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INSIDE THIS MONTH

JANUARY 2007

WINES Evaluated:  108   
WINES Rejected:  90
WINES Approved:  18
WINES Selected:  4

GREG NORMAN   
PETITE SIRAH, 2004.
PASO ROBLES
CALIFORNIA

“His name is synonymous
with achievement, and his 
life is nothing short of 
extraordinary.” Just like the
wine he makes. Greg Norman
invites you to share his wine 
at the table with good food,
family and friends.

COLUMBIA WINERY  
CHARDONNAY, 2005.
COLUMBIA VALLEY
WASHINGTON

Ten friends believed that 
classic European varietals
would survive the harsh
Washington winters and 
produce great wines. That
was in 1962 and they were
r ight .  Then  and now,
Columbia Winery pioneers
the winemaking industry 
in Washington state. Enjoy
this Chardonnay!

COLUMBIA WINERY
SYRAH, 2004.
COLUMBIA VALLEY
WASHINGTON

East of the Cascade Mountain
Range, dry, desert conditions
and cool nights provide the
Syrah vines with the perfect
growing conditions. The 
wine is full of intense fruit 
flavors and aromas so perfect
with grilled meat and winter
stew recipes.

CORMÒNS
PINOT GRIGIO, 2005.
VENEZIE
ITALY

Pinot Grigio is the little white
grape that could. It is 
finally getting the attention 
it has long deserved. Light,
fresh and fruity, it is steadily 
gaining popularity for its 
versatility for food pairing
and for its fresh taste 
with appetizers and cheese.
Stock up.

“Ring out the old, ring in the new.
Ring , happy bells, across the snow:

The year is going, let him go;
Ring out the false, ring in the true.”

LORD TENNYSON

WOMC-VintnersJanuary  1/16/07  1:07 PM  Page 1



The Christmas rush is
through, 2007 has arrived.
We hope that you and 
your family enjoyed every
minute of it.

As we take down our 
decorations, we are already
thinking of the month ahead.
That’s right – Valentine’s
Day!  Never fear, Wine of
the Month Club is here!  We
have beautiful gift baskets of
every size and budget, so
keep us in mind as we are
here to help. 

Happy New Year to you all!

Salud!

Paul Kalemkiarian

Membership in THE VINTNERS SERIES is open to anyone with an interest in 
and an appreciation for superb wines... and excellent wine values. 
Membership is FREE.  For more info write:
WINE OF THE MONTH CLUB P.O. Box 660220, Arcadia, CA 91066

Call: 1-800-949-WINE (9463) or (626) 303-1690
FAX: (626) 303-2597

Online: www.WineoftheMonthClub.com
Newsletter written by: Elizabeth Schweitzer, Master Sommelier

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

1-800-949-WINE • www.wineofthemonthclub.com2

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

We wish you all 

a very Happy New Year 

and a prosperous 2007!

The staff of

Wine of the Month Club

WINE OF THE 

MONTH CLUB
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grape that grows best in
warm climates with cool
breezes such as Paso Robles.

Petite Sirah is also known as

the Durif grape, named after

Dr. Durif who propagated

the varietal in the 1880’s in

southern France. The grape

is very resistant to mildew

and produces small yields 

of deep colored intense 

flavored fruit. Winemaker

Ron Schrieve is an artistic,

musical, and passionate

man.  “My goal  i s  to  

make regionally expressive

Cal i forn ia  wines  that

embody Greg’s passion and

zest for enjoying life to its

fullest,” exclaims Ron. He

seems to have accomplished

that with this wine. It is a

dark, inky indigo color. The

nose is assertive with scents

of violets, raspberry and 

cinnamon spice. The palate

is rich and lush with flavors

of blackberry pie, plum,

dried fruit and spice. It has a

sweet oak finish and will

pair with grilled meat,

strong cheeses and our

recipe for bacon wrapped

tenderloin on page 5.

reg Norman has
lived a life many
can only dream

about. He has been able to

travel all over the world 

and get paid to do it. He is 

talented, motivated, and

passionate.  He also loves

wine. After many years of

experimenting with wines

from all over the world he

realizes what he loves 

best.  “Experimenting with

different wines is a necessity

and really the only way to

truly understand what 

flavors and qualities you

prefer,” says Greg Norman.

