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INSIDE THIS MONTH

appealing to both the
novice wine drinker and
the experienced palate.
Either way, the wine is a
delicious and inexpensive
treat for all of us.

LIMITED SERIES

Crescendo, 2005.
Cabernet Sauvignon.
Napa, California

We are thrilled to share
with you this fabulous
Cabernet Sauvignon from
Napa. It’s uncommon to
find this quality at this
price, especially from the
greatest appellation for
Cabernet Sauvignon.

Glendonbrook, 2006.
Verdelho.  Southeast
Australia

These wines from Down
Under  have  a lways
delighted us, and this
crisp, fruity Verdelho is
delicious.

eptember  i s  
the time when
autumn asks,
“What have

you been doing all 
summer?”

-ANONYMOUS

REGULAR SERIES

Melanto Terrace, 2007.
Sauvignon Blanc.
North Coast,
California

Peter Burford is a 
winemaking force to be
reckoned with. He
believes that there is 
no other blend in 
the market right now
like his—Sauvignon
Blanc with Verdelho.
I n n o v a t i v e  a n d  
delicious, this is your
new “house” wine.

Master Peace, 2007.
Red Willie.  South
Eastern Australia

The Peace family aims
to create wines that are

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:  293
Rejected: 269 Approved: 24 Selected: 6

“
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The wine industry is 

going through some 

major changes.  Prices,

businesses, wines, the

Euro.  And the beauty 

of the Wine of the Month

Club is that it has stayed

the course.  Focusing on

one thing; quality wine at 

a quality price (or your

money back!)

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

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

1-800-949-WINE • www.wineofthemonthclub.com�2

Iam pumped up.  Last Wednesday we had our

corporate tasting.  Each employee from the 

warehouse to member service to janitorial is

invited to lunch where we taste upcoming

selections. We call this a “working” lunch.

Particularly important is the tasting for our

member service representatives. I want them to

have an opinion of the wines we select.  I want

them to be able to tell you (the Members) what

they thought of the wine when asked. 

The timing of my purchases is such that I may

taste and order a wine from overseas that I may

not see here for 6 months. I require that a sample

of the wine be shipped to me from the inventory

that is leaving port to ensure what is on the boat

is what I ordered. It will land in America and

stay in temperature controlled storage until I

accept it into my warehouse.  It is at this time that

I will taste it again….often at our employee

lunch. The problem is, I forget.  So when we were

tasting through the upcoming selections, I was so

excited.  These are good wines and great value. 

Enjoy!

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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for  many years  who
acknowledge his quest for
perfect grapes.  For good
measure, Peter tossed in a
splash of Verdelho to this
Sauvignon Blanc.   The
Verdelho adds a crisp 
mineral note to the wine.
Melanto Terrace has delicate
fruit flavors that were 
captured during extended,
c o l d ,  s t a i n l e s s  s t e e l  
fe rmentat ion .  Bur ford
believes that every wine
should be a combination of
color, enticing aromas, and
delicious flavors, and that
these components should be
harmonious and inviting.
We think he has succeeded
with this Sauvignon Blanc. 
It has garnered awards 
from Wine Enthusiast, Wine
Spectator and the The Wine
Blue Book.

It pours a clear, pale lemon-
yellow color. The nose is
fruit forward with tropical
aromas, herbal spices, and
freshly cut grass. The palate
is medium-bodied with juicy
green spices, grapefruit, lime
zest, and a touch of mineral.
There is a fresh and lingering
finish. It’s a perfect wine for
appetizers and light meals
with chicken, whitefish, or
Caesar salad.

elanto Terrace
is the result of
two decades of
w i n e m a k i n g

throughout  the world.  
Peter Burford, the heart 
and soul behind the wine, 
is one of Australia’s iconic
winemakers. He graduated
f r o m  t h e  p r e s t i g i o u s
Roseworthy Agricultural
College in South Australia.
He’s  held key winemaking
positions in Thailand,
Australia, and California. He
is passionate and dedicated
to his work, but more so  to
his wife, his four-year-old
daughter, and his newborn
daughter. Peter Burford
says, “Making wine is like
raising a child. Both mature
over time, changing daily
and always in a dynamic
state. Love and passion are
needed during this time to
ensure full development.”
Peter has happy memories of
his own childhood, and he
named this wine after the
street he grew up on.  

