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The Holidays 
are here!
Check  out our 

wonderful array o f
wine gift baskets and  

wine assortments 
at 

www.wineofthemonthclub.com

ere we are in 
a  new year.
Next year will
be our 40th
Anniversary of

the founding of the Wine
of the Month Club. Really
doesn’t seem that long
ago.  With the dollar  
getting a little stronger,
we’re able to feature more
wines from two of our
favorite wine-producing
countries, Spain and Italy.

CLASSIC SERIES

Cabernet Sauvignon, 2007.
Tulip Hill, Lake County,
California

We start, however, with 
a stunning Tulip Hill
Cabernet from a perfect
vintage. This wine could
have been in the Limited
Series a few years ago, but
we’re not complaining.

Trebbiano, 2009. Vecchia
Cantina, Tuscany, Italy

Sure, Italy is known for
red wine as 70% of their
grapes are red, but the

whites are stunning and this
is no exception. Lovely
clean, crisp flavors smack you
right in the kisser and you’ll
love every minute of it.

LIMITED SERIES

Tempranillo, 2009. Dama de
Toro, Toro, Spain

Spicy, grapey nuance is just
what this varietal offers and
Dama de Toro magnifies it to
its full potential. Tempranillo
can hold its own against any
grape from anywhere. Think
of it as the Pinot Noir of Spain.

Montepulciano, 2007. Borgo
Gaio, Abruzzo, Italy

Thanks to a few innovative
a n d  n o w  l e g e n d a r y  
producers, Montepulciano
d’Abruzzo is no longer 
considered good cheap Italian
wine. Here is a stunning
example of what this wine can
be when grown with low
yields on perfect soil. It’s
becoming one of the rising
stars of Italy.
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Hoping this newsletter finds
you and yours healthy and
happy and looking forward to
a prosperous

2011.  Can you believe that?
2011! It has gotten to the
point where each year seems
like a blur and all of a sudden
I have a child heading into
her last year in college. But
you know, I feel that is our
duty, to embrace each 
adventure and period of our
lives to the fullest.  Live each
period looking forward to the
next.  Even if it means getting
old along the way.  Oh, and
of course, keeping good wine
for the trip.

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?

Where do I start to “thank you” for the patronage
and loyalty to the Wine of the Month Club.  There 
are so many substitutes and choices; I am sincerely
appreciative that you have chosen our organization to
be your private wine “sommelier.”

What I love about the new regime of marketing and
social networking is that I get to learn and grow in my
approach to getting you the best wines I find at the best
prices. Last month I tasked my staff to call 17 of our
competitors and ask certain questions, create certain
scenarios and see what plays out. And I found out that
we do so much of this business right, but then again,
there are some things our competitors were doing that
we liked better. But the bottom line was…our customer
service cannot be beat and we won’t let it be beat.

Here are the two philosophies that we employ to
ensure that you get the best customer service in the
industry. “Moments of Truth” is a book written by Jan
Carlzon of Scandinavian Air. His premise is that each
day there are millions of times a potential customer can
draw a conclusion of your company. These are
“Moments of Truth” you need to maximize. He also
gave his front-line people the power to fix any and all
customer issues. 

The other philosophy that I like to preach is “Raving
Fan” customer service. Customer service so good that
you tell your friends, that you become a “raving fan!”  

So, if at any time during your tenure with my 
company we have not lived up to either principal, I
want to hear about it.  My personal email is
Paulk@womclub.com.  And our 800 number is 
1-800-949-9463. I would like to hear from you…and
when you become a “raving fan,” I would like to hear
about that too!
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DOMESTIC SELECTIONDOMESTIC SELECTION

Center. Located on the 
North Shore of Clear Lake,
the largest natural lake in
California.

In 2004, Tulip Hill Winery
ce lebra ted  the  grand 
opening of its new location.
In addition to the winery,
visitor’s center and gardens
planted with seasonal flora,
there are more than 30,000
tulips, a sight not to be
missed.

