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INSIDE THIS MONTH

oaked Chardonnay at it’s
finest; so great with so
many different foods, too.

LIMItED SERIES

tempranillo, 2002.
Alabanza. Rioja, Spain

The winery is family-
owned and operated and 
is entirely dedicated to 
viticulture and the gifts of
wine. Tempranillo is the
classic grape of Rioja and
this is a great example of
the versatility of the 
grape. This wine is easy 
to drink and easy on the
pocketbook, too.

nero d’Avola, 2006. 
Santa tresa. Sicily, Italy

For three generations the
Girelli family has shared
one passion: winemaking.
Santa Tresa is a classic
Sicilian-style wine made
with the indigenous nero
d’Avola grape; this is one
of the best of southern
italy. Enjoy!

here must be
always wine
and fellow-
ship or we are

truly lost.”

-Ann FAiRbAiRn

REgULAR SERIES

Syrah, 2005. 
Shale Ridge. Monterey,
California

The warm southern end
of Monterey County is
the perfect place to
grow and ripen Syrah
grapes. Shale Ridge
Syrah is a great pairing
with winter stews and
as the weather warms,
with outdoor grilling.
Cheers!

Chardonnay, 2008.
Monkey Puzzle. Maule,
Chile

We can never get
enough Chardonnay.
Chile is a great place 
to look for wine that 
i s  de l i c ious  and 
affordable. This is un-

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 :
Val@womclub.com

What’s New
This Month?

see page 2 T
Wines evaluated last month:  387
Rejected: 381 Approved: 24 Selected: 6

“
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Happy New Year!  Boy, do
we need it. What do they
say, “May it be a d_ _ _
sight better than the 
last one.”  I hope this
newsletter finds you 
in good health and 
prosperity relative to
today’s financial climate…
I have an idea…let’s have
a glass of wine and talk
about it!

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

Life can throw you some curve balls. bad thing is, i was
told by my coaches growing up that i couldn’t hit a curve
ball! How do you think that made me feel?

Well, the financial and political climate is in an 
unprecedented state never seen before in the history of this
great country. And i am sure, that everyone reading this
has felt it in some way.  it will pass and this country will be
on its way to greatness again. Oh, and i can hit a curve ball,
we’re doing fine.

i can tell you that the wine industry in general is off a bit.
Some wineries are reporting a 25-30% drop in business
with more to come.  i was just talking with one of the 
owners whose business sense i respect highly and he
reported that his restaurant sales (winery to restaurant) are
off 50%! And there has been some impact here at the Wine
of the Month Club, but we’re solid and i am thrilled about
the selections that will be winging their way to your
doorstep. i have been really tough on some of these guys
to bring the price down on some wines that otherwise
would not fit into the club. So the Classic Series has what
would be Vintners wines coming and the Vintners has
what would be Limited Series wines and the Limited
Series has wines that would have never fit! Very cool. 

Things to look for in 2009: new website: We are currently
in negotiations for a new website; one that will handle so
much more and provide great information; More email
specials:  As wineries find themselves with more and more
inventory, you will be the recipient of some really good
wines at really good prices; Less paper:  We are working on
systems to cut down on wasted paper, plastic and foam;
Our new store is open:  Though a little light on inventory,
the new store is a compact version of the Lime Street 
location but has wonderful selections for you to peruse.
And much, more….the bottom line is…..there are some
great wines coming your way and look to stock up on your
favorites as well.

Happy new Year, and when you are in the neighborhood,
stop by and say Hi!

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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make San Lucas wines 

distinct and delicious.

At Shale Ridge, vineyard

management is closely 

monitored. The vines are

trained with open canopies

that allow the optimum

amount of sunshine on the

fruit. The heat keeps the

vines producing sugars and

the cool evenings retain the

freshness of fruit. because

the winery is in the center of

the vineyards, the grapes 

are harvested and crushed

within 30 minutes of harvest.

This is a winemaker ’s

dream; to work with fruit 

in the freshest condition.

Shale Ridge Syrah has 

9.5% Cabernet Sauvignon

blended with the ripe Syrah

fruit for a note of earthiness

and depth.

