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INSIDE THIS MONTH

MAY 2009

WINES Evaluated:  236  
WINES Rejected:  210
WINES Approved:  26
WINES Selected:  4

his month we pit

two great California

wines against two

great Italian ones.

Okay, it’s not a contest, but 

we couldn’t help but make

comparisons even though

these wines couldn’t be more

different. Differences aside,

they’re really spectacular.

cabernet Sauvignon,

2004. micheL

SchLumberger

We were flabbergasted when

they brought us this vintage 

at this price. We featured 

a n  e a r l i e r  v i n t a g e  o f

Schlumberger a few months

back and it was one of the best

selling wines so far this year.

This one is sure to be a repeat.

Absolutely stunning Cabernet

from Sonoma.

chardonnay, 2007.

muirwood

We’ve featured a lot of wines

from this winery in the Classic

Series, but here’s what they

can do with the best grapes

they grow. It’s definitely 

a  wow!  We’ l l  put  th i s

Chardonnay up against any 

of the $30 big boys and it’ll

beat some cork for sure.

SangioveSe, 2006.

Primaterra 

We tasted this wine not 

having a clue as to what to

expect. I mean, we’d never

tasted a Sangiovese from

Veneto before. It tasted as

good as Chianti, but it wasn’t

Chiant i .  We loved the

sweet/tart cherry and spicy

flavors. Don’t wait; this is in

very limited supply.

verdicchio, 2007.

Fattoria LaiLa

This grape makes one of 

our favorite white wines 

from anywhere. We love 

its crispness and chalky 

components, as well as the

flower blossoms. Surprisingly,

these wines age beautifully.

T
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I am exhausted.  We don’t
seem to stop these days.
My #2 child is graduating
from high school and 
we have been travelling
looking at colleges. Thank
goodness for American
Express  po in t s .  I t  i s  
incredibly competit ive
these days for college. I
don’t remember doing any
of the items these kids 
have to do.  But we are so
grateful and proud of our
kids, and though I am
exhausted, I have great joy
in my life.

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

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

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

Did you catch the article at LATimes.com? There was an
attempt to judge the judges at all the various County Fairs
and wine shows.  I have always contended that their
approach was hogwash. Much as some of my competitors
that have a “panel of experts.”  The article tested the 
reliability of show ratings by re-introducing wines that 
had already been judged earlier in the competition, often
tasted the same day.  And what they found was a very low
occurrence of congruency. In fact, a wine that won a Gold
Medal earlier in the day, did not even receive an honorable
mention the second time around! 

There are many reasons that this might occur not the least 
of which is that tasting more than 50 wines, even to an 
experienced palate can begin to wear on the tongue…to the
point that the nuances of one Merlot over another will get
lost. I can vouch for this. Typically when I am off-site for a
tasting, I will taste between 60 and 130 wines.  Usually in
about 4 hours.  Depending on how I am feeling (woohoo), I
will begin to request samples be delivered to my office for
those wines I think I like, but can’t be sure due to the volume
of tasting that has already occurred.  And often I will only
confirm what I thought I tasted about 50% of the time.  The
key is to know the limitation. 

With the County Fair tastings, there are often experienced
tasters as judges, but most of them have not had to taste at
the pace and volume these formats bring.  For the wine shop
owner who tastes 20 bottles a week is now barraged by 100
bottles in a few hours. 

But the main difference between my tasting and award 
tastings is that I have to stake my reputation each month.  I
have to send you the wines I think you will like at the price
that you expect.  Big difference.  My career is on the line
when I taste, their line is on their career when they taste.

Oh, and I guarantee what I bring to you….can’t get that from
a magazine or awards booklet. 

And don’t forget…you can call and talk to the guy who 
tasted all these wines…so please do!
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cleared the decks for the debut
of Michel-Schlumberger. 

