa lma
Sauvignon Blanc is fruit
driven, instantly friendly
and ready to drink. It pours
a pale green with tinges of
yellow. The nose is assertive
with fresh citrus fruit, green
apples, and pink grapefruit.
The palate is refreshing with
tangy dill, tangerine and is
dry and light-bodied; the 
f in i sh  i s  snappy and 
lingering. This wine is a
great match with prawns or
oysters served next to a fresh
green salad with tomatoes.

ina La Rosa is
one of Chile’s
oldest wineries.
It’s known for

its award-winning and 
consistently excellent wines.
In 1824,  Fransico Ossa y
Mercado was a wealthy and
important miner from the
north of Chile. He wanted to
buy his first-born son a
hacienda. His search took
him to the Cachapoal Valley
where he fell in love with the
fertile land and vineyards.
The owner at the time was
Manuel Encalada, the first
president of Chile. When
Mercado bought the estate, it
included wine barrels, wine
cellars and, of course, the
house. This began the
Hacienda y Vina La Rosa
with  v ines  imported  
from Europe well before
Phylloxera took hold there.
Ismael Errazuriz is now the
sixth generation of the Ossa
family of grape growers 
and wine makers. 

Cachapoal lies in the 
northern part of the Rapel
Valley in the central part of
Chile. Vina La Rosa has three
different estates, each with a
slightly different climate.
Mostly the climate is very
similar to Napa Valley.
Warm, sunny days and 
cool breezes at night with a

2008

La Palma
Sauvignon Blanc
(saw-veen-yawn blah)

Cachapoal
Valley
Chile
Color: 

Pale green with 
yellow tint

Nose:
Fruity, fresh, citron,

green apples, 
grapefruit

Palate:
Dry, light-bodied,

tangy dill and 
tangerine

Finish:
Snappy and 

lingering

WOMC Rating
86 Points

Drink slightly chilled 
now through 2009

808B Retail Price: $11.99/each
Special Member Price: $9.49/each
Reorder Price: $6.99/each
42% Discount $83.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION

V
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grape is not listed on the
label. Rather the region is
printed, such as Sancerre,
Bordeaux, Chianti, and
Barolo. These countries have
strict laws as to what grapes
are allowed to grow in each
region, so by listing the
region we know (or should
know) what grape or grapes
are permitted in the bottle. 

Blending different grapes 
is a winemaker’s artwork. 
It requires imagination,
patience, and skill.  For this
2006 Valle Vista red blend,
they have creatively used all
the red Bordeaux grapes and
then added some Zinfandel
for good measure. Each
grape contributes its 
personality to the final
blend: Cabernet Franc for
perfume, Merlot for softness,
Malbec for structure, Petit
Verdot for color, and
Zinfandel for jammy fruit.
It’s a winning combination. 

The color is a deep ruby 
garnet. The nose is complex
with blackberry, cedar,
cocoa, and cinnamon. The
palate is dry, and full-bodied
with complex flavors of 
red fruit, earth, and sturdy
tannins. The finish is fruity,
soft, and lingering. Try this
with grilled tenderloin,
pasta with meat sauce, and
strong cheeses.

he winemaking
process is long
and involved.
From bud break

to harvest to bottling, 
hundreds of questions are
asked and answered. At any
given time a complete 
harvest can change course
by any one decision. The
grapes may be harvested at
different times, affecting the
ripeness levels. If rain looms
during crush, grapes need 
to be picked sooner. The
summer could have been 
too dry or too wet.  Pests,
irrigation, and frost are 
all threats which require 
constant vigilance.  One of
the decisions for the wine-
maker is to blend more than
one grape into the wine.  

