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INSIDE THIS MONTH

great Sauvignon Blanc.
This is truly a friend of a
friend type transaction.
Take advantage of it!

LIMITED SERIES
2003 Chardonnay,
Tin Pony,
Sonoma-Green Valley,
California
Made from one of the most
distinguished winemaking
families in California, the
Sterling family at Iron
Horse Vineyards makes
this distinct Chardonnay.
This  wine  h ighl ights  
the most distinctive 
appellation in Sonoma
County called Green
Valley. Enjoy it as often 
as possible!

2003 Merlot,
Monticello,
Napa, California
“Smal l  winery,  b ig  
reputation, great price.”
The Corley family grows
and produces exclusive
Napa Valley wines. Wine &
Spirits named the Corley
Merlot one of America’s
Top Ten. We think that you
will agree.

eing the month
w e  c e l e b r a t e  
o u r  c o u n t r y ’ s
i n d e p e n d e n c e ,

we took the liberty of
offering two domestic
selections for the month 
of July. Delicious and 
interesting, both are sure to
please both your palate
and your budget.

REGULAR SERIES
2004 Cabernet Sauvignon,
King Fish,
California
The legendary King Fish
may be elusive, but this
great wine at such a 
reasonable price will be
easy to catch. Creative,
lighthearted and made for
everyday consumption,
King Fish will become a
staple on your table and in
your cellar.

2004 Sauvignon Blanc,
Coppola,
Napa, California
I know. I can’t believe it
either. A Francis Ford
Coppola wine in the
Regular Series? It isn’t
what you know, it’s who
you know! I am so honored
and excited to show this

New Member
Application 
for a Friend

see page 15

Gift Assortments
see page 9

Home
Wine Tasting

Parties
see page 11

Send Us Your
e-mail Address!

send to:
Karen@womclub.com

What’s New
This Month

see page 2

B
Wines evaluated last month:  163
Rejected:  123 Approved: 40 Selected: 6
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This newsletter will find me
in Armenia!  And I am going
to be tasting Armenian
wines.  I hope I can keep a
straight face!  Actually, I
have had some wines from
there that were well made.
The main grape is called
Areni (r-n-ee), which seems
to be similar to Grenache.  
I will report back as to the
potential value of these 
great wines. 

Salute!

PS: Hey, don’t forget to stock
up on your favorites for 
the summertime by taking
advan tage o f  our  Ju ly  
wine sale.

Paul Kalemkiarian

Membership in THE WINE OF THE MONTH CLUB and THE LIMITED 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

Or call: 1-800-949-WINE (9463) or (626) 303-1690
FAX: (626) 303-2597

Visit us at: www.WineoftheMonthClub.com
Newsletter written by: Elizabeth Schweitzer, Master Sommelier

Our special sale on several wines from our
Regular, Vintners, Limited and Email 
promotions will begin July 1, 2006 and end
July 31, 2006.  We are giving you advance
notice on the sale so that you can review the
list and check it twice.  Remember which
wines were your favorites and then get ready
to order these great wines at fantastic prices
before they are gone forever!

For this promotion only, we are allowing 
all members from the Regular, Vintners 
and Limited Series to mix and match any 
combination of wines from any series.  Take
advantage of this promotion to try something
new or bring an old favorite home.

Remember first come first serve!  

The asterisk “*” means very limited quantities. 
ITEM DESCRIPTION  REGULAR PRICE SALE PRICE

V106G Vintage Red, 2002. Leyda $16.95 $7.99
V206F Vermentino, 2005. Uvaggio $15.99 $7.99
V106E Assemblage Red, 2001.  

Concannon $18.98 $10.95
V106F Fume Blanc, 2004. 

Lake Sonoma $21.99 $10.95
L106C Chardonnay, 2003. Bennett $18.99 $10.99
L106D Syrah, 2001. Vina Robles $22.99 $12.99
1205A Sparkling N.V La Delizia $14.99 $5.99
1205B Syrah Port, 2004. 

Bodega de Leon $12.99 $5.99
106B Sauvignon Blanc, 2004. 

Deakin Estates $11.99 $4.99
206A Sauvignon Blanc, 2004. 

Grove Street $12.99 $4.99
306A Merlot, 2001. 

Armstrong Ridge $14.99 $6.99

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

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

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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DOMESTIC SELECTIONDOMESTIC SELECTION

grapevines  exce l lent
drainage. San Bernabe is 
neither as cold as Salinas,
nor as hot as Paso Robles.
San Bernabe Vineyard is
located in what is known 
as “the sweet spot” in
Monterey County. The 
winemaking team believes
in land conservancy and 
has founded the Natural
Vineyard Team, which
encourages growing native
crops, harboring beneficial
insects, and using organic
prac t i ces  as  much as  
possible. Bill Petrovic is the
vineyard manager and he
says,”San Bernabe is  a
nature conservatory of its
own. Always changing, 
San Bernabe allows us to 
experience nature’s full cycle
each year, reaffirming that
nature is omnipotent.” 