T h e  s p e c i a l  g r o w i n g  
conditions of Dry Creek
Valley give its wines a 
character of elegance. The 
relatively cool growing season
nour ishes  a  d is t inc t ive  
balance in the Valley's grapes,
ripening them slowly and
evenly. Both red and white
wine grapes retain a measure
of acidity, lending themselves
to making exuberant wines
with lively flavors. The red
wine grapes also typically
have healthy levels of tannins.
These are unabashed tannins,
and the better Cabernets in
particular wear them like a
nicely tailored suit. Acidity
provides freshness and lift;
tannins provide immense 
flavor interest that bring a 
person back again and again.
Both allow a wine to age
handsomely. 

J a c q u e s  S c h l u m b e r g e r  
continues to lead the twenty-
three-year-old wine estate into
a promising future guided 
by his profound respect for
people and his intelligent
regard for business. The 
winery produces small lots of
estate wines which express the
unique terroir of its niche
overlooking Dry Creek Valley.

This is a classic Dry Creek
Valley Cabernet Sauvignon. It
has enormous depth of 
flavor with firm, but soft 
tannins. It’s a real beauty at a
bargain price.

acques Schlumberger
sett led in Sonoma
County in 1971. His
in teres t  in  the

California wine industry
developed as he grew grapes
and farmed on a ranch in 
the Sonoma Mountain area.
As happens naturally, the 
pass ionate  winegrower
becomes a winemaker, and in
1972 Jacques Schlumberger
es tab l i shed  a  winery,  
Sonoma Mountain Vineyards,
producing primarily Cabernet
Sauvignon. 

The Domaine Michel estate
was founded in 1979 by 
Jean-Jacques Michel, a native
of Switzerland. After a two-
year search, he planted his
roots in Dry Creek Valley
because of its cooler micro-
climates and its abundance of
well-defined benchlands. He
found a series of benchland
soils in the Valley's Wine
Creek Canyon with excellent
exposures that were especially
well contoured for growing
grapes. With his partner
Ridgely Bullock, Michel 
planted fifty acres of Cabernet
Sauvignon, Cabernet Franc,
Merlot, and Chardonnay. 

From 1979 to 1993, Jean-
Jacques Michel served as
Chairman of Domaine Michel.
In 1991 Jacques Schlumberger
joined as a minority partner
and in 1993 he took the reins
as majority partner and 
president. He put together 
a new marketing team,
redesigned the label, and

J

Drink now
through 2012

V509E Retail Price: $29.00/each
Special Member Price: $17.99/each
Reorder Price: $13.99/each
51% Discount $167.88/case

cabernet
Sauvignon

(cab-air-nay 
so ving-yawn)

2004

micheL
SchLumberger

Sonoma,
california

color: 
Deep magenta

nose: 
Black cherry, leather

and plum

Palate:
Rich plum with

vanilla and leather

Finish
Large and 

impressive black
fruit with lots 

of spice.

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
92 Points
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and bottled from ASV’s
vineyards along California’s
Central Coast.  Located in
the premium grape-growing
appellations of  Monterey
and Arroyo Seco, these 
vineyards yield intense, full-
flavored fruit of exceptional
quality.  For the Muirwood
collection, the winemaker
selects the finest fruit, and
then handcrafts the wine
with extraordinary attention
a n d  c a r e  t o  p r o d u c e  
distinctive wines with great
nuance and depth.  It is the
best the winery has to offer.

The Muirwood Chardonnay
is handcrafted from grapes
grown on their Zanetta
Vineyard located in the
Arroyo Seco appellation of
California’s Central Coast.
Unique vineyard conditions,
which extend the growing
season, result in wines with
bright acidity and generous
tropical and citrus fruit 
flavors. Barrel fermentation
and ten months  sur lie aging
enhance the complexity and
depth of this memorable
Chardonnay. Sur Lie refers
to the practice of letting the
wine rest on its lees. The lees
are the tiny bits of stem,
seed, skin and solid matter
that is leftover after the
grapes are crushed. These
lees actually help prevent
the wine from oxidizing 
in the barrel and also add 
a richness and mouth feel
that gives the wine an 
overa l l  impress ion  o f  
weight without excessive
alcohol. 

r r o y o  S e c o
Vineyards and
ASV Wines, Inc. is
one of the largest

wineries and grape growing
operations in California.
ASV owns and operates 
two wineries located in the
San Joaquin Valley and
California’s Central Coast.
Their extensive vineyard
holdings  inc lude  the  
premium wine growing
appellations of Monterey,
Arroyo Seco, and Paso
Robles. ASV is family 
owned with two generations
currently managing the 
company. Their wineries 
and vineyards are part of an
international agribusiness
enterprise that includes a
grapevine nursery, table
grapes and other fresh fruits.

