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are here!
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wonderful array o f
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wine assortments 
at 
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his time we went
all the way to
Bulgaria.  The
Tcherga Cabernet
Mavrud selection

is  noth ing  shor t  o f  
amazing. An incredibly
rich and flavorful wine
that would be tons more if
it were from California.
Our Painted Van Pinot
Grigio is a solid offering at
an incredible price. The
Ikella and Red Shed have
stories as interesting as 
the wines.

CLASSIC SERIES

Pinot Grigio, 2008.
Painted Van, Columbia
Valley, Washington
Just oozes juicy fruit peach
and pear flavors with
wonderful acidity and a
lip- smacking finish. Stock
up ‘cause you won’t see it
at this price anywhere else.

Cabernet Sauvignon/
Mavrud, 2007. 
Tcherga, Bulgaria
Okay, we never heard of
Mavrud either, but that
didn’t preclude us from

not offering the wine. It’s a
powerhouse with no room to
spare in the glass.

LIMITED SERIES

Cabernet Sauvignon, 2008.
Ikella, Mendoza, Argentina

What, a wine from Argentina
that is NOT Malbec? Well, just
to prove they’re not a one 
hit wonder, they present us
with this gem. This is truly
outstanding Cabernet and can
hold its own against any of
the competition.

Syrah/ Grenache, 2009. 
Red Shed, Sonoma, California 

This combination is a big hit
in France and Australia. Some
of the California guys are just
starting to figure it out. It’s
about time. Here is a full
throttle, in-your-face offering
with a take-no-prisoners 
attitude and a come hither
sensualness. Quite a bit for
just a bottle of wine, don’t 
you think?

HOLIDAY SPARKLERS:  
Check out our sparkling wine
selection online...perfect for
the Holidays!

T



This is crazy. I have been

flying around all over the

country speaking here and

speaking there.  And it 

isn’t about wine, though

somehow it always seems

t o  s neak  i n t o  t h e  

conversation.  I have been

asked by marketers and

web designers to speak 

on behalf of our email 

specials.  Seems they have

caught the attention of

someone.  Look out for the

next blockbuster!

Paul Kalemkiarian

Membership in the Wine Of tHe MOntH CluB is open to anyone with an
interest in and 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?

Around the time you are reading this, we are knee
deep in ribbons, candy, baskets, wine, food items, 
and accessories!  Because it is that wonderful time of
the year where as Bill Murray puts it in the movie
Scrooged....”For just a few hours a year, we can all be
who we hope to be” and he goes on to say, “but it 
doesn’t have to be that way….you can want this feeling
all the time!”

Send the gift that keeps on giving…. a Wine of the
Month Club Gift Subscription…. and toast to your
good taste.

When you give a Wine of the Month Club gift 
membership the recipient receives a wonderful
reminder of your generosity every month, not just once
a year!  For the cost of the wine, your co-worker, friend,
or business associate will receive two great selections
each month, delivered to their door.  One call does 
it all!  Your recipient’s first month’s gift is delivered in a
beautiful burgundy linen gift box with your personal
gift message.  

Gorgeous Gift Baskets – Corporate or Personal

We have a wide assortment of magnificently arranged
gift baskets that will fit any taste and any budget.  Need
a custom basket?  Since all of our baskets are “made-
to-order,” we can include any corporate or personal
item you wish.  Give us a call and talk to a gift 
consultant and we’ll explain just how simple it really is
for you to send a gift basket to family, friends, and 
business associates. 

Give the gift that is distinctive, attractively presented,
and appropriate for every kind of celebration!

Visit us at www.wineofthemonthclub.com or call our
Order Department at (800) 949-9463 today!
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DOMESTIC SELECTIONDOMESTIC SELECTION

T h e  s t a t e - o f - t h e - a r t  
production facility and 
tasting room is located in
Prosser, the birthplace of
Washington State’s modern
wine industry. The winery
and many of their estate-
owned vineyards is within
Yakima Valley, the state’s
first American Viticultural
Area and a source of grapes
for more than half of all
Washington wines.

Pinot Grigio is not well
known here. With one 
taste of this wine you’ll 
wonder why not. The
Yakima Valley has been 
producing outstanding
Bordeaux varietals like
Cabernet Sauvignon, Merlot
and Cabernet Franc for over
half a century. The same soil
and climate here are also
similar to the soils in Italy
where Pinot Grigio is the
most favored white wine, as
well as in Alsace, where it is
known as Pinot Gris.

