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INSIDE THIS MONTH

JANUARY 2009

WINES Evaluated:  137  
WINES Rejected:  127
WINES Approved:  10
WINES Selected:  4

ur Vintner’s Series

selections this

month are a cornu-

copia of intimate wineries

crafting extraordinary wines.

Some for generations.

NAPA VALLeY WINe

WORKS, 2006

CABeRNeT SAUVIGNON

NAPA VALLeY, 

CALIfORNIA

You may not have heard of

this winery, but you’ve 

certainly heard of its parent,

Adler Fels. This is pure Napa

Valley fruit from a great 

vintage. Stock up.

CHARDONNAY, 2007

TeRRA ROBLeS

PASO ROBLeS, 

CALIfORNIA

Another stunning effort from

this class operation. Terra

Robles, owned by Robert Hall

Winery sources fruit from the

best vineyards in California

and this is no exception. You’ll

love the fresh, clean flavors.

RAMON BILBAO, 2005

RIOJA CRIANZA, SPAIN

Here is old world charm and

customs married to new

world technology and 

excitement. From one of our

favorite wine areas in the

world, this Rioja delivers on

all fronts.

CHARDONNAY, 2006

NAVARRO

MeNDOZA, ARGeNTINA

If you’ve wondered about

Argentina, wonder no more.

This wine says it all. It’s what

the future of this incredible

wine producing country looks

like right now. Another 

stunner just waiting for 

recognition.

O
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Happy New Year!  Boy, do

we need it. What do they

say, “May it be a d_ _ _

sight better than the last

one.”  I hope this news-

letter finds you in good

health and prosperity 

relative to today’s financial

climate….I have an

idea…let’s have  a glass of

wine and talk about it!

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: 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?

Life can throw you some curve balls. Bad thing is, I
was told by my coaches growing up that I couldn’t hit a
curve ball! How do you think that made me feel?

Well, the financial and political climate is in an 
unprecedented state never seen before in the history of
this great country. And I am sure, that everyone reading
this has felt it in some way.  It will pass and this country
will be on its way to greatness again. Oh, and I can hit a
curve ball, we’re doing fine.

I can tell you that the wine industry in general is off a bit.
Some wineries are reporting a 25-30% drop in business
with more to come.  I was just talking with one of the
owners whose business sense I respect highly and he
reported that his restaurant sales (winery to restaurant)
are off 50%! And there has been some impact here at the
Wine of the Month Club, but we’re solid and I am thrilled
about the selections that will be winging their way to
your doorstep. I have been really tough on some these
guys to bring the price down on some wines that 
otherwise would not fit into the club. So the Classic Series
has what would be Vintners wines coming and the
Vintners has what would be Limited Series wines and the
Limited Series has wines that would have never fit! 
Very cool. 

Things to look for in 2009: New website: We are 
currently in negotiations for a new website; one that will
handle so much more and provide great information;
More email specials:  As wineries find themselves with
more and more inventory, you will be the recipient of
some really good wines at really good prices; Less paper:
We are working on systems to cut down on wasted paper,
plastic and foam; Our new store is open:  Though a little
light on inventory, the new store is a compact version of
the Lime Street location but has wonderful selections for
you to peruse.  And much, more….the bottom line
is…..there are some great wines coming your way and
look to stock up on your favorites as well.

Happy New Year, and when you are in the neighborhood,
stop by and say Hi!
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expanded to include ultra-
premium wine varietals
from Napa Valley, such as
our selection this month, and
other premium appellations
in California.

David Coleman was a true
wine industry pioneer,
developing innovations in
production that would later
become industry standards.
David created the first gold
foil label to be used on
California wine bottles. 
He is also credited with
inventing the adjustable 
top fermentation tank.  In 
addition, David established
the  winery ’s  unique  
program of custom wine-
making so his clients could
bottle their own proprietary
wine blends and brands.