The grapes for Melanto
Terrace Sauvignon Blanc
were sourced from the very
best vineyards along the
North Coast of California,
including Lodi, Mendocino,
and Lake County. Peter 
has nurtured long-standing 
relationships with growers

2007

Melanto
Terrace

Sauvignon Blanc
(saw-veen-yawn blah)

North Coast
California

Color: 
Pale lemon yellow

Nose:
Fruit forward, 
tropical, herbal
spice, cut grass

Palate:
Medium-bodied,

juicy green spices,
grapefruit, lime zest

Finish:
Fresh lingering 

finish

M
DOMESTIC SELECTIONDOMESTIC SELECTION

WOMC Rating
84 Points

Enjoy now
through 2009

908A Retail Price: $11.99/each
Special Member Price: $8.89/each
Reorder Price: $5.99/each
50% Discount $71.88/case

CELLARING SUGGESTIONS
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they get a great deal, though,

trading Master Peace for a

bag of oranges,” Peace says

light-heartedly.

Andrew creatively blended

several grapes for his Master

Peace and uses no animal

products for fining or 

filtering rendering the wine

100% vegan. The Cabernet

Sauvignon lends back bone

and structure, the Grenache

adds juicy fullness, Shiraz

brings power and color, and

Mataro offers spice and

vibrancy.

“We love this place and I

reckon you can taste that in

every drop of every bottle,”

says Peace and we hope that

you do as well. The wine

pours a dark, vibrant, red

violet color. The nose is 

generous with red fruit,

spice, and vanilla. On the

palate the wine is warm and

full-bodied with gobs of

juicy black fruit, a hint of

earth with pepper, and a soft

lingering finish. You could

enjoy this wine tonight or

cellar it through 2010 and is

best enjoyed with red meats,

stew, and BBQ.

ndrew Peace left

school thinking

he would be an

engineer. But fate,

as it often does, had other

plans for his future. Says

Andrew, “I like to think 

that I am not your typical

winemaker. Since my old

man drove past the vineyard

in 1980 and bought it as an

excuse to escape the rat 

race, it has been our all 

consuming passion.” Father

and son have turned it into

one of Australia’s leading

and well-liked family owned

and independent wineries.

It has been over 25 years

since Andrew moved to the

winery and he loves it 

more and more.  His wife,

Cathryn, agrees that they

could not have found a 

better place to raise their

children and to be around

dad, mum, and the rest 

of the family. Peace is 

committed to work and as

the winery grows so does his

workload. But still he finds

time for his kids and friends,

and avoids traffic at all costs.

“We try to be self sufficient,

trading with the neighbors

for things we need; seems

2007

Master Peace
Red Willie

(Shiraz/Cabernet
Sauvignon/Grenache/

Mataro)

Southeast
Australia

Color: 
Dark red with violet

Nose:
Red fruit, spice,

vanilla
Palate:

Warm, full-bodied,
juicy black fruit, hint

of earth, pepper
Finish:

Soft and lingering

WOMC Rating
87 Points

Drink now
through 2009

908B Retail Price: $14.99/each
Special Member Price: $10.95/each
Reorder Price: $6.99/each
54% Discount $83.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

A
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The Cabernet Sauvignon
grapes for Crescendo come
from the Koves-Newlan
vineyards, and the blended
grapes are from the Hillview
Vineyard located a half-mile
south of Yountville.   (Koves-
Newlan was once a 13-acre
walnut orchard, but in 1967
it was replanted with 
specially selected Cabernet
Sauvignon clones. These
grapes have been sold to
Clos du Val, Inglenook, 
and Robert Mondavi.) The
final blend is 76% Cabernet
Sauvignon, 12% Malbec, 6%
Cabernet Franc, and 6% Petit
Verdot.  Winemaker Tim
Callahan custom-crushed
the grapes, then aged the
wine in both new and old
French oak barrels.  