In California, for a varietal to
be listed on the wine label,
the wine must contain at
least 75% of the listed grape.
The other 25% does not have
to be listed. If the wine is less
than 75% of any one grape,
the wine becomes a red or
white blend. When it is
made with red or white
grapes used in the Bordeaux
region of France, we call
them “meritage” (rhymes
with heritage) wines. If other
grape varieties are used, we
simply refer to it as a
“blend.”   In other countries
such as France or Italy, the

2006

Valle Vista
Cabernet

Sauvignon,
Cabernet Franc,

Malbec, Petit
Verdot,

Zinfandel
(ka-bur-nay 

saw-veehn-yawn, 
ka-bur-nay frahnk)

Napa
California

Color: 
Ruby garnet

Nose:
Blackberry, cedar,
cocoa, cinnamon

Palate:
Dry, full-bodied,
complex, sturdy 
tannins, earth, 

red fruit
Finish:

Soft fruity lingering
finish

LIMITED SERIES
S E L E C T I O N

�5

WOMC Rating
86 Points

Great drinking now 
or cellar through 2012

L808C Retail Price: $23.50/each
Special Member Price: $20.99/each
Reorder Price: $15.99/each
32% Discount $191.88/case

CELLARING SUGGESTIONS

T
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trees, olive trees, and 
vines,  make this  area a 
winemaker’s paradise. 

The  reg ion  i s  most  
recognized for its dry Rosé
wine made with Grenache,
Carignan, and Cinsault
grapes. Grenache brings
color, full body, and spice.
Carignan adds structure.
Cinsault offers elegance and
finesse. The rosé wine has
been the staple for every
table in southern France for
hundreds of years. Not at all
like the pink wines in
America, these wines are
made with red grapes and
are vinified dry. 

The  Les  Demoise l les
Coiffees pours a light
salmon color with tints of
orange .  The  nose  i s  
perfumed with smells of
strawberry, plums, wet
stones, white pepper, and
tangerines. Refreshingly
crisp with flavors of red 
fruit and a touch of mineral,
it is supple and light with 
a dry and lasting finish. 
This is a great wine to 
drink with charcuterie,
grilled tuna, teriyaki, and
honey baked ham.

n the Provence
r e g i o n  o f  
southern France
is the beautiful

and picturesque town of
Bedoin. It is located at the
base of Mont Ventoux and is
the starting point to the 
summit of the mountain.
Mont Ventoux is a famous
mountain in France which
rises to 6300 feet and marks
the boundary between
Rhone and Provence. The
weather is very hot in the
summer and cold and windy
in the winter. This is an area
greatly affected by the 
mistral winds, which are
strong, cold, dry winds from
the north which blow most
of the year. The poor clay
and chalky soil stresses the
vines and makes for supple
fruit flavors. The name
‘Demoiselles Coiffees’ is the
name of a sculpted row of
granite columns in the
Bedoin region. It literally
translates to “young ladies
with hats,” which is what
the sculptures resemble.

Cotes du Ventoux has been
making wine for centuries.
The sun-kissed climate, 
the blue skies, and the 
land rich with almond 

2007
Les

Demoiselles
Coiffees Rosé

Grenache,
Carignan,
Cinsault

(greh-nahsh, kare-
een-yawn, sin-so)

Cotes du
Ventoux
France
Color: 

Light salmon with
orange tints

Nose:
Strawberry, plums,
wet stones, white

pepper, and 
tangerine

Palate:
Crisp, supple, light,

red fruit, touch 
of mineral

Finish:
Dry lasting finish

LIMITED SERIES
S E L E C T I O N

�6

WOMC Rating
87 Points

Great drinking now
through 2009

L808D Retail Price: $19.50/each
Special Member Price: $18.99/each
Reorder Price: $15.99/each
18% Discount $191.88/case

CELLARING SUGGESTIONS

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

L808C Cabernet Sauvignon, 2006. Valle Vista $23.50 32% $191.88/cs
“Blackberry, cedar, cocoa, cinnamon” $15.99/ea

L808D Rosé, 2007.  Les Demoiselles Coiffees $19.50 18% $191.88/cs
“Strawberry, plums, wet stone, tangerine” $15.99/ea

L808E Sangiovese/Montepulciano, 2006. Il Conte $19.50 39% $143.88/cs
“Dark chocolate, red licorice, white pepper” $11.99/ea