The wine pours a deep 

garnet purple color. The 

aromas are vibrant with ripe

blackberries, black pepper,

plums and cinnamon.

The palate is ripe and fruity

with supple tannins, French

oak spice, and a lingering

soft finish. This is perfect

wine for winter stews and

filet mignon.

t Shale Ridge they

are dedicated to

their vision of

producing “new

world’ style wines with soft

tannins, an emphasis on fruit

flavors with minimal oak

and with a ‘value’ price tag.

The winery is named for 

its shaly loam soil in the 

little-known San Lucas AVA

(American Viticultural Area)

in southern Monterey

County. Shale loam is a 

well-drained calcareous

chalk and is great for wine-

growing, especially Syrah.

There are about 23 inches of

developed topsoil and below

that lies a layer of crushed

fossilized seashells, chalk

and lime leftovers from 

an ocean bottom deposit.

This unique soil lends an

unmistakable characteristic

to the wines made from 

this area. San Lucas is

toward the southern end of

Monterey County in Central

California. it gets less coastal

influence than its neighbors

further north. The days 

are hot but the nights are

quite cool. During summer

months, temperatures can

vary 60 degrees from day to

night. The unique character

of the soil and temperature

2005

Shale Ridge

Syrah
(seer-ah)

Monterey
California

Color: 
Deep garnet purple

nose:
Ripe blackberries,

black pepper, plum,
cinnamon

Palate:
Supple, full-bodied,

ripe fruit, French
oak spice

Finish:
Lingering soft finish

WOMC Rating
86 Points

Drink now
through 2009

109A Retail Price: $15.99/each
Special Member Price: $10.99/each
Reorder Price: $6.99/each
56% Discount $83.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

A
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back cuttings and learned to

make wine the “French”

way. The Maule Valley is

located in the Central 

Valley. This is Chile’s most

productive wine region. The

area is irrigated with water

from the Maipo River. The

Andes and the Coastal

Ranges create a rain shadow

effect that traps warm arid

air and at night, the cool air

comes in from the Andes

and drops the temperature

to cool the vines and 

retain freshness. The long

uninterrupted sunshine 

produces ripe fruit and

‘super flavonoids’ which

many believe make wines

that are higher in resveratrol

and antioxidants.

Monkey Puzzle Chardonnay

was picked at ultra-ripeness

and fermented and bottled

without any oak contact. 

The color is an intense 

yellow with hints of green.

The aromas are classic

Chardonnay with tropical

fruit, refreshing citrus,

banana, and peach. The

palate is dry, medium-

bodied, with sweet fruit and

healthy citrus acidity. The

finish is soft and appealing.

This wine goes well with

seafood, salads and chicken.

(See recipe on page 13)

hile has every 

reason to be proud

of their reputation

for producing great

wines with great prices 

vintage after vintage. To this

day, Chile still boasts about

their pre-Phylloxera vines.

The Phylloxera vineyard

louse destroyed virtually all

of the vineyards in Europe

and invaded American vines

with great devastation. The

Chileans have not ever had

even one louse in their 

vineyards. Pristine and

beautiful, Chile is greatly

affected by the Pacific Ocean

to the west and the majestic

Andes Mountains to the

east. The wine region is 

800 miles long with varied

temperatures and soils. 

The Spanish conquistadors

brought Vitis  vinifera 

cuttings with them as they

settled in the area in the 

16th century. Winemaking

has flourished here ever

since. by the 1980’s a “wine

renaissance” occurred which

put Chilean wines on the

world’s wine list and with

great reviews. The number

of wineries has grown from

12 in 1985 to over 70 in 2005.