The grapes were sourced
from multiple vineyard sites
to bring in specific aromas
and flavors that each site
offers.  Layered aromas of
k iwi  and grapefru i t ,  
accented with an herbal note
and hints of anise and spice,
mingle with the luscious
guava and peach flavors on
a bright palate with good
acidity.  An excellent aperitif
and accompaniment to a
wide array of foods; enjoy
with chicken, shellfish and
pasta with cream sauces.

ainted Van is a 
creation of the 
tasting team at
Wine of the Month
Club. Actually, it’s

owner Paul Kalemkiarian
and Ed Masciana. We
sourced the fruit from
Mercer Estates in Prosser,
Washington. After trying
dozens of samples, this one
stood out way above the
rest. Our members will be
the first to experience this
classy selection as it won’t be
released in stores until next
year. And, of course, it will
sell for a lot more than the
member price.

The Mercer Family has been
farming these vineyards for
four generations. Over the
last two decades, Bud
Mercer and his son, Rob,
have become enthused by
wine and have developed
the skills for growing ultra-
premium wine grapes. 
The Mercer Family is 
known throughout eastern
Washington for their work
ethic and never-ending 
contr ibut ions  to  the  
community.

Mercer Estates is a family-
owned Washington State
winery devoted to produc-
ing premium wines through
a partnership of the Mercer
and Hogue families. Guided
by more than twenty-five
years of grape growing and
winemaking experience,
their goal is to create 
outstanding wines that
exceed expectations.

Pinot Grigio
(Peeno Greegio)

2008

Painted Van
Columbia Valley,

Washington

Color: 
Pale yellow

Nose:
Guava, citrus 

and peach 

Palate:
Fresh herbs and lime

Finish:
Kiwi and fresh herbs

P

WOMC Rating
90 Points

Drink now 
through 2011

1110A Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS
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IMPORT SELECTIONIMPORT SELECTION

Tcherga 2007 Cabernet
Sauvignon & Mavrud is a
dark, smooth, rich and 
complex wine with a silky
texture leading to a core of
ripe wild berry fruits. It is
grown and produced in the
Thracian Valley Region of
Bulgaria. The grapes for
Tcherga Cabernet Sauvignon
& Mavrud come from the
best vineyards of Stara
Zagora & Lubimetz regions
and the villages of Spasovo,
Sredno Gradishte and
Jechov Grob as well as from
Mezek, Levka & Belitza. The
average yield was less than 2
tons to the acre, less than
half the yield of the best
grapes in California.

The Cabernet was fermented
in stainless steel tanks at a
low temperature and the 
fermentation cap of stems,
seeds and skins was
punched down every 3-4
hours in order to maximize
color and tannin extraction.
Mavrud is a dark, brooding
grape that is indigenous to
Bulgaria alone. It went
through a similar rigor and
then was blended with the
Cabernet and aged in 60 
gallon oak barrels. This
labor-intensive process
would account for a cost 
3 to 4 times as much in
California. It’s only a matter
of time before the rest of the
world catches on.

here is an Old
Bulgarian myth
that when God
created the world,

He completely forgot about
Bulgaria.  So the only thing
He could do was to shake
out over these lands what
was left of the contents 
of his already empty sack.
Thus, although completely
forgotten at first, the
Bulgarians were then 
generously bestowed a 
fascinating diversity of 
spectacular scenery. Plains
and valleys were huddled
between mountain ridges,
rivers enjoyed lush flat
banks, hills sloped down to
the sea coast, and incredible
soil on which to grow grapes
of superb quality.

Bulgaria has a moderate 
climate with warm summers
and relatively cold winters.
The mean annual rainfall
ranges between about 18" 
in the northeast and over 
47" inches in the high 
mountains. The soils are
diverse and varied, from
acidic to grey forest, rich in
humus and carbonate, fertile
black-earth soils, alluvial
and mountain meadow 
soils, including both deep
and shallow sandy soils.
They are all exceptionally
favorable for vine growing,
the proper ripening of
grapes, and the production
of quality white and red
wines. 

Cabernet
Sauvignon/

Mavrud
(Kab air nay 

Soe ving yahn/  
Mahv Rood)

2007

Tcherga
(Chair guh)
Thracian,
Bulgaria

Color: 
Dark

Nose:
Still tight with hints
of currant and spice

Palate:
Dense currant, earth

and spice

Finish:
Very imposing 

and full

WOMC Rating
90 Points

Drink now
through 2015

1110B Retail Price: $15.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

T
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blowing off the Tyrrhenian
Sea.

This is the heart of Chianti
country, near the boundary
separating the provinces of
Florence and Siena. The soil
here is of Eocene origin and
comprises prevalently sand-
stone and sand formed by
the break-up of the bedrock,
in particular “galestro”
shale, whose exfoliating
structure, crumbly surface,
permeability, pebble content
and wealth of trace elements
ensure the vine’s balance,
producing wines of great
character.