This wine is delicious. The
color is a deep red and the
nose is filled with deep, ripe
berry fruit with hints of 
cinnamon spice and cedar.
The palate is dry and full-
bodied with depth,  balance,
and flavors of dark berries
and fruit jam. It is drinking
great now, but will continue
to improve for several years.
Only 800 cases were made,
so it would be prudent to
stock up.

abernet Sauvignon
is the king of 
red wine grapes.
D e s p i t e  t h e

attempted coups of Shiraz,
Pinot Noir, Merlot, and other
reds, Cabernet Sauvignon
holds its place as the number
one favorite red wine. Long
thought to be an ancient
varietal, it has recently 
been determined by genetic
studies at U.C. Davis to 
be a hybrid offspring of
S a u v i g n o n  B l a n c  a n d
C a b e r n e t  F r a n c .  I t ’ s  
relatively easy to grow with
a hardy resistance to disease,
and a tolerance to weather
condit ions  that  would 
wither other grapes.   It loves
to grow in warm, semi-arid
condi t ions  wi th  long  
growing seasons and not-
too-fertile soils.  It’s the 
most widely planted grape
in California and  in the
Bordeaux region of France.
It’s successfully grown
throughout the world.  The
Cabernet Sauvignon berries
are small, round, and black
with thick, tough skins.  It
typically smells like black
currants, bell pepper, cedar,
or leather depending on 
conditions.

2005

Crescendo
Cabernet

Sauvignon
(ka-bur-nay 

saw-veehn-yawn)

Napa, California
Color: 

Deep red
Nose:

Berry, cinnamon,
cedar

Palate:
Dry, smooth, great
depth and balance

Finish:
Soft fruity lingering

finish

LIMITED SERIES
S E L E C T I O N

�5

WOMC Rating
90 Points

Great drinking now; 
try again next year and

through 2011

L908C Retail Price: $31.99/each
Special Member Price: $24.99/each
Reorder Price: $18.99/each
41% Discount $227.88/case

CELLARING SUGGESTIONS

C
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projects. Besides making
Verdelho, he also makes
Semi l lon  Sauvignon 
Blanc blend,  un-oaked
Chardonnay,  Cabernet
Merlot blend, and Shiraz. 

Verdelho has been cultivated
in Portugal since the early
1400s, and is one of the 
primary grapes used to
make  Madeira. It’s also
grown in the Douro Valley
where it’s known as Gouvelo
and used in producing 
white port.  In Galicia, 
Spain, it’s called Verdello.  In
Australia, it shows off 
more personality, especially
with flavors of honeysuckle
and lime.

The 2006 Glendonbrook
Verdelho pours a pale green
straw color. The nose is
assertive with smells of fresh
fruit salad, sliced pineapple,
flowers, pears, and lime.
Refreshingly crisp with a
touch of mineral and rich 
flavors of white fruit.  The
screw cap keeps it fresh.
This is a great wine to drink
with seafood dishes and
tuna casserole.  (See the
recipe on page 13.)

l e n d o n b r o o k
Winery is located
in the northern
Hunter Valley of

South Australia. The area 
is the oldest wine growing
region in the Hunter Valley,
dating back to the early
1830s when Dr. Henry
Lindeman planted his
famous Cawarra vineyards
in Gresford.   

Tom and Terese Smith 
have  expanded the i r  
East Gresford property,
Bingleburra, to produce
hand-crafted wines that 
display the regional and
varietal characteristics of 
the area.  Their goal is to be 
one of the top Australian
wineries, and they are well
on their way to achieving
th is .  The  winery  was  
completed in 2001 with the
latest equipment. The very
first vintage won gold, 
silver, and bronze medals
f rom nat iona l  wine  
competitions.  Winemaker
Geoff Broadfield has been
making wine in the Hunter
Valley for over 20 years at
Lindemans, Allanmere, and
Wandin. He is meticulous
and energetic about all his

2006

Glendonbrook
Verdelho

(veer-day-ho)

South East 
Australia

Color: 
Pale green straw

Nose:
Fruit salad, sliced
pineapple, pears,

almond
Palate:

Crisp acidity, round,
touch of mineral,
soft white fruit

Finish:
Dry refreshing finish

LIMITED SERIES
S E L E C T I O N

�6

WOMC Rating
87 Points

Great drinking now and
through 2009

L908D Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
33% Discount $143.88/case

