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INSIDE THIS MONTH

JANUARY 2011

WINES Evaluated:  222  
WINES Rejected:  203
WINES Approved:  19
WINES Selected:  4

new year starts
where the old 
one left off. Still
finding some of

the best wines imaginable at
prices that amaze even us.
This group is a fitting start to
the New Year.

merlot, 2009. 

mSh CellarS, 

napa, California 

We don’t know where these
guys came from, but they
sure knocked us out with
their wines. It’s a typical
story of a family who’s 
been growing grapes for
generations and selling to
local wineries and then
decides to make their own.
Pretty amazing stuff.

Chardonnay, 2008. 

firSt preSS, 

napa, California 

We featured their Cabernet
las t  month  and th is
Chardonnay is another 
winner. Luscious, concen-

trated flavors with just the
right amount of everything
to win you over.

Cabernet Sauvignon,

2008. tomero,

mendoza, argentina  

Another classic offering
from Argentina where they
seem to hit home runs every
time they step up to the
plate. This Cabernet is 
nothing short of spectacular
with loads of bright cherry
fruit and enough tannin to
last for years to come.

Chardonnay, 2009. 

mSh CellarS, 

napa, California   

The Gamble family does it
again with yet another 
perfect wine. This selection
has all the things we love
about Chardonnay when it’s
done well. Clean crisp and
intelligently focused flavors
which are expanded, but not
obscured, by the judicious
use of oak.

A
Send Us Your

Email
Address!

Enter to  win 
a 3 liter bottle 
o f wine each

quarter.

Karen@
womclub.com

What’s New
This Month?

see page 2

The
Holidays 
are here!
Check  out our 

wonderful array
of wine 

gift baskets 
and  wine 

assortments 
at 

www.
wineofthemonthclub

.com



Hoping this newsletter finds
you and yours healthy and
happy and looking forward to
a prosperous

2011.  Can you believe that?
2011! It has gotten to the
point where each year seems
like a blur and all of a sudden
I have a child heading into
her last year in college. But
you know, I feel that is our
duty, to embrace each 
adventure and period of our
lives to the fullest.  Live each
period looking forward to the
next.  Even if it means getting
old along the way.  Oh, and
of course, keeping good wine
for the trip.

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?

Where do I start to “thank you” for the patronage
and loyalty to the Wine of the Month Club.  There 
are so many substitutes and choices; I am sincerely
appreciative that you have chosen our organization to
be your private wine “sommelier.”

What I love about the new regime of marketing and
social networking is that I get to learn and grow in my
approach to getting you the best wines I find at the best
prices. Last month I tasked my staff to call 17 of our
competitors and ask certain questions, create certain
scenarios and see what plays out. And I found out that
we do so much of this business right, but then again,
there are some things our competitors were doing that
we liked better. But the bottom line was…our customer
service cannot be beat and we won’t let it be beat.

Here are the two philosophies that we employ to
ensure that you get the best customer service in the
industry. “Moments of Truth” is a book written by Jan
Carlzon of Scandinavian Air. His premise is that each
day there are millions of times a potential customer can
draw a conclusion of your company. These are
“Moments of Truth” you need to maximize. He also
gave his front-line people the power to fix any and all
customer issues. 

The other philosophy that I like to preach is “Raving
Fan” customer service. Customer service so good that
you tell your friends, that you become a “raving fan!”  

So, if at any time during your tenure with my 
company we have not lived up to either principal, I
want to hear about it.  My personal email is
Paulk@womclub.com.  And our 800 number is 
1-800-949-9463. I would like to hear from you…and
when you become a “raving fan,” I would like to hear
about that too!
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grapes he grows. Since no
two vineyards are the same,
nor is a vineyard the 
same even within itself, he 
pays meticulous attention 
to terroir, letting each 
unique location direct the
winemaking. Quality, not 
quantity, is his chief concern.

He favors low yields, 
focusing on rootstocks,
unique clones and proper
vineyard spacing, to ensure
the full benefit of the 
sun’s rays on the grapes.
Though he farms many
acres, Gamble produces only
4,000 cases of Gamble
Family wine.

They are hands-on farmers,
working closely with their
managers and employees,
fine tuning, anticipating 
and experimenting in order
to bring the best product
available.

Our selection offers inviting
aromas of savory blackberry
with a hint of raspberry 
and a splash of cola.  A 
very drinkable wine with 
moderate tannins which
lightly frame the rich red
fruit and blueberry flavors
rounded out by a lingering
finish of caramelized figs.
Great everyday Merlot, 
simple enough to make food
pairings easy, interesting
enough to demand a second
glass. A great complement to
pot roast or ham.

ine has many
facets. It’s a
bus iness ,  a

passion, a way to continue
farming. Hopefully those
invested in it can transfer a
sustainable way of life, to yet
another generation.