This delicious Cabernet
Sauvignon shows a brilliant,
purple red color from the
glass. The nose is friendly
with blackberry, black-
currant and cinnamon spice.
The palate is dry, medium-
bodied and silky smooth
with flavors of currant 
jam, plums and chocolate.
The finish lingers with
cedary oak. Enjoy this wine
with our mixed sausage
rec ipe  on  page  13 .  I t  
i s  a l so  a  great  match
with Spaghetti Bolognese
or Beef Wellington.

f you have ever
been fishing, then
you have probably
heard a few ‘’fish

stories” about the ‘one that
got away’ or the ones that
were so huge they could not
be reeled in, etc. Well, King
Fish wines offer no fish 
tales – just great wine. But, of
course there is the legend
about the old man and the
vineyard, and the King Fish
he supposedly caught then
returned to  the  water  
surrounding the vineyards
and named his next wine
af ter  h i s  adventure….  
King Fish wines are fun,
unique and offer premium
California wine at everyday
low prices 

The grapes are sourced from
the world’s most diverse 
single vineyard property,
San Bernabe. San Bernabe is
located within the Monterey
Viticultural Area, a few miles
inland from Monterey Bay,
in the Central Coast of
California. It sits on the
southwest side of the Salinas
River at the base of the Santa
Lucia Mountains, in the 
central portion of the Salinas
Valley. The San Bernabe
Vineyard covers almost 20
square miles, for a total of
12,600 acres. With this much
expanse, naturally the soil
types will vary; loamy,
sandy loam, clay, Oceano,
and Garey  o ffer  the

I

Drink now or 
cellar for 5 years

706A Retail Price: $15.99/each
Special Member Price: $9.96/each
Reorder Price: $6.99/each
56% Discount $83.88/case

CELLARING SUGGESTIONS

2004

King Fish

Cabernet
Sauvignon

(ka-bur-nay saw-
veehn-yawn)

California

Color: 
Intense, purple red

Nose:
Black currants,

spices, black plums,
cedar

Palate:
Medium-bodied,
refined tannins,

spice, currant jam

Finish:
Lengthy rich finish
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DOMESTIC SELECTIONDOMESTIC SELECTION

appellations have cool
mornings and evenings with
warm days. The Chiles
Valley adds notes of tropical
fruit, figs, and pear while the
slightly cooler Yountville
grapes bring citrus and zesty
acidity. Combined, these
grapes make an outstanding
Sauvignon Blanc. 

Corey Beck is the winemaker.
He was born in the Napa
Valley and comes from a
family steeped in viticulture.
His grandfather sold the
family's grapes to Inglenook
Winery in the late 1930’s. His
philosophy is simple: “Grow
great grapes and you will
make great wine.” 

Clearly the grapes for this
Sauvignon Blanc were great!
The 2004 vintage offered a
long, cool growing season
a n d  t h e  q u a l i t y  i s  
outstanding. All the grapes
for this wine were fermented
and aged in stainless steel. 

It pours a clear, light straw
color with hints of lime 
from the glass. The nose is
fresh and deep with ripe 
tangerine, pineapple, pears
and figs. One sip and 
you will be hooked on the
subtle melon and pineapple
flavors laced with grapefruit
and refreshing acidity. Pair it
with some Thai food or 
pasta salad with feta cheese
or chicken piccata for an
unforgettable meal.

n  1 8 7 9 ,  t h e  
Finnish explorer
and adventurer,
Gustave Niebaum

searched Napa Valley for 
the perfect place for his 
wine estate. He wanted to
make world-class wines. For
decades his wines won
acclaim and today are some
of the unrivaled wines in
American wine-making 
history. In the early 1970’s,
filmmaker, Francis Ford
Coppola purchased 1,500
acres of the historic property
and rev ived  Capta in
Niebaum’s winemaking 
tradition. By 1995, Coppola
had purchased the whole
estate. He restored the 
p r o p e r t y  a n d  h a s  
mainta ined  the  h igh  
quality winemaking while
advancing the winery to a
state- of –the- art facility,
museum and restaurant. 

The wines in the Diamond
Collection are made with
grapes which are sourced
from vineyards in Chiles
Valley and Yountville. Chiles
Val ley  i s  a  narrow 
appellation in the Vaca
Mountains along the north-
east side of the Napa Valley
covering 6,000 acres with
about 1,000 acres of vines.
Nestled in the “heart of the
Napa Valley” on the eastern
foot of the Mayacamas
Mounta ins ,  Yountv i l l e
enjoys the same growing
conditions as Chiles; both

I

Drink now 
through 2006

706B Retail Price: $14.99/each
Special Member Price: $8.49/each
Reorder Price: $5.99/each
60% Discount $71.88/case

CELLARING SUGGESTIONS

2004

Coppola
Sauvignon Blanc

(saw-veehn-yawn
blah)

