
his month we 
feature six wines
from six grapes
grown on five
continents.  We

truly bring our members
interesting wines from
around the world.  We
don’t play favorites with
one wine region—we love
them all.  

CLASSIC SERIES

Merlot, 2006.  Firestone,
Santa Ynez Valley,
California  
This is one great value!  
A new wholesaler brought
it to us.  We thought, “No
way will this will fit into
the Classic series.”  We
were wrong—what a find.
This quality of wine will
never be this price again, so
don’t hesitate to reorder. 

Chardonnay, 2008.  
Dona Florencia,
Loncomilla, Chile 
This is a classic, pure, and
unadulterated Chardonnay
at a tremendous price. It
will sing with shellfish. 
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Pinot Noir, 2007.  
Seven Terraces, Marlborough,
New Zealand.

We haven’t been wowed by
New Zealand Pinot Noirs 
lately because the lofty prices
don’t necessarily match the
quality of the wines.  This
Pinot Noir knocked our socks
off. On every level, especially
the taste and the price, it’s 
a sweet deal.    

Fiano, 2008.  Carraia, 
Sicily, Italy

We love this grape. Absolutely
love it. When grown in 
its native Bascilicata, it’s 
awesome. But we were totally
unprepared for this amazing
offering from Sicily. This wine
pairs beautifully with so many
foods, especially our recipe for
crab cakes.  Mmmmmm.  

DECEMbER ShIPMENT: And 
now for a change in our December
shipment.  This December we will be
sending you your regular preference
of wines.  Red and white… Reds
only… Whites only.  Our traditional
sparkling and dessert wines will be
available through the website and 
in an email special.  Same great wine
and same great service!

New Member
Application 
for a Friend

see page 15

Gift Orders
see page 9

Send Us Your
e-mail Address!

Enter to  win a 
3 liter bottle o f wine

each quarter.

Val@womclub.com

What’s New
This Month?

see page 2 T
Wines evaluated last month:  260
Rejected: 225 Approved: 35 Selected: 6

The New Website is here,
the New Website is here!  
I am so  thrilled  to  bring

the membership our new
website...same address,

new functionality.  
Check  out the enclosed

insert for all the fun! 

Visit 
www.Wineofthemonthclub.com



By now I am probably 

in the back warehouse 

packing your gifts. I love 

it!  I get a chance to hand

make some wonderful 

baskets for you folks.  It 

is a crazy time, but a 

good time. I really am

blessed to have customers

like you, as well as the

employees I work with.

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: 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?

Thank you for everything; thank you for your 

patronage and thank you for the opportunity to serve

you. Each day I wake up and think, “It is great to have a

job and to be able to go to work and make my customers

happy.”  It is this attitude that drives my wife crazy.  Of

course, she wants all our customers and employees to be

happy with Wine of the Month Club, but what makes her

crazy is the ideas I come up with to do just that. For

instance, I think it would be really cool to own a bowling

alley.  Not just a regular bowling alley, but one of the new

“Gen Y” alleys….loud music, good food and oh, yeah,

bowling. Why do I want one of those? Because, everyone

is having a good time!  And I think bowling is this cool

retro Americana sport that seems to foster times of old

and times of new. OK, maybe that is not our thing right

now.  Then I’ll come up with another idea….like, how

about a BBQ restaurant. I mean real BBQ, not something

from a bottle.  Not a chain.  A real smokehouse, pulled

pork, beef brisket, rib joint. How much fun would that be

to see people just savoring every bite. “You’re crazy” she

says…but she doesn’t say “No!”

Well, for now, I love what I do and it isn’t because of the

alcohol…though that doesn’t hurt. It is because I get to

offer products and services that make you happy.  Wines

that are a great value. Wines that impress and if there is

ever anything wrong, we get to fix it!

Wine is such a great subject.  Add food and friends and

nothing could be better. So thank you for the opportunity

to serve you and we wish you the happiest of holidays. 