Lake County has a history of
vineyards and winemaking
going back to the late 1800's.
A post-prohibition revival of
grape gowning began in 
the late 1960's. A handful 
of vineyards and wineries 
were in Lake County from
1975-2000, leading us to
today  wi th  a  rapid  
expans ion  of  winer ies
throughout the region.

California has a reputation
for  having  cons is tent  
weather almost up and
down the state that present
the perfect conditions for
growing wine grapes. This is
pretty much true, though
some vintages present more
problems than usual and
some are more spectacular
than usual. The 2007 vintage
was the latter. It was perfect
in every detail and will be
considered one of the 
greatest ever. This selection
proves that point decidedly
well.

udge Brown has
been farming in
California for over
50 years. When

asked about his educational
background (although he is
a UC Davis graduate) he 
will smile and tell you he
graduated from the School
of Hard Knocks with a
degree in Trial and Error and
an emphasis in Blood, Sweat
and Tears. His dream was to
own a winery and share the
experience with his family;
his daughter, Kristi, took
him up on his offer.

As the 2001 harvest was just
around the corner, Budge
needed a home for his
grapes. He was able to
obtain the necessary permits
and put his winery together
in just eight short weeks!
This is nothing short of
unheard of. The Mount
Konocti Growers facility 
created a cozy home for
Tul ip  Hi l l ' s  2001-2003  
vintages while he continued
to search for the perfect, 
permanent home for Tulip
Hill Winery.

In March of 2003, Budge
found a permanent home for
Tulip Hill Winery at the 
historic Bartlett Springs
water bottling building built
by Vittel Mineral Water Co
in 1985. After many long
days of clean up and 
renovation, this revamped
location became home to
Tulip Hill Winery and Visitor

Cabernet
Sauvignon

(Kab er nay 
Soe ving yahn)

2007

Tulip Hill
Lake County,

California

Color: 
Magenta in color

Nose:
Blackberry, black

cherry and chocolate 

Palate:
Cherry with hints of

earth and spice

Finish:
Berry with cherry

and vanilla

B

WOMC Rating
91 Points

Drink now 
through 2010

111R1 Retail Price: $21.99/each
Special Member Price: $9.99/each
Reorder Price: $8.99/each
59% Discount $107.88/case

CELLARING SUGGESTIONS
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IMPORT SELECTIONIMPORT SELECTION

Cantina is situated at the
center of the Vino Nobile di
Montepulciano production
zone, an area whose wine-
making roots go back 
hundreds of years to the
time in which the 17th
Century poet, Francesco
Redi, wrote his famous
poem “Bacco in Toscana”,
w h i c h  s t a t e d  t h a t
“Montepulciano is the king
of all wines”.

Founded in 1937, thanks to
the initiative of fourteen 
pioneering wine producers,
the Vecchia Cantina began
production in 1940, with its
first bottled wine. After 
surviving the difficult years
of the Second World War
and the reorganization of its
land in the 1950s, the Vecchia
Cantina became a driving
force in the area. During the
1960s and 1970s it single-
handedly brought about a
revolution in the whole
Montepulciano area.

Today it maintains its 
important role in the wine
world and is not only one 
o f  the  foremost  wine  
making  companies  in
Montepulciano, but also 
an important promoter of
Pol iz ian  cu l ture  and 
traditions. The label on all
Vecchia Cantina bottles
shows a griffin, the ancient
mythological symbol that
evokes Montepulciano’s
long history dating back to
Etruscan times. This is a 
prefect wine with the cuisine
of the area featuring shellfish
in a rich tomato broth.

ust above Italy's
midsection, atop
Rome's home region
of Latium, we find
the beautiful rugged

hill country of Tuscany.
Birthplace of the Italian
Renaissance, Tuscany is
home to several of Italy's
most breathtaking cities:
Florence, Sienna and Pisa. 
It is also the land of
Sangiovese, the primary
grape of violet-scented
Chiant i ,  Brunel lo  d i
Montalcino and Vino Nobile
di Montepulciano. Chianti 
is an appellation within
Tuscany that is itself 
further divided into seven
sub-appellations, including
Chianti Classico and Chianti
Ruffino.