A wine labeled Riserva
comes from the center of the
area, in this case Chianti, one
of Italy’s most prized wines.
The riserva designation
means that it has to come
from vines that were 
harvested at lower yields to
assure more concentrated
flavors and aged both in 
barrel and bottle for an 
extra 18 months. This is an 
expensive process, but it 
certainly shows in the final
product.

Chianti is predominately
made from the Sangiovese
grape. This is the backbone
and soul of the wine. When
grown in a low yield 
environment, the wine can
reach pinnacles reserved for
the very elite in the world of
wine. You’re in for a treat.

ou  wouldn’ t
know it to look 
at it, but the
u n a s s u m i n g

bui ld ing  in  Duar te ,
California at the foot of the
Sierra Madre Mountain
range, is home to one of 
the most successful Italian 
wine and food importing
companies in the U.S,
D’Aquino Imports. Founded
in 1978, D’Aquino now
imports wine from 19 of the
21 states in Italy including
our Villa Sonia Chianti
Riserva.

Finding a mere Chianti to
feature in the Classic club
would be difficult enough. 
A Riserva - impossible! We
can only bring this truly
exceptional wine to you
because of the tremendous
power of D’Aquino. They
have ownership interests in
the properties they import so
they can set the price from
the point of origin in order to
bring outstanding quality to
the table.

Villa Sonia is located in 
the municipality of Greve in
Chianti. It stands on a 
natural terrace overlooking
the valley of the Greve
stream, a gently sloping
southwest-facing plateau
sheltered to the northeast by
Mount San Michele, which
offers natural protection
from for the cold northerly
winds, and partially exposed
to warm westerly breezes

Chianti Riserva 
(Key-ahnti Ree-serva)

2005

Villa Sonia
Tuscany, Italy

Color: 
Magenta

Nose:
Earth, licorice and

tart cherry

Palate:
Leather and tar

mixed with cherries

Finish:
Elegant and 

engaging cherry 
and earth

�5

WOMC Rating
90 Points

Drink now 
through 2012

1110C Retail Price: $15.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

Y
IMPORT SELECTIONIMPORT SELECTION
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director of the company. He
also owns the prestigious
Clos de Nouys and Clos 
du Gaimont vineyards in
Vouvray.

His other two sons, Louis
and Philippe, are in charge
of exports, particularly to 
the United States and
Canada. He hopes that in the
future, they will take over
from their mother in the 
running of the Touraine
estates. This is the essence of
a family-run business with
charming history on both
sides.

When discussing Sauvignon
Blanc in the Loire, one goes
immediately to Sancerre and
Pouilly Fume at the far 
eastern end of the Loire
River. No doubt that these
villages are hard to beat
when it comes to this 
fascinating grape. What
most people don’t realize,
however, is that Sauvignon
Blanc is also grown to great
success in other areas of the
Loire, like Touraine. Here it
may not exhibit the power of
Sancerre and Pouilly, but
grown on alluvial soils 
with minimum intervention
can produce no less an 
exciting wine. The beauty of
this wine is that it ages 
wonderfully and will turn
into something different, but
no less exciting.

he winery site on
the banks of the
Loire is not very
old. Indeed, it only

dates back to the 1960s.
However, Pierre Chainier’s
ancestors were already 
producing wine in the
Bordeaux region back in 
the mid-18th century, and
his wife’s family were wine
growers and merchants in
Cognac at the end of the 19th
century.

For Pierre Chainier, the Loire
was a case of love at first
sight, with its vineyards and
fresh, fruity wines—so easy
to drink either young or 
venerably old—like the 1893
Vouvrays, still in perfect
condition today. Maison
Pierre Chainier is still a 
family business, based in
Amboise, a royal town built
on the banks of the River
Loire. They are also wine
merchants, specializing in
Touraine wines with an
average production of
approximately 6 millions
bottles, or 500,000 cases.

Pierre’s wife, Anne, looks
after the estates, the Château
de Pocé and the Château de
la Roche, in which she also
raises thoroughbred French
saddle horses, including
Gloria de la Roche, a winner
of major international 
competitions. His eldest son,
François, is the managing

Sauvignon Blanc
(Soe ving yahn Blonk)

2007

Roc de
Chateauvieux

(Rock day 
Shatoe vue)

Lorie, France

Color: 
Light straw

Nose:
White peach and 

citrus

Palate:
Fresh herbs and lime

Finish:
Tart and herbal

�6

WOMC Rating
90 Points

Drink now 
through early 2011

1110D Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

T
IMPORT SELECTIONIMPORT SELECTION
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LIMITED SERIES
S E L E C T I O N

its unique viticultural 
heritage. They are planted
with Malbec and the area is
watered by the traditional
system of irrigation from 
the Andes. 