A native Australian, he

founded his wine company

there as part of his Shark

Enterprise. He loves all

kinds of wines and makes

wines for every palate and

situation.  “For me, says

Greg, “it depends on the 

situation, menu choice, and

mood. I drink whatever

wine I have a desire for at

that moment.” His recent

expansion to the California

wine regions has enabled

him to make wines from

other varietals, such as this
Petite Sirah. Petite Sirah is a

G

Drink now
through 2008

V107E Retail Price: $19.99/each
Special Member Price: $16.99/each
Reorder Price: $12.99/each
36% Discount $155.88/case

2004

GREG
NORMAN

Petite Sirah
(peh-teet seer-ah)

Paso Robles
California

Color: 
Dark, inky indigo

Nose:
Assertive violets,

raspberry, 
cinnamon spice

Palate:
Rich, lush, 

blackberry pie,
plum, dried 
fruit, spice

Finish
Sweet oak finish

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS
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long, hot, sunny days and
cool, clear nights. 

Winemaker David Lake is
synonymous with Columbia
Winery. He is nicknamed 
the “Dean of Washington
Winemakers”  and has  
pioneered the potential,
style, and quality of the
state’s vineyards for more
than 20 years. Wine is his
passion and consumes his
whole life. For 20 years, he
was the only Master of Wine
in the United States. His
unparalleled expertise is
represented in every bottle
made at Columbia Winery.
This Chardonnay is no
exception. The color is a
clear, straw yellow. The nose
is uplifting with heady
smells of tropical fruit,
mango, nectarine and soft
oak. The taste is pure
Chardonnay; full-bodied,
de l i ca te  h ints  o f  oak  
balanced with ripe tropical
fruit and a full and lively 
finish. This will surely make
it to your 'favorites' list.

There is a great recipe for
Sturgeon with butter sauce
on page 5 which will match
perfectly. Enjoy!

h! Chardonnay!
Everyone loves a
g o o d  g l a s s  o f

Chardonnay. Noted for its
many different styles and
price ranges, it remains the
number one selling varietal
in the world. It is easy to
grow and is grown in almost
every wine region on the
planet. The grape has a love
affair with oak and makes a
perfect pair. It also tastes
great without oak and
blends beautifully with
other varietals such as
Semillon and Viognier.
Styles of Chardonnay vary
with soi l ,  c l imate and 
winemakers’ choices. 

T h e  m a j o r i t y  o f
Washington’s  Vin i fera
grapes grow east of the
Cascade Mountains. The
grapevines are not grafted
and thrive in the poor, 
volcanic, pre-phylloxera
soils. Since they are not
grafted onto American 
rootstocks like in Europe
and California, these are
pure European Vinifera
grapes. The Columbia Valley
is the largest appellation 
in the state. The northerly
latitude has a climate of

Drink now and 
throughout the year

V107F Retail Price: $16.50/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
33% Discount $131.88/case

2005

COLUMBIA
WINERY

Chardonnay
(shar-doe-nay)

Columbia Valley
Washington

Color: 
Clear, straw yellow

Nose:
Tropical fruit,

mango, nectarine,
soft oak

Palate:
Full-bodied, oak,

tropical fruit

Finish
Full, lively finish

THIS MONTH’S
SELECTION #2

CELLARING SUGGESTIONS
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ADVENTURES IN
GOOD FOOD

F ish with butter sauce is always a 
winning match with Chardonnay. Try it with
the Columbia Winery Chardonnay for a 
memorable meal.

