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WINES Approved:  14
WINES Selected:  4

s  exc i t ing  and
enjoyable as wine
is, it’s still subject
to market forces.

That fact has never been 
clearer then it is with this
month’s Vintner’s Series.
With the Euro still climbing
out of sight, there is no 
way we could have brought 
wines like these to you even a
year ago.

aglianico, 2007.
carraia. Sicily, italy

If this is your first Aglianico, 
I only wish I could be there
when you first taste it. This 
is one of the greatest grapes 
in the world. The wine 
ages impeccably and will
guarantee enjoyment for
years to come. Save it for your
kid’s graduation, or their kids.
This is the first one we’ve ever
seen from Sicily. We can’t wait
for more.

torronteS, 2008. inca.
mendoza, argentina

Another blockbuster wine
from this blockbuster grape.
The sheer sensuous and
seduct ive  qual i t i es  o f
Torrontes have never been so

beautifully focused than they
are in our Inca treasure. No
matter where, when or with
whom you enjoy it, you won’t
forget it.

Primitivo, 2007.
terrilogio. Puglia,
italy

It isn’t a cousin or clone of
Zinfandel. It IS Zinfandel,
except it’s grown in Italy.
Well, I guess you could call it
Zinfandel in Italian designer
clothes complete with fedora.
All that Zin character and
berry grown on Italian soil.
Kinda like a Maseratti made
in Ohio.

Sauvignon Blanc, 2008.
luccheSi. Solano,
california

The  winery  may be  in  
Solano, but the heart and
mind is from Tuscany. When
Sauvignon Blanc is made
stressing the soil as much as
the grape you get the best of
both worlds. This selection 
is worlds apart from other
Sauvignon Blancs you’ve 
tasted. The finish is literally
shuddering.

A



Don’t things slow down in
the summer?  Aren’t we
supposed to take a break?
When?  The wines are
flooding in here like
oranges.  And the winery
representatives are calling
and calling. Why? Because
they of course want to 
sell something.  But more
importantly, they want to
sell it to us… for you…
because it means some-
thing to be a selection of
the Original Wine of the
Month Club. 

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?

Well, another high school senior year completed. I have one more to
get through high school and I am done. My wife and I have a pre-curser
to our lives without kids this week.  The two older girls were invited to
Hawaii for a week and the youngest is at church camp working as a CCA
(Child Care Assistant). So we are alone. 

It’s not so bad. The whole house to myself. No one complaining about the
TV volume or the music volume.  No one in the kitchen making a mess.
No one telling me their car needs to go into the shop.  No one telling me
that they are tired from doing nothing all day. 

Then again it’s not so good.  The whole house to myself.  No one 
complaining about the TV volume or the music volume.  No one in the
kitchen making a mess.  No one telling me their car needs to go into the
shop.  No one telling me that they are tired from doing nothing all day. 

The two of us were at dinner together deciding that it is very strange to
know that there is no one to check on or to worry about for the next few
days.  Maybe the dog, but even she makes the best of a day without us
around.  So what to do.  I have to admit that after a full day of tasting and
shooting tasting videos or writing email specials, I am not really in the
mood for business or wine talk.  Though I will have a glass of wine (or
two) unless I am in a Gordon’s Gin Martini mood.  There is another 
passion that both my wife and I share…Antiques. 

Though my in-laws are not necessarily interested in antiques, Sandra is.
In contrast, I grew up with them.  Paul Sr. and my mom are quite 
educated on antiques and have been auction hounds since I was a child.
In fact, my very first driving job, just before I started delivering wines for
the Wine of the Month, was to deliver antiques to be sold and pick up
antiques purchased from A.N. Abell and Co. in Los Angeles; one of the
oldest antique auction houses in Los Angeles.