Sangiovese-based wines
offer good levels of acidity
and firm tannins that make
them terrific food wines.
Besides Sangiovese, Tuscany
is gaining respect for wines
made  f rom Cabernet
Sauvignon and Merlot,
which are often blended
with Sangiovese and some-
times marketed as "Super
Tuscans." Trebbiano is the
traditional Tuscan white
grape. It makes dry wines,
but is often used to make
Tuscany's signature dessert
wine, Vin Santo, made from
semi-dried grapes. 

La Vecchia Cantina is 
the oldest winemaking 
cooperative in Tuscany.  It
has an imposing presence in
the area and continues to
expand today. La Vecchia

Trebbiano
(Treb eeahno)

2009

Vecchia
Cantina

Tuscany, Italy

Color: 
Pale

Nose:
Guava, pear and
roasted almonds 

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very dry with a

touch of quince and
almonds

WOMC Rating
90 Points

Drink now
through 2011

111W1 Retail Price: $15.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

J
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Patagonia, PureArgentina!
Wines has a lock on the
country.

Their wines deliver rich and
unique flavors that are yet 
to be discovered by many
wine enthusiasts around the
world. The company has
over a decade of Argentine
wine knowledge and brings
those flavors to you, from
the family producers that
have nurtured Argentinean
winemaking at the distant
ends of the earth for nearly
two centuries.

Our  se lec t ion  i s  an  
interesting grape combina-
tion for Argentina. It is more
the province of Australia,
but because of the pristine
soil and climate here, almost
anything works. We don’t
see much Syrah here and one
wonders why as the few
we’ve tasted have been 
spectacular. The offering
takes the best of both worlds
with the Cabernet supplying
the nuance and character
and the Syrah the punch.

The flavors here are a 
harmonious blend of both
grapes. Hints of black cherry
and cocoa from the Cabernet
are complimented by the
earthy nuance of the Syrah.
This is the perfect wine to
match with grilled or roasted
meats and imposing spices
like rosemary, garlic and
oregano.

enturies ago, in 
the Huanacache
region of San Juan,
Argentina, there

was a chain of 25 inter-
connected lagoons that were
inhabited by the indigenous
Huarpe tribes who traveled
in small canoes called
“Lagooners.” These lagoons
have long since dried up,
and in doing so changed the
hard land into a renowned
viticultural region. Thus 
the impetus for the name
Lagunas.

Finca Rewen, the winery
that produces 25 Lagunas,
has an estate vineyard 
located 2000 feet in eleva-
tion, near the foothills of the
Andes Mountains. San Juan
is an arid wine region,
known for having intense
sun, and is ideal for 
producing warm climate
varietals. It is practically
uninhabited with vast
expanses of vineyards that
take their irrigation from the
crystal clean runoff of the
nearby Andes.

PureArgentina! Wines is the
importer that brings the
most diverse portfolio of
wines from Argentina's
purest and most exotic
grape-growing regions.
From the historical heart 
of the wine country in
Mendoza, to the arid 
northern La Rioja, and to 
the ends of the world in the
pristine southern frontiers of

Cabernet
Sauvignon/

Syrah
(Kab air nay Soe ving

yahn/See rah)

2009

25 Lagunas
Mendoza,
Argentina

Color: 
Deep magenta

Nose:
Blackberry, black
cherry, earth and

chocolate 

Palate:
Blackberry with
hints of earth,

leather and spice

Finish:
Very berry with

cherry and vanilla

�5

WOMC Rating
90 Points

Drink now 
through 2014

111R2 Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $8.99/each
40% Discount $107.88/case

CELLARING SUGGESTIONS

C
IMPORT SELECTIONIMPORT SELECTION
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Vibrant, fertile river flats
with loamy, sandy soils
ensure vigorous growth 
with careful vineyard 
management in the Motueka
and Riwaka vineyards while
the heavier but no less fertile
soils in the Moutere are 
coupled with incredibly 
hot temperatures, combine
to produce a mouth-filling
array of aromas and flavors
in the resultant wines.