Salud!
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sub-soils, and are located on

a series of mesas ideally 

oriented for perfect exposure. 

The sleek and t imeless

design of the winery was

conceived by Richard Keith

& Associates, the famed 

winery architects who also

des igned the  Rober t

Mondavi Winery, Heitz

Cel lars ,  and Chateau

Souverain.  The complex

includes a barrel cellar, a 

fermentation cellar, a crush

pad, and a bottling line for

full production from vine to

bottle. A recently remodeled

and expanded tasting room

features an island bar and

picture windows overlooking

the vineyards and the valley.

The Firestone Vineyard 

tasting room offers regular

winery tours, wine tasting,

and an idyllic setting for

alfresco picnics. 

For over 30 years Firestone

has been known for making

one of the best Rieslings in

California. Few people know

that their Merlot is also right

up there with their Riesling.

They were the first winery in

the region to plant Merlot,

and the first winery to 

perfect it. Our selection 

continues the long line of

superb  Mer lo ts  f rom

Firestone.

irestone Vineyard

is Santa Barbara

County’s oldest

es ta te  winery.

Founded in 1972 by father

and son,  Leonard and

Brooks Firestone, Firestone

Vineyard enjoyed 37 years 

of family stewardship. In

order to concentrate on their 

burgeoning beer business,

the Firestone family sold

their  iconic  winery to  

fellow Santa Barbara vintner

Bill Foley.  

Bill Foley will be an excellent

shepherd for this property,

and he is sure to develop 

his own legacy at Firestone.

Like the Firestone family, 

he recognizes Santa Barbara

County as an ideal location

for producing world class

wines. Bill will continue 

the Firestone traditions of

excellent vineyard manage-

ment and cutt ing-edge 

winemaking. 

The vineyards surround the

winery in the heart of the

rural Santa Ynez Valley, near

the town of Los Olivos in

Santa Barbara County.   Five

hundred acres of estate 

vineyards are planted in

Chardonnay,  Cabernet

S a u v i g n o n ,  M e r l o t ,

Sauvignon Blanc, and Syrah.

The vineyards have gravelly

Merlot
(mare-low)

2006

Firestone
Santa Ynez

Valley, California

Color: 
Light purple

Nose:
Currant, black 

cherry, and cocoa

Palate:
Very clean cranberry

and soft tannins

Finish:
Long and soft with
cherry and vanilla

WOMC Rating
91 Points

Drink now
through 2012

1109A Retail Price: $14.99/each
Special Member Price: $10.99/each
Reorder Price: $7.99/each
46% Discount $95.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

F
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12th in the number of cases
exported.

Dona Florencia encompasses
over 1600 acres of vineyards.
Nearly 80% of the grapes are
estate bottled. Estate bottling
is a tremendously expensive
under tak ing ,  ye t  the  
efficiency of the winery is
obvious in the excellent
value of these wines.  

Winemaker Hector Saldiva
graduated from Pontificia
Universidad Católica in
Chile.  He became a member
of the Chilean Engineering
Assoc ia t ion ,  a  very  
prestigious position in 
South America. Because of
his knowledge as a grape
grower and winemaker, in
1995 he became the master
winemaker in charge of
Carta Vie ja’s  technical
department. His style of
winemaking is creative,
modern, and sophisticated,
which is why Carta Vieja’s
Dona Florencia wines are
appreciated worldwide.

Hector has been influenced
by his many international
travels.  He returned to 
Chile with new ideas for
showcasing the unique 
characteristics for each 
var ie ty  grown in  the
Loncomilla Valley. All of 
his wines have obtained
international awards and
have enriched Loncomilla’s
reputation.

f you’ve never been
to Chile, you can’t
i m a g i n e  w h a t
you’re missing.