The winemaking in Chile is

influenced by the French,

particularly bordeaux-style

winemaking. The wealthy

Chilean landowners traveled

often to France and brought

2008

Monkey
Puzzle

Chardonnay
(shar-doe-nay)

Maule, Chile

Color: 
intense yellow 

with green

nose:
Tropical fruit,

banana, strong
peach

Palate:
Medium-bodied,

touch sweet, healthy
acidity, pineapple,

papaya

Finish:
Moderate soft finish

C
IMPORT SELECTIONIMPORT SELECTION

WOMC Rating
86 Points

Drink slightly chilled
through 2009

109b Retail Price: $12.90/each
Special Member Price: $8.99/each
Reorder Price: $6.99/each
45% Discount $83.88/case

CELLARING SUGGESTIONS

WOMC-News109:WOMC-News1208  12/22/08  1:09 PM  Page 4



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

stainless steel tanks with
controlled temperatures and
continually agitated. The
long maceration period
extracts the maximum color
and the highest levels of
polyphenols.

The deposits are free run and
the wine then goes through
spontaneous malolactic 
fermentation and it is then
decanted from the sediment.

The wine is placed into
American and French oak
for a minimum of 12 months.
The bottles are then stored in
a humidity and temperature
controlled cage and released
after its 3rd birthday. This
ageing allows the wine to
keep its balance of primary
elements; grape characteris-
tics, toasted hues, sweet 
tannins from the fruits and
acidity, to develop tertiary
elements such as oak wood
characteristics and dark
toasted hues from the lightly
roasted staves. it pours a
deep ruby color. The spiced
nose is laced with vanilla
and tobacco complexity. it is 
balanced on the palate with
mushroom, roasted tomato,
tobacco leading to a long
and spicy finish. Try this
with Spanish tapas (see
recipe on page 13), cheese-
filled ravioli and baked ham. 

odegas Alejos was
founded in 1988
by the Ruiz-Alejos
Ruiz family. in the
heart of La Rioja,

between Tudelilla and
Arnedo, the area is famous
for the quality of its wines. it
is here where you will find
the vineyards of bodegas
Alejos. 

bodegas Alejos is a modern,
dynamic winery. The actual
winery consists of three
annexed buildings with a
total capacity of 1 million
liters. Still, no matter how
large it becomes, bodegas
Alejos is dedicated to 
maintaining the production
of quality wines as its 
number one objective.

The three buildings each
hold importance: the first is
used for the production and
storage of the wines in 
stainless steel, the second
central air-conditioned
building is used for the 
ageing of the wines (first in
American and then French
oak) with a capacity of about
2,500 barrels. The third
building is used for bottling
and contains its own labora-
tory for quality control. 

The grapes are selected from
the most favorable plots and
the stems are removed in the
cellar. They are fermented in

2002

Alejos
Alabanza

tempranillo
(teh-prah-nEE-oh)

Rioja, Spain

Color: 
Deep ruby red

nose:
Tobacco, tomato,
mushroom, herbs

Palate:
Dry, full-bodied,
vanilla, tobacco

Finish:
Long spicy finish

LIMITED SERIES
S E L E C T I O N

�5

WOMC Rating
86 Points

Drink through 2010

L109C Retail Price: $21.95/each
Special Member Price: $19.95/each
Reorder Price: $16.99/each
22% Discount $203.88/case

CELLARING SUGGESTIONS

B
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allowing the destemming

process itself to break the

grape skins. Fermentation

took place at a controlled

temperature of between 

24-26°C, with frequent

pumping over to achieve 

the best extraction of color,

soft tannins and aromas

from the skins. Fermentation

occurred in American oak

barriques of which 60% were

new. When the maceration

was complete, the wine was

separated from the skins. 

it was then put into oak 

barriques, where malolactic

fermentation took place and

the wine remained for one

year with regular racking 

to remove the lees, and 

then gently filtered before

bottling. it pours a beautiful

deep purple red color. The

nose is fragrant with 

black pepper, tarragon and

cinnamon spice. On the

palate the wine is dry and

powerful with warm dark

berry fruit with a mingling

of sweet oak flavors. The 

finish is soft and lingering.