Napa Valley
California

Color: 
Light straw with

hints of lime
Nose:

Tropical fruit, 
pears, figs

Palate:
Light bodied, 

grass, grapefruit,
vibrant acidity

Finish:
Lingering crisp 

finish
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burns off, making it the
coolest and foggiest part of
the Russian River. Green
Valley does not have huge
temperature swings from
day to night, which also 
contributes to its character.
The soil is called Gold Ridge
and is valuable for its 
excellent drainage. It is 
very fine, beige, sandy, clay
loam. This particular soil
naturally stresses the vines
and is also rich in minerals,
which directly affects the
grapes flavors. Green Valley
Chardonnays have been
compared with Burgundies
from France; there is no
other California Chardonnay
quite like the ones from
Green Valley.

Tin Pony is a result of 13 
different fermentation lots to
achieve the perfect blend. It
is a clear green-gold color.
The nose is fresh and 
complex full of honeysuckle,
green apple, lemon zest and
nutmeg. The flavors are
crisp and tangy green 
apple, tangerine, honey,
mineral, toasty vanilla and
butterscotch. Tin Pony is rich
in flavor and creamy on the
finish. Enjoy it with our
Corn Chowder recipe on
page 13 or with rainbow
trout or lemon roasted 
chicken and jasmine rice.

in Pony represents
a special lot of
wine. Made with
pride and care at

Iron Horse Vineyards, these
grapes were pulled out of
the master blend to be 
bottled separately under its
own label. It is called Tin
Pony because it is the “little
brother” to Iron Horse. The
Iron Horse vineyards have
earned a  wor ld-wide  
reputation for making some
of the finest sparkling and
still wines in California.
Their concept is make estate
bottled wines which show a
definite “sense of place”. 
The Sterling family feels
bound to the Green Valley 
in Sonoma. 

The Green Valley is located
just 13 miles from the Pacific
Ocean in the western part of
the valley. It is the smallest
appellat ion in Sonoma
County. The uniqueness of
this place is evident not 
only in the climate and 
geography, but also in the
grapes that are grown here.
Fog is the main defining 
fea ture .  Computer ized  
mapping of fog patterns
show that the fog in Green
Valley brings longer, cooler
morning temperatures than
any other part of the Russian
River. It is the first point and
the last place where the fog

T

Drink now or 
cellar through 2007

L706C Retail Price: $19.99/each
Special Member Price: $18.99/each
Reorder Price: $15.99/each
20% Discount $191.88/case

CELLARING SUGGESTIONS

2003

Tin Pony
Chardonnay
(shar-doe-nay)

Sonoma,
California

Color: 
Light green-gold

Nose:
Clean, fresh apple,

lemon zest

Palate:
Full-bodied, 

toasty vanilla,
creamy peach

Finish:
Lingering finish

LIMITED SERIES
S E L E C T I O N

�5
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nuances and grape varietal.
The family has a commit-
ment to details that is
beyond measure. Each wine
is  hand-cra f ted  f rom 
beginning to end. The
Monticello Merlot was hand
harvested and made with
tender loving care from 
vineyard to bottle.  In April
of 2004, Oak Knoll formally
became an  Amer ican
Viticultural Area. There are
3,500 acres under vine. It is
located in the southern end
of the Napa Valley. Its low
elevation make it accessible
to the cooling breezes and
coastal fog from the San
Pablo Bay which makes for a
much longer and very much
cooler growing season.

True to form for cool climate
Merlot, the Monticello
Merlot is power-packed with
bright fruit and intense 
flavors. The color is red with
purple highlights. The nose
assertively displays intense
blueberries, red raspberry,
roasted nuts, vanilla and 
red licorice. The palate is 
medium to full-bodied, soft,
integrated tannins, sweet
fruit flavors of dark berries,
mocha, coffee, cedar and
preserves. It is a mouthful 
of wine with a chewy, 
tannic finish. Great with
steak and BBQ.

ore than thirty
years ago, Jay
Corley came to
Napa Valley

with the intent of making
world-class wines. Today,
the Corley family is proud to
have succeeded with this.
Five small vineyard sites and
many bottles later, the wines
are superb and continue to
achieve awards. Jay Corley’s
vision and the continuing
mission at the winery is to 
be recognized as premier
growers and producers.
Their passion for quality
makes it possible for them 
to only produce limited
amounts of their wines.  “We
are confident that you 
will enjoy our wines and
invite you to share them
with friends and family as
we also proudly do.” –
The Corley Family

Jay Corley envisioned a 
family operation committed
to his “sunshine to wine”
philosophy.  This philosophy
starts at the initial selection
of the vineyard sites, to 
the  plant ing,  f raming,  
harvesting, fermenting and
blending to the final un-
corking of the wine. Today,
the family and winemaking
team are devoted to the
process. Each vineyard is
selected for its special

Drink now or 
cellar for 2-3 years

L706D Retail Price: $22.99/each
Special Member Price: $20.99/each
Reorder Price: $19.99/each
13% Discount $239.88/case

