
his is  a  month
w h e n  w e  
celebrate the old
fr iends  we’ve
known longer

than we care to admit. The
Windy Ridge Cabernet
was  made  by  Larry
Brookes ,  formerly  of
Chalone.   One of  the 
alternate Limited Series
wines  comes  f rom a  
vineyard planted by a
great guy, Norm Goss.  
We enjoyed our nice 
memories associated with
these wines.  

CLASSIC SERIES

Cabernet Sauvignon, 2006.
Windy Ridge, California.

We knew something was
up. This wine was way too
good for the price and it
still is. It boasts with an
incredible presence and
complexity. If we put this
in the Limited Series no
one would complain.
You’re really not going to
believe it.

Chardonnay, 2008.  Santa
Alicia, Chile. 

We’re so used to great
Cabernet and Merlot from
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Chile that we forget about 
the awesome Chardonnays
from a few well-established
producers. This Santa Alicia
shines. Don’t wait to try it as it
won’t last long.  

LIMItED SERIES

Syrah/ Mourvedre, 2006.
Minassian-Young, Paso
Robles, California.

This wine is nothing short 
of a WOW! It packs big, 
bold, imposing flavors from 
a top notch vineyard and
winemakers who really care.
After all, when the owner/
winemaker greets you at the
door and pours the wine in
the tasting room, you know
you’re in the right place.

Verdejo, 2007.  Marques de
Irun, Spain. 

We love this wine. We love
this grape and we love this
producer. Verdejo is a classic
varietal of Spain, but  a fresh,
new style of Verdejo is
increasing its popularity.  
The winery is owned by
Lustau, arguably the finest
Sherry producer in Spain.
Everything pours into place
with this wine.
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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:  364
Rejected: 337 Approved: 27 Selected: 6



This May is tough.  I have
been a softball coach for
11 years, sometimes two
teams a season. And this
year is it! 

My middle daughter is a
high school senior and 
this is her last season in the
game…and thus my last
season as a softball 
parent/coach. It is bitter-
sweet. I love the game 
and I  love  what  l i f e  
lessons my daughters have
derived. They are growing
up and I  hope tha t  
these life lessons carry on
throughout their lives.

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: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER
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WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?

I am so excited to talk to you about www.wineofthe-

monthclub.tv.  My kids think I have ADHD….in fact, my

wife thinks I have ADHD…but I do not think that the fact

that I cannot sit and watch an on-line video for more 

than a few minutes….assuming it has remotely caught my

attention…makes me ADHD.

There are many wine tasting videos on YouTube etc, but

they really don’t make any sense to me. One prolific one 

is out of New Jersey. This guy gives me a headache. He 

tries to be hyper, like that stock guy on TV. It doesn’t

work…and then he spent 3 minutes on the New England

Patriots…I don’t like the Patriots and what does that have

to do with wine anyway! 

Our premise was to deliver concise information about the

wines you have in your hand and deliver it with some

humor and humility. 3-7 minutes for two wines and some

comments.  I have known Ed Masciana since I was 11 or 12.

He was in my Dad’s wine shop as early as 1969 selling ads

for the local newspaper. Since then he has published two

books on wine and is now our newsletter author. 

We have built two studios in our office.  One for video 

production and the other for still digital photography.

Everything is done in-house so, for instance, a wine comes

in that is a “must-do” email special….I set up the digital

shot, save it to Photoshop, write the email special text, and

viola! I can have the special in your hands in less than a day

from the time I tasted the wine...pretty cool, huh? 

Oh, a little secret, the new website is well under way…I

think you are really going to like it!

Come see us at www.wineofthemonthclub.tv
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later founded Acacia, one of
the first wineries following a
true Burgundian model of
making only Chardonnay
and Pinot Noir. Larry began
working in a winery, where
his science education put
him on the fast track from
cellar rat to full-fledged
winemaker.

Over the last few years,
Larry has run a consulting
practice out of a cozy office
in downtown Napa. In the
fall of 2005, he became the
consulting winemaker for
Windy Ridge.  The Windy
Ridge brand specializes in
wines of truly remarkable
value.  The grapes are 
carefully selected from the
finest vineyards, and the
wines reflect each vineyard’s
unique terroir and the
grapes’ distinctive flavors.