Chile is a land of gorgeous
mountains, miles of coast-
line, unending deserts, ice
fields, lakes, volcanoes, and
hot springs. Its farmlands
produce large crops of color-
ful fruits and vegetables.
Most importantly for us, it
has vast acres of vineyards
planted in a wide range 
of grape varieties.  The 
vineyards are irrigated by a
never-ending water supply
running off the Andes
Mountains. The resulting
wines are as varied and rich
as the land itself.  

This month’s selection is
from the Dona Florencia
vineyard estate.  Located in
the Loncomilla Valley, Dona
Florencia has been the land
of the  del Pedregal family
since 1825. Today it’s owned
by Carta Vieja, and managed
by the seventh generation 
of del Pedregals. This 
represents more than 178
years  o f  h i s tory  and 
experience in viniculture,
not a small achievement in
any field. 

The quality of this estate 
is known worldwide.  Over
90% of their production is
exported to 50 countries
around the world. Chile 
has over 200 wineries, and 
Dona Florencia is ranked

Chardonnay
(shar-doe-nay)

2008

Dona
Florencia
Loncomilla,

Chile

Color: 
Very pale

Nose:
Fresh apple

Palate:
Engaging apple 
and pear with a 

hint of spice

Finish:
Apple and a touch

of lime

I

WOMC Rating
89 Points

Drink now 
through 2010

1109B Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $6.58/each
49% Discount $78.96/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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E s t a t e s  s h o w s  N e i l ’ s  
commitment to import the
finest offerings from his
homeland and Australia. He
has carefully cultivated a
portfolio inclusive of only
the top estates and wine-
makers from each region. 

The wines of Seven Terraces
are produced by renowned
winemaker John Belsham in
the Marlborough region of
New Zealand. The fruit is
sourced from a combination
of John’s own vineyards and
selected growers throughout
Marlborough. The label was
inspired by John’s vineyard
in  the  Awatere  Val ley  
where seven distinct terraces
overlook the river.  The
hawk on the label is the
guardian of the vineyards.
The hawk hunts the small
birds and animals that
threaten the vines and eat
the grapes.  

New Zealand has a perfect
climate for Pinot Noir, and
we’ve often wondered why
more Pinot Noirs were not
produced. We were ahead of
the curve, because we’re
now seeing many Pinots
from New Zealand.  These
wines are delicious, and
worldwide demand keeps
the prices up.  We were very
pleased to find a tremendous
value in this wine.

mpson (USA) Inc.
i s  a  p r e m i e r
importer of Italian
w i n e s  i n  t h e

United States. More than 30
years ago, Neil Empson was
one of the first to recognize
the quality of certain Italian
winemakers. We’ve always
respected his judgment on
Italian wines, so we were
really surprised to learn
about his New Zealand
roots.

In 1852 on the South Island
of New Zealand, Neil
Empson's great grandfather,
Charles Empson, planted
some of the first vineyards 
in the Marlborough region.
His  farm was  named
"Meadowbank." Grandson
Neil Empson was born in the
famous agricultural district
of Waikato, and educated at
Auckland's Sacred Heart
College. Neil’s forefathers
passed on their respect of 
the land and their love of 
its rich harvests. All on his
own, Neil developed his
engaging charisma, humor,
and talent for understanding
fine wines.

Neil Empson is connected 
to  h is  "k iwi"  roots .
Meadowbank Estates is a
sales division of Empson
(USA) Inc. devoted to the
wines of New Zealand and
Australia.  Meadowbank

Pinot Noir
(peeno no-wahr)

2007

Seven Terraces
Marlborough,
New Zealand

Color: 
Dark magenta

Nose:
Bing cherry with

hints of cinnamon
and cotton candy

Palate:
Full, but not 
overbearing

Finish:
Lovely spice with
touches of mint

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

Drink now 
through 2010

L1109C Retail Price: $24.99/each
Special Member Price: $20.99/each
Reorder Price: $17.99/each
28% Discount $215.88/case

CELLARING SUGGESTIONS

E
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producer of bulk wines for

top-of-the-line estates such

as Ruffino and Rocca delle

Macie.  Today Carraia is the

leading estate in the new

emerging production of

excellent red wines from the

Orvieto zone.  Winemaker

Riccardo  Cotare l la  i s  

respected throughout Italy

and abroad as a leading

authority in the production

and marketing of Italian

wines.  The winery owns 200

acres and is bottling its 

own wines.  