Try this wine with peppered

steak, chili and strong

cheese.

asa Girelli, the 

winery that makes

Santa Tresa, was

established in the

late 19th century. Casa

Girelli has continually clung

to tradition while keeping

up with innovations and

improvements. it is now the

fourth largest winery in italy.

nivuro is a blend of nero

d'Avola and Cabernet

Sauvignon. it is part of 

Casa Girelli's renewed 

commitment to Sicily, which

includes the Santa Tresa

estate near Vittoria. by using

nero d ‘Avola as a backbone,

the wine has a southern

italian feel to it, yet the 

addition of Cabernet fruit

bolsters the wine further and

gives it an international

appeal. This is a varietal

combination we will be 

seeing a lot more of.

The two grape varieties 

were hand harvested. The

grapes, transported in small

containers so that they are

not crushed by their own

weight, were very softly 

de-stemmed in order to 

keep the skins as intact as 

possible; the grapes were

destemmed but not crushed,

2006

Santa tresa

70% nero
d’Avola /  30%

Cabernet
Sauvignon

(nare-oh da-voh-la /
ka-bur-nay 

saw-veehn-yawn)

Sicily, Italy

Color: 
Deep purple red

nose:
black pepper, 

tarragon, 
cinnamon spice

Palate:
Dry, powerful, warm

dark berry fruit

Finish:
Soft long finish

LIMITED SERIES
S E L E C T I O N

�6

WOMC Rating
86 Points

Drink now and 
through 2012

L109D Retail Price: $20.95/each
Special Member Price: $19.95/each
Reorder Price: $15.99/each
23% Discount $191.88/case

CELLARING SUGGESTIONS

C
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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.

L109C
Tempranillo, 2002. Alabanza $21.95 22% $203.88/cs
“Tobacco, tomato, mushrooms” $16.99/ea

L109D
nero d’Avola, 2006. Santa Tresa $20.95 23% $191.88/cs
“Black  pepper, tarragon, cinnamon” $15.99/ea

L109E
Chardonnay, 2007. Tohu $18.99 26% $167.88/cs
“Peach, apricot, butterscotch” $13.99/ea

L109F
Sauvignon blanc, 2006. Source napa $25.95 34% $203.88/cs
“Green apple, mineral, honeycomb” $16.99/ea

L1208C
brut, 2002. Veuve Ambal Crémant $23.95 29% $203.40/cs
“Blackcurrant, grapefruit, vanilla, spice” $16.95/ea

L1208D
Late Harvest Chardonnay, 2008. norton $20.95 28% $179.40/cs
“Honey, baked  pear, nutmeg, cinnamon” $14.95/ea

L1208E
Syrah, 2005. Two Angels $29.95 43% $203.40/cs
“Ripe raspberry, plum, licorice, smoke” $16.95/ea

L1208F
Sauvignon blanc, 2007. Chateau bonnet $21.95 18% $215.40/cs
“Floral, citrus, pineapple, mineral” $17.95/ea

L1108C
bordeaux, 2004. Chateau Tour Castillon $22.99 34% $179.88/cs
“Black  fruit, roasted  coffee, licorice” $14.99/ea

L1108D
Cotes du Rhone, 2005. Domaine Martin $20.99 33% $167.88/cs
“Port, plum, anise, black  pepper” $13.99/ea

L1108E
Chardonnay, 2006. Six Prongs $18.99 26% $167.88/cs
“Gooseberry, k iwi, white pepper” $13.99/ea

L1108F
Sauv. blanc, 2007. Domaine de la Couperie $17.99 22% $167.88/cs
“Candied  citrus, honeydew, fennel” $13.99/ea

L1008C
Grenache,  2006. Le Chene noir $21.99 18% $215.88/cs
“Strawberries, raspberries, red  currant” $17.99/ea

L1008D
Tempranillo, 2005. beronia $20.99 19% $203.88/cs
“Mocha, toasted  bread, coffee, cherry” $16.99/ea

L1008E
Chenin blanc, 2005. Chapelle Sainte barbe $18.99 17% $191.88/cs
“Pink grapefruit, pineapple, almonds” $15.99/ea

L1008F
Sauvignon blanc, 2006. Lake Chalice $18.99 15% $191.88/cs
“Passion fruit, black  currant, citrus” $15.99/ea

Sub-Total

8.25% CA Sales Tax

S&H

totAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S
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109A
Syrah, 2005. Shale Ridge $15.99 56% $83.88/cs
“Ripe black  berry, plum, black  pepper” $6.99/ea