ASV was established in 1982
as a supplier of grapes and
wines to some of the most
prestigious wineries in all 
of California. They began
bottling and selling their
own limited production
wines in 2001.

Arroyo Seco is comprised of
mainly an ancient river bed.
This soil is one of the key 
factors that makes Arroyo
Seco wines so complex.
Vineyards are grown on 
well drained river cobbles
and gravel. Pinot Noir,
Chardonnay,  Cabernet
Sauvignon, Merlot and
Syrah are some of the grapes
that thrive in this region.

Muirwood is  a  l ine of  
limited production, reserve
wines grown, produced 

Drink now
through 2010

V509F Retail Price: $15.95/each
Special Member Price: $11.99/each
Reorder Price: $10.99/each
31% Discount $131.88/case

chardonnay
(shar-doe-nay)

2007

muirwood

monterey
california 

color: 
Bright yellow

nose: 
Vanilla, toast and

green apple

Palate:
Gorgeous 

gooseberry and slate

Finish
Lipsmackingly good

CELLARING SUGGESTIONS
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A

WOMC Rating
88 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

allowing some to fall into the fire.  Throw
steaks on top of onions and baste with half
the bourbon sauce, allowing sauce to drip
along sides of steaks creating a hot fire for
about 2 minutes.  Turn over and repeat 
basting.  Cook to desired doneness (about 3
more minutes for rare).

FLorida  SaLad

INGREDIENTS:

1 lg. head lettuce, shredded

2 avocados, peeled and sliced

1 tbsp. lemon juice

2 (4 1/2 oz.) cans tiny deveined shrimp,
rinsed and drained

4 oz. cheddar cheese, cut into 
1/4-inch strips

12 cherry tomatoes, cut in half

1 med. unpared cucumber, scored and 
thinly sliced

1 cup shrimp cocktail sauce

3 tbsp. mayonnaise or salad dressing

PREPARATION:

Arrange lettuce in large salad bowl.  Drizzle
avocados with lemon juice. Arrange 
avocados, shrimp, cheese, tomatoes and
cucumber on lettuce.  Mix cocktail sauce and
mayonnaise; serve with salad.  Yield:  6-8
servings.  To make your own cocktail sauce,
mix 1 cup chili sauce and 2 tablespoons
horseradish.  Add 2 teaspoons lemon 
juice, 1/2 teaspoon Worcestershire sauce 
and 1/8 teaspoon salt.  Serve with Muirwood
Chardonnay. 

This is not a recipe for the faint of palate.
That's why it will go beautifully with the
similarly big schlumberger Cabernet.  When
matching a wine as big and bold as this, one
doesn't need to cut corners.  Here we have all
the rough and tough flavors to handle this
big wine.  The bacon, onion and garlic supply
the savory components needed to highlight
the deep fruit.  The bourbon, pepper and
olive oil enhance the beginning and middle
and carry the flavors to a wholloping finish.
The best part is the char on the steaks from
the hot flame that the bourbon and oil pro-
duce when they hit the hot coals.  This is
down home cooking at its best.

hobo bacon & PePPer SteaKS
with onion gLaZe

INGREDIENTS:

2 rib-eye steaks

4 strips of bacon, cut into small pieces

4 green onions, minced (white and green
parts)

3 Tbsp. fresh-ground black pepper

2 cloves garlic, minced

1/4 cup bourbon

1/4 cup olive oil

1 large onion, sliced coarsely

PREPARATION:

Cook bacon in fry pan at medium heat until
well-browned.  Remove bacon with slotted
spoon, drain on paper towels and let cool.  In
the hot bacon grease, add the green onions
and sauté until beginning to brown -- about 2
minutes.  Add the garlic and 1 Tbsp. of the
pepper and sauté about one more minute.
Turn heat off and immediately add bourbon
to deglaze the pan.  Stir well, scraping up any
bits that have burnt onto the bottom and
sides of pan.  Pour sauce into a jar, add olive
oil, and shake well to incorporate.  Fire up a
HOT grill.  Crumble bacon and return to fry
pan (pan is not on heat now) and mix well
with the remaining pepper.  Dredge steaks in
bacon and pepper prior to grilling.  Make a
"bed" of the coarsely-chopped onions slices,
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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.  

May 2007 Shiraz, 2001. Birchwood. Drink thru 2010.
Chardonnay, 2005. Fernwood. Drink now. 

May 2008 Shiraz/Viognier, 2006. Terlato & Chapoutier.  Still going.
Chardonnay, 2005. Arnold Palmer.  Fading, 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

CA Sales Tax

S & H*

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

#V509f – Chardonnay, 2007. Muirwood
“Vanilla, toast and  green apple”

Retail Price $15.95 31% Discount

$10.99/Each
$131.88/Case

#V509E – Cab. Sauv., 2004. Michel-Schlumberger 
“Black  cherry, leather and  plum”

Retail Price $29.00 51% Discount

$13.99/Each
$167.88/Case

#V509h – Verdicchio, 2007. Fattoria Laila
“Minerals and  white grape”

Retail Price $16.95 29% Discount

$11.95/Each
$143.40/Case

#V509G – Sangiovese, 2006. Primaterra 
“Spice, leather and  cherry”

Retail Price $21.95 41% Discount

$12.95/Each
$155.40/Case

#V409f – Riesling, 2008. Estancia
“Subtle peach and  mineral”

Retail Price $14.99 33% Discount

$9.99/Each
$119.88/Case

#V409E – Cabernet Sauvignon, 2006. Paso Creek 
“Black  cherry with chocolate, vanilla and  fine tannins”

Retail Price $22.99 47% Discount

$11.99/Each
$143.88/Case
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1OV  2 Bottles Current club selections $44.99* 
2OV  6 Bottles Assortment of recent selections $114.99* 
3OV 12 Bottles (1 Case) Assortment of recent selections $215.99* 
4VQGP 4 Month Membership in THE VINTNERS SERIES $164.99*Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $244.99*Subscription: 2 Bottles every other month for one year (12 bottles total)

VGP 1 Year Membership in THE VINTNERS SERIES
$484.99*Subscription: 2 Bottles each month for the next 12 months (24 bottles total)

Sub-Total

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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The importance of wine-
making in this region is
underscored by the creation 
in 1885 of the very first 
Italian school for vine 
growing and oenology. In
addition, Veneto was the 
first region to constitute the
first strada del vino or "wine
road". This first wine-touring
road featured special road
signs providing information
on vines and the wines that
came from them.

The most appreciated wines in
the region come from the
provinces of Treviso, Verona,
Padova, Venice, and Vicenza.
The area around Verona, with
its temperate climate and hilly
surrounding, is believed to
have cultivated grapes since
the Bronze Age about 4,000
years ago.

Today the Veneto produces
about 90,000,000 cases of wine
or about 25% of the total of
California. It is best known 
for the lovely white, Soave
and an imposing, inky black
version of Valpolicella called
Amarone.

True to variety our selection
f e a t u r e s  S a n g i o v e s e ’ s  
signature cherry aromas and
pronounced yet balanced
acidity. The finish is clean 
and quite gentle with a lovely
lingering note of spice. Barely
1,300 cases of this wine were
produced, so don’t wait. It
won’t be around for too long.

r i m a t e r r a  i s  a  
small, high quality
producer  in  the
Ve n e t o  r e g i o n  

located in Northeast Italy 
near Venice. This wine is
made from 100% Sangiovese
aged in a combination of 
oak casks and stainless steel.
Sangiovese is an uncommon
varietal here. It is mostly the
province of Tuscany where 
the great Chiantis hail, but 
it produces no less of an 
imposing wine in the cooler
climate of the Veneto.