Pioneers in horticulture and
agriculture in the region
s ince  the  1800s ,  the
Drummonds now use their
land savvy and more than a
century of local knowledge
and experience passed 
down from generation to
generation to craft their own
wines of distinction.

We hate to use the word
“typical” to describe a wine,
but in this case it’s a good
thing. After all, when we
taste a New Zealand
Sauvignon Blanc we want it
to taste like a New Zealand
Sauvignon Blanc. This is no
exception. Here is that 
signature grapefruit and
lime components matched
with lovely and engaging
white peach and a touch of
apricot. Perfectly pure and
pleasurable and ready to
tackle any demanding dish
from crab cakes with lemon
aioli to rosemary chicken
and even veal saltimbocca.

o r r e n t  B a y ’ s
founding family,
the Drummonds,
hold firm to their

belief that the rich fertile
soils surrounding the
Motueka township, coupled
with balmy sea breezes and
some of New Zealand's con-
sistently highest sunshine
readings, are the ideal 
climate in which to craft
their aromatic wines. Grapes
from their vineyards in 
the nearby Moutere add a
further dimension to their
range of classic aromatic
varieties. 

Next door to the scenic
adventure playground of the
Abel Tasman National Park,
their vineyards produce
high quality Sauvignon
B l a n c ,  P i n o t  N o i r,
Chardonnay, Riesling, Pinto
Gris and Viognier, both for
the Anchorage label and 
the company's export label,
Torrent Bay. 

The first of the vines were
planted by the Drummond
family in the spring of 2000
in rich river loam beds
beside the mouth of the
Motueka River. They have
expanded since then to take
full advantage of the terroir
in surrounding fertile 
horticultural areas, already
renowned for hops, black
currants, raspberries and a
variety of pip and stone
fruit.

Sauvignon Blanc
(Soe ving yahn Blonk)

2009

Torrent Bay
Nelson, New

Zealand

Color: 
Golden

Nose:
Grapefruit and lime

Palate:
White peach and a

touch of apricot 

Finish:
Very crisp with a
touch of guava

�6

WOMC Rating
90 Points

Drink now 
through early 2011

111W2 Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
38% Discount $95.88/case

CELLARING SUGGESTIONS

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

the land and wine from 
his father. He grew up
around the vineyards and
winery and was predestined
to follow in his father’s 
footsteps.

He  became the  f i r s t  
president of the regulating
body which controls the 
production laws of the
region and proceeded to
institute changes that would
improve the quality of all 
the wines of Toro. His first
change was to bring the 
harvest forward by almost a
month. For hundreds of
years the harvest began on
the 12th October in Toro thus
leading to heavy and very
alcoholic wines. Manuel
realized that people wanted
softer wines and that the
high alcohol was not a 
characteristic of the Tinta 
de Toro grape, just a 
consequence of harvesting
too late.

It took the rest of the region
almost another 20 years to
get up to speed. It is on 
the back of his efforts that
new producers have been
drawn to the region and the
region now has gained the
recognition it deserves.
Tempranillo is the soul of
Spain. The exotic flavours of
this grape make it a natural
for lamb or grilled chicken.

n 1941, Salvador
Fariña decided to
head to Casaseca de
las Chinas in the

southern part of the
province of Zamora in Spain
(an area called Land of
Wine) in search of a better
life for his family. It came
about at the suggestion of a
friend he had met during
military service and proved
to be a life-changing 
decision. The land here, and
particularly the vineyards, is
called Tierra del Vino, which
is today part of the Toro
wine classification and is
also within the Tierra de
vino de Zamora zone. Upon
arriving in the village,
Salvador quickly saw the
potential for vineyards and
began to plant and buy 
vineyards with old vines
planted on them. It was an
unsure and risky proposition
but soon paid off.