Our Cabernet selection
comes primarily from Paso
Robles. It’s regarded as 
the best area for Cabernet
outside of the well-known
North Coast counties of
Napa and Sonoma. The best
wines from this area are
peers of the better-known
vineyards in the north. 
It’s an emerging area for
quality red wines. Classic
techniques were used for
this wine, including aging in
small oak barrels, including
a limited amount of new
French oak.

uality, appellation
a n d  v i n e y a r d
s o u r c e  a r e  
paramount for 
red wines. The

winemaker can improve the
wine with technique, but 
in reality he is striving to
conserve the quality that 
has been extracted from the
grapes.  The winemaker is
carefully “upbringing” the
wine from vineyard to 
glass.  The French have a
term for this—elevage,
which roughly means the
“education” of the wine.

Even with premier grapes
from Paso Robles, we can
sense the skills of wine-
maker Larry Brooks in this
wine.  He is formerly of
Acacia and Chalone, and
we’ve known him for a long
time.   We’ve always been
more than impressed with
his wines. 

Surprisingly, Larry got into
the  wine  bus iness  by  
accident.  Coming from a
family of scientists, Larry
majored  in  Botany  a t
Rutgers. He then traveled
west for a Masters in Plant
Science at UC Davis.  At 
UC Davis he met his future
wife, Alexis, and he was
introduced to wine. Larry
was smitten by both.

In a chance meeting, Larry
met Mike Richmond who

Cabernet
Sauvignon

(kab air nay  
soe ving yahn)

2006

Windy Ridge
California

Color: 
Deep purple

nose:
Currant, black 

cherry and marzipan

Palate:
Very rich and 

concentrated cherry
with hints of leather

and spice

Finish:
Long and 

foreboding with
cherry and vanilla

WOMC Rating
87 Points

Drink now
through 2012

609A Retail Price: $15.99/each
Special Member Price: $10.95/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

Q
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one third in American oak
barrels.  The barrels are new
to one-year-old.  The great
Reserves are aged in new
French oak barrels for 12
months.  Chardonnay is 
fermented and aged on its
lees for four to six months.
The final wine is a perfect
union between the natural
characteristics of the fruit
and the contributions of 
the wood. 

The Valle del Maipo is
Chile's oldest and most
famous growing area. It’s
located within the larger
Central Valley and lies just
south of Santiago, Chile's
capital city. Although Maipo
isn't the largest grape-
growing area, it contains 
significant vineyards and
important producers, largely
due to its proximity to
Santiago. Ocean breezes and
high elevations provide a
number of cool growing
areas within the region,
which is very suitable for
Chardonnay.

This month’s selection is one
of the best values in Chilean
Chardonnay we’ve seen in
some time.  It possesses the
finely tuned character of the
more expensive wines.  We
are looking forward to 
starting our summer with
this delicious wine, and we
know you will, too.

anta Alicia winery
was founded in
1954 by Máximo
Valdés in Chile’s

most fertile wine-growing
area, the Maipo Valley. Since
then, four generations of 
the Valdés family have 
been continually improving
the estate by adopting 
modern technology while
maintaining a traditional,
elegant atmosphere. Santa
Alicia was voted 2007
Winery of the Year by the
Chilean Wine Board.  The
winery currently has the
capacity to make nearly
400,000 cases of  wine,  
comparable to the largest
wineries in California.  

French and American oak
barrels are key elements in
the production of Santa
Alicia wines. The wine-
makers pursue the aromatic
intensity of the American
oak ,  and the  exot i c  
compounds and finesse of
the French oak’s tannins.
Wines enter the barrel once
malolactic fermentation is
finished, and after a racking
process.  Racking eliminates
the coarse elements in the
wine, leaving yeasts and fine
lees that contribute to the
wine’s complexity.   

The winery’s Reserve wines
rest in the barrels for at least
six months, with two-thirds
in French oak barrels and

Chardonnay
(shar doe nay)

2008

Santa Alicia
Maipo Valley,

Chile

Color: 
Golden

nose:
Hazelnut and 

quince

Palate:
Ripe pineapple with

a hint of spice

Finish:
Pineapple and 

vanilla

S
IMPORT SELECTIONIMPORT SELECTION

WOMC Rating
87 Points

Drink now 
through 2010

609B Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS
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community for more than 40
years.