CELLARING SUGGESTIONS

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

SOLD OUT

SOLD OUT

L908C Cabernet Sauvignon, 2005. Crescendo $31.99 41% $227.88/cs
“Blackberry, cedar, cinnamon spice” $18.99/ea

L908D Verdelho, 2006. Glendonbrook $17.99 33% $143.88/cs
“Fruit salad, sliced pineapple, pears” $11.99/ea

L908E Cabernet Sauvignon, 2005. Evans & Tate $23.99 38% $179.88/cs
“Cassis, blackberry, dark chocolate” $14.99/ea

L908F Chardonnay, 2006. Bianchi $22.99 26% $203.88/cs
“Meyer lemon, white peach, sweet pear” $16.99/ea

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

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

WOMC-News908R  8/29/08  11:53 AM  Page 7



REGULAR SERIES
E A R L I E R  S E L E C T I O N S
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908A Sauvignon Blanc, 2007.  Melanto Terrace $11.99 50% $71.88/cs
“Tropical, herbal spice, cut-grass” $5.99/ea

908B Red Willie Blend, 2007. Master Peace $16.99 54% $83.88/cs
“Juicy black fruit, hint of earth, pepper” $6.99/ea

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

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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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 GIFT BASKETS

10G 2 Bottles Current club selections $24.85*
20G 6 Bottles Assortment of recent selections $64.44*
30G 12 Bottles (1 Case) Assortment of recent selections $123.88*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $84.40*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $84.40*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $124.10*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $124.10*
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 $243.20*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $44.98*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $484.76*

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

SOLD OUT

CALL FOR 

SUBSTITUTIONS

SOLD OUT

CALL FOR 

SUBSTITUTIONS
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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, 2005. CRESCENDO

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

VERDELHO, 2006. GLENDONBROOK

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 2004 Cabernet Sauvignon, 2001. Grovestreet. Drink now.
Monastrell, 2001. Casa de la Ermita.  Drink now.

September 2005 Rosso, 2003. Boci. Drink up.
Cabernet Sauvignon, 1998.  Anterra. Drink up.

September 2006 Zinfandel, 2003.  2820 Wine Co.  Drink now.
Merlot, 2001.  Lucas & Lewellin.  Drink through 2008

September 2007 Malbec, 2003.  Torrevieja.  Drink through 2009.
Zinfandel/Barbera, 2004.  Muse Mingle.  Drink through 2008.

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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Gremolata is a simple condiment made with
parsley, garlic. and lemon juice.  It adds the
perfect spice for pairing with the Master
Peace Red Willie.

RUMP STEAK WITH GREMOLATA
AND RED WINE SAUCE

INGREDIENTS:
1 bunch flat leaf parsley
1 garlic clove, peeled
Zest of one lemon
2 Angus Rump Steaks, cut thick
Salt and pepper
2 Tbsp olive oil
1/2 cup Zinfandel
2 Tbsp butter

TO MAKE THE GREMOLATA:
Cut off the stalks of the parsley and finely
mince the parsley leaves and garlic. Add 
the finely grated zest of the lemon.  Mix 
and mince.

PREPARE THE STEAKS: 
Make vertical cuts in 4-5 places along the fat
side of the steak. Season each steak with salt 
and pepper.  Using about half the mixture,
sprinkle both sides of the meat with 
gremolata.

Heat the oil in pan and cook the steak for 2-3
minutes on each side (rare), 4 minutes 
(medium) and 6 minutes (well-done).
Remove the steaks to a warm serving dish.
Pour the wine into the pan and when 
it begins to bubble, 
add the butter. Keep 
stirring with a wooden
spoon until the sauce
thickens and is reduced
by half. Pour sauce 
over the steaks and
sprinkle with the 
remaining gremolata.
Serve with a green salad
and new potatoes.
Enjoy!

Back to school calls for easy recipes. This
recipe is tasty and classy and will please 
the whole family. It calls for Verdelho
and will taste great with the Glendonbrook
Verdelho, too.