Our selection is one of the

most exotic and exciting

wines we’ve featured in a

long time. Fiano di Avellino

in Campagnia is a DOCG

wine, meaning it has to 

be grown, produced and

vinified under very specific

conditions and then must

pass a tasting panel.  While

our Fiano selection from 

Carraia is not a DOCG 

wine, it certainly showcases

t h e  g r a p e ’ s  u n i q u e  

characteristics at a fraction 

of the price. 

rom the island of

Sicily we present

F iano ,  an  Old

Wo r l d  g r a p e  

normally found on the 

mainland of Italy.  While it’s

best known when grown in

Campagnia and Puglia, it’s

finding a perfect home in 

the warm, engaging hills of

Sicily.  It loves the heat of

Sicily, and it turns the sun

into big, impressive wines.

Fiano is a wonderful wine

served with Mediterranean

dishes ,  she l l f i sh ,  and

cheeses.

Fiano is an ancient white

wine grape that was known

to the Romans.  It is native to

southern Italy's Campania

region, specifically from the

hills around the town of

Avellino. Fiano is best

known in the DOCG Fiano

di Avellino. In addition to

making dry white wines,

some producers  make

sparkling and dessert wines

with this grape.

Carraia was founded in 

1976 by the Gialetti and

Cotarella families as a 

Fiano
(fee yanno)

2008

Carraia
Sicily, Italy

Color: 
Golden

Nose:
White peach, 
honeysuckle

Palate:
Asian pear and

peach

Finish:
Clean and crisp

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

Drink now 
through 2010

L1109D Retail Price: $19.99/each
Special Member Price: $18.99/each
Reorder Price: $12.99/each
35% Discount $155.88/case

CELLARING SUGGESTIONS

F
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You must be a limited Series Member

to order limited Series wines.

L1109C
Pinot Noir, 2007. Seven Terraces $24.99 28% $215.88/cs
“Bing cherry with hints of cotton candy” $17.99/ea

L1109D
Fiano, 2008. Carraia $19.99 35% $155.88/cs
“White peach and honeysuckle” $12.99/ea

L1109E
Primitivo, 2006. Messapicus $19.99 20% $191.88/cs
“Currant, sweet cherry and strawberry” $15.99/ea

L1109F
Sauvignon Blanc, 2006. Ormonde  $14.99 20% $143.88/cs
“Fresh herbs and earth” $11.99/ea

L1009C
Cotes du Rhone, 2007 Domaine de Couron      $23.00 30% $191.88/cs
“Leather, earth, with mixed berries” $15.99/ea

L1009D
Cabernet Sauvignon, 2005. William Hill $30.00 43% $203.88/cs
“Cherry with hints of earth and spice” $16.99/ea

L1009E
Sauvignon Blanc, 2008. Robert Oatley $22.00 27% $191.88/cs
“Fresh herbs and lime” $15.99/ea

L1009F
Sauvignon Blanc, 2008. Fire Road $22.00 27% $191.88/cs
“Gooseberry and passion fruit” $15.99/ea

L909C
Barbera (Reserve), 2007. Shannon Ridge $24.99 28% $215.88/cs
“Rich berry with earth” $17.99/ea

L909D
Cabernet Sauvignon, 2006. Ramsey $22.99 30% $191.88/cs
“Cherry with lots of earth and spice” $15.99/ea

L909E
Manzoni Bianco, 2006. Pratello  $20.99 28% $179.88/cs
“Full & exotic herbal flavors mixed w/ pineapple” $14.99/ea