L808F Semillon/Sauvignon Blanc 2006. Glendonbrook $18.50 35% $143.88/cs
“Pear, melon, white flowers, pepper” $11.99/ea

L708C Syrah, 2003. Spann $22.99 26% $203.88/cs
“Blueberry, black plum, black pepper” $16.99/ea

L708D Tempranillo, 2006. Concordia $23.99 29% $203.88/cs
“Dark red berries, smoky, earthy” $16.99/ea

L708E Torrontes, 2007. Crios $19.99 25% $179.88/cs
“Spring flowers, honey, ripe melon” $14.99/ea

L708F Rielsing, 2006. BEX $15.99 25% $143.88/cs
“Sweet peach, pineapple, citrus rind” $11.99/ea

L608C Syrah, 2005. William James $24.99 36% $191.88/cs
“Dark spice, warm plums, red roses” $15.99/ea

L608D Zinfandel, 2005. Silver Peak $24.99 44% $167.88/cs
“Red berries, ripe raspberry, warm spice” $13.99/ea

L608E Torrontes, 2007. Pascual Toso $15.99 31% $131.88/cs
“Rosy floral, overripe peach, lime” $10.99/ea

L608F Grillo/Viognier, 2006. Santa Tresa $14.99 26% $131.88/cs
“Fruity, peach, vanilla” $10.99/ea

L508C Cabernet Sauvignon, 2005. Windmill $22.99 30% $191.88/cs
“Fresh cranberry, dried cherry, spice” $15.99/ea

L508D Sangiovese, 2006. Lasorda $21.99 27% $191.88/cs
“Plum, red licorice, smoky, earth” $15.99/ea

L508E Insolia, 2006. Principi di Butera $18.99 32% $155.88/cs
“Pineapple, almond, floral, peach” $12.99/ea

L508F Chardonnay, 2006. De Martino $18.99 32% $155.88/cs
“Sweet papaya, fresh peaches, soft vanilla” $12.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

SOLD OUT
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E A R L I E R  S E L E C T I O N S
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808A Cab Sauvignon, 2006.  Sycamore Lane $13.99 50% $83.88/cs
“Fresh red cherries, vanilla, herbal spice” $6.99/ea

808B Sauvignon Blanc, 2008.  La Palma $11.99 42% $83.88/cs
“Citrus, green apples, grapefruit” $6.99/ea

708A Sauvignon Blanc, 2007. Graffiti $12.99 54% $71.88/cs
“Pineapple, wet stone, Meyer lemon” $5.99/ea

708B Malbec, 2007. Patio De Tango $14.99 53% $83.88/cs
“Bing cherry, plum, nutmeg” $6.99/ea

608A Cabernet Sauvignon, 2002. Hillcrest $18.99 58% $95.88/cs
“Black currant, mocha, coffee” $7.99/ea

608B Pinot Grigio, 2007. Arancio $12.99 46% $83.88/cs
“Magnolia, floral, ripe citrus” $6.99/ea

508A Viognier, 2007. Crooked Limb $12.99 46% $83.88/cs
“Honeysuckle, apple, pears” $6.99/ea

508B Syrah, 2005. Lawson Ranch $15.99 50% $95.88/cs
“Red cherry, dark plum, pepper” $7.99/ea

408A Red Blend, 2005. Bangin Red $16.99 53% $95.88/cs
“Chocolate covered cherries, mocha, berry” $7.99/ea

408B Chardonnay, 2005. Andeluna $11.99 58% $83.88/cs
“Fig, honey, exotic mango” $6.99/ea

308A Chardonnay, 2006. Yellow Bird $11.99 42% $83.88/cs
“Green apple, pear, citrus” $6.99/ea

308B Merlot, 2005. PKNT $12.99 39% $95.88/cs
“Soft plum, black fruit, berry” $7.99/ea

208A Merlot, 2002.  Spinner Red $18.99 58% $95.88/cs
“Dusty road, ripe cherries, smoke” $7.99/ea