VERDELHO, SPINACH,
MUSHROOM & TUNA CASSEROLE

INGREDIENTS:
1-16 oz. package elbow macaroni
2 tsp olive oil
5 fresh mushrooms
1/2 tsp paprika
1/2 tsp chili powder
1-1/2 tsp dried oregano
1/2 cup Verdelho
13 oz. frozen spinach, defrosted
1/2 cup part-skim ricotta cheese
12 oz. canned tuna, drained
1 can of condensed cream of 

mushroom soup
1/2 cup milk
4 slices bread, toasted

PREPARATION:

Preheat oven to 300°. Cook macaroni until
cooked, but firm.  Drain.

Heat oil in skillet over medium heat. Add
mushrooms and sauté until tender. Season
with paprika, chili powder and oregano.
Pour in the wine and let simmer for 5 
minutes. Stir in spinach and simmer until
heated through. Stir mixture into the 

macaroni. Mix in the
tuna. Combine the milk
and soup and stir into
the mixture. 

Transfer to a 9x13 baking
dish and crumble the
toasted bread on top.
Bake for 20 to 25 minutes
until the top is crispy
and browned. Serve with
parmesan cheese, sour
cream and chives, or a
dollop of salsa.

�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

SAUVIGNON BLANC, 2007.  MELANTO TERRACE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

ZINFANDEL, 2004. JANKRIS

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. 

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

September 2005 Chardonnay, 2003. Fusee. Drink now.
Cabernet Sauvignon/Malbec, 2004. Postales. Drink now.

September 2006 Cabernet Sauvignon, 2002. Brutocao. Drink through 2008.
Torrontes, 2005. Fantelli. Drink up.

September 2007 Cabernet Sauvignon, 2004. Chateau Peralta.Drink through 2008.
Chardonnay, 2004. Gum Bear. Drink up.

Rest assured, wine is made from
grapes!  However, animal products
are sometimes used during the final
steps of the winemaking process.
Many vegetarians oppose the use of
animal products and search for
“vegan wines.”  Vegan wines are 
produced with no animal products.
As you can imagine, wines may have
small particles of grape skins, stems,
pips, or yeast that the winemaker
would like to have filtered out.
Filtering will result in a clearer,
brighter, and better tasting wine.  To
filter out these particles, the 
winemaker adds a “fining agent” to
the top of the vat.  The most common
fining agents are made from animal
products.  For example, isinglass is a
very pure form of gelatin from 
sturgeon fish bladders.   Gelatin is an
extract from boiled cow’s or pig’s

hooves.  Caseins are proteins in 
cow’s milk.  As the fining agent sinks
in the wine, the almost-invisible bits
and pieces stick to the fining agent.
The fining agent is easily removed
from the wine.  When the fining agent
is removed, so are all the other
unwanted compounds. Nothing but
delicious wine—made from grapes—
is in the final bottle of wine.    

Some winemakers use minerals, such
as bentonite and kaolin, for fining.
Some winemakers filter manually
with fine sieves and no additives.
Some winemakers do not fine or filter
the wines at all.  Their labels should
read  “unfined” or “unfiltered.”  All
Kosher wines are unfiltered. 
There are hundreds of wines made
with no animal products. Some labels
are Valbona, Santa Rosa, Brown
Brothers, Andrew Peace, Hardy’s,
Wolf Blass, Rosenblum, Frey, Asda,
Mumm Cuvee Napa, and Marks &
Spencer.  The best way to find out if 
a wine is 100% vegan would be 
to contact the winery and ask 
specifically what was used in the 
fining process. You should have no
problem finding a suitable and 
delicious wine to accompany your
vegetarian meals. Cheers!

We are vegetarians
and heard that there

are vegan wines 
being made. What is

vegan wine?
–H.D., SAUSALITO, CA

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 $28.50 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!

WOMC-News908R  8/29/08  11:53 AM  Page 16



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

LIMITED SERIES
S E L E C T I O N

T h e  w i n e r y  r e c e n t l y
installed a state-of-the-art
wastewater treatment plant.  

The unique Mediterranean
climate of Margaret River,
along with its well-drained
gravel soils, produces wines
of elegance, finesse, and
depth. The region has many
sub-c l imates ,  so  many 
varietals thrive.  The area is
cooled by winds from the
oceans and separated from
the populated east by the
Nullarbor Plain and the
Great Victorian Desert. It’s 
a  remote  area ,  which,  
interestingly enough, keeps
the vineyards relatively free
of exotic pests and disease.