Napa Valley Wine Works is 
a small, compact winery
operat ing  out  o f  an  
industrial complex in the
town of Napa. This is 
what contributes to the low
overhead in order for them
to create wines of substance
and make them affordable.
Here is a top drawer, Napa
Valley, easy $50.00 wine at 
an incredible price. The 
flavors and balance are
astounding. Don’t even
blink on reordering. It will
be gone fast.

e ’ve  been
doing this for 
a while, so, we
know when

something comes along that
just doesn’t seem right.. This
Cabernet selection is one of
them. Basically, the wine was
too good for the money. 
It was a current vintage,
beautifully made, Napa
Valley appellation and it
seemed like an unbelievable
bargain. Of course, we didn’t
tell the salesman that!

He told us. After haggling
back and forth he finally
mentions that the winery is
owned by Adler Fels. Then
all the pieces fit. Some
wineries just don’t cut 
corners on their wines and
Adler Fels has always been
one of them.

Paul Sr., began featuring
Adler Fels wines in the Wine
of the Month Club from their
first vintage. It made sense
then and it makes sense
today. This is an incredible
wine at any price.

Adler Fels was founded in
Sonoma County in 1979 by
David and Ayn Coleman.
The winery soon established
itself as a producer of award-
winning wines from Sonoma
County, especially Russian
River Valley. Adler Fels later

W

Drink now
through 2015

V109E Retail Price: $19.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
30% Discount $167.88/case

2006

NAPA VALLeY
WINe WORKS

Cabernet
Sauvignon
(kah-bur-nay 

saw-veehn-yawn)

Napa Valley
California

Color: 
Bright Crimson

Nose: 
Jammy, berry with
cocoa and vanilla

Palate:
Hedonistic blend of

raspberry jam,
coconut and 
crème brulee

finish
Chocolate and 

cinnamon

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
87 Points
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winery practices. As true
s tewards  o f  the  land,  
environmental sustainability
is practiced to conserve our
earth's natural resources.
This means that they must
adhere to strict guidelines
regarding  so l id  and 
hazardous waste reduction,
recycling of “green friendly”
materials, reduced water
and energy usage. In other
words, truly “giving back”
to the Earth that sustains us.
A noble cause indeed.

Chardonnay is one of the
four noble grape varieties.
They are called noble
because of their natural 
tendency to not over 
produce as is the case with
all other grape varieties. The
other three are Riesling,
Pinot Noir and Cabernet
Sauvignon. Chardonnay
excels when grown in the
cooler areas of premium
grape growing areas. Ours is
no exception. It was partially
barrel fermented to give the
weight and body we love,
but not overdoing it to the
point of being ponderous.
While showing the barest
hints of pineapple and 
tropical fruit in the nose, it
continues to impress even
after swallowing.

erra  Robles  i s
owned by the Paso
Robles powerhouse
operation, Robert

Hall Winery. They source
fruit from the much cooler
Monterey County just a 
few miles north and near 
the ocean which explains
their fresher properties and
crispness.

Our selection comes from
the northern most region 
in Paso Robles bordering 
on, and being more like
Monterey, one of the coolest
regions in California. The 
climate and diverse soils
here  provide  opt imal  
growing conditions for 
v a r i e t a l s  s u c h  a s
Chardonnay. Warm days
end with coastal breezes that
flow over the Santa Lucia
Mountain Range to cool the
vineyards in the evenings.
This amalgam delivers 
perfect growing conditions
that allow early season
whites to reach optimal
maturity,  yielding ful l  
b o d i e d  w i n e s  w i t h  
incredible structure.