208B Chardonnay, 2006.  St. Lucas $10.99 36% $83.88/cs
“Green melon, cherry blossom, sour apples” $6.99/ea

108A Chardonnay, 2006. Cardiff $12.99 46% $83.88/cs
“Peach, green apple, vanilla” $6.99/ea

108B Cabernet Sauvignon, 2004. Checkered Cab $14.99 53% $95.88/cs
“Mulberry, woodspice, mint” $7.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT
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GIFT # WINE OF THE MONTH CLUB GIFT MEMBERSHIPS TOTALPRICEQTY.

WINE OF THE MONTH CLUB 2008 GIFT BASKETS

10G 2 Bottles Current club selections $22.98*
20G 6 Bottles Assortment of recent selections $61.99*
30G 12 Bottles (1 Case) Assortment of recent selections $120.38*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $81.42*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $81.42*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $120.38*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $120.38*
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 $237.26*
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

THE ULTIMATE PARTY
If you really want to “WOW” them, this is the gift to send.  This is our largest basket collection.  It has 3
bottles of wine and arrives in a gorgeous X-large copper bucket.  They will remember you long after the
wine and food are gone with this one.

Basket includes: one bottle of 2005 Copper Fish Petite Sirah, one bottle 2006 Monkey Puzzle Sauvignon
Blanc, one bottle NV. Rime Sparkling wine, Dillon’s Peanut Brittle, Campagna Mediterranean Spread,
Northwoods Hot Pepper Cheese, Northwoods Wisconson Cheddar Cheese, Ferdies Gourmet Peanuts, 
Mrs. Calls Carmel/Chocolate dipped Pretzel, Sourdough Bruschetta Bags, Picholine Olives, California
Treats Popcorn, Mrs. Calls Caramels, Rural Route White Fudge and Almond Popcorn, Dolcetto Wafer Rolls,
Star Ridge Bread Sticks, Jordan’s Pita Chips, Summer Sausage, assorted hard candies.  Delivered in a large
round copper wine bucket.

#UPB  $139.95* + $14.00 shipping and handling ($19.50 outside CA) $139.95
SNACK ATTACK
At home or at the office this basket of scrumptious snacks is sure to please everyone.

Basket includes: one bottle 2004 Gum Bear Shiraz, 2006 Oak Grove Pinot Grigio, Ferdies Gourmet Peanuts,
Chocolate Biscotti Triangle, Torn Ranch Dark Chocolate Bar, Mr. Calls Caramels, Jordan’s Cheddar Buds,
Kara’s fruit sours, Partners Gourmet Crackers, East Shore Pretzels, Picholine Olives, Angelina’s Butter
Cookies, California Gourmet White Cheddar Popcorn assorted hard candies.  Delivered in a medium sized
oval basket with handles.

#SNAB $65.95* + $14.00 Shipping and Handling ($19.50 outside CA) $65.95
ELEGANT TASTE
This beautifully adorned wine caddy delivers an elegant and thoughtful gift.  They will open up and enjoy!

Basket includes: one bottle: 2002 Vizcaya Cabernet Sauvignon, 2006 Tunnel of Elms Chardonnay, San
Francisco Chocolate Factory Chocolates, Dolcetto Pastry and assorted hard candies.  Arrives in a stylish
wine caddy.

#ETB $49.95* +$8.50 Shipping and Handling ($10.50 outside CA) $49.95
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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 SAUVIGNON, 2006. VALLE VISTA

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

ROSÉ, 2007.  LES DEMOISELLES COIFFEES

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. 

August 2004 Zinfandel, 2002. Jessie’s Grove. Drink now.
Pinot Noir, 2001. Pessagno. Drink up.

August 2005 Malbec, 2003. Del Fin Del Mundo. Drink now.
Cabernet Sauvignon, 1999. Santo Stefano. Drink now.

August 2006 Tempranillo, 2003. Finca Sobreno. Drink up.
Zinfandel. 2004. Amazin X Winery. Drink or hold.