Minassian-Young's estate
vineyard consists of 12 acres
of 28-year-old, head-pruned
Zinfandel vines, along with
new plantings of Syrah,
Mourvedre, and Couniose.
All of the Zinfandel vines are
dry-farmed (not irrigated,
but relying on rainfall), 
making the wines full-
bodied, true reflections of
the  c l imates  o f  the i r  
v intages .  These  o lder
Zinfandel vines can be dry
farmed since over the years
the vines have become
deeply-rooted and self-
regulating.

The same vines that make
Minassian-Young's signature
Estate Zinfandel are those
that were once managed and
harvested by Peachy Canyon
Winery, one of the best in
Paso Robles. Though the
property was originally 
sold as an estate, David
Young and his team have
worked hard over the years
to turn the property into a
sustainable vineyard and
winery that produces award-
winning wines.

Our selection is a classic
Rhone style blend that is
fairly substantial on the
pala te ,  ye t  very  food 
friendly.  Enjoy!

nlike so many
other vintners
who pursue
w i n e m a k i n g
after succeeding

in some other career, David
Young knew from an early
age that he wanted to be a
part of the winemaking
industry. As a teenager,
David spent summers 
working as a cellar rat at 
various vineyards, wineries,
and cellars in Napa Valley
and the Central Coast. He
followed his love of 
winemaking to Cal Poly 
San Luis Obispo, where he
earned his degree in fruit 
science and viticulture.
David purchased property
in 2003, and he produced 
his first commercial vintage
in 2004.  He opened the
Minassian-Young’s tasting
room doors in the summer 
of 2005.

Minassian and Young are 
the surnames of David's 
parents .  His  mother,
Christine Minassian, was
born in the Far East; her 
her i tage  i s  Armenian ,
English, and Burmese. His
father, Conrad Young, had
Scottish ancestors who
immigrated to Vancouver
before settling in Hawaii.
Christine and Conrad met at
Cal Poly San Luis Obispo,
and they’ve kept ties with
the university and the local

Syrah/
Mourvedre

(kab air nay  
soe ving yahn)

2006

Minassian-
Young

Paso Robles,
California

Color: 
Deep garnet

nose:
Currant, black 

cherry, and earth

Palate:
Rich, concentrated
cherry and spice

Finish:
Sweet, tart cherry,

and cranberry

LIMITED SERIES
S E L E C T I O N
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WOMC Rating
87 Points

Drink now 
through 2011

L609C Retail Price: $24.99/each
Special Member Price: $21.99/each
Reorder Price: $16.99/each
32% Discount $203.88/case

CELLARING SUGGESTIONS

U
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also has offices in the USA
and Japan.

The history of Lustau is 
both long and fascinating.
What is now Emilio Lustau
SA was founded by Don 
José Ruiz-Berdejo y Veyan 
in  1896 ,  an  or ig ina l
Almacenista at Nuestra
Señora de la Esperanza. 
Don Emilio Lustau Ortega,
Berdejo’s  son-in-law, moved
the bodegas to the ancient
Santiago district in 1946. 
In 1950 the firm became
Emilio Lustau SA, its size
now enabling it to join the
prestigious ranks of the
select group of exporters 
of Sherry.

In 1980 Emilio Lustau 
SA comes  under  new 
management of the late
Rafael Balao, one of the 
most creative companies in
Sherry.  In  1990  Luis
Caballero SA takes a major
shareholding in Lustau
enabling development and
expansion. Caballaro brings
into Lustau 400 acres of fine
Albariza vineyard land at
Montegilillo in Sherry’s
Superior region and in 2001
they purchase a traditional
Bodega  complex in Calle
Arcos.  At this point Lustau
now operates in Sherry from
one central site.

Of course all this moving
and shaking only improves
the quality of the wines. If
you haven’t had a Verdejo
yet, you won’t believe your
taste buds.

arques de Irun
i s  a  s m a l l
B o d e g a  
(winery  in
S p a n i s h )

owned by the famed 
Sherry house, Emilio Lustau.
Rueda is one of the few 
areas in Spain that makes
outstanding dry white wines
from the local Verdejo grape.
The tendency here is to
blend the Verdejo with other
varieties, like Sauvignon
Blanc and Viura. However, it
is the Verdejo variety that
has extraordinary charm and
complexity. Why spoil the
charm by adding wine from
other varieties? Marques de
Irun/Lustau bottles a pure
100% Verdejo capturing the
distinctive floral aromas and
vibrant fruit that is making
this variety more and more
sought after.

