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INSIDE THIS MONTH

JUNE 2009

WINES Evaluated:  312  
WINES Rejected:  236
WINES Approved:  31
WINES Selected:  4

ascinating stories
abound this month
t o  m a t c h  t h e  
fascinating wines.

We’re featuring great 
wines from areas not 
normally associated with
such. Cabernet from the
Sierras, a Merlot blend from
Contra Costa and Sauvignon
Blanc from Napa. All superb
offerings.

caBeRnet Sauvignon,
2005. oLD RiveR

We’re so used to the big,
bramble flavored Zinfandels
from the Sierra Foothills that
we weren’t expecting such a
gorgeous Cabernet from the
same area. This one is a bit
more refined and loaded with
character. A truly unexpected
surprise.

Sauvignon BLanc, 2007.
HannaH nicoLe

Bam! Another surprise. This
may be the first Sauvignon
Blanc we’ve ever encountered
from Contra Costa County
and it is a beauty. While very
different from those from

Napa, like our alternate from
DeSante, this wine is no less
beguiling. It’s in short supply.
Don’t wait.

Le MeLange Rouge, 2005.
HannaH nicoLe 

Another surprise from Contra
Costa. This one bigger than
the other. Mostly Merlot and
entirely delicious, we couldn’t
believe out palates. We are
going to have to start looking
for wines from this area
because we have certainly
been sold on these two. 
Don’t dawdle here either.
Frightfully small quantities
made.

Sauvignon BLanc, 2006.
De Sante

And finally, a classic grape
from a  c lass ic  reg ion .
Sauvignon Blanc from Napa 
is hard to beat. Just to 
make sure they didn’t miss
anything, they added a little
Semillon and a little oak and
you have nothing short of a
Wow! This is what it’s all
about, purity and presence.
Enjoy.

F



This May is tough.  I have
been a softball coach for
11 years, sometimes two
teams a season. And this
year is it! 

My middle daughter is a
high school senior and 
this is her last season in the
game…and thus my last
season as a softball 
parent/coach. It is bitter-
sweet. I love the game 
and I  love  what  l i f e  
lessons my daughters have
derived. They are growing
up and I  hope tha t  
these life lessons carry on
throughout their lives.

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?

I am so excited to talk to you about www.wineofthe-
monthclub.tv.  My kids think I have ADHD….in fact, my
wife thinks I have ADHD…but I do not think that the fact
that I cannot sit and watch an on-line video for more 
than a few minutes….assuming it has remotely caught my
attention…makes me ADHD.

There are many wine tasting videos on YouTube etc, but
they really don’t make any sense to me. One prolific one 
is out of New Jersey. This guy gives me a headache. He 
tries to be hyper, like that stock guy on TV. It doesn’t
work…and then he spent 3 minutes on the New England
Patriots…I don’t like the Patriots and what does that have
to do with wine anyway! 

Our premise was to deliver concise information about the
wines you have in your hand and deliver it with some
humor and humility. 3-7 minutes for two wines and some
comments.  I have known Ed Masciana since I was 11 or 12.
He was in my Dad’s wine shop as early as 1969 selling ads
for the local newspaper. Since then he has published two
books on wine and is now our newsletter author. 

We have built two studios in our office.  One for video 
production and the other for still digital photography.
Everything is done in-house so, for instance, a wine comes
in that is a “must-do” email special….I set up the digital
shot, save it to Photoshop, write the email special text, and
viola! I can have the special in your hands in less than a day
from the time I tasted the wine...pretty cool, huh? 

Oh, a little secret, the new website is well under way…
I think you are really going to like it!

Come see us at www.wineofthemonthclub.tv
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Europe brought grapes and
planted them here. 

The Sierra Foothills run like a
narrow band between the 
too-hot valley and the equally
inhospitable higher elevations
of  the  S ierra  Nevada
Mountains.  The first wine
grapes planted in the Sierra
Foothills were destined to
quell the thirst of Gold 
Rush-era miners.