August 2007 Bordeaux, 2005. Chateau Haut Grandjean. Drink through 2008.
Cabernet Sauvignon, 2005. Curious Beagle. Drink now & through 2009.

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

-: Classic in all senses. Nose, mouth feel, 
varietal indications.

-: Quality wine with redeeming value. Worth every penny.

-: Great value for the quality.  Great example of what the
wine should be considering terrior, grape and price. 

-: For the price and quality, the wine is good but no 
over redeeming value.

-: Poor value for the price and not even worth the 
alcohol content.

 or Less: If you dump it, you’ll be charged for toxic clean-up.
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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!

“Have been very satisfied!  Gave up
our membership in a club at the local
wine shop” 

W.O., MT. VERNON, NH

“We LOVE you guys.  You always have
outstanding wines at a great price!”  

C.K., DANA POINT, CA

“Have never been disappointed!”
R.S., APPLETON, WI

“Consistently good value.”
J.L., SAN DIEGO,CA

“Love this membership!  We get 
excited to see our wine every month!”

V.P., VANCOUVER, WA

“WOMC is superior to any other wine
club I have been involved with.”

L.K., KANSAS CITY, MO
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This is a great recipe for picnics and outdoor
dining. Pair it with the Sycamore Lane
Cabernet Sauvignon for an extra special treat.

CRISPY FRIED BAKED CHICKEN

INGREDIENTS:
1 tsp extra-virgin olive oil
1-1/2 lb bone-in chicken pieces with skin
(breasts, thighs, legs, wings)
1/2  cup flour
1/2 tsp salt
8 tsp  pepper
1 cup cornflakes
1/2  cup light buttermilk
1-1/2  tsp Dijon mustard
8 tsp cayenne pepper
1/2 tsp paprika
1/2 tsp finely chopped sage

PREPARATION:

Preheat oven to 425°. With oil, lightly grease
a baking dish large enough for a single layer
of chicken without crowding. 

Rinse chicken and pat dry. In a bowl combine
flour, salt, and pepper. Dredge each chicken
piece until completely coated.  Gently shake
chicken to remove excess flour, then set
chicken aside. 

Crush cornflakes and pour into a wide bowl. 

Mix buttermilk, mustard, spices, and sage in
a large bowl.  Give each floured chicken
piece a buttermilk bath, then roll it in the
cornflakes. Arrange chicken pieces in baking
dish. Bake for 15 to 20 minutes, lower 
the heat to 375° and bake another 25 
minutes. (Juices should run clear when
pierced with a knife.)

This is ultimate summer dining; enjoy 
al fresco with a chilled bottle of Les
Demoiselles Coiffees Rosé and you will think
you are in the south of France.

CHARCUTERIE PLATTER

INGREDIENTS:
1 small head green leaf lettuce
1/3  lb thinly sliced prosciutto
1/3  lb thinly sliced soppressatta
1/3  lb thinly sliced turkey
8 oz. paté
6 oz. Brie cheese
6 oz. goat cheese
1/2  lb. Niçoise olives
12 oz. artichoke hearts
1/2  cup cornichons
4 oz. Dijon mustard
2 French baguettes

PREPARATION:

Take the cold cuts out of the refrigerator 20
minutes before placing on the platter. At
room temperature, they will taste better and
be less likely to tear.

Arrange lettuce on a platter, and creatively
arrange meats and cheeses on top.  Have 
several utensils available.  

Slice the bread in to rounds and serve in a
basket next to the charcuterie platter.

�13

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

1-800-949-WINE • www.wineofthemonthclub.com
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MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CAB SAUVIGNON, 2006.  SYCAMORE LANE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2008.  LA PALMA

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

August 2004 Malbec, 2003. St. Lucas. Drink through 2010.
Viognier, 2003. Montoya. Drink now.

August 2005 Zinfandel, 2002. Estrada Creek. Drink up.
Chardonnay, 2004. Oakhurst. Drink now.