In 2008,  the winery achieved
Certified Sustainability in
Practice (SIP) standards
w h i c h  e n t a i l e d  a n  
independent third party
audit of the vineyard and

Drink now
through 2011

V109F Retail Price: $17.99/each
Special Member Price: $13.99/each
Reorder Price: $12.99/each
30% Discount $155.88/case

2007

TeRRA
ROBLeS

Chardonnay
(shar-doe-nay)

Paso Robles
California

Color: 
Bright yellow

Nose: 
Pineapple and 

butterscotch scents
abound

Palate:
Engaging tropical

and pineapple 
flavors with touches

of guava

finish
Delicately crisp with

lingering toast

THIS MONTH’S
SELECTION #2

CELLARING SUGGESTIONS
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T

WOMC Rating
87 Points
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ADVENTURES IN
GOOD FOOD

GARLIC-POTATO SOUP

Serves 6 As a Main Course

INgREDIENTS:

3 tablespoons unsalted butter  

1 medium leek , white and light green parts
halved lengthwise, washed, and chopped
small (about 1 cup) 

3 medium cloves garlic , minced or pressed
through a garlic press (about 1 tablespoon)

2 heads garlic , rinsed, papery skins
removed and top third of heads cut off
and discarded 

6 – 7 cups low-sodium chicken broth (start
with 6 cups and use extra cup to thin
soup, if needed) 

2 bay leaves  

Table salt  

1 1/2 pounds russet potatoes , peeled and
cut into 1/2-inch cubes (about 4 1/2 cups) 

1 pound red potatoes (unpeeled), cut into
1/2-inch cubes (about 3 cups) 

1/2 cup heavy cream  

1 1/2 teaspoons minced fresh thyme leaves   

ground black pepper  

1/4 cup minced fresh chives 

PREPARATION:

Melt butter in Dutch oven over medium heat.
Add leeks and cook until soft. Stir in garlic
and cook about 1 minute. Add garlic heads,
broth, bay leaves, and 3/4 teaspoon salt.
Bring to simmer over medium-high heat.
Reduce heat and simmer until garlic is very
tender when pierced with tip of knife, 30 to
40 minutes. Add potatoes and continue to
simmer, partially covered, until potatoes are
tender, 15 to 20 minutes. Discard bay leaves.
Remove garlic heads; using tongs or paper
towels, squeeze garlic heads at root end until
cloves slip out of their skins. Using fork,
mash garlic to smooth paste in bowl. 

Stir cream, thyme, and half of mashed garlic
into soup; heat soup until hot, about 2 
minutes. Taste soup; add remaining garlic
paste if desired. Using immersion blender,
process soup until creamy, with some potato
chunks remaining. Alternatively, transfer 1
1/2 cups potatoes and 1 cup broth to blender
or food processor and process until smooth.

fRIeD CHICKeN

Serves 4

INgREDIENTS:

1 quart water

1/3 cup plus 1 teaspoon kosher salt

1/4 cup packed light brown sugar

4 large garlic cloves, smashed

4 thyme sprigs

1 tablespoon cracked black peppercorns

One 3-1/2-pound chicken, cut into 8 pieces

Vegetable oil, for frying

2 cups all-purpose flour

1-1/2 teaspoons baking powder

1-1/2 teaspoons cornstarch

1/2 teaspoon freshly ground black pepper

1/4 teaspoon cayenne pepper

PREPARATION:

In a large, deep bowl, combine the water
with 1/3 cup of the salt, the brown sugar,
garlic, thyme sprigs and black peppercorns
and stir to dissolve the salt. Add the chicken
pieces, submerging them in the brine.
Refrigerate the chicken overnight.Preheat the
oven to 300°. In a large, heavy pot, heat 2
inches of oil to 325°. Drain the chicken and
pat dry with paper towels.

In a large bowl, combine the flour, baking
powder, cornstarch, black pepper, cayenne
and the remaining 1 teaspoon of salt. Set a
rack over a large rimmed baking sheet near
the stove. Dredge half of the chicken pieces
in the spiced flour, then shake off the excess.
Fry the chicken pieces for about 10 minutes,
or until an instant-read thermometer inserted
into the thickest part of a thigh registers 160°.
Reduce the heat if the chicken browns too
quickly. Transfer
the chicken pieces
to the rack and
keep them warm in
the preheated oven
while you coat and
fry the remaining
chicken pieces.
Serve the fried
chicken hot.
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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 2007 Petite Sirah, 2004. greg Norman.  Drink now.
Chardonnay, 2005. Columbia Winery.  Drink up.