So as Sandra and I pondered our libations at a local restaurant, she
enlightened me to an idea that even she couldn’t believe she was 
describing.  Opening an antique warehouse/retail store! “What?” I 
reacted. Then I started thinking, “We have tons of really cool things that
we will never get to….we understand antiques and silver….Why not?” In
fact, half of the old Wine of the Month Club warehouse is still available
and it is in a great part of Old Town Monrovia. 

So without trepidation, I think I will accept my wife’s off-the-wall 
proposal and dabble in the realm of antiques. Years ago my folks had The
Auctioneers Gavel.  They would literally travel the world and acquire
antiques, primarily silver, and resell them in various stores in the South
Bay of Los Angeles. 

One of the better stores was around the corner from Palos Verdes Wines
and Spirits (home of the Wine of the Month Club).  So my Dad could taste
and buy wine during the day and check on his antiques in the afternoon.
So much for charting my own path.  Look where I am headed… 
Like father like son.
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come across it. Aglianico
also grows in the south-
adjoining region of Basilicata,
producing world-class wines
called Aglianico del Vulture,
so called because it hails
from the top of a mountain
so bare it resembles the bald
head of a vulture.

Why go through all the 
bother of hunting down
t h e s e  h a r d - t o - f i n d ,  
impossible-to-say, unusual
wines? Three reasons: first,
the quality is just as good as
(maybe better than) Italy’s
best wines; second, many
examples are enjoyable to
drink right now (as opposed
to sticking the wine in a 
cellar for 10 years); and
thi rd ,  you  can  f ind  
affordable bottles. 

From the island of Sicily we
present Aglianico, an "Old
World varietal grape".  This
red wine has a bouquet of
dark wild berries and flavors
of licorice and black currant
spicy notes. While it is best
known when grown in
Campagnia and Basilicata, it
is finding a perfect host in
the warm, engaging hills of
Sicily where, unlike most
grapes, it loves the heat as 
it uses it to produce big,
impressive wines.  A perfect
wine you can serve with
Mediterranean dishes, meats
and cheeses.

a Carraia was 
founded in 1976 by
the Gialetti and
Cotarella families.

Riccardo Cotarella, respected
throughout Italy and abroad
as a leading authority in the
production and marketing 
of Italian wines, is the wine-
maker at this estate. La
Carraia began as a producer
of bulk wines for top of the
line estates such as Ruffino
and Rocca delle Macie.

Today, the winery owns a
total of 200 acres and is 
bottling its own wines in the
heart of the Orvieto Classico,
and a small amount of the
excellent single vineyard
Orvieto: Poggio Calvelli. 
The remaining property is
planted to Sangiovese,
Mer lo t ,  and Cabernet
Sauvignon. La Carraia is 
the leading estate in the 
new emerging production 
of excellent red wines from
the Orvieto zone.

Aglianico has been one of
our favorite grapes for at
least a quarter century. It is
easily one of the greatest
wines of Italy, and one of 
its least known. It is an
important grape in the
Campania region, where it 
is the main ingredient in
Taurasi. You may have never
heard of Taurasi, but it is
well worth picking up if you

L

Drink now
through 2012

V809E Retail Price: $21.99/each
Special Member Price: $16.99/each
Reorder Price: $13.99/each
36% Discount $167.88/case

aglianico
(al yaniko)

2007

carraia
(kar rye uh)

Sicily, italy

color: 
Dense purple

nose: 
Currant, black 

cherry and leather

Palate:
Very clean cherry
and soft tannins

finish
Ripe cherry and

spicy leather

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
89 Points



because of their struggles in
the poor, minerally soils on
the slopes of the Andes.

2008 was an exceptional 
year for Torrontes. Almost
flamboyantly aromatic with
floral and grapefruit notes,
the palate is naturally clean,
zippy and invigorating. 
The 2008 is one of the 
best examples of Torrontes 
we've seen.