109B
Chardonnay, 2008. Monkey Puzzle $12.90 45% $83.88/cs
“Tropical, peach, banana” $6.99/ea

1208A
Orange Muscat, nV.  Fiore d’ Arancio $13.99 42% $83.88/cs
“Vibrant apricot, nectarine, honeysuck le” $6.99/ea

1208B
Extra brut Sparkling, nV. South Extreme $12.99 38% $95.88/cs
“White flowers, tangerines, almonds” $7.99/ea

1208C
Cabernet Sauvignon, 2005. Stone briar $12.99 38% $95.88/cs
“Black  fruit, blueberries, co la” $7.99/ea

1208D
Chardonnay, 2006. Granada Creek $11.99 41% $83.88/cs
“Peaches, baked  apple, vanilla” $6.99/ea

1108A
Chardonnay, 2007. Las Rocas $12.99 46% $83.88/cs
“Ripe lemon, pineapple, vanilla” $6.99/ea

1108B
Cab. Sauv., 2005. Melanto Terrace $14.99 46% $95.88/cs
“Black  fruit, cedar, currants” $7.99/ea

1008A
Merlot, 2005.  Lawson Ranch $12.99 46% $83.88/cs
“Blueberries, blackberries, wild  cherry” $6.99/ea

1008B
Torrontes, 2007. baguala $11.99 42% $83.88/cs
“Fragrant,floral, apricot, spice” $6.99/ea

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 o f 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

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
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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 GIFT BASKETS

10G 2 Bottles Current club selections $33.50*
20G 6 Bottles Assortment of recent selections $79.50*
30G 12 Bottles (1 Case) Assortment of recent selections $147.50*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $118.00*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $118.00*
Subscriptions: 2 bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $175.00*
Subscriptions: 2 bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $175.00*
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 $347.00*
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/GSO 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

ULtIMAtE InDULgEnCE
This is out-the-door our biggest basket. A stylish stamped metal tub filled with both sweet and savory
goodies. hand picked by our staff in a demoractic vote, each item was selected for out right quality.

This gift will absolutely make a huge impression on the recipient.

basket includes: one bottle of 2007 Oak Grove Zinfandel, one bottle 2006 St. Lucas Chardonnay, one 
bottle 2007 Arancio Pinot Grigio, one bottle 2006 Canyon Oaks Merlot,CaPachios Crackers, 
White Fudge and Almond Popcorn, Chocolate by numbers, East Shore Pretzels, Miss Scarlet’s
OliveTapanade, Yurosek Farms Pistachios, be-bop biscotti, Classic VA Peanut brittle, Roasted Garlic
Cheese, Theo Chocolate Phinney bar,Dolcetto Wafer Cookies, Summer Sausage, Chocolate Earthquake
Cake, assorted hard candies.  Arrives in a festive red and copper bucket.

#UIB $149.95  Free Shipping $149.95
tHE ConnoISSEUR
We searched to find the perfect six bottle carrying and storage case. our travels landed this wonderful
wood and leather chest.  Sure to impress the discriminating wine lover.

Gift includes: One bottle each:  2005 Jungle Room Sauvignon blanc, 2007 Arancio Pinot Grigio,2007
Graffiti Sauvignon blanc, 2007 Patio De Tango Malbec, 2002 Hillcrest Cabernet Sauvignon, 2004 Trewa
Syrah, waiters corkscrew and wine pourers.  Arrives in our impressive six bottle carrying case.

#ConB $99.95 Free Shipping $99.95
WInE AnD CHEESE PICnIC
it’s like a private party in a tote!  everything you need to create your own special picnic with that spe-
cial someone.

basket includes: One bottle of 2002 Hillcrest Cabernet Sauvignon, one bottle 2005 Andeluna
Chardonnay, northwood’s Cheese with Pinot Grigio, The Works Crackers, assorted hard candies.
Delivered in our insulated double wine tote complete with cheese board, knife and corkscrew.