CELLARING SUGGESTIONS

2003

Monticello
Vineyards

Merlot
(mare-low)

Napa – 
Oak Knoll 
California

Color: 
Dark red

Nose:
Black cherry, olive,

vanilla, plum

Palate:
Dry, smooth, black
licorice, chocolate,

cherries

Finish:
Chewy lengthy 

finish

LIMITED SERIES
S E L E C T I O N

�6
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LIMITED SERIES
E A R L I E R  S E L E C T I O N S
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L706C Chardonnay, 2003. Tin Pony $19.99 20% $191.88/cs
“Green apple, cling peaches, vanilla” $15.99/ea

L706D Merlot, 2003. Monticello $22.99 13% $239.88/cs
“Olive, cherry, black licorice” $19.99/ea

L706E Rioja, 2002. Vina Salceda $20.99 10% $227.88/cs
“Dark cherry, spice, cinnamon” $18.99/ea

L706F Sauvignon Blanc, 2005. Phantom Rivers $20.99 10% $227.88/cs
“Lime, melon, grapefruit” $18.99/ea

L606C Red Blend, 2000. Fife Scarlet $39.99 50% $239.88/cs
“Cassis, dark chocolate, sweet cherry” $19.99/ea

L606D Pinot Gris, 2005. Norfolk Rise $17.99 28% $155.88/cs
“Pear, musk, exotic fruits” $12.99/ea

L606E Red Blend, 2000. Parador $29.99 37% $227.88/cs
“Blackberry, smokey, sage” $18.99/ea

L606F Sauvignon Blanc, 2004. Allan Scott $17.99 22% $167.88/cs
“Citrus, lime, melon” $13.99/ea

L506C Pinot Blanc, 2004. Martin Schaetzel $19.99 25% $179.88/cs
“Hazelnut, vanilla, marigold” $14.99/ea

L406C Cabernet Sauv., 2003. Goundrey $19.95 20% $191.88/cs
“Blueberry, cocoa, smoke” $15.99/ea

L406D Merlot, 2000, Fife $23.95 30% $202.80/cs
“Dark inky red, blueberry” $16.90/ea

L406E Sylvaner, 2005. Rancho Sisquoc $14.95 27% $131.40/cs
“Honeydew, sweet pear, spice” $10.95/ea

L406F Chardonnay, 2003. Sandoval $16.49 16% $167.40/cs
“Dry, lush, caramel, apple pie” $13.95/ea

L306C Red Blend, 2004. X Winery $18.99 21% $179.88/cs
“Rich cherry, blackberry, cassis” $14.99/ea

L306D Syrah, 2001. Bridlewood $24.99 20% $239.88/cs
“Smoke, cedar, chocolate” $19.99/ea

L306F Chardonnay, 2004. Rockbare $16.49 27% $143.88/cs
“Ripe pear, honeyed peach” $11.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

You must be a Limited Series Member
to order Limited Series wines.

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

LIMITED

LIMITED

LIMITED

LIMITED

LIMITED
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S

706A Cabernet Sauvignon, 2004. King Fish $15.99 56% $83.99/cs
“Black plums, cedar, currants” $6.99/ea

706B Sauvignon Blanc, 2004, Coppola $14.99 60% $71.88/cs
“Tropical fruit, pears, figs” $5.99/ea

606A Chardonnay, 2005. Sycamore Lane $10.99 46% $71.88/cs
“Fresh apple, pear, peach” $5.99/ea

606B Cabernet Sauvignon, 2003. Feudo Arancio $12.99 40% $89.88/cs
“Black currants, spices, black plums” $7.49/ea

506C Merlot, 2003. Sonoma Creek $12.99 31% $107.88/cs
“Blueberries, plum, cedar” $8.99/ea

506B Torrontes, 2005. St. Lucas $11.99 50% $71.88/cs
“Aromatic, passion fruit, melon” $5.99/ea

406A Viognier, 2005. Steel Creek $10.99 37% $83.88/cs
“Dry, rich, pear, peach” $6.99/ea

406B Carmenere, 2005. Gracia $12.99 39% $95.88/cs
“Dark spices, black pepper” $7.99/ea

306A Merlot, 2001.  Armstrong Ridge $14.99 47% $95.88/cs
“Lush, ripe plums, mint” $7.99/ea

306B Mendoza White, 2004.  Apalooza $9.99 30% $83.88/cs
“Flowers, mineral, citrus” $6.99/ea

206A Sauvignon Blanc, 04. Grove Street $12.99 46% $83.88/cs
“Pineapple, banana, pears” $6.49/ea

206B Cabernet Sauvignon, 02. Deakin $12.99 38% $95.88/cs
“Black Currant, mint, chocolate” $7.99/ea

106C Merlot, 1999. Havens $22.50 60% $107.88/cs
“Red cherry cola, plum” $8.99/ea

106B Sauvignon Blanc, 2004. Deakin $11.99 41% $83.88/cs
“Tropical fruit, pear, citrus” $6.99/ea

1205A Sparkling, NV. La Delizia $14.99 46% $95.88/cs
“Tangerine, peach, citrus” $7.99/ea

1205B Syrah Port, 2004. Bodgea De Leon $12.99 46% $83.88/cs
“Nuts, plums, chocolate” $6.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

�8

SOLD OUT
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G I F T  O R D E R S
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GIFT # WINE OF THE MONTH CLUB GIFT MEMBERSHIPS TOTALPRICEQTY.