Torrontes is often seen as 
the Argentine wine variety
with the greatest potential.
When carefully grown and
vinif ied,  Torrontes can 
produce wines that are high
in acidity, and intriguingly
aromatic in a way reminis-
cent of, but not identical to
Muscat and Viognier. The
variety seems particularly
well-adapted to the arid
growing condit ions  of
Argentina, particularly the
high, sandy vineyards of
Cafayate at altitudes of over
5,000 ft, which brings out its
naturally high acidity and
intriguing, musk oil flavors
and aromas.

Our selection is unique in
that it does not exemplify the
typical, overly fruited simple
offerings. It has much more
depth and body than your
typical Torrontes and finer,
cleaner acidity. This is due 
to the fact that the grapes 
for this wine are grown 
on hillsides a mile above 
sea level.

n c a  w i n e s  a r e  
produced in the Salta-
Cafayate region by the
Lavaque family, one of

the oldest wine families in
Argentina. In 1870, Don Jose
Lavaque planted his first
vineyards in the Cafayate
Valley, Province of Salta.
Today, five generations later,
Francisco "Pancho" Lavaque,
with a degree from Davis
under his belt, runs his 
family's estate, high in the
nor thwest  corner  o f
Argentina. Salta-Cafayate is
home to some of the highest
vineyards in the world, and
is considered the best of the
Argentine grape growing
regions. Inca produces a
Torrontes, the flagship white
of Argentina, and a Malbec.

After years of cultivating
many types of grapes,
Argentina has created a
niche for itself with two 
varietals: Malbec and
Torrontes. These varietals
thrive in the arid, mountain-
ous climates on the foothills
of the Andes. Inca Malbec
and Inca Torrontes come
from the northwest region of
Argentina, from the Salta-
Cafayate province in the
Calchaqui Valley. This region
is considered to produce the
finest example of Torrontes
in the world, due to a 
combination of climate and 
a specific clone called
"Riojana." The Malbecs from
Calchaqui Valley are known
for their structure, color 
and cellarability, perhaps

Drink now
through 2010

V809F Retail Price: $17.99/each
Special Member Price: $12.99/each
Reorder Price: $10.99/each
39% Discount $131.88/case

torrontes
(tore on tez)

2008

inca
mendoza,
argentina

color: 
Golden

nose: 
White peach, 
honeysuckle

Palate:
Asian Pear and 

honeysuckle

finish
Clean and crisp

CELLARING SUGGESTIONS
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I

WOMC Rating
86 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

fiSh caKeS

INGREDIENTS:

2  large lemons 

1/2  cup  mayonnaise 

1/2  cup  chopped green onions, divided 

2  tablespoons  sweet pickle relish 

2  tablespoons  prepared horseradish 

3  tablespoons  chopped fresh dill, divided 

4  slices white sandwich bread, torn into
pieces 

8  oz  mahi-mahi, cut into 8 strips 

1  large egg, lightly beaten 

1  8-ounce bag coleslaw mix

2  tablespoons  olive oil 

PREPARATION:

Grate enough lemon peel to measure 2 1/2
teaspoons. Halve lemons; squeeze enough
juice to measure 1/4 cup. Mix peel, 2 
tablespoons juice, mayonnaise, 1/4 cup
green onion, relish, horseradish, and 2 
tablespoons dill in bowl and set sauce aside.

Grind bread to fine crumbs in processor.
Place 1 cup breadcrumbs in medium bowl.
Place remaining breadcrumbs in 13x9-inch
baking dish. Pulse until fine. Very coarsely
chop fish in processor (do not form paste).
Add fish to breadcrumbs in bowl; gently mix
in egg, 1 tablespoon sauce, and 1/4 cup
green onion. Shape fish mixture into four 
3 1/2-inch-round cakes; thickly coat with
breadcrumbs in baking dish.

Toss coleslaw mix, 3 tablespoons sauce, 2
tablespoons lemon juice, and 1 tablespoon

dill in bowl. Season with
salt and pepper.

Heat oil in large nonstick
skillet over medium heat.
Add fish cakes; sauté until
cooked through, about 2
minutes per side. Serve 
fish cakes with slaw and
sauce and a glass of Inca
Torrontes.