Using tanks of varying sizes,
their winemaker is able to
track the parts of the field
where the grapes were
grown and identify which
areas excel, or produce a 
distinct product. He then
puts this knowledge to work
in developing the various
blends that will become
Melipal wines. 

Ikella is a blend of their 
second premium product.
“Wines need to be blends,”
Export Manager Luis
Manino says. “You can 
taste the benefits of adding
different grapes to the wine
to round it off or make it
more elegant or give it more
punch.” Punch is what we
have here. And lots of it.

This is one of the higher 
elevation Mendoza wines
that offer incredible flavor
and extraction. The air is
thinner and discourages the
growth of mold so the
grapes are much healthier. 
It is also much cooler so 
the berries are smaller, 
concentrating the flavors.
Try with grilled lamb
sausages or roast pork.

ke l la ,  a  fami ly
owned and run 
winery owned by
the Aristi family, is

located 20 minutes from
Mendoza in the exclusive
area of Agrelo, Lujan de
Cuyo, Argentina. It is 3,000
feet above sea level and 
surrounded by willow trees,
small canals and vineyards
with a magnificent view of
the Andes mountain range. 

Melipal, meaning “southern
cross” in the Quechua 
language, is a relatively 
new winery, but its owners
are third-generation farmers
of  cerea l  c rops .  They  
established the vineyard in
2000 and have gradually
added more parcels of land.
They now have 90 acres of
vines ranging in age from 15
to 87 years, all within a mile
of the winery.

Argentina has been making
wine since the 1600s, which
is not surprising when 
you learn that 80% of the
population is of Spanish and
Italian descent. But it was a
very basic wine designed to
satisfy the local market.
Things have changed in the
last 20 to 30 years, and
Argentina is now one of 
the top five wine-exporting
countries in the world. This
60 acre estate dates back to
1900, which has preserved

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2008

Ikella
Mendoza,
Argentina

Color: 
Dark purple

Nose:
Boysenberry, 

blackberry, earth and
chocolate

Palate:
Leather and earth
mixed with cherry

Finish:
Concentrated, tannic
with blackberry fruit

WOMC Rating
91 Points

Drink now 
through 2012

L1110C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $17.99/each
18% Discount $215.88/case

CELLARING SUGGESTIONS

I

�7
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LIMITED SERIES
S E L E C T I O N

This wine was made in 
the traditional style. The 
Syrah and Grenache were 
harvested within days of
each other and fermented
together in open fermenta-
tion vats. Cold soaked for
several days, the must was
then fermented over 10 days.
Pump overs were done 
daily until the skins had 
broken down enough to
allow punch downs. Pressed
off to 100% French oak, the
wine was then aged for 10
months prior to bottling.

Here is classic Sonoma
County. The cooler climate
allows the grapes to mature
slowly on the vine, picking
up more nutrients from the
soil. With these two grapes
it’s like getting lusciousness
times two.

This wine is pure fun. It
starts with a bang, showing
vibrant sweet red licorice on
the nose. On the palate it
bursts with intense bright
red and black fruits - 
cranberry, raspberry, black-
berry—giving way to a rich,
yet soft and seductive 
mid-palate, and finally, sage,
earth and tobacco finish
clean on the palate. Great
with spaghetti, pizza, pasta
or anything rich and hearty.

his wine has a
twisted past. The
grapes came from
blocks of Syrah

and Grenache that were
a b a n d o n e d  b y  t h e i r  
respective wineries after a
historically large rain in
October. Picked by hand, it
was delivered to an old red
shed on a ranch in Sonoma
County. The shed was not
really legal for, or even 
suited to, wine making. It
wasn't suited for much of
anything except storing hay
and empty picking bins. The
red shed certainly had none
of the bells and whistles
associated with a modern
winery like 220v power, hot
water, glycol for cooling, or
electric pumps. 

A small destemmer was 
borrowed to sort the fruit
into the fermentation bins
and the punching of the 
cap was done by hand.
When fermentation was
completed, the bins were
hauled in the dark of night to
a winery that loaned their
press to the project. Used
French oak barrels were
hauled back to the red shed
in the wee hours of the
morning. After aging in 
barrels in the shed, the wine
was bottled by a traveling
bottling trailer. The results
belie the wine’s modest
makings. 