L909F
Sauvignon Blanc, 2008. Teira  $17.99 22% $167.88/cs
“Fresh ripe stone fruit characters & tropical nuances” $13.99/ea

L809C
Petite Verdot, 2004. Lapis Luna   $25.99 23% $239.88/cs
“Currant, dense cherry and chocolate” $19.99/ea

L809D
Torrontes, 2007. Ambar  $19.99 20% $191.88/cs
“White peach, honeysuckle” $15.99/ea

L809E
Grenache/Syrah/Petite Sirah, 2006. Roshambo $24.99 36% $191.88/cs
“Blueberry and earth” $15.99/ea

L809F
Pinot Grigio, 2008. Vallagarina  $19.99 25% $179.88/cs
“Guava, pear and roasted  almonds” $14.99/ea

Sub-Total

CA Sales Tax

S&H

TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



CLASSIC SERIES
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1109A
Merlot, 2006. Firestone $14.99 46% $95.88/cs
“Currant, black  cherry and  cocoa” $7.99/ea

1109B
Chardonnay, 2008. Dona Florencia $12.99 49% $78.96/cs
“Fresh apple with a hint o f spice” $6.58/ea

1009A
Sauvignon Blanc, 2008. Oak Grove $12.99 46% $83.88/cs
“White peach and  citrus” $6.99/ea

1009B
Malbec, 2007. Novecento $13.99 42% $95.88/cs
“Boysenberry, blackberry” $7.99/ea

909A
Cabernet Sauvignon, 2006.  Zunio $13.99 42% $95.88/cs
“Blackberry, currant and  chocolate” $7.99/ea

909B
Sauvignon Blanc, 2007.  Line Shack $14.99 46% $95.88/cs
“Fresh herbs and  wine” $7.99/ea

809A
Merlot, 2005. Spotlight $14.99 46% $95.88/cs
“Currant, black  cherry and  chocolate” $7.99/ea

809B
Moscato, 2008. Mezzacorona $13.99 50% $83.88/cs
“Musk  oil and  spice” $6.99/ea

709A
Merlot, 2005.  Serenity $15.95 50% $95.88/cs
“Currant, black  cherry, and  chocolate” $7.99/ea

709B
Riesling, 2007.  Pannotia $13.95 57% $71.88/cs
“Lovely peach, lemon peel, and  nectarine” $5.99/ea

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

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
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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

ELEgANT TRAVELER 
This luxurious and sophisticated two bottle tote makes an ideal gift for that “special person”.
beautifully styled material and leather trim finishes off this ultra-chic and classy wine tote.  
it’s sure to impress!

Tote includes: One bottle of 2007 Pannotia Riesling, one bottle of 2006 Firestone Merlot, Los Olivos
Orchards Smoked Almonds, Wafer Cookies, Malto Bella Truffles, and assorted hard candies.
Arrives in a 2 bottle designer wine tote.

#ETVb $59.95  Free Shipping $59.95
ExTRAVAgANT INDULgENCE 
if you really want to “WoW” them, this is the gift to send.  This is our largest basket with 4 bottles
of wine in a gorgeous copper bucket.  They will remember you long after the wine and food are
gone with this one.  

Basket includes: One bottle of South Extreme Sparkling Brut, 2008 Mezzacorona Moscato, 2006
Windy Ridge Cabernet Sauvignon, 2005 Serenity Merlot, Salem Baking Cheese Straws, Rural Route
Popcorn K’Nuckle, Angelina’s Wafers, East Shore Cajun Pretzels, Pleasant Ridge Peanut Brittle,
Sweets Orange Sticks, Summer Sausage, Be-Bop Biscotti, Yurosek Farms Pistachios, Olive
Tapenade, and assorted hard candies.