WINE OF THE MONTH CLUB 2006 GIFT BASKETS

10G 2 Bottles Current club selections $21.95*
20G 6 Bottles Assortment of recent selections $58.85*
30G 12 Bottles (1 Case) Assortment of recent selections $114.20*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $77.30*

Subscriptions: 2 Bottles (current Club selections) each month for 4 months (8 bottles total).

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $77.30*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $114.20*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $114.20*
Subscriptions: 2 Bottles (current Club selections) every other month for 6 months (12 bottles total).

6GP 1 Year Membership in WINE OF THE MONTH CLUB $224.90*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $43.50*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $483.50*

Subscriptions: 2 Bottles (current Limited Series selections) every month for the next
12 months (24 bottles total).

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. 

*Gift wrapping included.

Add this amount to GIFT ORDER TOTAL on line 1 on Order Form on page 10    GIFT ORDERS TOTAL

TOCB TOUCH OF CLASS
Basket includes: One bottle of 2002 ESTRADA CREEK ZINFANDEL, Wine and
Cheese Crackers, Camembert Cheese, Assorted Hard Candies. Delivered in a
wooden wine caddy suitable for display.
#TOCB $44.99 + $3.71 CA Sales Tax + $11.00 Shipping & Handling 
($15.00 outside CA) $44.99
WCB WINE CELEBRATION BASKET
Basket includes: One bottle of 2004 POSTALES CABERNET/MALBEC, Santa
Barbara Olives, Zesty Cheddar Cheese Spread, Wine and Cheese Crackers, Honey
Mustard Sourdough Nuggets, Camambert Cheese, Cutting Board Paddle, Cheese
Spreader, Assorted Hard Candies. Delivered in a copper wine bucket.
#WCB $49.99 + $4.12 CA Sales Tax + $14.00 Shipping & Handling 
($19.50 outside CA) $49.99
VIP THE VIP BASKET
Basket includes: One bottle of 2002 AGUSTINOS MERLOT, one bottle 2004
OAKHURST CHARDONNAY, Wine and Cheese Crackers, Zesty Cheddar Cheese
Spread, Camembert Cheese Spread, Summer Sausage, Fontazzi Popcorn, Honey
Mustard Sourdough Nuggets, Ron Ranch Honey Roasted Peanuts, Mrs. Mays
Cashew Crunch, Parmesan Bruschetta Crackers, Brent and Sam’s Gourmet
Cookies, Nathan’s Crips, Almond Roca, Lindt Assorted Truffles, After Eight Dark
Chocolate Biscuits, Harry & David Milk Chocolate Bars, Stahmann’s Pecan
Briggle, Demitasse Minis, Mrs. Beasley’s Chocolate Chip Cookies, Assorted hard
Candies. Delivered in a large rectangular basket with liner.
#VIP + $111.00 + $9.16 CA Sales Tax + $14.00 Shipping & Handling 
($19.50 outside CA) $111.00
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WINE OF THE MONTH CLUB
T O T A L  O R D E R  I N F O R M A T I O N

SHIPPING INSTRUCTIONS FOR GIFT ORDERS

To order by phone call TOLL FREE

1-800-949-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

Card # Exp. Date       /      /     

Name (Please Print) Signature

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

City State Zip

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

GIFT FOR EARLIER SELECTION ORDERS
ORDERS CA Out-of-State Number CA Average

Shipping Shipping of Bottles Shipping Out of State
Shipping

Gift #10G & LOG $6.97 $9.02 1 – 2 $6.97 $9.02
Gift #20G $10.95 $16.90 3 – 4 $7.95 $11.30
Gift #30G  $15.65 $27.60 5 – 6 $10.95 $15.65
Gift #4GP & 4QGP $27.88 $36.08 7 – 8 $12.85 $18.55
Gift #5B, 5BGP $41.82 $54.12 9 – 10 $14.20 $21.15
Gift #6GP & LGP $83.64 $108.84 11 – 12 $15.65 $24.15

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

Please Ship Gift # to: Name (please print) 

Address

City State ZIP

Special note on gift card: 

Please Ship Gift # to: Name (please print) 

Address

City State ZIP

Special note on gift card: 
Attach another sheet of paper to list other recipients

GIFT ORDER TOTAL
WOMC EARLIER SELECTIONS TOTAL

LIMITED SERIES MEMBERSHIP

LIMITED SERIES EARLIER SELECTIONS TOTAL

8.25% CA Sales Tax

Shipping and Handling 

GRAND TOTAL

Check enclosed for
$                          .  
Make check payable to:
Wine of the Month Club.