GRILLED STURGEON WITH 
BUTTER SAUCE

Serves 4

INGREDIENTS:

4 6-7 oz. pieces fresh Sturgeon (or other white
fish) skin off, no bones  

Salt and white pepper

Olive oil

1 cup whipping cream

8 oz. butter

2 Tbsp. Fresh dill, finely chopped

Heat oven to 400 degrees. Season fish with 
salt and white pepper. Sear in olive oil in a hot
sauté pan until golden brown on edges then
place in oven for 6-7 minutes. Remove and flip
over. Place back into oven for 4-5 minutes. 

Heat cream in a non-reactive pot until warm
and start whisking in cold cubed butter until
all is used. Add fresh dill to the sauce at the
very end.  Place fish on a plate and drizzle the
sauce around it.

The Greg Norman Estates recommends this
recipe with your Petite Sirah. 

BACON WRAPPED TENDERLOINS
WITH MARINATED PORTOBELLO
MUSHROOMS AND BLUE CHEESE

Serves 4

INGREDIENTS:

1 cup balsamic vinegar

1/4 c. extra virgin olive oil

4 cloves minced garlic

2 tsp. cracked pepper

1 tsp. salt

4 6 oz. beef tenderloin steaks

4 strips center cup bacon

4 portobello mushroom caps cut into 
1-inch slices

2 oz. blue cheese, crumbled

Chopped fresh rosemary for garnish

Place vinegar, oil, garlic, pepper and salt in
small bowl. Divide mixture into 2 large 
resealable bags. Place steaks in 1 bag and set
the other aside. Seal bags and refrigerate for at
least 1 hour or overnight. Place mushroom
slices in reserved bag of marinade for 30 
minutes before cooking. When ready to cook,
remove steaks from marinade and wrap a strip
of bacon around the edges of each, securing
with toothpicks. Cook beef and mushrooms on
grill over medium coals for about 5 minutes on
each side, or until beef is cooked to your liking,
making sure bacon is fully cooked. Turn off
grill and top steaks with blue cheese. Cover
grill and let stand until cheese has melted.
Serve steak over mushrooms and garnish with
fresh herbs. 
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TASTING
NOTES
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Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

Date Tested

Color

Nose

Tasted

Tracking Notes

Date Comments

Date Comments

Date Comments

WINE:

THE VINTNERS SERIES CELLAR NOTES

A report on how previous VINTNERS SERIES Selections are faring with age.  

January 2006 Assemblage Red, 2001. Concannon. Drink now through 2007.
Fume Blanc, 2004. Lake Sonoma. Drink now. 
Pinot Grigio, 2004. La Braghina. Drink now.
Cabernet Sauvignon, 2002. Leyda. Drink now through 2008.

Need Another Binder? When your binders bulge with newsletters,
just call us and we’ll send you additional binders.
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EARLIER
SELECTIONS

❏ Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

❏ Please charge total to my:     ❏ Discover     ❏ Visa     ❏ Mastercard     ❏ American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  

ITEM # & DESCRIPTION QTY TOTAL
MEMBER
REORDER

PRICE

IMPORTANT DELIVERY INFORMATION: We can ship to CA, CO, ID, IA, IL, MO, ND, NE,
NH, NM, NV, OH, OR, TX, WI, WV, WY.  Shipments cannot be made to a Post Office

box.  If an adult is not regularly at this address during normal UPS/Federal Express
delivery hours, please specify a neighbor’s, or office address, for the shipments.  

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

Sub-Total

8.25% CA Sales Tax

S & H*

EARLIER SELECTIONS TOTAL
*For shipping and handling charges, see other side.