Syrah/ Grenache
(See rah Gren Aash)

2009

Red Shed
Sonoma County,

California 

Color: 
Deep purple

Nose:
Currant, earth and

black pepper

Palate:
Very earthy and
licorice with soft

tannins

Finish:
Long and 

foreboding with a
berry and vanilla

swash

WOMC Rating
90 Points

Drink now 
through 2012

L1110D Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
23% Discount $203.88/case

CELLARING SUGGESTIONS

T

�8
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LIMITED SERIES
S E L E C T I O N

them sweeter and producing
a more flavorful wine. They
then refined that idea to
inventing what we now 
call trellising, that being
stretching wires along posts
and training the vines
upward so they get more
sunlight.

The Greeks introduced this
idea to Gaul, now known as
France, and is what became
the building block for the
great wines produced there.
What is also interesting 
is that although they 
shared their knowledge of
grape growing with their 
conquered lands, they never
shared their grapes. Whether
because they didn’t want
competition or they liked the
indigenous grapes of France
and Italy better is open for
debate, but the fact is, very
few Greek grapes are grown
outside of Greece.

Our Moschofilero is an
engagingly delicious wine
with a slightly pinkish hue
to it. It exhibits shy fruit 
and snappy acidity similar
to dry Chenin Blanc grown
in Loire’s Touraine.
Monemvasia is the name of
the winery, the area and a
grape, Malvasia, though to
our knowledge there is no
Malvasia in this wine. It is
certainly a revelation and a
lively offering to match
shellfish, appetizers or even
caviar.

his selection only
proves that no
matter how much
you know about a

particular topic, in this case
wine, you can’t know every-
thing. Imagine our surprise
when we encountered a
wine from a grape we never
heard of grown in an area
we’d never heard of?

You can’t blame us. This
wine from the Monemvasia
region of Greece in the
Peloponnese, hasn’t been 
on anyone’s hit list for at
least 900 years or so, 
probably longer. It’s a rather
fascinating point of history
that Greece, though gaining
in popularity for its wines
only recently, has been a
very minor player in the
wine world. Sure, most 
people know of Retsina 
and some people actually
like it, but that’s small group
indeed.

Greece’s lack of stature in the
wine world is interesting
because it was Greece who
began it all some 4,000 
years ago. When they ruled
the “world” they planted
vines in every part of their
domaine.  When they 
conquered Italy, they took
the ideas they learned there
like training the vines
around olive trees so they
would take them off the
ground and expose them to
more sunlight thus making

Moschofilero
(Mosho FEE lero) 

2009

Monemvasia
(Monem vaseea)
Peloponnese,

Greece

Color: 
Very pale

Nose:
Wet slate with a hint

of honeysuckle

Palate:
Hints of pear and

honeysuckle

Finish:
Very dry, shy fruit

WOMC Rating
90 Points

Drink now 
through early 2011

L1110E Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
26% Discount $203.88/case

CELLARING SUGGESTIONS

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

the splendid 1983 vintage
and is considered one of the
finest in the last several
decades.

In order to reduce quantity
and increase concentration,
pruning is severe. The 
vintage is picked much later
than that of most growers
and is done entirely by hand.
Three passes are done to
select the best qualities and
eliminate all inferior grapes.
Great care is in place to keep
the perfect botrytis bunches
intact for the luscious dessert
wines. All estate wines 
are fermented and matured
in temperature controlled
traditional oak casks so that
the individual character of
each wine can develop to 
its full potential. Excellent
storage facilities ensure 
careful ageing. Richter ’s
wines are made to last!

Having celebrated his 90th
birthday, Oekonomierat
Horst Richter decided to
retire slowly, though it is not
an easy thing to do for a
totally devoted winegrower.
His grandson, Constantin, is
living in the Rheingau and
attending the University of
Viticulture and Oenology in
Geisenheim. When he has
completed his education 
he will become the 10th 
generation Richter to join the
family company established
in 1680.

he estate of Max
Ferd. Richter has
been in the owner-
ship of the family

for more than 300 years.
Today this enterprise is one
of the leading producers of
top Riesling in the heart of
the central Mosel area with
total holdings of 40 acres 
and an annual production of
about 10,500 cases.

Max Ferd. Richter produces
fine Rieslings which are well
known throughout the
world. The ownership of
these vineyards dates from
1813 when one of his 
ancestors succeeded in 
preventing the plundering 
of the area by Emperor
Napoleon I.

The terroir of their steep
vineyard sites is generally
grey slate with different
compositions of soil ,  
quartz, clay and basalt. All
contribute to the character
and flavor.