Charge my: 

VISA Mastercard

AmEx Discover 

SHIPPING AND HANDLING

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

All WINE OF THE MONTH CLUB gifts are guaranteed to arrive
in perfect condition… gift boxed… and with a gift card.

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

ORDERING INSTRUCTIONS

WOMC-News6/06c  6/23/06  10:44 AM  Page 10
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Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2003. TIN PONY

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MERLOT, 2003. MONTICELLO

A report on how previous LIMITED SERIES Selections are faring with age.  Obtained from actual 
tastings on wines under cellar conditions and/or vintner, importer or wholesaler surveys. 

July 2002 Morellino di Scansano, 1999. Blgrd. Drink now.
Merlot, 1999. Randall Harris. Drink now.

July 2003 Shiraz, 2000. Grant Burge. Drink through 2006.
Sangiovese, 1999. Iron Horse. Drink now.

July 2004 Merlot, 2001. Napa Cellars. Drink through 2006.
Viognier, 2003. Jewel. Drink now.

July 2005 Zinfandel, 2003. Solaris. Drink or cellar through 2008.
Gavi, 2003. Podere Vignavecchio. Drink now.

LIMITED SERIES
T A S T I N G  N O T E S

WINE DINNERS

If you are interested in a WINE OF THE MONTH CLUB dinner in your area,
please contact Susan@womclub.com

or call her at 1-800-949-9463

HOME WINE TASTING PARTIES

Many members have asked us about both our wine tasting parties and about 
conducting wine seminars. So, in combining the two ideas we have
introduced the WINE OF THE MONTH CLUB WINE TASTING PARTIES.

If you live in Southern California, or will be visiting here soon, and are 
interested in hosting a home wine tasting party, please call Susan at 

THE WINE OF THE MONTH CLUB 1-800-949-9463 or email Susan@womclub.com

WOMC-News6/06c  6/23/06  10:44 AM  Page 11
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MEMBER COMMENTSMEMBER COMMENTS

Gift Assortments
Celebrate any occasion with Special Gifts for friends, 

family and business associates.  

Visit our website at www.wineofthemonthclub.com 
for gift baskets, gift memberships and various wine assortments. 

Give a Wine of the Month Club special gift 
and you will be the “toast” of the celebration!

Wine Appreciation Classes
Third Wednesday of each month.

For info, call 1-800-949-9463

The Wine ShoppeThe Wine Shoppe

“Your company is outstanding and I
enjoy the choices you send each
month!”  

K.Q., JOPLIN, MO

“I am excited to continue receiving
selections well into the future!”  

M.G., ST. LOUIS, MO

“Your choices have always been
better than mine.  Thanks.”  

H.R., BELLEVUE, WA

“I’ve been a Member since 1994…..
need I say more?”  

T.G., HOUSTON, TX

WOMC-News6/06c  6/23/06  10:44 AM  Page 12



The hearty flavors of this dish are a perfect
complement for the King Fish Cabernet
Sauvignon. The simple preparation makes it
an excellent choice for a party.

MIXED SAUSAGES AND
EGGPLANT GRILL
Serves 6-8.

INGREDIENTS:
2 or 3 eggplants 
cut crosswise in to slices half inch thick.
1/4 cup olive oil
1 Tbsp. fresh thyme leaves
1 tsp. ground pepper
1/4 tsp. salt
12-18 assorted sausages, 3-4 lbs, such as
mild Italian, chicken-apple, or bratwurst

PREPARATION:
Prepare a fire in the grill.
Brush the eggplant slices on both sides with
olive oil. Place in a bowl or shallow baking
dish. Add the thyme, pepper, and salt and
toss to distribute evenly.
When the grill is medium-hot, place the 
eggplant slices directly on the grill rack or in
a grill basket. Grill until a golden crust forms
on the first side, 7-8 minutes. Turn and grill
on the second side until a golden crust forms,
6-7 minutes longer. Transfer to a platter and
keep warm or let cool to room temperature. 
Arrange the sausages on the grill. Grill, 
turning often, until the juices run clear when
the sausages are pierced, about 10-15 
minutes. Remove the sausages from the 
grill and arrange on a platter with the 
eggplant slices. 
Serve with French rolls or warm baguette
and, of course, plenty of King Fish 
Cabernet. Cheers!

This summertime chowder will bring out the
sweet oak and apple nuances of the Tin Pony
Chardonnay.

CORN CHOWDER WITH RED
PEPPER CREAM
Serves 6-8.