#EIb   $149.95 Free Shipping $149.95
ThE SAVORY gOURMET 
Packed full of crispy delights that are sure to please that discriminating gourmet in your life.  Also,
makes a great gift for a business associate with a look that conveys your good taste and sincerity.

Basket includes: One bottle of 2007 Novecento Malbec, one bottle of 2008 Dona Florencia
Chardonnay, Focaccia Crisp, Mille Lacs Green Olives, White Cheddar Gourmet Popcorn, Cucina
Olive Oil Chips, Olive Tapenade, Salem Baking Cheese Straw, Nunes Almonds, Torn Ranch Honey
Roasted Peanuts and assorted hard candies.  Arrives in a classic round basket.

#Sgb  $69.95 Free Shipping $69.95
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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 $8.05 $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 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

PINOT NOIR, 2007. SEVEN TERRACES

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

FIANO, 2008. CARRAIA

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. 

November 2005 Cab Sauvignon, 2002. James Judd & Son. Drink now.
Syrah, 2003. Finca La Linda. Drink now through 2010.

November 2006 Syrah, 2003. La Filice. Drink through 2010.
Merlot, 2003. Red Horse Ranch. Drink now.

November 2007 Cabernet Sauvignon, 2005. Totino. Drink through 2011.
Sangiovese, 2003. Eagle & Rose. Drink through 2010.

November 2008 Merlot, 2004. Chateau Tour Castillon. Still great.
Grenache, 2005. Domaine Martin. Drink soon.

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



CRAb CAkES WITh 
SWEET PEPPERS AND CAPERS

INGREDIENTS:

2  large eggs 

1 cup flour 

1 cup whole milk 

1 tsp fresh chopped thyme 

1 scallion minced

1 Tbs fresh chopped parsley 

1 dash Tabasco sauce 

1 pound dungeness crab meat, cooked

Salt to taste

Black pepper to taste

2 tsp double-acting baking powder 

Butter for sautéing

¼  cup each red, yellow, and green bell 
peppers julienned

1 Tbs fresh minced chives 

4 tsp capers

PREPARATION:

Using a small whisk, combine the flour, eggs,
and milk. Strain through a fine strainer to
remove any lumps. Mix in thyme, scallion,
parsley, Tabasco, salt, and pepper. This batter
can be made a few hours in advance.  Cover
and refrigerate until ready to use.

Just before cooking the crab cakes, add crab
meat and baking powder to the batter, 
combining gently with a wooden spoon.
Heat butter in a large frying pan over 
medium heat. Using a two-ounce ladle, make
a batch of three cakes. Fry gently on one side
for two minutes, turn and cook another two
minutes. Keep cakes warm while cooking
more cakes.  Arrange three cakes per serving
on plate and top with peppers and chives.
Sprinkle capers around the cakes.  Serve with
a glass of Carraia fiano

gLAZED MEATLOAF

INGREDIENTS:

2 eggs

½ cup tomato sauce

1 ½  tsp salt

¼  tsp pepper

1 ½  lbs. ground beef

1 cup bread or cracker crumbs

1 onion, chopped fine

1 cup tomato sauce, divided

1 cup water

1 Tbs prepared mustard

2 Tbs vinegar

2 Tbs brown sugar

Hot cooked noodles

Parsley

PREPARATION:

Combine eggs, ½ cup tomato sauce and salt
and pepper.  Add beef, bread crumbs, and
onion.  Mix well.   Press into a 9x5x3-inch 
loaf pan.  Blend 1 cup tomato sauce, water,
mustard, vinegar and brown sugar.  Pour
half of sauce over loaf.  Bake at 350° for 1
hour.  Drain excess fat.  Unmold loaf and
place on a platter with the noodles.  Heat
remaining sauce and spoon over meatloaf.
Garnish with parsley.  Serve with a glass of
Seven Terraces Pinot noir. 

�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

MERLOT, 2006.  FIRESTONE
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2008.  DONA FLORENCIA

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. 