For the tens of thousands of
folks who live in the Sierra
Nevada foothills, the region is
the best of many worlds: a
great climate (usually above
the Central Valley winter 
fogs and below the snows of
the high Sierra), relatively
inexpensive cost of living,
spectacular scenery, and 
easy driving distance to the
mountains and seashore.

Today, Zinfandel grapes are
the mother lode here. They 
are by far the most widely
planted varietal, followed by
Sauvignon Blanc, Cabernet
Sauvignon and Syrah. The
wine-making counties of El
Dorado, Amador, Calaveras
and Mariposa all extend into
the Sierra Foothills. Erosion
formed the granite soils here,
which test the vines, forcing
their roots deep into the soil to
pick up nutrients and coercing
them into producing grapes
with concentrated flavors. 
The Sierra Foothills AVA is
divided into five sub-
appellations: Shenandoah
Valley, El Dorado, Fair Play,
Fiddletown and North Yuba.

a g n a n i m u s
Wine  Group
produces  an
i m p r e s s i v e  

portfolio of fine wines crafted
from sustainable, certified
organic  and cer t i f i ed
Biodynamic grapes. Their 
philosophy is that fine wines
of distinct character are 
made through a combination
of progressive farming 
practices at superb sites 
with innovative winemaking
techniques. Most of their
wines are produced in
Mendocino County and they
are inspired to promote the
many great winegrowers of
this region.

Magnanimus’s Old River
wines are fruit-forward, 
medium-bodied  wines  
produced from certified
organically grown grapes. 
The grapes for this Cabernet
Sauvignon came from the
Ponderosa Vineyard, a family-
farmed, high-elevation site
along the Sierra Nevada
Mountains’ western slopes.
The growing conditions here
are defined by hot days 
and cool nights. Old River
Cabernet Sauvignon is a well-
balanced wine with rich,
focused flavors of dark fruit
and earth.

The Sierra Foothills has a very
long and exciting history.
During the mid-1800s the
California Gold Rush brought
thousands of people to this
area from all over the world.
Some of those who flocked to
the California gold fields from

M

Drink now
through 2012

V609E Retail Price: $19.99/each
Special Member Price: $16.99/each
Reorder Price: $14.99/each
25% Discount $179.88/case

cabernet
Sauvignon

(kab air nay 
soe ving yahn)

2005

oLD RiveR

Sierra Foothills,
california

color: 
Deep purple

nose: 
Currant, black 

cherry and chocolate

Palate:
Very rich and 

concentrated cherry
with hints of leather

and spice

Finish
Long and 

foreboding with
cherry and vanilla

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
89 Points



the i r  p lant ings ,  the i r  
varietals and their portfolio
of wines to bring the best of
this Once Old, Now New
Again, wine region. With the
completion of their state of
the art 18,000 square foot
winery, tasting room and
event center, they have 
created a world class wine
destination for wine lovers
everywhere! 

With more than a million
residents, the suburban
sprawl of Contra Costa
County is always a threat to
this region’s long history of
viticulture. Located below
Suisun Bay and just east of
the Oakland Hills, it’s no
wonder this region has seen
much of its vineyard land
transformed into suburbia.
Thankfully, not all the 
vineyards have succumbed
to the pressures of urban
development as the county
is still home to some of
California’s premiere old
vine Zinfandel vineyards.

Our  Sauvignon Blanc  
selection leaps from the 
glass with notes of fresh
Meyer lemon and key lime.
The subtle flavors of vanilla
and a hint of oak rounds 
out the mouth from the 
addition of 11% barrel aged
Sauvignon Blanc. This 
golden, straw colored wine
fills the mouth with soft
acids and finishes as crisp as
a fall day. Only 80 cases were
produced. Enjoy!

eil and Glenda
Cohn, like many
winery owners,
s tar ted  wine-

making as a weekend hobby
in the garage and it quickly
turned into a full time 
profession.  They wanted to
show the world they could
make world class wines
from one of California’s first
grape growing regions.