His son, Manuel Fariña 
has long been considered 
the founding father of Toro
and the brand Fariña is 
synonymous with the Toro
region  all over the world. A
deeply principaled man, he
has fought all his life to 
realize his dream, to make
the quality of wine he knew
his land was capable of 
producing. Manuel Fariña
inherited the passion for 

Tempranillo
(Temp rah knee yo)

2009

Dama de Toro
Toro, Spain

Color: 
Red with 

magenta rim

Nose:
Spice and cherry

blossom 

Palate:
Soft, fresh cherry

and lavender with
swashes of vanilla

Finish:
Compact showing 

a fruit forward 
balance

WOMC Rating
90 Points

Drink now 
through 2012

L111R1 Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
34% Discount $179.88/case

CELLARING SUGGESTIONS

I

�7
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LIMITED SERIES
S E L E C T I O N

that being nearer and farther
from Naples, the capital of
the kingdom).

The site of the original town
is occupied by the village of
Pentima. It probably became
subject to Rome in the 4th
century B.C., though it 
does not appear in Roman 
history before 90 B.C. It was
at first adopted as the capital
and seat of government of
their newly founded state
under the name Italia. It
appears also as a fortress of
importance in the Civil War,
though it resisted Caesar's
attack in 49 B.C. The war
was lost, but the name Italia
remained to eventually be
adopted by all of Italy.

Entering Corfinio from the
east, a plaque can be
observed commemorating
and a t t r ibut ing  the  
designation of the adopted
name Italia to the peninsula
by the Italic people of the
region. These people were
honored by Caesar as 
citizens of Rome.

Our selection is one of the
best examples of this wine
we’ve tasted in years. You
can actually taste the rugged
mountain terrain in the
wine, which shines with
hearty game dishes.

he Borgo Gaio
estate is produced
by the Collebello
Cellars Marano.

Their passion for the "good
life" and "good wine" is 
evident in their wines. This
passion has ancient origins,
dating back to the times of
the myth of Bacchus and its
precious nectar over 2,000
years ago and draws new
blood from the energy of its
new, young owners. Marano
is actually in Tuscany, but
has property and contracts
all over Italy including the
Abruzzo area where our
selection is from.

The Abruzzo is a wild and
craggy region with small
fishing hamlets along the
Adriatic and pastures in the
highlands where until quite
recently shepherds lived
with their flocks for much of
the year. Abruzzo is just due
east of Rome on the Adriatic
and is known for it’s full 
flavored cuisine to match the
full flavored wines.

Until 1963 it was part of the
Abruzzi region with Molise.
The word Abruzzi hails 
from a time when the region
was part of the Kingdom of
the Two Sicilians and the 
territory was administered
as Abruzzo Citeriore and
Abruzzo Ulteriore I and II
(Farther Abruzzo I and II,

Montepulciano
d’Abruzzo

(Mont pool chiano 
day Abrutzo)

2008

Borgo Gaio
Abruzzo, Italy

Color: 
Dark purple

Nose:
Earth, licorice and

tart cherry 

Palate:
Leather and earth
mixed with lots 

of berries

Finish:
Concentrated, tannic
with blackberry fruit

WOMC Rating
91 Points

Drink now 
through 2012

L111R2 Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
31% Discount $179.88/case

CELLARING SUGGESTIONS

T

�8



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

LIMITED SERIES
S E L E C T I O N

Normally, we experience
unoaked, nice, but simple
Sauvignon Blancs from Chile
and though we’re not big
fans of big oak, this wine
integrates it with far greater
success than even some of
the loftier areas in California.

The Sauvignon Blanc grapes
are planted in two locations
on the property; North &
South West with both 
locations having clay 
textured soil. The grapes
from the northern vineyard
ripen quicker which gives
the wine its honey, tea and
peach aromas while the
south facing vineyard grapes
ripen slower, giving the 
wine its citric and mineral
characters. Fermentation
takes place in 100% French
oak barrels, 30% new. The
wine remains in the barrels
for 11 months with periodic
removal of the sediment.