Tom Gamble’s adventure in
wine seems to be a natural
progression of history.
Having been influenced all
his life by his family life in
Napa Valley agriculture, 
he now continues their 
their legacy and their deep, 
abiding affinity for the land
from which is not only their
livelihood, but also their life.

Given this legacy one does
not continue farming for 
dispassionate reasons . There
are easier ways to make a
living. And thus, taking the
next step and putting one’s
name on a bottle of wine
does not come lightly. 
After almost a decade of
making wine, Tom now feels
confident that the quality of
what is in the bottle honors
the past, and will give pride
to future generations. All of
his wines are produced in
small quantities, and even
smaller fermentation lots
that are then carefully 
blended together.

As a farmer, Tom recognized
that the most important
aspect of his quest was 
pairing the right land for the

W

Drink now
through 2014

V111R1 Retail Price: $18.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
31% Discount $155.88/case

merlot
(mare-low)

2009

mSh
CellarS

napa, California

Color: 
Deep purple

nose: 
Savory blackberry

with a hint of 
raspberry 

palate:
Very clean berry and

moderate tannins

finish
Carmelized figs and

a long finish

THIS MONTH’S
SELECTION #1

CELLARING SUGGESTIONS

WOMC Rating
90 Points



natural flavors while 
preserving freshness. The
clay, gravel valley floor and
terraced hillsides stress 
the vines just enough to 
limit yields, nature’s way 
of ensuring quality over
quantity.

James Ewart began his
California winemaking
odyssey in a vineyard far 
far away.  A native of the
Adelaide Hills region of
South Australia, James was
raised on a small farm 
surrounded by grapes.  His
father was a winemaker and
James was exposed to the
world of winemaking at a
young age, forging a love for
viticulture that only grew
with time.

Having worked in and
amongst Australian vine-
yards all his life, he yearned
for a bit of adventure.  When
Delicato came knocking he
couldn’t wait to answer and
now with the opportunity 
to work with grapes from
Napa, it’s like a dream 
come true.

This Chardonny is nothing
short of a spectacular buy.
The grapes are sourced from
several vineyards on the 
hillsides  as well as lower
elevation. This combination
gives the wine the best of
both worlds from the 
delicacy of mountain 
farming to the richness of 
a warmer climate. A great
accompaniment to meaty
fish like swordfish or 
halibut.

o u n d e d  b y
Gasparé Indelicato
in 1924, Delicato
Family Vineyards
goal has always

been to grow the finest
possible grapes, and then
use those grapes to create
premium wines at affordable
prices. They have been a
model in the San Joaquin
Valley for making quality
wines in an area known
more for inexpensive jugs
than premium wines

More than 85 years later,
Gasparé's original vision
continues with the third 
generation of Indelicato 
family members. Nowhere 
is this more evident in the
fact that Delicato has been
named US Wine Producer of
the Year an unprecedented
three times at the Inter-
national Wine and Spirits
Competition along with
countless individual awards
for its wines.

Yearning for success outside
the Joaquin Valley, they 
created First Press in none
other than the Napa 
Valley. First Press Cabernet
Sauvignon is made from
grapes grown in Napa
Valley, the premier growing
region for many of the finest
wines in the world.

The vineyards exemplify the
Napa Valley terroir. Gentle
Pacific breezes and chilling
early morning fog provide
relief from the intense
Northern California sun, at
once slowing the ripening
process & concentrating 

Drink now
through 2012

V111W1 Retail Price: $17.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
33% Discount $143.88/case

Chardonnay
(Shar doe nay)

2008

firSt preSS
napa, California

Color: 
Pale golden

nose: 
Slight apple with a

hint of spice

palate:
Spice and vanilla

finish
Vanilla and slight

apple

CELLARING SUGGESTIONS

1-800-949-WINE • www.wineofthemonthclub.com4

F

WOMC Rating
90 Points

THIS MONTH’S
SELECTION #2
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ADVENTURES IN
GOOD FOOD

Steamed fiSh

INGREDIENTS:
1 pound halibut fillet
1 teaspoon coarse sea salt or kosher salt
1 tablespoon minced fresh ginger
3 tablespoons thinly sliced green onion
2 tablespoons soy sauce
1 tablespoon peanut oil
2 teaspoons toasted sesame oil
1/4 cup lightly packed fresh 

cilantro sprigs

PREPARATION:

Pat halibut dry with paper towels. Rub
both sides of fillet with salt. Scatter the
ginger over the top of the fish and place
onto a heatproof ceramic dish.