#WCPB $59.95 Free Shipping $59.95
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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

FOR EARLIER SELECTION ORDERS
Number CA Average

of Bottles Shipping Out of State
Shipping

1 – 2 $7.58 $9.53
3 – 4 $9.46 $12.81
5 – 6 $11.46 $17.41
7 – 8 $13.36 $21.66
9 – 10 $14.71 $24.76
11 – 12 $16.16 $28.11

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

TEMPRANILLO, 2002. ALABANZA

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

nose 

Taste

Tracking notes

Date Comments

Date Comments

Date Comments

NERO D’AVOLA, 2006. SANTA TRESA

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 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 up.

January 2007 Cabernet Franc, 2003. napa Redwoods. Drink up.

Syrah, 2002. Mandolin. Drink up.

January 2008 Pinot noir, 2005. Montoya. Drink through 2009.

Cabernet/Merlot, 2003. Camelback. Drink now.

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

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

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

-: Great value for the quality.  Great example o f 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 o f the Month Club special gift 
and  you will be the “toast” o f 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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Chilean Chardonnay has a distinct and
pleasing aroma. Although it goes well with
many foods this recipe with the aromatic
sage is a particularly great food and wine
pairing; especially with the Monkey Puzzle
Chardonnay.

SAgE RoAStED CHICkEn

inGREDiEnTS:

4 Chicken breasts, boneless, 
skinless and tenderized

12 large sage leaves

Salt / Freshly ground pepper

1 clove garlic

Olive oil

8-10 toothpicks

PREPARATiOn:

Heat oven to 300 degrees.

Rub chicken with olive oil.

Cut the garlic clove in half and rub it on the
chicken breasts.

Season with salt and pepper.

Lay sage leaves on the breasts and then 
proceed to roll the chicken into wraps.

insert two toothpicks into each breast to keep
them rolled.

Place in oven for 15 – 20 minutes.

Serve immediately with steamed vegetables
and brown rice.

The obvious pairing with Tempranillo is
with Spanish-style dishes. A little plate of
olives, some marinated mushrooms, some
prawns or shrimp and slices of Chorizo
sausage is a match made in heaven with a
glass of Alabanza Tempranillo. Enjoy!

MARInAtED MUSHRooMS 
SPAnISH StyLE

inGREDiEnTS:

1 lb mushrooms, halved or quartered

3 Tbsp Olive Oil

5 Tbsp Red Wine Vinegar

1 bay leaf

2 cloves garlic, peeled and lightly crushed

1 sprig thyme (or half tsp dried thyme)

1 pinch spice seeds, cumin, coriander, car-
damom, black pepper.

Piece of lemon rind

PREPARATiOn:

Wipe the mushrooms; do not wash them.
Pack them tightly into a screw top jar. 

(i.e. Mason jar).

Heat the remaining ingredients gently in a
sauce pan. Simmer gently for 10 minutes.
Pour the mixture over the mushrooms and
fill the jar with extra vinegar if necessary. it
may take a few minutes for the air bubbles to
dissipate. Cover tightly. Leave at room 
temperature for a day or two, then serve or
refrigerate until you are ready to serve. Serve
in a bowl with toothpicks as an appetizer, or
as a side dish or as part of a platter with 
other tapas.

�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

SYRAH, 2005. SHALE RIDGE
Date Tested Color 

nose 

Taste

Tracking notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2008. MONKEY PUZZLE

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. 

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

January 2006 Merlot, 1998/1999. Havens. Drink now.
Sauvignon blanc, 2004. Deakin Estates. Drink up.

January 2007 Merlot, 2005. Canyon Oaks. Drink now.
bairrada, 2005. Allianca, Drink up.

January 2008 Chardonnay, 2006. Cardiff. Drink through 2009.
Cabernet Sauvignon, 2004. Checkered Cab. Drink through 2009.

Wines kept for more than a few
weeks somehow need to be kept in
proper conditions or as close as we
can get them to it. 