In a good year, from the end
of the flowering to the start
of picking usually takes
about 100 days. But in 2007 it
took 135 days. This slow
ripening permitted the
grapes to acquire a fresh,
high mineral structure 
with crystal clear flavors,
gripping acidity and an
imposing fruit balance. This
2007 vintage is compared in
quantity and in quality with

Riesling
(Rees ling)

2007

Max Ferd.
Richter

Mosel, Germany

Color: 
Golden straw

Nose:
Apricot, slate 

and citrus

Palate:
Lovely apricot,
lemon peel and 

nectarine

Finish:
Crisp and clean 
with granite and

stone fruit

WOMC Rating
90 Points

Drink now 
through 2012

L1110F Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
26% Discount $203.88/case

CELLARING SUGGESTIONS

T
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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.

L1110C
Cabernet Sauvignon, 2008. Ikella $21.99 18% $215.88/cs
“Boysenberry, blackberry and chocolate” $17.99/ea

L1110D
Syrah/Grenache, 2009. Red Shed $21.99 23% $203.88/cs
“Currant, earth and black  pepper” $16.99/ea

L1110E
Moschofilero, 2009. Monemvasia $22.99 26% $203.88/cs
“Wet slate with hints of pear” $16.99/ea

L1110F
Riesling, 2007. Max Ferd. Richter  $22.99 26% $203.88/cs
“Apricot, lemon peel and nectarine” $16.99/ea

L1010C
Pinot Noir, 2007. Cru $22.95 30% $191.88/cs
“Bing cherry w/ hints of cinnamon & cotton candy” $15.99/ea

L1010D
Cabernet Sauvignon, 2007. Ukiah $21.95 27% $191.88/cs
“Blackberry, black  cherry and cocoa” $15.99/ea

L1010E
Sauvignon Blanc, 2008. Cordon $22.95 35% $179.88/cs
“White peach, fresh herbs and citrus” $14.99/ea

L1010F
Sauvignon Blanc, 2008. Seven Terraces $20.95 28% $179.88/cs
“Fresh herbs, gooseberry and grapefruit” $14.99/ea

L910C
Syrah/Mourvedre, 2005. Silver Stone $21.99 27% $191.88/cs
“Currant, blackberry and black  pepper” $15.99/ea

L910D
Zinfandel/Syrah, 2007. Long Gamma $21.99 23% $203.88/cs
“Boysenberry, blackberry and licorice” $16.99/ea

L910E
Torrontes, 2009. Accuro $20.99 38% $155.88/cs
“White peach, honeysuckle” $12.99/ea

L910F
Chenin Blanc/Riesling, 2009. Gravity Hills $20.99 33% $167.88/cs
“Melon, peach, lime and citrus” $13.99/ea

L810C
Zinfandel, 2008. Sextant $25.00 28% $215.88/cs
“Earth, plum and black  cherry” $17.99/ea

L810D
Syrah, 2006. Calcareous $25.00 28% $215.88/cs
“Ripe berry and plum” $17.99/ea

L810E
Viognier, 2007. Silk Oak $22.00 27% $191.88/cs
“White peach, honeysuckle” $15.99/ea

L810F
Riesling, 2008. Chateau des Charmes $22.00 27% $191.88/cs
“Freshly cut pear blossom and nectarine” $15.99/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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1110A
Pinot Grigio, 2008. Painted Van $12.99 46% $83.88/cs
“Guava, citrus and  peach” $6.99/ea

1110B
Cab. Sauv./Mavrud, 2007. Tcherga $15.99 50% $95.88/cs
“Dense currant, earth and  spice” $7.99/ea

1110C
Chianti (Riserva), 2005. Villa Sonia $15.99 50% $95.88/cs
“Earth, licorice and  tart cherry” $7.99/ea

1110D
Sauv Blanc, 2007. Roc de Chateauvieux $12.99 46% $83.88/cs
“White peach and citrus” $6.99/ea

1010A
Chardonnay, 2008. Tulip Hill $21.95 64% $95.88/cs
“Rich pineapple with a hint o f spice” $7.99/ea

1010B
Mour/Gren/Syr (Moonraker), 2006. 10 Knots $21.95 59% $107.88/cs
“Currant, blackberry and  black  pepper” $8.99/ea

1010C
Malbec, 2007. Inca $19.95 55% $107.88/cs
“Black  cherry, cocoa and  marzipan” $8.99/ea

1010D
Pedro Jimenez/Torrontes, 2009. 2 Copas $12.95 38% $95.88/cs
“Asian pear and  honeysuck le” $7.99/ea

910A
Petite Sirah, 2005. Opolo $29.00 72% $95.88/cs
“Leather and  earth mixed  with lots o f berries” $7.99/ea

910B
Chardonnay, 2007. Huntington $14.99 53% $83.88/cs
“Fresh apple and  vanilla” $6.99/ea