August 2006 White Merlot, 2005. Cardiff. Drink up.
Shiraz, 2003. Rosenblum. Drink or hold.

August 2007 Chardonnay, 2006. Tunnel of Elms. Drink now.
Cab / Merlot / Malbec, 2005. Arido. Drink or hold.

Research has shown that
our taste buds react 
differently with changing
temperatures. For instance,
wine tastes sweeter as it
warms. Pour the same
Chardonnay wine into 
two glasses: chill one and
leave the other at room
temperature. The wine at
room temperature will
taste a bit flabby and
sweet.  The chilled wine
will taste much more 
lean and structured.
Chilling white wines
makes them taste less
sweet and more savory. 
The effect of temperature
on reds is similar, but it has
more to do with tannins
than sweetness. Chilling

red wines exaggerates the
tannins and makes them
less fruit-expressive on 
the nose.
In the heat of summer 
you may want to chill your
red wines slightly. (Most
reds are served too warm
anyway.) The lower 
temperature will soften 
the alcohol fumes and
release more fruitiness on
the palate.  The younger,
lighter bodied wines

should be served cooler.
Beaujolais, light Pinot Noir,
and Chianti should be 50°
to 54°F to allow the fruity,
refreshing flavor to come
through. More full-bodied
reds such as Syrah,
Cabernet, and Zinfandel
are best drunk at 59° to 64°
F. You can achieve optimal
coolness by placing the
bottles in the refrigerator
for 10 to 15 minutes 
before serving.  In general,
watch out for serving red
wines too warm. It’s easier
to warm a wine than cool
it, so err on the side of
slightly chilled.  Red or
white, warm or cold—have
a great summer!

What do I need to
know about chilling

red wine?
–S.M., SANTA FE, NM

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

CELLAR NOTES
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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 $19.48 (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, WI, 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 $27.44 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!

November 2006 
Vintners Series:

Stuart Cellars 
Viognier, 2005

It’s a hit!  Editors at Wine
Enthusiast Magazine have

bestowed a coveted 90-point
rating on the Stuart Cellars

2005 Viognier!  

You tasted it in 
November 2006!

Our Members are on 
the cutting edge!

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

winds from the east across
the Mediterranean are mild.   

Montepulciano is an Italian
red grape that makes 
fruity, well-balanced wine.
Mawn-teh-pool-CHA-noh is
fun to say.  It’s often blended
with Sangiovese to create 
a flavor sensation that 
cannot be duplicated. (It is,
confusingly, also the name of
a region in Tuscany—Vino
Nobile de Montepulciano—
whose wine is made with
100% Sangiovese grape.) 
The Montepulciano grape is
vigorous and is planted all
over central Italy especially
in Abruzzi and Marche. The
wines are often compared 
to Chianti (made with
Sangiovese grape) in 
that they are a friendly 
combination of ripe fruit,
and tart, food-friendly 
acidity.

Il Conte pours an intense
ruby violet color. The nose is
delicate with hints of dark
chocolate, red licorice, subtle
earth, and integrated oak. It
is dry, full-bodied, and not
overly complex with red
fruit, black currant, white
pepper and a sweet oak 
finish. This is wine for 
drinking now, but will also
get away with a few years of
careful cellar time. Any red
meat, minestrone soup, or
cheese pasta sauce will
match well.

e Belle Marche,
t h e  M a r c h e
region of Italy,
produces a large

variety of wines. The Marche
(mahr-kay)  c la ims  13  
different grape varieties that
have been awarded DOC
status. All along the gentle
slopes of this hilly area 
are vines growing with
Montepulciano d’Abruzzo,
Sangiovese, Pinot Nero (aka
Pinot Noir), Verdicchio,
Trebbiano, Pinot Bianco (aka
Pinot Blanc), Pinot Grigio,
and many other grapes. 
This is the home of the 
“fish bottle” made with
Verdicchio grapes.