1. First, the wines need to be 
kept still, dark, and at a constant 
temperature .  Wine  hates  
fluctuation in temperature even
more than being stored at the
wrong temperature. before storing,
check the temperatures throughout
the day and night. be sure it is 
constant. You could insulate the
door and ceiling. An inside wall
closet works out great, free 
from the heat and cold of an 
outside wall. ideally, 42-64 degrees
is a good range. if there are 
temperature fluctuations from
winter to summer, they should be
gradual and within 10 degrees.

2. Light is not good for wine.
block out the light from a window.

be sure to turn off the light in the
room or closet when you leave it.

3. Cleanliness is next to godliness.
before storing, clean the area 
thoroughly. 

4. Humidity should be 75-80%.
Too much can rot the labels, boxes,
and corks. Too little, and the corks
can dry out. 

5. Air circulation can happen 
naturally through the walls if they
are brick. it is important that the
room have some airflow.

6. Vibrations-keep wines away
from vibrations of machinery or
busy roads. Putting the wine inside
racks or tubes helps protect the
wines from this.

7. Organization-make it easy to
find the wine. use tags or a 
labeling system.

8. Easy Access-you should not
have to move one bottle to get to
another. Think ahead on how to
keep this from happening before
you set up your system.

9. Angle -s tore  the  bot t les  
horizontally to keep the corks
moist. Place labels facing up.

it is fun-and practical-to store your
wines at home. Take the time to
make a special home for the 
bottles, and they will reward you
with some pleasing moments 
later on.

elizabeth, how do we store 

our wines at home; we do not

have a lot of space and are 

not quite ready to invest in a 

wine refrigerator? Thanks.

–P.B., SAn CLEMEntE, 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 jo in the WINE OF THE MONTH CLuB,  just fill in and  return this 
NEW MEMBER ACCEPTANCE FORM

4
Signature (NECESSARY FOR CREDIT CARD ORDERS)

o 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 $19.85 (one red
and one white) plus sales tax and $7.58 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.     

o I prefer WHITE WINE only.      o 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.
o American Express    o Discover   o MasterCard     o 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.
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o Sign me up for The liMiTed SerieS

Each month $40.00 plus tax and $7.58 shipping & handling.
(Outside o f California, slightly higher).

2 bottles each month.  Free membership, guaranteed wines, cancel anytime.

o Red wine only. (Slightly higher)  o White wine only.  o 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 ¬ on  Order Form, page 10 

Our shipping prices
are the lowest 

in the business!

Only $7.48 
to ship 2-bottles!

Wineinsiders.com
holmes, PA ~ $8.95

California Wine Club
Camarillo, CA ~ $13.00

finewine.com
Mclean, VA ~ $12.95

All Corked up
Santa Clarita, CA ~$13.00

Wally’s Wines
los Angeles, CA ~ $11.00

Can’t find it?
Gotta have it?

We source  w ine from all over the
world .  Special vintages for birthdays,
anniversaries, you name it.  We also
have access to  o ld  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
d inner. Slip  one  o f these  attractive  w ine
charms around  the stem o f each person’s
glass. Designed  with a w ine theme, each
charm is d ifferent so  your guests will know
they aren’t mistakenly pick ing up someone
else’s glass. Made from pewter and  world-
famous Swarovsk i 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

vineyards, the Maori feel it is
their responsibility to ensure
that it is passed onto future
generations in pristine 
condition.  The vineyards are
certified by Sustainable
Winegrowing new Zealand.
This program is an integral
part of their values; working
with the environment 
without compromising 
quality and integrity.

Tohu has vineyards in
Gisborne on the warmer
north island of new
Zealand and in Marlborough
on the cooler South island. 
it recently acquired 200
addi t iona l  acres  in
Marlborough which it will
plant this year. Tohu
Chardonnay is a superb
example  o f  var ie ta l  
excellence with a unique and
distinct appeal and is one 
of new Zealand's finest
achievements created from a
mutual vision of harmony
and respect of the people
and the land. The color is
deep straw. The aromas are
clean and rich with peach
and apricot leading to a dry,
full-bodied wine with an
oily texture and fresh fruit
flavors. This Chardonnay is
a great partner with pasta,
quiche, and creamy curries.