The 2005 Evans & Tate
Cabernet Sauvignon pours
an inky purple black color.
The nose is upfront with 
aromas of cassis, fresh 
blackberry, and tobacco. It 
is dry, full-bodied, and
bursting with spice, fresh
berries, and a hint of 
menthol. The dusty smoky
finish makes it a great wine
to pair with pâté, meat
stews, and charcuterie.

argaret River is
a town and a
river in the
southwest of

western Australia, 172 miles
south of Perth and six miles
inland from the Indian
Ocean. The region is one 
of the fastest growing 
economic areas of Australia.
Wines from the Margaret
River  appel la t ion  are  
exported all over the world.
The region produces just 3%
of the nation’s grapes, but
over 20% of the nation’s 
premium wines. The area 
is full of small boutique
wineries. 

Evans & Tate is one of the
bigger wineries in the area.
Established in 1970, it is old
by Australian standards.
John Evans and Franklin
Tate say that the key to 
success is “Balance—balance
between profit and fun.
People actually have to
enjoy what they are doing.”
Evans & Tate concentrates
on sustainable vineyard
practices, eco-friendly soils
and v ine  management
processes that do not hinder
or destroy the environment.

2005

Evans and
Tate

Cabernet
Sauvignon

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

Margaret River
Australia

Color: 
Inky purple/black

Nose:
Dry, full-bodied,
menthol, spice,

cedar

Palate:
Dry, full-bodied,
menthol, spice,

cedar

Finish:
Dusty smoky finish

WOMC Rating
86 Points

Enjoy now 
through 2010

L908E Retail Price: $23.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
38% Discount $179.88/case

CELLARING SUGGESTIONS

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

have made a measurable 
difference.

The  grapes  for  th i s
Chardonnay come from the
Dona Elsa Vineyard located
in Rama Caida, which is one
of the coolest areas in
Mendoza. The soil is sandy
and calcareous. The grapes
were hand-picked and 
sorted twice before crush.
The fermentation was 
controlled over ten days in
stainless steel tanks with
medium-toast French oak
staves. There is also 10%
Semillon blended with the
Chardonnay. This adds floral
aromas and a creamy texture
to the final wine. 

The 2006 Valentin Bianchi
Chardonnay  pours  a  
medium yellow color. The
nose is uplifting with aromas
of pear, melon, white flowers
and passion fruit .   I t  is  
medium-bodied  wi th  
tropical fruit and hint of 
pepper and nectarine. There
is a lovely crisp lingering 
finish.

Stock up on this wine; this is
an elegant wine that you
should have on hand. It is
great as an aperitif, and with
light seafood and vegetables.

alentin Bianchi
was an Italian
immigrant who
realized his

dream of building a winery
and making wine in his
adopted  country  o f
Argentina. He passed the
winery down to his sons,
and now it’s still family
owned and operated by
grandsons Valentin, Ricardo,
and Alejandro. It’s one of the
oldest and most important
wineries in Argentina. 

In 1996 the winery hired 
consul tant  winemaker
Robert Pepi from the Napa
Valley.  They asked for his
guidance to make wines that
would be more attractive to
the American palate.  Pepi 
is an expert at vineyard 
management as well as
winemaking.  He has made
wine at his own estate in
Napa Valley, at Stimpson
Lane, and at Conn Creek. He
is known for his elegant and
consistent wine making
style. Pepi helped Valentin
Bianchi to reform their 
v i t i cu l tura l  prac t i ces ,  
modernize equipment, and
r e f i n e  t h e i r  w i n e -
making techniques. His 
contributions to Bianchi

2006

Valentin
Bianchi

Chardonnay
(shar-doe-nay)

Mendoza
Argentina

Color: 
Medium yellow

color
Nose:

Pear, melon, 
white flowers, 
passion fruit

Palate:
Medium-body, dry,

tropical fruit, 
pepper, nectarine

Finish:
Crisp lingering 

finish

WOMC Rating
87 Points

Best drunk through early
2009, slightly chilled

L908F Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
26% Discount $203.88/case

CELLARING SUGGESTIONS

V
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