This is concentrated and 
elegant Sauvignon Blanc.
Fruity aromas of mangos,
papayas and peach mixed
with notes of tea.  The 
minerality and acidity give
the wine a fresh, clean 
structure.   There are spice 
& caramel touches from 
the oak that integrate well
with the fruit flavors giving
this wine a pleasant and 
persistent finish. Try with
salmon or trout.

stablished in 1999,
Matetic is a bio-
dynamic winery
located in Chile’s

Rosario Valley, a subdivision
of San Antonio Valley, 100
miles from Santiago between
Casablanca  and San
Antonio. This area features
ideal climatic and topo-
graphic conditions for both
red and white grapes. All the
grapes are hand picked and
estate bottled from Matetic
Vineyards grapes only.

The focus of this winery is to
establish the balance of the
vineyards, the winemaking
with the environment. On
the hillsides, the soil is 
red-brick in color, thin, 
with a layer of clay and
decomposed granite below.
On the flat sections of the
valley, the soil composition
is a deeper layer of granite,
red clay on top, and over
this, a layer of darker 
colored soil.

Matetic is the first winery 
in Chile to plant Syrah in a
cool climate area which is
known pr imar i ly  for
Sauvignon Blanc. They own
approximately 300 acres of
grapes here. We were rather
surprised at this wine, 
primarily because it is the
first Sauvignon Blanc from
Chile we’ve tasted with
weight and soil components
se ldom found here .

Sauvignon Blanc
(Soo ving yahn Blonk)

2008

Matetic
San Antonio,

Chile

Color: 
Golden

Nose:
Mango, papaya 

and peach

Palate:
Spice and caramel

hints

Finish:
Apple and vanilla

WOMC Rating
90 Points

Drink now 
through early 2011

L111W3 Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $12.99/each
38% Discount $155.88/case

CELLARING SUGGESTIONS

E

�9
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LIMITED SERIES
S E L E C T I O N

Invariably warm and sunny
days are moderated by 
cooling ocean and lake
breezes, which is why this
region is commonly referred
to as a “cool desert.”
Between Viticulturist Geoff
Hardy and Vigneron John
Pargeter, six decades of
experience put the Zonte’s
Footstep vineyards in 
capable hands. The team is
committed to excellence,
with a focus on environmen-
tally sustainable viticulture
and uncompromised grape
quality. In addition to 
manicured vines and tree-
lined wind breaks, the vines
run adjacent to wetlands on
the lake-front that team with
bird life, fish and frogs,
while magnificent red gums
are dotted along the river
and lake front.

Viognier is one of the most
fascinating grapes on Earth.
It reaches its pinnacle of 
perfection in the France’s
Northern Rhone in the tiny
appellation of Condrieu. The
grape is very difficult to
grow and ferment into wine
because of its legendary 
delicacy. The slightest
change in weather can
destroy the entire crop and
once made into wine can 
oxidize with a blink. Yet,
when all goes well, it is a
wonder of flavors and
extracts. The gem is sheer
perfection when matched
with rich crab or lobster
dishes.

onte’s Footstep
vineyard is named
after Langhorne
Creek’s original

19 th  century  grape  
plantings. More than one
hundred years after the first
grapes were planted in the
area, Ben Riggs and Zar
Brooks teamed up with a
group of friends to re-
establish the property. As
local grape growers and
winemakers, these friends
pooled old white pick-ups,
tractors, expertise and 
sheer intestinal fortitude to
eventually establish more
than fifty separate blocks of
red and white grapes to
expand upon the original
Zonte plantings. This is the
very same land that the
world's largest marsupial,
the Diprotodon (or giant
wombat) roamed for more
than 20 million years until
becoming extinct twenty
thousand years ago.

Zonte’s wines are firmly
stamping out a footprint of
their own, emerging as the
vanguard in a revolution 
of Australian wine styles.
Langhorne’s deep, fertile
so i l s  have  supported  
thriving vines since the first
plantings in the 1860s. It is
situated just a stone’s throw
from the sea mouth of the
River Murray, and in close
proximity to Australia’s
largest permanent fresh-
water lake, Lake Alexandria.

Langhorne’s climate is 
heavily maritime influenced.