ohu is owned by
three Maori tribal
groups, the Wakatu
i n c o r p o r a t i o n ,

ngati Rarua Atiawa iwi
Trust and Wi Pere Trust.
Tohu (pronounced Tor-who)
Wi n e s  a r e  t h e  o n l y  
indigenously-produced
new Zealand wine being
exported to the united
States. For centuries Maori,
the indigenous people of
new Zealand, worked, lived
and respected the rugged 
yet fertile lands of their
ances tors .  There  was  
awareness that the earth was
the giver of all life. From the
soil came food and that same
food was cooked beneath the
earth. it was accepted that
the people who were born
onto that land inherited the
right to produce from it and
to protect it for the benefit 
of all. Maori are a modern
people  who uphold  
traditional values. They
maintain their respect for 
the land and for the wise
stewardship of the ancestors
who preserved it and have a
highly developed sense of
communal and familial
responsibility. True to Maori
culture, there is a strong 
spiritual aspect to every-
thing produced and grown
by Maori.  As custodians of
the precious gift of land and

2007

tohu

Chardonnay
(shar-doe-nay)

gisborne 
new Zealand

Color: 
Deep straw

nose:
Clean, peach, 

apricot, butterscotch

Palate:
Dry, full-bodied,

touch oily, fresh fruit

Finish:
Soft lingering finish

WOMC Rating
86 Points

Drink now and 
through 2009

L109E Retail Price: $18.99/each
Special Member Price: $16.99/each
Reorder Price: $13.99/each
26% Discount $167.88/case

CELLARING SUGGESTIONS

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

Graves region of bordeaux.
Source napa’s farming
emphasizes sustainable 
agriculture methods to
achieve  hea l thy  and 
balanced vines. The fruit for
2006 was hand harvested
eight separate times, with
each  lo t  fe rmented  
separately. The grapes
picked early helped preserve
the wine’s crisp acidity –
those picked later brought
great depth of flavor. To 
further increase complexity,
28% of  the  f ru i t  was  
fermented in temperature-
controlled stainless steel
tanks for 61 days of cool 
fermentation. The remaining
72% was fermented in oak
barrels on the lees for six
months in cool caves. native
yeasts were allowed to work
on both the tank and 
barrel wines. Source napa
Sauvignon blanc has a soft
yellow-lime color and initial
aromas of green apple, 
followed with minerality
and then joined by richer
notes of nutty honeycomb,
citrus and passion fruit. The
palate is zingy and clean
with pear and marmalade
flavors leading to a long,
persistent finish. Serve 
this delicious wine slightly
chilled with oysters and
other shellfish.

h e n  b i l l
Davies and
Tom Gamble
met in 1964,

on the first day of nursery
school, they knew they were
going to be great friends.
What they didn't know was
that, decades later, they
would become business
partners. The son of Jack 
and Jamie Davies of
Schramsberg fame, bill
worked in sales and 
marketing for his family's
winery before striking out
on his own. Gamble spent 20
years as an entrepreneur
including a stint as a
Hollywood movie producer
before returning to the napa
ranch his family has farmed
since the 1930s. The 12-acre
Gamble Vineyard is located
in Yountville, north of
Carneros at the southern 
end of the napa Valley. 
This superb rocky site is
warm enough to develop
Sauvignon blanc’s tropical
fruit flavors, yet cool enough
to retain its natural fruit 
balance and crispness. Half
of Gamble Vineyard is 
planted to the Sauvignon
Musque clone, a third 
generation of the original
bud wood brought from the
Loire Valley in the 1950s –
the other half to the Preston
Clone, descended from the

2006

Source napa

Sauvignon Blanc
(saw-veehn-yawn

blah)

napa
California

Color: 
Soft yellow-lime

nose:
Green apple, 

mineral, honeycomb

Palate:
Dry, crisp, clean,
pear, marmalade

Finish:
Long persistent 

finish

WOMC Rating
87 Points

Drink slightly chilled
through 2010

L109F Retail Price: $25.95/each
Special Member Price: $18.99/each
Reorder Price: $16.99/each
34% Discount $203.88/case

CELLARING SUGGESTIONS

W
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