910C
Syrah, 2005. Mandolin $14.99 47% $95.88/cs
“Black  pepper, game and earth” $7.99/ea

910D
Pinot Grigio, 2008. Maddalena $11.99 42% $83.88/cs
“Citrus and  a hint o f wild  flowers” $6.99/ea

810A
Pinot Grigio, 2009. Sylvester Winery $12.99 46% $83.88/cs
“Very crisp with a touch of peach” $6.99/ea

810B
Cabernet Sauvignon, 2009. Santa Loreto $12.99 38% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

810C
Carignane, 2005. Chameleon $12.99 38% 95.88/cs
“Leather & earth mixed  with lots o f berries” $7.99/ea

810D
Chardonnay, 2009. 12 Apostles $11.99 42% $83.88/cs
“Slight apple with a hint o f spice” $6.99/ea

Sub-Total

CA Sales Tax

S&H

TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



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 $128.49*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $128.49*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $187.99*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $187.99*
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 $364.99*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $55.99*
6LGP 1 Year Membership in WINE OF THE MONTH CLUB $619.99*

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

CHOCOLATE LOVER’S BASKET 
Your recipient might sense the bouquet of this basket before they open the box.  nothing but 
the most interesting chocolates we could find in the following forms: drops, cookies, wafers, 
dipping sauce, cream puffs and more.  A must for the chocolate lover on your list.  Oh yes,
and wines to match.

Basket includes: 2005 Opolo Petite Sirah, 2008 Don Silvestre Malbec, Monbana Chocolate Noir,
Wine Lover’s Chocolate Trio, East Shore Dipping Fudge, Dipping Pretzels, Old Fashioned
Chocolate Cream Puffs, Chocolate Wafer Cookies, San Francisco Chocolate Drops, Gaia
Organic Chocolate Drops, Chocolate Lover’s Dark Chocolate Discs, Republica Del Cacao 
Dark Chocolate, and assorted hard candies. 

#CLB  $69.95  FREE SHIPPING & HANDLING $69.95
HOLIDAY GATHERING
this is sure to impress at your next holiday party.  filled with delectable sweets in a festive
red tin bucket. Also makes a cheerful centerpiece at your holiday table or gathering. 

Basket Includes: 2008 Mrs.Wigley Grenache Rose, 2009 Corinto Merlot, Angelina’s Sweet
Butter Cookies, Betty Clark’s Carmel Popcorn, Beth’s Chocolate Chip Cookies, Chocolate
Wafer Cookies, Laceys Dark Chocolate & Almond Toffee Wafers, Gloria’s Lemon Drops
w/Raspberry Filling, Cranberry Harvest Medley, Jelly Belly Jelly Beans and assorted hard 
candies.  Arrives in a red tin bucket.

#HGB  $59.95  FREE SHIPPING & HANDLING $59.95
CLASSY GIRL
Arrive in style with this chic hard-shell wine purse!  Available in three (3) stylish prints: 
leopard (#CGP), Snow leopard, (#CGP-Sl), and Zebra (#CGP-Z).  

Item includes: Wine purse with corkscrew, one bottle of 2008 Cocoa Hill Chenin Blanc.  

$48.95 FREE SHIPPING & HANDLING $48.95
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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 $9.05 $10.53
3 – 4 $10.46 $13.81
5 – 6 $12.46 $18.41
7 – 8 $14.36 $22.66
9 – 10 $15.71 $25.76
11 – 12 $17.16 $29.11

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

CABERNET SAUVIGNON, 2008. IKELLA

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SYRAH/GRENACHE, 2009. RED SHED

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 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.

November 2009 Pinot Noir, 2007. Seven Terraces. Drink now.   
Fiano, 2008. Carraia.  Drink up.

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 
other 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 am only getting wine from you
guys now!  Completely satisfied!” 

S.C., EUDORA, KS

“Just joined….telling everyone about
WOM Club!!”

B.B., CARTERSVILLE, GA

“i just began receiving WOMC 
as a gift….i love it!”

A.P., TRUMBULL, CT

“Great gift presentation!”  
T.L., MELBOURNE, FL

“Your wine selections and tips
have been terrific!”

D.G., BEAVER DAM, WI

“i love trying all of the new wines
you’ve introduced me to.”