Marques  de  I run  a l so  
produces a rich, meaty red
Toro called Santuario. Aged
in American oak, it shows
great character, and sells for
a song! 

Recent developments in the
marketing of Lustau sherries
has been the creation of a
sales and export consortium
which joins together with
Lustau two other great
Spanish wine producers, La
Rioja Alta from the Rioja
region and Vega Sicilia from
Ribera del Duero. These
three producers operate in
partnership with Europvin,
the fine wine specialist based
in Bordeaux. The consortium

Verdejo
(vare day ho)

2007

Marques de
Irun

(Mar kay day I rune)

Spain

Color: 
Light straw

nose:
Peach and apricot

Palate:
Firm stone fruit and

granite

Finish:
Penetrating peach

nectar and slate

LIMITED SERIES
S E L E C T I O N
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WOMC Rating
88 Points

Drink now 
through 2012

L609D Retail Price: $19.99/each
Special Member Price: $17.99/each
Reorder Price: $15.99/each
20% Discount $191.88/case

CELLARING SUGGESTIONS

M



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.

L609C
Syrah/Mourvedre, 2006. Minassian-Young $24.99 32% $203.88/cs
“Currant, black  cherry, and earth” $16.99/ea

L609D
Verdejo, 2007. Marques de Irun $19.99 20% $191.88/cs
“Peach and apricot” $15.99/ea

L609E
Malbec, 2006. Viniterra $25.95 38% $191.88/cs
“Boysenberry, blackberry, leather” $15.99/ea

L609F
Chardonnay, 2006. Domaine Alfred $21.99 36% $167.88/cs
“Rich vanilla, white peach, and tropical fruit” $13.99/ea

L509C
Tinto Rey, 2005. Matchbook $22.95 30% $191.88/cs
“Lovely spice and vanilla” $15.99/ea

L509D
Shiraz, 2006. 2 Up $21.95 31% $179.88/cs
“Big, rich black  currant and leather” $14.99/ea

L509E
Sauvignon Blanc, 2008. Sileni $18.95 31% $155.88/cs
“Grapefruit and gooseberry” $12.99/ea

L509F
Chardonnay, 2007. Saint Laurent $19.95 29% $167.88/cs
“Full peach and pineapple” $13.99/ea

L409C
Sangiovese, 2005. Niner Estates $22.99 26% $203.88/cs
“Leather & spice w/ hints of chocolate & licorice” $16.99/ea

L409D
Sauvignon Blanc, 2007. Etc. $20.99 23% $191.88/cs
“Pineapple & citrus, w/ lingering mineral note” $15.99/ea

L409E
Silhouette, 2005. GV Cellars $22.99 21% $215.88/cs
“Cassis, blueberry, and Asian spice” $17.99/ea

L409F
Chenin Blanc/Sauv Blanc, 2006. Protege $22.99 39% $167.88/cs
“Nectarine, apricot, and a touch of spice” $13.99/ea

L309C
Shiraz, 2004. Limb $22.99 26% $203.88/cs
“Licorice, earth w/ hints of black  cherry” $16.99/ea

L309D
Tempranillo, 2005. Uvaris $20.99 23% $191.88/cs
“Spicy with ripe cranberry” $15.99/ea

L309E
Bordeaux Blanc, 2007. Chat la Mouliniere $18.99 26% $167.88/cs
“Floral aromas w/ hints of citrus & green apple” $13.99/ea

L309F
Gewurztraminer, 2008. McGuigan $15.99 18% $155.88/cs
“Spicy cinnamon and nutmeg” $12.99/ea

Sub-Total

CA Sales Tax

S&H

totAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



CLASSIC SERIES
E A R L I E R  S E L E C T I O N S
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609A
Cabernet Sauvignon, 2006. Windy Ridge $15.99 50% $95.88/cs
“Currant, black  cherry and  marzipan” $7.99/ea

609B
Chardonnay, 2008. Santa Alicia $12.99 46% $83.88/cs
“Hazelnut and  quince, touch of spice” $6.99/ea

509A
Viognier, 2007. Wisteria $12.95 46% $83.88/cs
“White peach and  honeysuck le” $6.99/ea