The cool climate interplays
with the mixture of clay 
and stones in the vineyard,
w h i c h  p r o v i d e  a m p l e
drainage, to produce a wine
that is uniquely Venitian 
and not comparable to its
Tuscan neighbor.

The Romans founded the
cities of Verona, Vicenza, and
Padova, and named what 
was then the 10th imperial
region, Venetia. Both the
Veneto  reg ion  and the
province of Venice (Venezia in
Italian) derive their names
from the original Latin name
of the area. The precursor of
the city of Venice that we
know today was founded 
during the Middle Ages 
when the locals escaped 
the barbaric invasions that 
followed the decline of the
Roman Empire by taking
refuge in coastal  areas,
islands, and the lagoon’s
marshland.

Drink now
through 2011

V509G Retail Price: $21.95/each
Special Member Price: $16.99/each
Reorder Price: $12.95/each
41% Discount $155.40/case

Sangiovese
(San joe vaysay)

2006

Primaterra

veneto, italy

color: 
Pale magenta

nose: 
Spice, leather 

and cherry

Palate:
Warm and 

generous cherry

Finish
Very clean with 

hints of spice

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

P

WOMC Rating
86 Points
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in the region, who has
helped Andrea Croscenzi
focus on a style unique to
this winery. Recently an
additional vineyard in the
Rosso Conero appellation
was added to the Laila 
picture and there is even 
talk of planting grapes in
Montepulciano making
Fattoria Laila a producer 
to watch.

Verdicchio has often been
called the Chablis of Italy
because of its mineral bent
and lively acidity. It’s no
small praise. Chablis is 
cons idered  the  pures t
express ion  o f  the
Chardonnay grape and
though there is no
Chardonnay here, the 
comparison rings because 
of the pure expression of fla-
vor unhindered by oak. Oak
certainly has its place in the
making of great wines, but
only those that can be ampli-
fied by its use, not hindered
by it. It’s use or not is what
separates the good produc-
ers from the great ones.

This wine has a bright straw
yellow with greenish reflec-
tions. The aromas are deli-
cate and reminiscent of wild
flowers, honey and a hint of
nuttiness. On the palate it is
dry and smooth with a touch
of the classic bite so common
in Italian white wines. On
the finish are lingering notes
of grapefruit, minerals, and
acidity.

attoria Laila in
Corinaldo, lies in
the rolling hills 
o f  the  Marche ,

overlooking the Adriatic 
Sea on the east coast of 
I ta ly.  Verdicchio  and
Montepulciano, indigenous
varieties here, are cultivated
here under the guidance of
enologist Lorenzo Landi,
who has helped to establish
strict limits in the vineyard
in order to craft excellent
wines. Today, Laila is the
leading vineyard project in
all of the Marches, with 
densities that reach 3,000
vines per acre or more 
than  three  t imes  the  
density planted typically in
California. As a matter of
fact, based on viticultural
research in the Marche, it 
is not practiced anywhere
else either.  

In 1990, Andrea Crocenzi
took over Fattoria Laila 
preserving many of the 
traditional methods of 
farming, but introducing
new technology into the 
cellar and improved vine-
yard plantings to bring a
centuries old estate up to
date. His wines reflect the
characteristics of his own
char ismat ic  and hard  
w o r k i n g  p e r s o n a l i t y :  
elegance and exuberance!
An important momentum
has been added with the
arrival of Lorenzo Landi, 
a  winemaker  o f  grea t  
importance and experience

Drink now 
through 2010

V509H Retail Price: $16.95/each
Special Member Price: $12.95/each
Reorder Price: $11.95/each
29% Discount $143.40/case

verdicchio
(ver deek eoh)

2007

Fattoria
LaiLa

marches, italy

color: 
Bright straw

nose: 
Minerals and 
white grape

Palate:
Lovely grape

essence and slate

Finish
Clean, crisp with
roasted almonds 
and a wonderful

minerality

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

F

WOMC Rating
86 Points
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