Place into a bamboo steamer set over 
several inches of gently boiling water, and
cover. Gently steam for 10 to 12 minutes.

Pour accumulated water out of the dish
and sprinkle the fillet with green onion.
Drizzle both soy sauces over the surface of
the fish.

Heat peanut and sesame oils in a small
skillet over medium-high heat until they
begin to smoke. When the oil is hot, 
carefully pour on top of the halibut fillet.
The very hot oil will cause the green
onions and water on top of the fish to pop
and spatter all over - be careful. Garnish
with cilantro sprigs and serve with a glass
of first Press Chardonnay. 

pot roaSt with a twiSt

INGREDIENTS:
1 (2-pound) blade cut chuck roast
2 teaspoons kosher salt
2 teaspoons cumin
Flour for dusting meat
Vegetable oil
1 medium onion, chopped
5 to 6 cloves garlic, smashed
1 cup tomato juice
1/3 cup MSH Cellars Merlot
1 cup cocktail olives, drained and broken

PREPARATION:

Preheat the oven to 200 degrees F. Place
cast iron skillet on stove at high heat. Rub
both sides of meat with the flour, salt and
cumin. When the pan is hot (really hot)
brown meat on both sides. Turn heat to
medium remove meat from pan.

Add just enough vegetable oil to cover the
bottom of the pan then add the onion 
and garlic. Stir constantly until onion is
softened. Add the tomato juice, wine and
olives. Bring to a boil and reduce the 
liquid by half. Remove half the vegetables;
add the roast, and then top with the
remaining mixture. Cover tightly with lid
or foil.

Cook for 3 to 3 1/2 hours or until a fork
pushes easily into the meat. Remove from
oven and rest (covered) for at least 1/2
hour. Pour off the liquid and vegetables
into a blender and blend on high until
incorporated. Slice meat thinly, or pull
apart with a fork. Serve with the blended
sauce and a glass of Msh Cellars Merlot.



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 2009 Cabernet Sauvignon, 2006. Napa Valley Wine Works. Still great.
Chardonnay, 2007. Terra Robles. Drink up.

January 2010 Cabernet Sauvignon, 2007. Sophenia. Still great.
Grenache Blanc, 2008. Infinity. Drink up.

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



EARLIER
SELECTIONS

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

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

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

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

City State Zip

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

ITEM # & DESCRIPTION QTY TOTAL
MEMBER
REORDER
PRICE

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

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

To order by phone call TOLL 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.

#V111W1 – Chardonnay, 2008. First Press
“Slight apple with a hint o f spice”
Retail Price $17.99 33% Discount

$11.99/Each
$143.88/Case

#V111r1 – Merlot, 2009. MSH Cellars
“Savory blackberry with hints o f raspberry”
Retail Price $18.99 31% Discount

$12.99/Each
$155.88/Case

#V111W2 – Chardonnay, 2009. MSH Cellars
“Honeydew melon and apricot”
Retail Price $16.99 29% Discount

$11.99/Each
$143.88/Case

#V111r2 – Cabernet Sauvignon, 2008. Tomero
“Cherry with hints o f earth and  spice”
Retail Price $19.99 35% Discount

$12.99/Each
$155.88/Case

#V1210f – Chardonnay, 2008. Alta Vista
“Fresh apple and  apricot”
Retail Price $19.00 36% Discount

$11.99/Each
$143.88/Case

#V1210E – Valpolicella Ripasso, 2007. Villa Sonia
“Cherry with hints o f cinnamon and candy”
Retail Price $20.00 35% Discount

$12.99/Each
$155.88/Case

1-800-949-WINE • www.wineofthemonthclub.com 7



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 $166.49*Subscription: 2 Bottles every quarter for one year (8 bottles total)

5VGP 6 Month Membership in THE VINTNERS SERIES $247.99*Subscription: 2 Bottles every other month for one year (12 bottles total)7

6VGP 1 Year Membership in THE VINTNERS SERIES
$490.99*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 $9.05 $10.53
3 – 4 $10.46 $13.81
5 – 6 $12.46 $18.41
7 – 8 $14.36 $22.66
9 – 10 $15.71 $25.76
11 – 12 $17.16 $29.11

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. 

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

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

Card # Exp.Date:           /
MONTH          YEAR

Name (Please Print) Signature

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

City State Zip

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

1-800-949-WINE • www.wineofthemonthclub.com8



restaurant, the multi-

purpose lounge, the under-

ground tasting room, the

inn, the various galleries, the

courtyard and some sectors

of the vineyard.