#V107F – Columbia Winery, 2005. Chardonnay
“Pears, tropical fruit, vanilla”
Retail Price $16.50 33% Discount

$10.99/Each
$131.88/Case

#V107E – Greg Norman, 2004. Petite Sirah
“Blackberry pie, plum, dried fruit”
Retail Price $19.99 35% Discount

$12.99/Each
$155.88/Case

#V107H – Pinot Grigio, 2005. Cormòns
“Citrus, almond, green apple”
Retail Price $13.99 22% Discount

$10.99/Each
$131.88/Case

#V107G – Columbia Winery, 2004. Syrah
“Red plums, smoke, black pepper”
Retail Price $14.99 13% Discount

$12.99/Each
$155.88/Case

#V1206F – Syrah Port, N.V., La Qunita
“Cooked plums, red roses, smoke”
Retail Price $19.99 45% Discount

$10.99/Each
$131.88/Case

#V1206E – Yulupa Brut, N.V,. Kenwood
“Citrus, pear, apple strudel”
Retail Price $19.99 45% Discount

$10.99/Each
$131.88/Case
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1OV  2 Bottles Current club selections $33.50* 

2OV  6 Bottles Assortment of recent selections $94.00* 

3OV 12 Bottles (1 Case) Assortment of recent selections $185.00* 

4VQGP 4 Month Membership in THE VINTNERS SERIES $123.50*
Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $183.50*
Subscription: 2 Bottles every other month for one year (12 bottles total)

VGP 1 Year Membership in THE VINTNERS SERIES
$363.50*

Subscription: 2 Bottles each month for the next 12 months (24 bottles total)

Sub-Total

8.25% CA Sales Tax

S & H

GIFT ORDERS TOTAL

GIFT ORDERS

FOR GIFT ORDERS FOR EARLIER SELECTION ORDERS
Gift Number CA  Shipping Out-of-State Shipping Number of Bottles CA Shipping Out-of-State Shipping

Gift #1OV $  6.97 $ 9.02 1 – 2 $  6.97 $  9.02
Gift #2OV $10.95 $16.90 3 – 4 $  7.95 $11.30
Gift #3OV  $15.65 $27.60 5 – 6 $10.95 $16.90
Gift #4QGP  $27.88 $36.08 7 – 8 $12.85 $21.15
Gift #5VGP $41.82 $54.12 9 – 10 $14.20 $24.25
Gift #VGP  $83.64 $108.29 11 – 12 $15.65 $27.60

Please call for shipping prices outside CA in states where permissible.  

SHIPPING AND HANDLING

GIFT # THE VINTNERS SERIES GIFT MEMBERSHIPS QTY PRICE TOTAL

It’s the Perfect Gift for a... Thank You, Housewarming, Wedding, Anniversary, Congratulations, Holiday, Father’s & Mother’s
Day, Valentine’s Day, Christmas & New Year’s. Business Thank You, Bon Voyage... or just to say “I Love You!”

*Gift wrapping included.

To order by phone call TOLL FREE 1-800-949-WINE Monday – Friday 8 am – 5 pm (Pacific Time)
(1-800-949-9463) 

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

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 United Parcel Service 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. 

❏ Check # in the amount of $              enclosed (made payable to Wine of the Month Club) 

❏ Please charge total to my:     ❏ Discover     ❏ Visa     ❏ Mastercard     ❏ American Express

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

Shipping Address (We do not ship to P. O. Boxes)

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         )  
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most renowned for his
experimentation with new
varietals and for his wine
innovations. Twenty years
later, David continues with
joyous  enthus iasm to  
experiment and maintain 
the same commitment to
producing the  h ighest  
quality wines possible. The
dry, desert conditions
caused by the “rain shadow”
of the Cascade Mountains
make for ideal growing 
conditions for Syrah. The
grapes are harvested mainly
from the  Red Wi l low
Vineyard which is the most
westerly and the most
northerly vineyard in the
Yakima Valley. The well-
drained, poor soil is mainly
silt, rocks, and sand.