November 2005 Chardonnay, 2003. Wisteria Cellars. Drink now.
Merlot/Cab Franc/Cab Sauv, 2003. Quarry Road. Drink now.

November 2006 Merlot, 2004. Kinderwood. Drink now.
Sauvignon Blanc/Chardonnay, 2006. Flagtree. Drink up.

November 2007 Cabernet Sauvignon, 2003. Napa Girl. Drink now.
Sauvignon Blanc, 2006. Veramonte. Drink up.

November 2008  Chardonnay, 2007. Las Rocas. Drink or hold.
Cabernet Sauvignon, 2005. Melanto Terrace. Drink or hold.

Interesting question. Before 

I answer the first part, I’ll

have to give you a brief 

scenario on fermentation.

Fermentation takes place

when the natural, or added,

yeast cells convert the sugar

in the grape to basically half

carbon dioxide and half 

alcohol. Most yeast cells

can’t survive in an alcohol

environment much above

16%, although some hearty

guys can make it up to 17%

and even 18%. So, to answer

the question, 18% is about

the highest possible alcohol

level a wine can achieve 

naturally. Now, ports and

sherries are higher than 

that, but they are fortified.

Natural spirits are added to

these wines to boost the 

alcohol levels. This is done

primarily to preserve the

sugar in the wine.

Are wines with more alcohol

better?  Well, that’s a matter

of opinion. Traditionally,

most high alcohol wines, say

over 14.5%, don’t age very

well.   As the flavors subside,

only alcohol is left and it can

give a slight bitterness to the

wine. Many people like

young, big alcohol wines

because they are very strong

and go with imposing 

dishes. Then again, some

higher alcohol wines do 

age better.  In wine, as in 

most things in life, there are

no absolutes.  

“What is the 
greatest percentage 

of alcohol in any 
wine and is more 
alcohol better?”

–J.L., AkRON, Oh

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

�
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 $19.98 (one red
and one white) plus sales tax and $8.05 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
(         ) (         ) 



Join now and receive a set of Swarovski Wine Charms free.
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� Sign me up for The liMiTed SerieS

Each month $40.00 plus tax and $8.05 shipping & handling.
(Outside o f 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 � on  Order Form, page 10 

Our shipping prices
are the lowest 

in the business!

Only $8.05 
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

cuttings were obtained from

Italy by Augustine Harazthy.

In 1850 he convinced the

governor of California to

finance a trip to Europe to

bring back grape cuttings 

to jumpstart California’s

wine industry.  Harazthy

was a better salesman than

scientist, because while he

did bring back over 100,000

cuttings from all over

Europe, he didn’t label what

they were or where they

came from. It took over 100

years to sort it all out.

Austin Goheen, a professor

at UC Davis, visited Italy in

1967. The Primitivo he tasted

reminded him of Zinfandel.

After  several  years  of  

testing, it was confirmed to

be Zinfandel. He thought a

mystery was solved, but it

was not. Thirty years later 

it was discovered that

Primitivo was not a native

grape of Italy.  It was from

Croatia where it was called

“Plavic Mali.” This was a

sweet  v ic tory  for  the

Croatians.  For decades they

had declared that their grape

was the origin of Primitivo

and Zinfandel. Finally, they

were proven correct.

essapicus is

one of Italy’s

elite estates

pushing  to

replace quantity with quality

in Puglia’s wine production.

Messapicus’  wines  are  

distinctly Southern Italian,

with the heat and warmth of

the area shining through 

in every bottle.  Messapicus

presents excellent examples

of traditional regional wines,

including the conspicuous

Salice Salentino, as well 

as  this  month’s  lovely

Primitivo.  

Most Primitivo is grown 

in Puglia, the heel of Italy,

and it’s the country's 12th

most widely-planted grape.