INGREDIENTS:
For the red pepper cream:
2 large red bell peppers
2 Tbsp. fresh oregano leaves

2 Tbsp. medium-hot pure ground chili such
as pasilla or 1 Tbsp. cayenne pepper
1 Tbsp. olive oil
Half tsp. salt
2 Tbsp. heavy cream

For the chowder:
2 slices bacon, chopped
1/4 cup finely diced celery
1 small onion, finely diced
2 cups chicken broth
4 or 5 new potatoes, diced
2 Tbsp. fresh thyme leaves
1 bay leaf
1/2 tsp. salt
1/2 tsp. ground pepper
2 cups milk, heated
Kernels from 6 ears of corn, preferably a mix
of white and yellow corn.

PREPARATION:
Preheat broiler. Halve and seed the peppers
and place cut side down on a broiler pan.
Broil until the skins are evenly blackened and
blistered. Remove from heat and drape the
peppers loosely with foil for about 10 
minutes, then peel off the skins. Coarsely
chop the pepper and place in blender. Add
the oregano, ground chile or cayenne, olive
oil and salt. Purée while drizzling with
cream. Transfer to a bowl a set aside.
Place bacon in heavy saucepan over 
medium-low heat .  Cook ,  s t i r r ing  
occasionally, until it is crisp, about 5 minutes.
Use a slotted spoon and transfer the crisp bits
to a plate and reserve. Raise the heat to 
medium-high; add celery and onion to 
the pan and sauté until nearly translucent, 
5-6 minutes.
Raise the heat to high, pour in the chicken
broth, bring to a boil and deglaze the pan.
Add the potatoes, thyme, bay leaf, salt and
pepper and return to a boil. Then cover,
reduce the heat to low, and cook until the
potatoes are just tender, 10-15
minutes. Add the milk and
simmer for 5 minutes. Add the
corn and simmer just until the
corn is tender, 3-4 minutes.
Spoon into bowls and place a
dollop of the red pepper
cream on top. Yummy!

�13

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

1-800-949-WINE • www.wineofthemonthclub.com
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TASTING NOTESTASTING NOTES

MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET SAUVIGNON, 2004. KING FISH

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2004. COPPOLA

That is a loaded question 
and comes with an infinite
number of answers; much like
matching food with wines.
There are books written and
dinner discussions about the
topic, but the best way to
answer your question and 
to get you started on the
food/wine pairing journey is
to keep it simple. Life will
complicate itself without any
of our help so let’s begin with
the basics; knowing  that it will
get more complicated as we go
along.  Yes, you could call them
basic “rules”.  When you first
started tasting wine, you tried
the classic varietals first, to see
what was what. Now, look,
you are drinking Rioja from
Spain and Gavi from Italy. It
will be the same with your
food and wine pairing. Some
basic “rules” are: Light bodied-

wines with lighter food; Full-
bodied wines with heavier
food. Another one is: Complex
wine with simple food and its
counterpart, simple wine with
complex food. A Grilled
Hamburger with Zinfandel,
Caesar Salad with Sauvignon
Blanc, Thai Chicken with
Riesling, Roasted Chicken with
Chardonnay, Roast Beef with
Cabernet Sauvignon. These are
basic pairings that can get very
complicated. For instance, the

Hamburger with Red Grilled
Onions and Mayonnaise with
Pinot Noir, Caesar Salad with
Grilled Shrimp and Viognier,
Roasted Chicken with Date
and Apple Stuffing with Rioja,
Roast Beef Wellington with
Barolo. See how it evolves and
we have not even specified
which style or producer of
each wine. Wheee! What a fun
trip. You can also start with a
favorite recipe and try two 
different wines with it and
evaluate which one you liked
best. Become aware of the
ingredients, spices, and sauce
in a recipe; this will help you
determine how complex or
simple your wine selection
should be. Ask your wine
retai ler  or  favorite  chef  
for suggestions and most
importantly, have fun!

Are there really “rules”
regarding food and wine

pairing? We would love to
start exploring and do not

know where to begin.
Thanks so much!

– C.G., SAN MARINO, CA

A report on how previous WINE OF THE MONTH CLUB Selections are faring with age.  Obtained from
actual tastings on wines under cellar conditions and/or vintner, importer or wholesaler surveys. 

July 2002 Merlot, 1999. Rayel. Drink now.
Riesling Kabinett, 2001. Hans Lang. Drink up.

July 2003 Zinfandel, 2001. Pars Cellar. Drink now.
Chardonnay, 2002. Cuesta del Parral. Drink now.

July 2004 Merlot, 2002. Montonico. Drink now through 2006.
Chardonnay, 2003. Mezzacorona. Drink now.

July 2005 Pinot Grigio, 2004. Oak Grove. Drink up.
Bonardo, 2003. Proemio. Drink now.
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SIGN UP A FRIEND AND... SIGN UP A FRIEND AND... 
RECEIVE A SET OF SWAROVSKY WINE CHARMS

To join the WINE OF THE MONTH CLUB,  just fill in and return this 
NEW MEMBER ACCEPTANCE FORM

✔
Signature (NECESSARY FOR CREDIT CARD ORDERS)

❏ YES. Sign me up for the Wine of the Month Club and then send me my first
month’s selection of two specially chosen wines.  I understand that each month I will
receive additional wines but I may cancel my membership at any time with no further
obligation.  My monthly cost for the two-bottle wine selection will be $18.45 (one red
and one white) plus sales tax and $6.97 for shipping and handling.  (Outside California,
slightly higher.)  MUST BE OVER 21 YEARS OLD TO ENROLL.