January 2008 Zinfandel, 2005. Bargetto. Drink thru 2009.
Chardonnay, 2004. Victoria Street. Drink up.

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

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

o Please charge total to my:     o Discover     o Visa     o Mastercard     o 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 FREE1-800-949-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.

#V109f – Chardonnay, 2007. Terra Robles
“Pineapple and  coconut scents abound”

Retail Price $17.99 27% Discount

$12.99/Each
$155.88/Case

#V109E – Cab. Sauv., 2006. Napa Valley Wine Works
“Jammy, berry with coca and  vanilla”

Retail Price $19.99 30% Discount

$13.99/Each
$167.88/Case

#V109h– Chardonnay, 2006. Navarro
“Succulent pear and  apple with hints o f citrus”

Retail Price $15.99 18% Discount

$12.99/Each
$155.88/Case

#V109G – Tempranillo, 2005. Ramon Bilbao
“Soft, fresh cherry and  lavender and  vanilla”

Retail Price $18.99 31% Discount

$12.99/Each
$155.88/Case

#V1208f – Late Harvest Torrontes, 2007. Santa Julia
“Honey, dried  apricots, orange sk in, roses”

Retail Price $19.99 35% Discount

$12.99/Each
$155.88/Case

#V1208E – Brut Sparkling, 2007. Vida Organica
“Apple, pear, banana, so ft yeast”

Retail Price $19.99 35% Discount

$12.99/Each
$155.88/Case
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1OV  2 Bottles Current club selections $34.98* 
2OV  6 Bottles Assortment of recent selections $94.94* 
3OV 12 Bottles (1 Case) Assortment of recent selections $184.88* 

4VQGP 4 Month Membership in THE VINTNERS SERIES $124.92*Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $184.88*Subscription: 2 Bottles every other month for one year (12 bottles total)

VGP 1 Year Membership in THE VINTNERS SERIES
$364.76*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 EARLIER SELECTION ORDERS
Number CA Average Out of State

of Bottles Shipping Shipping

1 – 2 $7.58 $9.53
3 – 4 $9.46 $12.81
5 – 6 $11.46 $17.41
7 – 8 $13.36 $21.66
9 – 10 $14.71 $24.76
11 – 12 $16.16 $28.11

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

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. 

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

o Please charge total to my:     o Discover     o Visa     o Mastercard     o 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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along the southern bank of
the Ebro River and north 
of the Iregua River in
Logroño ,  there  i s  a  
“moderate continental” 
climate tempered by the
Cantabrian Sea. The soils are
mostly poor, composed of
clay and chalk, with iron
present as trace elements.
The average altitude of La
Rioja Alta is 1400 feet and
works to provide ideal
growing conditions for the
Tempranillo grape, the finest
red grape grown in Spain.

Ramón Bilbao’s wines vary
from Crianza and Reserva
wines made in a classic style
and aged in American oak to
alta expression wines made
in a modern style aged in
French oak. Bilbao’s younger
wines are notable for 
their clean, fresh fruit 
character while their older
and more modern wines
exhibit very aromatic, 
densely packed fruit aromas
and palate flavors.