509B
Tempranillo/Malbec, 2008. 2 Copas $14.95 46% $95.88/cs
“Black  currants, leather and  plum” $7.99/ea

409A
Chardonnay, 2007. Coyote Creek $12.99 46% $83.88/cs
“Lovely lemon hints with baked  apple” $6.99/ea

409B
Merlot, 2007. V Family $15.99 50% $95.88/cs
“Enticing blueberry with hints o f cocoa” $7.99/ea

309A
Merlot, 2005. Stonewood Cellars $12.99 50% $77.88/cs
“Spice, cranberry and  chocolate” $6.49/ea

309B
Chardonnay, 2007. Arancio $11.99 33% $95.88/cs
“Apple pie and  cream” $7.99/ea

209A
Chenin Blanc, 2007. Chambers & Reed $11.99 50% $71.88/cs
“Pippin apple and  slight honey notes” $5.99/ea

209B
Tempranillo, 2007. Don Silvestre $14.99 87% $95.88/cs
“Cherries, blackberries and dark  chocolate” $7.99/ea

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

Sub-Total

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

SoLD oUt
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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 $55.99*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $613.99*

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

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 
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Taste

Tracking Notes

Date Comments
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Date Comments

SYRAH/MOURVEDRE, 2006. MINASSIAN-YOUNG

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

VERDEJO, 2007. MARQUES DE IRUN

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. 

June 2005 Chardonnay, 2002. Whitford. Drink now.
Barbera d’ Asti, 2000. Firesteed. Drink up.

June 2006 Red Blend, 2000. Fife. Drink or hold.
Pinot Gris, 2005. Norfolk Rise. Drink up.

June 2007 Durif, 2003. Nugan. Drink up.
Shiraz, 2002. Barnadown Run. Drink through 2010.

June 2008 Syrah, 2005. William James. Perfect now.
Zinfandel, 2005. Silver Peak. Drink or hold.

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!

“i love this Club so far!  every 
bottle i have received is great.” 

C.M., BIG SPRING, TX

“Totally enjoy the direct delivery
service.”  

J.S., WESTMINSTER, CO

“Keep up the good work!”
H.S., LOVELAND, CO

“i find a glass of your wonderful
wine very relaxing at the end of 
the day.”

C.M., COLUMBUS, OH

“lowest prices on excellent
wines…. fits my budget great!”

A.G., CINCINNATI, OH

“i am so glad i joined your Club!”
O.W., AMARILLO, TX



goLDEn CRoWn RoASt oF PoRk

INGREDIENTS:

1 tsp dried thyme 

1 tsp salt

½  tsp pepper

1 (7 lb.) pork rib crown roast (about 8 ribs)

2 large celery stalks

1 large onion

½ cup butter 

1 12-ounce pkg. fresh cranberries (about 3
cups)

½ cup sugar

1 16-ounce pkg. cornbread stuffing

3 Tbsp flour

Fresh thyme for garnish

PREPARATION:

Rub inside and outside of pork rib crown
roast with thyme, salt, and pepper.  Place
roast, rib-ends down, in a large roasting pan.
Roast in 325° oven.

Meanwhile, prepare stuffing.  Chop celery
and onion finely in food processor.  In skillet,
sauté celery and onion in butter until tender.
In food processor with knife blade attached,
coarsely chop cranberries.  In large bowl, 
mix chopped cranberries with sugar.  Add
cornbread stuffing, celery and onion, and 
2 ½ cups water. Mix lightly. 

When pork has roasted 2 hours, remove from
oven and turn rib-ends up.  Fill cavity with
stuffing.  Continue roasting 1 hour or until
thermometer reaches 150°. If stuffing browns
too quickly, cover with foil.  (Bake any 
leftover stuffing in small covered casserole
during the last 40 minutes of roasting time.)
When meat is done, let stand 15 minutes for
easier carving.  

Meanwhile, prepare gravy.  Pour pan 
drippings into 2 cup measuring cup (set
roasting pan aside).  Let drippings stand a
few seconds until fat separates from meat
juice.  Spoon 3 Tbsp fat from drippings 
into small saucepan (add butter if necessary
to make 3 Tbs).  Skim and discard any
remaining fat.  Add 1 cup water to roasting
pan; stir until brown bits are loosened from
pan; add to pan drippings in cup with
enough water to make 2 cups.  Stir flour and
½ tsp salt into fat in saucepan over medium
heat until blended; cook 1 minute.  Gradually
stir in pan drippings and cook stirring 
constantly, until gravy boils and thickens.  