Contra Costa County was
home to some of the original
vineyards planted at the turn
of the 19th century. Due 
to the value of the great
B r e n t w o o d  s o i l  f o r  
p r o d u c i n g  i n c r e d i b l e  
produce, grape growers
were encouraged to take
their vines to less valued
land where grazing sheep
and cattle were a more 
c o m m o n  s i t e  t h a n  
agriculture. Little out of the
way places you may have
heard of, like Napa and
Sonoma Counties. Those
that stayed have kept the 
traditions and the quality of
those original vineyards,
and continue the legacy of
winemaking that began over
100 years ago. 

Purchasing eighty acres of
prime land on Balfour Road
in Brentwood, the dream of
Hannah Nicole Vineyards
continued. They first planted
Bordeaux varietals and then
added Rhone varietals, 
from which they now 
produce over ten wines.
They continue to expand

Drink now
through 2012

V609F Retail Price: $15.99/each
Special Member Price: $12.99/each
Reorder Price: $11.99/each
25% Discount $143.88/case

Sauvignon Blanc
(soe ving yahn blonk)

2007

HannaH
nicoLe

contra costa,
california

color: 
Bright straw

nose: 
Meyer lemon 

and herbs

Palate:
Gooseberry, peach

and lime

Finish
Asian pear and

vanilla

CELLARING SUGGESTIONS
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N

WOMC Rating
87 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

PREPARATION:
Let pastry sheet thaw until pliable and lay on
clean dry surface.
Sprinkle salmon with salt and pepper and
place in the center of the upper 1/3 of 
pastry sheet.
Top with carrot, scallion, mushroom and 
dill sprig. 
Spoon béchamel on top .
Brush edges of sheet with egg and carefully
fold bottom of dough around top, covering
salmon to form a packet and leaving a
smooth top surface.  Tuck sides underneath.
Trim any excess.
Bake packet at 350˚ for 20 to 25 min.  Check
to be sure salmon reaches 140˚.  Color should
be a golden brown and rise slightly.
Ladle a thin layer of pepper sauce on plate.
Place Wellington on top of sauce.  Garnish
with parsley or edible flower and serve.

BéCHAMEL SAuCE:
1 Tbsp. minced shallot
3 Tbsp. flour
1 1/2 cup heavy cream 
1/2 tsp. nutmeg
1/4 tsp. white pepper
Pinch of salt
Sauté shallot in butter until transparent.  Add
flour and whisk well.  When it bubbles, add
heavy cream and whisk until smooth and
thick.  Add nutmeg and white pepper.
Simmer lightly until you are sure it is 
completely dissolved and remove from heat.

YELLOW BELL PEPPER SAuCE:
1 Tbsp. minced shallot
3 Tbsp. flour
1 1/2 cup heavy cream 
1/2 tsp. nutmeg
1/4 tsp. white pepper
Pinch of salt
Bake peppers at 450˚ for 15 minutes or until
blackened.  Remove with tongs, place in
bowl and cover with plastic wrap.  This helps
loosen the skin.
When cooled, strain liquid and reserve.  Run
peppers under cold water and scrape skin off
with knife.  Remove seeds, stem and ribs.
Put through food mill to extract pulp, or
process in food processor until very smooth.
Sauté garlic in oil and butter over low heat
until slightly colored.  Add pulp, cook until
slightly simmering.  Remove from heat, stir
in vinegar and reserve. Serve with hannah
Nicole sauvignon blanc.