The Marche is a beautiful
and unspoiled region with
sun, mountains, lakes,
beaches, medieval towns,
art, good food, and great
wines.  The weather from
May to  September  i s  
generally warm and dry
with bouts of rain scattered
throughout the growing 
season. The winters are
unpredictable with snowfall,
rain, and sun. Located on a
peninsula and along the 
central-northern Adriatic
coast, Marche is greatly
affected by weather changes.
The area is windy.  The 
“tramontana” winds are dry,
cold northern winds from
the Alps.  The “gregale”
winds from the northeast 
are accompanied by rain
showers.  The “levante”

2006
Il Conte Villa

Prandone
Rosso Piceno

Sangiovese,
Montepulciano

(san-geo-vah-say,
mawn-teh-pool-

CHA-noh)

Marche, Italy
Color: 

Intense ruby violet
Nose:

Delicate, dark 
chocolate, red

licorice, subtle earth
Palate:

Dry, full-bodied, red
fruit, black currant,

white pepper
Finish:

Sweet oak finish

WOMC Rating
86 Points

Enjoy now and 
through 2011

L808E Retail Price: $19.50/each
Special Member Price: $16.99/each
Reorder Price: $11.99/each
39% Discount $143.88/case

CELLARING SUGGESTIONS

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

negotiation with Mother
Nature.  Fortunately, Mother
Nature smiles on Semillon
and Sauvignon Blanc, the
hallmark grapes of this
region.

Geoff Broadfield is the 
winemaker. Geoff has been
making wine in the Hunter
Valley for over 20 years,
making wine at such 
prestigious wineries such as
Lindemans, Allanmere, and
Wandin Valley Estate. His
wines have won over 250
medals at wine competitions
throughout the world. His
wines at Glendonbrook are
winning too.  He believes 
in sustainable agriculture,
works with state-of-the-art
equipment, and is extremely
hands-on from start to finish.
He believes in making wines
that are fruit driven and
ready to drink when you
open the bottle. 

The Glendonbrook Semillon
Sauvignon Blanc pours a
bright yellow green color.
The nose is uplifting with
pear, melon, white flowers,
and passion fruit. It is 
medium-bodied  wi th  
explosive tropical fruit 
flavors, a touch of pepper,
citrus, and nectarine and a
crisp lingering finish. This is
excellent wine with soup,
seafood, or poultry dishes.

r .  H e n r y
Lindeman (of
L i n d e m a n s ®

W i n e )  i s  
considered a pioneer in 
the  Austra l ian  wine  
industry. In the early 1830s
he planted his Cawarra 
vineyards and gained a 
reputation for the quality
and quant i ty  o f  h i s  
a g r i c u l t u r a l  a n d  
horticultural  produce,  
especially the wines. Over
170 years later, the Northern
Hunter Winery, home of
Glendonbrook Wines, is on a
mission to revitalize the 
oldest wine growing region
in the Hunter Valley. 

The Hunter Valley in New
South Wales is just a two
hour drive from Sydney. The
Hunter River is one of the
largest rivers in New South
Wales and it is here that 
the wine industry thrives.
The region is unofficially
divided into the Upper
Hunter and the Lower
Hunter, the most vineyards
being in the Lower Hunter.
The region has hot, humid
summers and cool winters.
The greatest threat is
drought and, ironically, rain
during harvest. Drought
reduces yields.  Rain causes
rot which also reduces
yields. The challenge faced
by winemakers is always the

2006

Glendonbrook
Semillon/

Sauvignon Blanc
(she-me-ahn,

saw-veen-yawn blah)

Hunter Valley
Australia

Color: 
Bright yellow green

Nose:
Pear, melon, 

white flowers, 
passion fruit

Palate:
Medium-body, dry,

tropical fruit, 
pepper, nectarine

Finish:
Crisp lingering 

finish

WOMC Rating
88 Points

Best slightly chilled, 
now through 2008

L808F Retail Price: $18.50/each
Special Member Price: $15.99/each
Reorder Price: $11.99/each
35% Discount $143.88/case

CELLARING SUGGESTIONS

D
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