Makes 14 main dish servings. Serve with a
glass of Windy ridge Cabernet Sauvignon.

StEAMED FISH WItH tHYME AnD
toMAto VInAIgREttE

INGREDIENTS:

1 Tbsp Dijon mustard

1/3 cup olive oil

2 Tbsp finely chopped scallions

2 Tbsp freshly chopped cilantro (or parsley)

Pinch red hot pepper flakes (optional)

2 Tbsp rice vinegar

1 Tbsp Marques de Irun Verdejo 

1/2 cup diced and peeled tomatoes

2 Tbsp grated ginger

1 Tbsp light soy sauce

Salt and pepper to taste

4 boneless, skinless fish fillets, about 6 oz.
each (red snapper, sea bass or salmon)

4 sprigs fresh thyme or 1 tsp dried

PREPARATION:

Combine the mustard and vinegar in a 
mixing bowl, add the oil, whisking in 
vigorously.  Stir in remaining ingredients
except the thyme and fish.  Keep the sauce at
room temperature. Pour water into steamer.
Place the fillets on the steamer rack.  Sprinkle
with salt and pepper to taste.  Place 1 sprig of
fresh thyme on each fillet, and cover the
steamer.  When the water begins to boil,
steam for about 4 minutes. Do not 
overcook.  Remove the thyme sprigs.  Serve
immediately with sauce spooned over the fil-
lets.  Serves 4.

Enjoy this light fare with a glass of Marques
de irun Verdejo. 
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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

CABERNET SAUVIGNON, 2006. WINDY RIDGE
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2008. SANTA ALICIA

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

June 2005 Merlot, 2001. Palio Vecchio. Drink now.
Semillon/Chardonnay, 2002. Banrock Station. Drink now.

June 2006 Chardonnay, 2005. Sycamore Lane. Drink now.
Cabernet Sauvignon, 2003. Feudo Arancio. Drink up.

June 2007 Pinot Grigio, 2006. Oak Grove. Drink up.
Cabernet Sauvignon, 2002. Vizcaya. Drink now.

June 2008 Cabernet Sauvignon, 2002. Hillcrest.  Peaking.
Pinot Grigio, 2007. Arancio.   Drink up.

There are normally two
different fermentations
that wines go through.
The first one is the 
alcohol fermentation
where the yeast converts
the sugar in the grape 
to basically half alcohol 
and ha l f  carbon 
dioxide (CO2). Malolactic
fermentation is very 
different.

I n s t e a d  o f  y e a s t  
interacting with sugar
and creating alcohol and
carbon dioxide (CO2) 
by-products,  a bacterial
culture attacks the harsh
malic acid in the wine
(the same acid as on the

inside of green apple
skin) and converts it to
lactic acid (the same as
lactose in milk). This 
lowers the wine's overall
acidity and makes it a lit-
tle smoother and easier to
taste.  Malolactic (ML)
can occur normally or can
be induced with natural
cultures.

I t  makes  a  very  
significant change in the
wine. All red wines must
go through malolactic
because the malic acid is
so sharp it would render
the wine undrinkable 
by today’s standards.
Whi te  wines  are  a  
bit more controversial.
Chardonnays especially
are open to rather harsh
discussion with regard to
malolactic. Most of the
French producers do
not induce malolactic
because malic  acid’s
harshness contributes 
to the wine’s overall
ageability.

“Paul, you have used the
word “malolactic” in

describing the treatment
of some of the wines.
What does it mean?”

–SCM, MISSIon VIEjo, CA

CLASSIC 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 $19.98 (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
(         ) (         ) 



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 $7.58 
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

more water, but there is an

ample supply from the 

melting snows of the Andes.  

Viniterra wines are made

from selected grape varieties

grown in their vineyards 

in Pedriel, Mendoza. The 

selection is based on yield

per acre and exposure.  The

juice is slowly fermented at 

a controlled temperature.

Once fermentation is 

completed (25 to 30 days),

the wines are transferred to

new barrels made from the

finest French oak, where

they are aged for 10 to 12

months on the lees. The 

bottled wines are kept in

aging cellars for a minimum

of nine months before they

are  hand–labe led  and 

readied for shipment.