72 MaRket StReet MeatLoaF

INGREDIENTS:
Cooking spray
1 medium onion finely chopped
1 bunch green onions finely chopped
1 medium carrot finely chopped
1 celery stalk finely chopped
1/4 each red and green bell pepper finely

chopped
4 cloves garlic finely chopped
2 tsp. salt
1 tsp. black pepper
1/2 tsp. white pepper
1/4 tsp. cayenne
1/2 tsp. cumin
1/4 tsp. finely grated nutmeg
3 eggs beaten
1/2 cup ketchup
1/2 cup whole or low fat milk
2 lbs ground beef
1 lb ground pork
3/4 cup fine breadcrumbs

PREPARATION:
Preheat oven to 375
Sauté vegetables in cooking spray until
translucent.  Cool for 1/2 an hour or refriger-
ate for 20 minutes.
Combine all seasonings with the ketchup,
milk and eggs.  Blend well.  Add meat, 
vegetables and breadcrumbs and knead with
hands until completely blended.
Place meat in baking dish and place baking
dish into a larger baking dish filled with 
boiling water until the water reaches half
way up the side.
Cook for one hour and check that internal
temperature reaches 140 degrees. If not, cook
another 20 minutes to proper temperature.
Let rest for 20 minutes. Better the next day.
Serve with old river Cabernet sauvignon.

SaLMon WeLLington WitH 
YeLLoW BeLL PePPeR Sauce

INGREDIENTS:
4 oz salmon fillet
1 medium mushroom sliced and raw
1 Tbsp. grated carrot
1 Tbsp. chopped scallion or green onion
1 sprig fresh dill weed
2 Tbsp. béchamel sauce (recipe below)
1-9x12 puff pastry sheet cut in half
1 egg,  beaten
Salt and pepper



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.  

June 2007 Chardonnay, 2005. Arroyo del Sol. Drink up.
Chianti, 2004. Ruffino Il Leo. Drink through 2008.

June 2008 Valpolicella, 05. Villalta.  Drink or hold.
Sauvignon Blanc, 07. Two Angels.  Drink up.

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



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.

#V609f – Sauvignon Blanc, 2007. Hannah Nicole
“Meyer lemon and herbs”

Retail Price $15.99 25% Discount

$11.99/Each
$143.88/Case

#V609E – Cabernet Sauvignon, 2005. Old River 
“Currant, black  cherry and  chocolate”

Retail Price $19.99 25% Discount

$14.99/Each
$179.88/Case

#V609h – Sauvignon Blanc, 2006. De Sante
“Lime rind  and fresh herbs”

Retail Price $15.99 25% Discount

$11.99/Each
$143.88/Case

#V609G – Le Melange Rouge, 2005. Hannah Nicole
“Currant, black  cherry and  marzipan”

Retail Price $18.99 26% Discount

$13.99/Each
$167.88/Case

#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



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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legacy of winemaking that
began over 100 years ago. 

They first planted Bordeaux
varietals and then added
Rhone varietals, from which
they now produce over ten
wines. Their flagship wines,
Viognier and Meritage,  
showcase the grandeur and
elegance that are Contra Costa
wines. They continue to
expand their plantings, their
varietals and their portfolio of
wines to bring the best of this
Once Old, Now New Again,
wine  reg ion .  With  the  
completion of their state of the
art 18,000 square foot winery,
tasting room and event center,
they have created a world
class wine destination for
wine lovers everywhere! 

Our Le Mélange Rouge 
selection is an approachable
wine appropriate for any
occasion. It is a blend of  85%
Merlot and 15% Cabernet
Sauvignon, both from Contra
Costa County. The 2005
Merlot was crushed and
destemmed and then placed
into 3,000 gallon stainless steel
fermentation tanks. The wine
underwent both primary and
malolactic fermentation in
stainless steel. After pressing,
the wine was moved to 
stainless steel tanks to remove
sediment and then aged in
40% new French  and
American Oak for two years.
Only 85 cases were made.

eil and Glenda
C o h n  n e v e r
intended to be in
the wine business.