The Tomero, also known 

as "water supplier", has 

been a key character in the

vineyards in Argentina since

1833. As vineyard areas were

increasing a new job position

was created: The Tomero, a

person in charge of the water

supply for each district of

the province. He regulates

the channeling of the melt

water from the Andes to

make certain that every user

receives his fair supply.

Here is yet another amazing

wine from Argentina. The

flavors are a composite of

like wines from France,

California and Spain. There

are the fat, rich stone fruit

components we are familiar

wi th  f rom Cal i forn ia  

elongated by the soil flavors

of France and the spice of

Spain. A blazing plethora of

luscious, ripe fruit greet you

one entry and carry through

the rich and glorious finish.

The fruit and stand up to

charred rib eyes slathered 

in garlic and olive oil 

and expanded with a dollop

of thyme, rosemary and

oregano.

arlos Pulenta is the

present generation

of a family whose

roots in the produc-

tion of fine wines are as deep

as those of the vineyards 

of Mendoza. The Vistalba

estate is the latest chapter in

that history. The vines grow

varietals for wines of a 

high quality, aimed at both

national and international

markets. The wine is 

produced on site, barely a

few yards from the 

vineyards. The winery is a

model establishment that 

is efficient because of its

operative functionality and

also due to the fact that it is

well evaluated from an

architectural viewpoint. 

The design of the buildings

reinforces the identity of the

company, whose aim is a

high quality of life for both

those that work there and

visitors alike. In this sense,

the winery plays an active

role in the local culture and

the marketing of wines, and

attempts to strengthen the

relationship between the

consumers, the product and

its beautiful surroundings.

This, in turn, opens up the

opportunity for wine related

tourism with prepared 

guided tours. There are

many areas for receptions

and meetings, such as the

Drink now
through early 2015

V111R2 Retail Price: $19.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
35% Discount $155.88/case

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2008

tomero
mendoza,
argentina

Color: 
Deep magenta

nose: 
Blackberry, black

cherry and chocolate

palate:
Cherry with hints of

earth and spice

finish
Very berry with

licorice and vanilla

THIS MONTH’S
SELECTION #3

CELLARING SUGGESTIONS

C

WOMC Rating
90 Points



grapes he grows. Since no
two vineyards are the 
same, nor is a vineyard the
same even within itself, he
pays meticulous attention
to terroir, letting each
unique location direct the
winemaking. Quality, not 
quantity, is his chief concern.

He favors low yields, 
focusing on rootstocks,
unique clones and proper
vineyard spacing, to ensure
the full expression of sun’s
rays on the grapes. Though
he farms many acres,
Gamble produces only 4,000
cases of Gamble Family
wine. They are hands-on
farmers, working closely
with their managers and
employees, fine tuning,
anticipating and experi-
menting in order to bring the
best product available. They
seem to have accomplished
that very well.

This classy wine offers fresh
aromas of honeydew melon,
apricots, white floral honey
and a hint of spice.  The
green apple citrus zing is
balanced by the rich creamy
texture of this wine along
with the delicious ripe fig,
white peach, honeysuckle
and apricot flavors.  All
stainless steel tank fermenta-
tion allows the fruit to 
shine and partial malolactic 
fermentation softens the
palate and adds a layer of
richness.

o m  G a m b l e ’ s
adventure in wine
seems to be a 
natural progression

of history. Having been
influenced all his life by his
father’s, uncle’s, and their
forbearer’s lives in Napa
agriculture, they have left, as
part of their legacy, their
deep and abiding affinity for
the land from which came
not only their livelihood, but
also a life full of purpose.

Gamble is sensitive to the
wine industry’s many facets.
It’s a business, a passion, a
way to continue farming.
Hopefully those invested in
it can transfer a sustainable
way of life, to yet another
generation.

There are easier ways to
make a living. And thus, 
taking the next step and 
putting one’s name on a 
bottle of wine does not come
lightly. After almost a decade
of making wine, Tom now
feels confident that the 
quality of what is in the 
bottle honors the past, and
will give pride to future 
generations. All of his 
wines are produced in 
small quantities, and even
smaller fermentation lots
that are then carefully 
blended together.

As a farmer, Tom recognized
that the most important
aspect of his quest was 
pairing the right land for the

Drink now 
through early 2012

V111W2 Retail Price: $16.99/each
Special Member Price: $14.99/each
Reorder Price: $11.99/each
29% Discount $143.88/case

Chardonnay
(Shar doe nay)

2009

mSh
CellarS 

napa, California

Color: 
Pale gold

nose: 
Honeydew melon

and apricot 

palate:
Green apple and

honeysuckle

finish
Ripe fig and 
white peach

CELLARING SUGGESTIONS

THIS MONTH’S
SELECTION #4

T

WOMC Rating
90 Points