M.K., STOUGHTON, WI

Follow us on Twitter at:  
http:// twitter.com/wineofthemonth

Join us on Facebook at:  
www.facebook.com/wineofthemonthclub



MINCED SquAB

INGREDIENTS:
2 Tbsp peanut oil
2 squabs, skinned, boned, and finely

chopped (you can substitute chicken or
turkey thighs)

2 garlic cloves; minced
1 inch fresh ginger, minced
8 fresh shitake mushrooms, chopped fine
8 water chestnuts, skinned, washed,

chopped fine.
1/4 cup ham, chopped fine
1 Tbsp dark soy sauce
1 Tbsp oyster sauce
1/2 tsp sugar
1/2 tsp salt
1 tsp sesame oil
1/2 cup chicken stock
2 stalks scallions, minced
2 tsp cornstarch, mixed with 2 tsp water
1/4 cup bamboo shoots, chopped fine
8 iceberg lettuce leaves
Hoisin sauce

PREPARATION:

Heat a wok or large skillet and add the oil.
When the oil is very hot, add the squab, gar-
lic, and ginger. Stir-fry for 2 minutes. Add the
mushrooms, water chestnuts, bamboo
shoots, and ham. Stir-fry for 1 minute. Add
the soy sauce, oyster sauce, sugar, salt and
sesame oil. Stir-fry for another minute. Add
the chicken stock and cover for 2-1/2 min-
utes. Add the scallions. Thicken the mixture
with the cornstarch blend. Mix thoroughly.
To serve, spoon 2 tablespoons of the minced
squab onto 1 lettuce leaf, top with 1 teaspoon
hoisin sauce, roll up like a tortilla, and eat
with the fingers. Serves 4. Serve with Painted
Van Pinot Grigio.

GARLIC AND ROSEMARY STEAK

INGREDIENTS:
1/2 cup olive oil
1/2 cup soy sauce
1/4 cup balsamic vinegar or red wine vine-

gar
8 large garlic cloves, minced
1/4 cup Red Shed Syrah
4 teaspoons dried rosemary, crumbled
1 2-inch-thick boneless top sirloin steak

(about 3 1/2 pounds)
Pepper and onions
1/3 cup olive oil
2 large onions, cut into 1-inch pieces
2 red bell peppers, cut into 1-inch pieces
3/4 teaspoon dried marjoram, crumbled
1/8 teaspoon dried crushed red pepper

PREPARATION:

Potato-Onion Cakes

For steak :

Combine first 5 ingredients in glass baking
dish. Add steak and turn to coat. Season 
generously with pepper. Cover and 
refrigerate steak overnight, turning 
occasionally.

For peppers and  onions:

Heat oil in heavy large skillet over medium-
high heat. Add onions and sauté 4 minutes.
Add peppers and sauté until beginning to
soften, about 8 minutes. Add marjoram and
dried red pepper. Season to taste with salt
and pepper and stir 2 minutes. Remove 
from heat.

Bring steak to room temperature. Preheat
broiler 5 minutes. Remove steak from 
marinade; pat dry. Transfer marinade to
heavy small saucepan. Broil steak to desired
degree of doneness, about 10 minutes per
side for rare (meat thermometer will register
125°F. for rare). Transfer to platter. Let stand
10 minutes

Meanwhile, reheat bell peppers and onions
in skillet. Bring marinade to boil.

Thinly slice steak across grain. Arrange on
platter. Surround with Potato-Onion Cakes,
peppers and onions. Serve, passing marinade
separately.
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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

PINOT GRIGIO, 2008. PAINTED VAN
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CAB. SAUV./MAVRUD, 2007. TCHERGA

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 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.

November 2009 Merlot, 2006. Firestone. Still great.
Chardonnay, 2008. Dona Florencia. Best now.

Malolactic is referred to as
a 2nd fermentation in
wine, but quite different
than the 1st one. Instead of
yeast 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 little smoother
and easier to taste.
Malolactic (ML) can occur

normally or can be
induced with natural cul-
tures.

Almost all red wines go
through malolactic.  That’s
because most red wines
have a lot of Malic acid and
it can be very penetrating,
white wines are a different

matter. Because white
wines are chilled, the acid
isn’t as strong in the mouth
as it is with reds, some
winemakers like to pre-
serve that extra acid to give
the wine more zip.

Wines with higher acid
tend to age better since
acid is a natural preserva-
tive. White wines that
don’t go through malolac-
tic can be quite tart on the
palate in their youth, but
will age better.

“Paul, you’ve used 

the word ‘malolactic’ 

in several wine 

descriptions, can you

explain it further?”

– L.P., LAKEWOOD, 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

�
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 $9.05 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.       

� I prefer WHITE WINE only.      � I prefer RED WINE only.

Important delivery information:  We can ship to CA, CO, FL, ID, IL, LA, MN, MO, ND, NE, NH, NM, NV, OH, OR, SC, TN, 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
1-800-949-9463
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 $9.05 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 $9.05 
to ship 2-bottles!

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!