In 1999, they purchased ten
acres of land in the heart of the
best agricultural region in
California; to plant Granny
Smith Apples! However, times
were changing and the price
of apples plummeted, so they
made the decision to plant
Cabernet grapes instead. And
then they were hooked.

By 2002, they had been bitten
by the wine bug. Like many
winery owners, what started
as a weekend hobby in the
garage quickly grew into an
unbridled passion to bring
great handcrafted wines to a
larger audience than just
friends and family. They
wanted to show the world
they could make world class
wines from one of California’s
first grape growing regions.
Contra Costa County was
home to some of the original
vineyards planted at the turn
of the 19th century. Due to the
value of the great Brentwood
soil for producing incredible
produce, grape growers were
encouraged to take their vines
to less valued land where
grazing sheep and cattle were
a more common site than 
agriculture. Those that stayed
have kept the traditions and
the quality of those original
vineyards, and continue the

Drink now
through 2012

V609G Retail Price: $18.99/each
Special Member Price: $16.99/each
Reorder Price: $13.99/each
26% Discount $167.88/case

Le Melange
Rouge

(lay may lonj ruuj))

2005

HannaH
nicoLe

contra costa,
california

color: 
Dark purple

nose: 
Currant, black 

cherry and marzipan

Palate:
Black cherry, leather

and spice

Finish
Cocoa, cherry and

vanilla

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

N

WOMC Rating
88 Points
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beautiful Napa Valley 
beckoned and they followed.
K a t h a r i n e  b e c a m e  a  
successful  pastry chef .  
David became the wine-
maker in Yountville. They
toiled for years perfecting
their craft until David 
convinced Katharine that
much happiness  and 
adventure lay in store if they
were to combine their talents
in the wine business. And he
was right.

Sauvignon Blanc has been
planted in the Napa Valley
for over 100 years. It will
always take a back seat in
terms of star power to the 
other Sauvignon, namely
Cabernet. But, that is no 
reason to dismiss this 
incredible grape. Some of 
the best in the state are 
produced here.

The  grapes  for  th i s
Sauvignon Blanc came from
Yountville and St. Helena.
The additional 20% of
Semillon from 44 year old,
dry-farmed vineyards in
Yountville adds textural
depth and floral complexity
to the long, bright flavors of
the Sauvignon grape. This
DeSante offering is a classic
Sauvignon Blanc; bone dry,
full of aromatic intensity 
and a brisk citrus/mineral
finish. It pairs beautifully
with food, enhancing the 
flavors of aged goat cheese,
fresh oysters, and grilled
fish. Only 1500 cases were
produced.

av id  DeSante
was born in Erie,
P e n n s y l v a n i a
during the end

of the steel mill era. He
skipped stones in the creek
and generally worked hard
in school. One day, when he
was 10, he decided that he
would become a winemaker.
Nobody is sure where this
idea got  started but a 
humble “ode to the Concord
grape” was fashioned at 
this time.

David later found himself 
in school at the Medical
College of Virginia training
to become a doctor. He met
his wife to be, Katharine,
and they were married after
the usual type of romantic
love story. Then, one day, 
he shared his dream of 
agricultural glory. Katharine
encouraged his vision (some
say delusion) and they 
relocated to California where
David completed his degree
in Viticulture and Enology at
the university of California
at Davis. This is when the
Robert Mondavi Winery
took notice and hired 
David where he worked in
their viticulture research
department.

David and Katharine then
headed across the world
from California in search of a
new experience in West
Australia. The wines they
crafted here were great! 
But, David and Katharine
eventually remembered
their home in California. The

Drink now 
through 2012

V609H Retail Price: $15.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
25% Discount $143.88/case

Sauvignon Blanc
(soe ving yahn blonk)

2006

De Sante

napa valley,
california

color: 
Bright straw

nose: 
Lime rind and 

fresh herbs

Palate:
Grapefruit, peach

and lime

Finish
Asian pear and fig

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

D

WOMC Rating
86 Points