Once again Malbec is the

superstar here. It is the

French transplant from the

Cahor region where it made

wines of little distinction. As

an immigrant to Argentina,

the grape is thriving.  There 

are now over 60,000 acres 

of Malbec planted in

Argentina, attesting to it’s

tremendous popularity and

the quality of its wine.

ndriano Senetiner

has been making

wine in Mendoza,

Argentina, for over

45 years. He was a founding

partner of Nieto & Senetiner

Winery in Lujan de Cuyo. In

1999 he purchased Viniterra

S .A.  wi th  the  goal  o f  

upgrading the vineyards

and the wines. Viniterra

wines are made from 100%

estate-grown fruit from their

vineyards in Alto Agrelo.

Viniterra literally translates

into Wines of the Earth. The

winery is located in the 

district of Luján de Cuyo,

Province of Mendoza,

Argentina. This region has

been denominated the

Upper Mendoza River Area.

It is the viticulture area 

located between 2500’ to

3200’ above sea level and

watered by the snow melt

flowing down the Mendoza

river. Due to the altitude,

Viniterra vineyards have 

a great thermal width, a 

charac ter i s t i c  o f  the  

mounta in  and deser t  

climates. Only about six

inches of rain falls annually,

almost exclusively in the

summer.  Grape vines need

Malbec
(mal beck)

2006

Viniterra
Mendoza,
Argentina

Color: 
Dark purple

nose:
Boysenberry, 
blackberry

Palate:
Leather and earth
mixed with lots of

berries

Finish:
Concentrated, tannic
with blackberry fruit

WOMC Rating
87 Points

Drink now 
through 2012

L609E Retail Price: $25.95/each
Special Member Price: $21.95/each
Reorder Price: $15.99/each
38% Discount $191.88/case

CELLARING SUGGESTIONS

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

growing cycles, and the

vineyards are blessed with

ideal soils. Domaine Alfred

also planted experimental

plots of Syrah, Grenache,

and Pinot Gris, which have

produced successful and

delicious results.

Winemaker Fintan du Fresne

has brought a wealth of

grape growing and  fine

winemaking experience to

the winery with his first

Domaine Alfred harvest in

2006. In addition to handling

seven crushes in his native

New Zealand,  where  

he earned a degree in

Viticulture and Enology, he

has experienced California

winemaking with stints 

at Adelaida and Calera

wineries. He masterfully

evokes the essence of the

Chamisal Vineyard in all 

of Domaine Alfred’s estate

wines. 

Faint floral aromas of

almonds, apple blossoms,

and jus t - s l i ced  whi te  

peaches grace the bouquet 

of this lean and elegant

Chardonnay. Once tasted,

these elements are joined by

delicate pear and star-fruit

fanning across the palate,

with a firm and pleasantly

crisp finish.

fter you’ve been

doing this wine

thing for awhile,

it’s amazing how

people, places, and wines

come in and out of the glass.

And so it was when I read

about Chamisal, now owned

by Domaine Alfred, and

renamed Goss Creek. The

original owner of Chamisal

was Norm Goss, one of the

nicest guys you’ll ever meet.

He was a pioneer in Edna

Valley and a major force in

its success. It only seems like

a few years ago that I was

talking to Norm as he 

was ebulliently describing

Chamisal. That was over 30

years ago.

Domaine Alfred is a young

winery of the Central

California coast.  They 

produce Estate Pinot Noir,

Chardonnay, Syrah, and

other select specialty wines.

Their inaugural 1998 vintage

was released from specially

selected classic varietals

from the historic Chamisal

Vineyard. Returning to their

founding objective to 

create the best Chardonnay

possible, they replanted the

Wente clone of Chardonnay

that thrives in these cool,

coastal vineyards. The cool

c l imate  provides  long  

Chardonnay
(shar doe nay)

2006

Domaine
Alfred goss

Creek
Edna Valley,

California

Color: 
Bright yellow

nose:
Rich vanilla, 

white peach, and
tropical fruit

Palate:
Green apple 

and spice

Finish:
Green apple, Asian

pear and vanilla

WOMC Rating
87 Points

Drink now 
through 2012

L609F Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $13.99/each
36% Discount $167.88/case

CELLARING SUGGESTIONS

A