Viognier
(Vee own yay)

2009

Zontes
Footsteps

Western
Australia

Color: 
Golden

Nose:
White peach, 
honeysuckle

Palate:
Asian pear and

lychee 

Finish:
Clean and crisp

WOMC Rating
90 Points

Drink now 
through 2011

L111W4 Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $12.99/each
38% Discount $155.88/case

CELLARING SUGGESTIONS

Z
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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.

L111R1
Tempranillo, 2009. Dama de Toro $22.99 34% $179.88/cs
“Spice and cherry blossom” $14.99/ea

L111R2
Montepulciano, 2007. Borgo Gaio $21.99 31% $179.88/cs
“Earth, licorice and tart cherry” $14.99/ea

L111W3
Sauvignon Blanc, 2008 (EQ). Matetic $20.99 38% $155.88/cs
“Mango, papaya and peach” $12.99/ea

L111W4
Viognier, 2009. Zonte’s Footstep $20.99 38% $155.88/cs
“White peach, honeysuckle” $12.99/ea

L1210C
Cab Sauv, 2007. First Press $24.00 33% $191.88/cs
“Blackberry, black  cherry, earth & chocolate” $15.99/ea

L1210D
Chenin Blanc, 2008. Ballentine $24.00 37% $179.88/cs
“Fresh melon, pear and lime” $14.99/ea

L1210E
Zin/Syrah, 2008. (Adobe Rd) Clayhouse $22.00 27% $191.88/cs
“Cherry, blackberry and spice” $15.99/ea

L1210F
Chard, 2007. (EQ) Matetic Vineyds $28.00 46% $179.88/cs
“Honey, tea and peach” $14.99/ea

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

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

�12

111R1
Cab. Sauvignon , 2007. Tulip Hill $21.99 59% $107.88/cs
“Blackberry, earth and  chocolate” $8.99/ea

111W1
Trebbiano, 2009. Vecchia Cantina $15.99 50% $95.88/cs
“Lovely pear nuance with honeysuck le” $7.99/ea

111R2
Cabernet/Syrah, 2009. 25 Lagunas $14.99 40% $107.88/cs
“Blackberry, black  cherry, earth and  chocolate” $8.99/ea

111W2
Sauvignon Blanc, 2009. Torrent Bay $12.99 38% $95.88/cs
“Grapefruit and  lime” $7.99/ea

1210A
Cab Franc/Syrah, 2004. OMG Cellars $15.00 46% $95.88/cs
“Blueberry, gamey cranberry & earth” $7.99/ea

1210B
Chard, 2008. Toschi Vineyards $15.00 46% $95.88/cs
“Fresh apple and  vanilla” $7.99/ea

1210C
Malbec, 2009. Barricas $14.00 43% 95.88/cs
“Black  cherry, cocoa & marzipan” $7.99/ea

1210D
Sauv Blanc, 2009. Oak Grove $12.00 33% $95.88/cs
“White peach and  citrus” $7.99/ea

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

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

TEMPRANILLO, 2009. DAMA DE TORO

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MONTEPULCIANO, 2007. BORGO GAIO

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

January 2007 Cabernet Franc, 2003. Napa Redwoods. Drink up. 
Syrah, 2002. Mandolin. Drink up.

January 2008 Pinot Noir, 2005. Montoya. Drink up. 
Cabernet/Merlot, 2003. Camelback. Drink now.

January 2009 Tempranillo, 2002. Alabanza. Drink now.
Nero d’Avola, 2006. Santa Tresa Drink up.

January 2010 Zinfandel, 2005. Haywood Estate. Still awesome.
Zinfandel, 2006. Trinitas. Perfect now.

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

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

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

-: Great value for the quality.  Great example o f what the
wine should  be considering terrior, grape and  price. 