The resulting wine, the 2004
Columbia Valley Syrah is
perfectly ripe and delicious.
The color is deep crimson.
The nose confronts you with
bright red plums, dark
berries and black earth. The
palate is full bodied, and
loaded with dark ripe fruit,
smoke, black pepper and
rich integrated tannins 
leading to a rich and lengthy
finish. This is the perfect
wine with stew, roasted
game and pasta.

ue Syrah!   Que
Syrah! A wine
made for you and

me…… oh, wait different
song. But, it could still 
apply. Syrah is fast becoming
the alternative “Cabernet
Sauvignon” among the
“inside wine crowd.” Rich
and juicy with lush tannins,
it makes for an easy drinking
wine for most occasions. 
In  Washington  S ta te ,
Winemaker David Lake
takes great pride in selecting
prime vineyard sites and
then hand-picking the fruit
for his award-winning Syrah
wine.   His track record 
consists of plenty of “firsts.”
He was the first to release
vineyard designate wines in
the state, the first to make a
Bordeaux blend, the first 
to release single-varietal
bottles of Cabernet Franc,
Sangiovese, Pinot Gris,
Viognier, and Syrah. His
career is studded with
accomplishments and he is
respected and mentored all
over the globe. He came to
Columbia Winery in 1979, 
by way of England and
Canada. He said, “I came to
Washington to explore the
distinctive fruit qualities and
remarkable natural balance 
I had noted in the wines
from this state.” David is

Q

Drink now 
through 2010

V107G Retail Price: $14.99/each
Special Member Price: $13.99/each
Reorder Price: $12.99/each
13% Discount $155.88/case

2004

COLUMBIA
WINERY

Syrah
(sear-ah)

Columbia Valley   
Washington

Color: 
Deep crimson

Nose:
Bright red plums, dark

berries, black earth

Palate:
Full- bodied, dark ripe

fruit, smoke, 
black pepper

Finish
Rich, lengthy finish

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS
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the country.  Cormòns is

ac tua l ly  a  smal l  and

unspoiled town with a

strong Austrian heritage

located in the heart of the

Garza Collio area. Collio

consists of ten hillsides with

the Giulia Alps to the north

and the Isonzo River to the

south. Cormòns grapes are

grown on all of their estates

and they guarantee that only

the highest quality fruit

makes it into the bottles. 

The grapes are hand-picked

and sorted before a cool 

temperature control led 

fermentation in stainless

steel tanks. The resulting

wine has a clear pale yellow

color with hints of copper.

The nose is friendly with

white roses, flowers and

refreshing grapefruit. It is

medium-bodied with fresh

tart acidity slightly creamy

citrus fruit and a clean long

finish.  This  is  a  perfect  

aperitif wine and will pair

with seafood pasta, chicken

and salad courses.

inot Grigio, AKA,

Grey Pinot, calls

t h e  w o r l d  i t s  

home. It is grown almost

everywhere. In Germany as

Rulander, in Alsace as Pinot

Gris, in Hungary as

Szurjebarat, in Burgundy 

as Burot, in Romania as

Rulanda and the list goes on

and on. In Italy, it is a 

superstar known as Pinot

Grigio. It is a grape that

mutates easily and has good

resistance to diseases. It

loves cooler climates and

soi l s  wi th  s tones  and 

minerals. Pinot Grigio is

planted throughout Italy,

especially in the northeast

area of  Friul i -Venezia-

Giulia.  Although Pinot

Grigio has always been the

favorite white wine in Italy,

it is fast becoming more 

popular in the U. S. for its

freshness, versatility and

economical price. 

The Cormòns Winery was

established in 1968.  It is one

of the largest producers of

Italian wines throughout 

P

Drinking now 
through 2007

V107H Retail Price: $13.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
22% Discount $131.88/case

2005

CORMÒNS

Pinot Grigio
(pee-no GREE-jee-oh)

Venezie
Italy

Color: 
Pale yellow copper

Nose:
Floral, white roses,

grapefruit

Palate:
Medium-bodied,
fresh tart acidity, 

citrus fruit

Finish
Clean lengthy finish

THIS MONTH’S
SELECTION #4

CELLARING SUGGESTIONS
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