BalSamic-glazed 
Sirloin SteaK 

Can be prepared in 45 minutes or less. 
Serves 2.

INGREDIENTS:
3/4 pound 1/2-inch-thick boneless 

sirloin steak
2 teaspoons sesame seeds
2 teaspoons vegetable oil
2 garlic cloves, minced
1/8 teaspoon dried hot red pepper flakes
3 tablespoons medium-dry Sherry
1 tablespoon soy sauce
2 teaspoons balsamic vinegar
1 teaspoon honey
1 tablespoon cold unsalted butter 

PREPARATION:

Pat steak dry and season lightly with salt 
and pepper. Spread 1 teaspoon sesame seeds
evenly on one side of steak.

In a large heavy skillet, heat oil over 
moderately high heat until it begins to smoke
and add steak, sesame-seed-side down.
Spread remaining teaspoon sesame seeds on
top of steak. Cook steak 1 1/2 minutes on
each side for medium-rare meat and transfer
with a slotted spatula to a small platter. Keep
steak warm.

Pour off almost all fat from skillet and add
garlic and red pepper flakes. Cook garlic
mixture over moderate heat, stirring, 10 
seconds and add Sherry. Boil mixture until
almost all liquid is evaporated and remove
skillet from heat. Add soy
sauce, vinegar, and honey
and bring to a simmer, 
stirring. Add butter and 
stir over low heat until 
incorporated. 

Spoon glaze over steak 
and serve with Carraia
Aglianico.



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.  

August 2007 Cabernet Sauvignon, 2005. Cosentino. Drink through 2010.
Vermentino, 2005. Villa Solais. Drink up.

August 2008 Petite Sirah, 2005. Huntington.  Still great.
Sauvignon Blanc, 2006. Kennedy.  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.

#V809f – Torrontes, 2008. Inca 
“White peach, honeysuck le”

Retail Price $17.99 39% Discount

$10.99/Each
$131.88/Case

#V809E – Aglianico, 2007 Carraia 
“Currant, black  cherry and  leather”

Retail Price $21.99 36% Discount

$13.99/Each
$167.88/Case

#V809h – Sauvignon Blanc, 2008. Lucchesi 
“Herb and  slate”

Retail Price $16.99 29% Discount

$11.99/Each
$143.88/Case

#V809G – Primitivo, 2007. Terrilogio
“Currant, black  cherry and  chocolate”

Retail Price $22.99 47% Discount

$11.99/Each
$143.88/Case

#V709f – Chardonnay, 2007. Roshambo
“Fresh ripe stone fruit and  tropical nuances”

Retail Price $18.95 34% Discount

$12.49/Each
$149.88/Case

#V709E – Cabernet Sauvignon, 2007. Tierras Altas
“Dense and  foreboding with swashes o f chocolate”

Retail Price $16.95 17% Discount

$13.95/Each
$167.40/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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The maritime climate here 
is almost too perfect for
growing grapes. Unskilled
and uncaring growers along
with those that are just 
plain lazy, allowed the vines
to over produce until the
grapes that finally showed
up were rather bland. As the
market began to reject the
resultant bland wines, a few
enlightened producers, like
Terrilogio, stepped up to the
plate and decided that they
had to improve their wines
and even raise their prices if
need be, in order to make a
profit. Most of the producers
were stuck in the downward
spiral of lowering prices to
compete to the point where
they made poor wines and
still made no money.

Terrilogio helped change all
that by insisting on higher
quality from their growers
and paying them more
money so they could make
better wines profitably. The
prices were already so low
that increasing them a little
didn’t have as much an
impact as they thought. The
fact is, like our selection, 
the wines are still such 
great values there wasn’t an 
argument.

Terrilogio is by far the best
producer in the region. But
we didn’t have to tell you
that. You’ll figure it out with
one taste.

rimitivo is geneti-
cally identical to
California’s very
own Zinfandel .   