-: For the price and  quality, the wine is good  but no 
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



CLASSIC TuSCAN MINESTRONE
SOuP

INGREDIENTS
4 tablespoons butter
3/4 medium sized onion, chopped 
1 celery stalk, chopped 
1 carrot, chopped 
1 (19 ounce) can cannellini beans
1/2 cup shredded cabbage
1 (14.5 ounce) can stewed tomatoes
1 tablespoon tomato paste
1 1/2 cups cubed potatoes (1 medium russet)
1 quart chicken broth
2 cloves garlic, minced
4 tablespoons parsley, chopped 
1 teaspoon salt
1/2 cup elbow macaroni
1/2 cup grated Parmesan cheese

PREPARATION:

1. Melt butter in a heavy pot over medium
heat. Add onion, celery, and carrots; saute
for a few minutes. 

2. Add beans, cabbage, tomatoes, tomato
paste, potato, stock, garlic, parsley, and
salt to the pot. Bring to a boil, cover, and
reduce heat. Simmer for approximately 1
hour until vegetables are barely tender. 

3. Add pasta, and simmer for 30 minutes
more. Correct seasoning, and serve hot
with grated cheese. Serve with Vecchia
Cantina trebbiano

LAMB STEW

This is an old, and very simple recipe from
the Abruzzo, and also quite delicate; fennel
adds a delightful hint of anise freshness to
the dish, while the olives also contribute. 
Prep Time: 20 minutes
Cook Time: 75 minutes

INGREDIENTS
2 1/2 pounds boned lamb, cut into pieces
2/3 cup olive oil
1 pound potatoes, peeled and cubed
1/2 pound bulb fennel, washed and cubed
A bay leaf
2 cloves, crushed
1/2 pound pitted green olives
Salt and pepper to taste

PREPARATION:

Heat the olive oil in a large braising pot, add
the lamb, season with salt and pepper, and
cook for 10-15 minutes, stirring the pieces in
order to brown them on all sides. Add the
diced potatoes and fennel and the olives,
together with the bay leaf and the cloves. 
Mix well, cover, and simmer until the meat
and the potatoes are fork tender. Check 
seasoning. 

Fennel gives off quite a bit of water as it
cooks, but should the pot look to be drying
out, add a little Borgo Gaio to keep things
from sticking and burning. Serve with a glass
of borgo Gaio Montepulciano d'Abruzzo.

The cooking time of this recipe may strike
you as long, if you are used to rare lamb.
Italians as a rule prefer their lamb well done.
It’s a personal preference.

�17

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, 2007. TULIP HILL

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TREBBIANO, 2009. VECCHIA CANTINA

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. 

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

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

January 2009 Syrah, 2005.  Shale Ridge. Still great.
Chardonnay, 2008. Monkey Puzzle. Drink or hold.

January 2010 Cabernet Sauvignon, 2009. Monte Blanco. Still Great
Chardonnay/Sauvignon Blanc, 2007. Kamiak. Drink up.

I’m not sure I can fit all that into one
member inquiry, but I’ll give you 
the highlights as I know about 
them. Obviously, these terms mean
different things in different countries
and sometimes differentiate within
the same country. In California
Organic food is produced without
using most conventional pesticides;
fertilizers made with synthetic 
ingredients or sewage sludge; bio-
engineering; or ionizing radiation.

Before a product can be labeled
"organic," a USDA accredited certifier
inspects the farm where the food is
grown to make sure the farmer is 
following all the rules necessary to
meet USDA organic standards.
Companies that handle or process

organic food before it gets to your
local supermarket or restaurant must
be certified and inspected also. This
obviously applies to the growing of
grapes to make into wine.

Sustainable agriculture simply 
means that one tries to conserve 
energy as much as possible, but most
important in farming is being able 
to recycle water.

Biodynamic farming takes organic
farming to the max, though it was
developed in the 1920s by a German
scientist, Dr. Rudolf Steiner.
Essentially, biodynamic farming
looks upon the soil and the farm 
as living organisms. It regards 
maintenance of soil life as a basic
necessity if the soil is to be preserved
for generations. It regards the farm as
being true to its essential nature if it
can be conceived of as a kind of self-
contained individuality. It regards
everything in and around the farm
from secondary plants to insects and
rodents to be part of the ecosystem
and thus sacrosanct. Some of it can
get pretty wild, like burying goat
heads in the vineyards, but if it
works, who’s to argue?

“Paul, what’s the 
difference between

organic, sustainable and
biodynamic farming”

– JH, 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

�
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!