Historically, the grape was

fermented and shipped

north to Tuscany and

Piedmont.  There it was used

as a blending grape to

enhance the body of the 

thin red wines produced in 

those areas. Primitivo brings

deep color to wines and

introduces a pleasant hint 

of wild cherry.  

The grape found its way to

the United States in the mid

19th century, and became

known as “Zinfandel.”  The

Primitivo
(preem a tivo)

2006

Messapicus
Puglia, Italy

Color: 
Deep purple

Nose:
Currant, sweet 

cherry and 
strawberry

Palate:
Very clean 

strawberry and 
soft tannins

Finish:
Long and 

foreboding with 
a berry and 

vanilla swash

WOMC Rating
90 Points

Drink now 
through 2012

L1109E Retail Price: $19.99/each
Special Member Price: $18.99/each
Reorder Price: $15.99/each
20% Discount $191.88/case

CELLARING SUGGESTIONS

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

Ormonde Winery’s first
vineyards were planted in
1967 in Darling by Nico
Basson ,  the  fa ther  o f
Winemaker Theo Basson.
The Ormonde farm is 
comprised of 20,000 acres of
which 1200 acres are planted
in grapevines.  Ormonde is
situated on the west coast of
South Africa, where the
rugged Darling hills roll and
fall along the contours of
ancient granite intrusions.
These molten rocks, forced
upward from the earth to
1000 feet above sea level,
guard against the cold
storms of the Atlantic Ocean.
Banks of fog can still roll to
the foothills, blessing the
vineyards with coolness and
moisture.  The vineyards are
a mere four miles from the
Atlantic Ocean and 1000 feet
above sea level. The high
clay content of the soil
retains the moisture from the
cool wet winters for the hot
dry summers. 

Fog  ro l l s  in  over  the  
vineyards every day during
the hot summers, making
this area the coolest grape
growing area in South
Africa.  It’s a good location
for Sauvignon Blanc, which
is considered one of the 
best grapes grown in South
Africa.  This is a very good
Sauvignon Blanc, which you
will can surely enjoy with a
green salad with feta 
cheese, along with chicken
seasoned with capers and
lemon.  Only 500 cases of the
2005 Ormonde Sauvignon
Blanc  were  produced.
Enjoy! 

wo mighty oceans,
the Atlantic and
the Indian, violent-
ly meet at the tip
of South Africa.

Their storms are the legends
of sailors.  The rugged
mountains of South Africa
offered little hope to these
explorers and merchants.
Yet around the Cape the big
ships sailed, so 350 years ago
the Dutch East India
Company established a 
station to replenish the
ships’ food and supplies to
continue the voyage.  The
station evolved into a 
trading post, which led to a
fledgling wine industry.
(Wine is always a good
trade!)  Jan van Riebeeck, the
first governor of the Cape,
planted a vineyard in 1655.
However, the Dutch had 
little winemaking traditions,
and it took an influx of
French settlers a century
later to further develop
winemaking in South Africa.  

The  oceans  and the  
mountains, which created an
inhospitable environment
for the sailor and the 
settler, create a fascinatingly
complex environment for
vineyards.  The cooling
influences of the oceans and
the many exposures of the
mountains’ faces create a
number of micro-climates.
In addition, the soil compo-
sition is diverse.  It varies
between deep homogeneous
soils rich in iron and organic
matter, to harsh glenrosa
soils derived from granite.
The South Africa wine
industry has its hands full in
evaluating and identifying
its many micro-regions.

Sauvignon blanc
(soe-ving-yahn blonk)

2006

Ormonde
South Africa

Color: 
Golden

Nose:
Fresh herbs 
and earth

Palate:
Peach and quava

with a hint of 
lemon peel

Finish:
Very smooth

WOMC Rating
89 Points

Drink now 
through 2010

L1109F Retail Price: $14.99/each
Special Member Price: $12.99/each
Reorder Price: $11.99/each
20% Discount $143.88/case

CELLARING SUGGESTIONS

T