To make the story more
interesting, scientists are
convinced that Primitivo
arrived in Italy after
Zinfandel arrived in the
United States around 1850.
Recently,  s imultaneous
research in Croatia and at the
University of California,
Davis concluded that both
are descendants of the
Croation grape called Plavic
Mali.  Until then, accepted
thought was that Zinfandel
came to California from Italy
and that it was actually
Primitivo. When the link
was genetically proven, the
Croatians chimed in saying
it was really their grape,
which had been grown 
there for hundreds of years
and they were proven to 
be correct.

Puglia, the spike heal of
Italy’s boot, has been greatly
improving its lot in the wine
world.  Puglia has been a
source of high-yielding and
easy drinking, but also
rather plain, wines since the
late Roman era.  But in the
last 10 or 15 years, the scene
has  begun to  change ;  
producers  are  s lowly  
lowering their yields and
attempting to match grapes
with vineyards, to produce
outstanding wines.

Drink now
through 2012

V809G Retail Price: $22.99/each
Special Member Price: $15.99/each
Reorder Price: $11.99/each
47% Discount $143.88/case

Primitivo
(pree ma tivo)

2007

terrilogio
(tare eh low jio)

Puglia, italy

color: 
Dark purple

nose: 
Currant, black 

cherry and chocolate

Palate:
Very clean raspberry

and soft tannins

finish
Long and luscious

with cherry 
and spice

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

P

WOMC Rating
89 Points
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while target shooting. His
partner rode for three days
to the nearest village to get 
a doctor, but when they
returned on the 6th day 
after the accident, his father
was dead.

His father's brother, Mario,
took care of his mother,
Sarita, his sister Silvia and
young Mario. He owned a
hotel located near the airport
and hired his mother to
work there. She met an
American, Forest Lynn
Clough, who was a bush
pilot flying geologists and
supplies around the Amazon
and Andes.

They married, moved to the
United States, and changed
their names from Lucchesi to
Clough. In honor of his 
family, Mario named the
winery Lucchesi.

High upon a hillside over-
looking Nevada County and
beautiful views of the Sierra
Nevada mountains is the
Luchessi  vineyard and 
winery. The vines are 
planted on 20 acres of
steeply terraced terrain
called the 'View Forever
Vineyard.' Great care was
taken in selecting the grape
varieties and clones which
are best suited to the soil.
The southwestern exposure
maximizes the sun's rays,
perfectly ripening the fruit
with concentrated flavor,
color and texture.

he Lucchesi family
or ig ins  l i e  in
Provincia Di Lucca,
Toscana. They are

the direct descendents from
the civilizations of the
Etruscans, the native culture
of  central Italy, the first 
civilization of Italy and the
ancestors to the Romans.
Lucca  was  the  ma jor
Etruscan city of Etruria  
from the Ancient Toscana
language. Lucchesi is also
from the Ancient Etruscan
word 'luk,' meaning 'lake.'
W h e n  t h e  R o m a n s  
conquered the entire Italian
Peninsula, Lucca became a
Roman colony and an even
more vital part of the Roman
Empire. These are where 
the roots of the "Lucchesi"
family lie.

Mario Clough’s family left
Italy in the late 1930’s to get
away from the oppression of
Mussolini and moved to
Egypt in North Africa. As
the Nazi forces gradually
took over that region, his
family moved to South
America.

His father was a chemist,
and ended up as a part
owner of a detergent factory
in La Paz, Bolivia. He was 
an adventurous guy and
with his partner bought a
gold mine in the Andes
Mountains.

On an expedition on horse-
back to locate the mine, he
was killed by a stray bullet

Drink now 
through 2012

V809H Retail Price: $16.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
29% Discount $143.88/case

Sauvignon Blanc
(soe ving yahn blonk)

2008

luccheSi
(lew kay zee)

Solano,
california

color: 
Light straw

nose: 
Herb and slate

Palate:
Lime and earth

finish
Very clean and

focused

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

T

WOMC Rating
88 Points