Our selection exhibits all the
great tradition of Old World
Spain perfectly integrated
with today’s modern taste
for fresh, exuberant wines.
While we don’t like to mess
with the classic formula, we
feel the addition of French
oak adds complexity we
can’t argue with.

he path followed 
by Bodegas Ramón
Bilbao is typical 
of the best Rioja 

producers who are making
wines in a modern style
while keeping one foot 
firmly planted in the finest,
traditional methods. Ramón
Bilbao Murga was a wine
merchant who began selling
Rioja wine in 1896

In 1924 he officially founded
Bodegas Ramón Bilbao in
the important wine town of
Haro in the subregion of La
Rioja Alta. Ramón Bilbao
Pozo, the last descendent of
the founder, passed away 
in 1966 and management
stayed on until 1972, when
the firm became a public
company. In 1999, the 
Diego Zamora group, a
large Spanish wine and 
spirits conglomerate, bought
Ramón Bilbao and the new
ownership invested heavily
in new winery equipment
like large oak fermentation
vats, stainless steel tanks and
7,000 barrels of which 70%
are American and 30% are
French oak. Ramón Bilbao
owns  130  acres  and 
contracts grapes from an
additional 1200 acres of 
vineyards located mostly in
La Rioja Alta.

In  the  La  Rio ja  Al ta  
subregion of Rioja, located

Drink now
through 2012

V109g Retail Price: $18.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
31% Discount $155.88/case

2005

RAMON
BILBAO
RIOJA

CRIANZA

Rioja Alta
Spain

Color: 
Bright red with a

Magenta rim

Nose: 
Spice and cherry

blossom

Palate:
Soft, fresh cherry

and lavender with
swashes of vanilla

finish
Light, but compact

showing a fruit 
forward balance

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

T

WOMC Rating
88 Points
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vin i f i ca t ion  process ,  
including techniques that
respect the traditional 
methods while combining
them with state-of-the-art
technologies to produce
world-class wines.

Chardonnay is gaining
ground as a premium grape
in Argentina’s Mendoza
region, which accounts for
most of Argentina’s wines.
The vineyards here are more
hilly than Chile, offering 
better drainage and mineral
content. Some of the finest
examples of Chardonnay
have been made here from
new world winemakers
eager to ply the riches of 
soil and climate this area 
has to offer.

Argentina’s vineyards are
located along the country’s
western border. They extend
for over 3,500 miles from
north to south. With its 
continental climate favoring
grape growing, the Mendoza
region is responsible for 
over 80% of the total wine 
production in Argentina.
The Salta region, nestled in
the very far north of the
country, is a region of high
quality Cabernet Sauvignon
and Torrontés. The Rio
Negro region lies at the
southern end, producing
outstanding Sauvignon
Blanc and Pinot Noir.

avarro Correas
descends from the
Correas family, 
a n  o l d  a n d  

prestigious name related 
to the production and 
distribution of high-quality
wines from Argentina. The
family history dates back to
1798, when Sir Juan de Dios
Correas planted the first vine
seeds in the lands of
Mendoza at the foot of the
Andes ridge. Sir Juan De
Dios also played an 
active role in the public life
of Mendoza, where he
served as  Munic ipa l
Councilor in the year 1814
and as governor in 1824.
Since the mid 1800s, and for
more than a century, the
family used to sell the 
winery's grapes to other 
producers. Finally, in 1974
Sir Edmundo Navarro
Correas, a direct descendant
of Juan de Dios Correas,
started to make wines 
bearing his own name.

With the purpose of finding
high-quality grapes for the
production of noble wines,
Navarro Correas sought
selected microclimates in
Mendoza, located 2500 feet
above sea level that are 
irrigated by mineral-rich
waters from the melted
snows coming down the
slopes of the Andes. Navarro
Correas stands out for the
careful selection of grapes
and the use of a special 

Drink now 
through 2011

V109H Retail Price: $15.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
18% Discount $155.88/case

2006

NAVARRO
Chardonnay
(shar-doe-nay)

Mendoza
Argentina

Color: 
Pale straw

Nose: 
green apple and

Asian Pear

Palate:
Succulent pear and
apple with hints of
citrus and vanilla

finish
An amalgam of the
above flavors with
nicely tart ending

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

N

WOMC Rating
86 Points
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