Each month, you will receive 2 specially selected wines, one red and one white.  However, if you would
prefer ONLY WHITE or ONLY RED (slightly higher), please check the appropriate box below.  You will
receive 2 identical bottles of selected red or white wine each month.     

❏ I prefer WHITE WINE only.      ❏ I prefer RED WINE only.

Important delivery information:  We can ship to CA, CO, ID, IL, MO, ND, NE, NH, NM, NV, OH, OR, TX, WV, WY. 
Shipments cannot be made to a Post Office box.  If an adult is not regularly at this address during normal United Parcel
Service/Federal Express delivery hours, please specify a neighbor’s, or office address, for the shipments. Mail this enrollment to:
WINE OF THE MONTH CLUB, PO Box 660220, Arcadia, CA 91066

All WINE OF THE MONTH CLUB
wines are fully guaranteed.  

You may cancel your 
membership at any time.

Call toll-free
1-800-949-WINE

8 am - 5 pm PST
or fax 24 hours 626-303-2597
www.WineoftheMonthClub.com

PAYMENT Prices subject to change.
BY CREDIT CARD — Charge my monthly wine purchase to my credit card, and enclose the copy
of the invoice in my monthly wine shipment.
❏ American Express    ❏ Discover   ❏ MasterCard     ❏ VISA

Card # Exp. Date  /   /

BY CHECK — Please bill me monthly. Enclose the invoice in my shipment of wine. I understand the next month’s
selection will not be sent until I pay the current one. I am enclosing the required one month’s deposit of $26.94 which
you will apply to my final shipment when I decide to cancel.  

Check # Amount $

Name (Please Print)

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

City State Zip

Phone (day) Phone (evening) E-Mail Address
(         ) (         ) 
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Join now and receive a set of Swarovski Wine Charms free.

�16

❏ Sign me up for THE LIMITED SERIES
Each month $40.00 plus tax and $6.97 shipping & handling.

(Outside of California, slightly higher).

2 bottles each month.  Free membership, guaranteed wines, cancel anytime.
❏ Red wine only. (Slightly higher)  ❏ White wine only.  ❏ One red, one white.
Please fill out information on the last page of this Order Form.

LIMITED SERIES TOTAL
Add this amount to Limited Series MEMBERSHIP

TOTAL on line ➂ on  Order Form, page 10 

What others are saying
about our selections!

March 2006 Selections:

Estrada Creek Zinfandel

“What a great tasting wine!”

This wine has been seen on
several wine lists for 
$35.00 and $40.00. 

Our re-order price is $6.99.

It’s good to be a member,
don’t you think?

Can’t find it?
Gotta have it?

We source wine from all over the
world.  Special vintages for birthdays,
anniversaries, you name it.  We also
have access to old and rare cellars. 
Let us help you find a rare wine. 
Call or email us with your rare wine
specifications and let us do the work.
We can’t guarantee we’ll find it, but
we can guarantee a great effort.

FOR MEMBERS ONLY...WORD
ON THE STREET

Discover the Limited Series
now and receive a set of Swarovski

Crystal Wine Charms FREE!
Here’s a charming idea for your next party or
dinner. Slip one of these attractive wine
charms around the stem of each person’s
glass. Designed with a wine theme, each
charm is different so your guests will know
they aren’t mistakenly picking up someone
else’s glass. Made from pewter and world-
famous Swarovski crystal beads from Austria,
the charms are yours FREE just for trying the
Limited Series. A $24.95 value.

YOURS   

FREE!
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LIMITED SERIES
S E L E C T I O N

century and now the winery
is run by his children. 

The wine producing area of
Rioja is in the Ebro Valley,
bordered by the Sierra de
Cantabria and the Sierra 
de la Demanda Mountain
ranges. The vines are located
in three communities, La
Rioja, the Basque Country,
and Navarra. 

Vina Salceda is from the
Alavesa region in the heart
of Rioja. The grapes are
indigenous to the area,
Tempranillo, Mazuelo and
Graciano. Tempranillo gives
the distinct cherry flavor 
and longevity, Mazeulo
gives color and acidity, 
a n d  G r a c i a n o  h a s  a  
beautiful bouquet. 

The Vina Salceda Crianza
Rioja was aged, by law, at
least two years in American
oak before its release. The
color is dark red. The nose is
perfumed with red roses,
dark cherry, hints of spice
and cedar wood. The palate
is dry, medium-bodied with
earthy flavors of spice,
smoked meat and black
berries. The tannins are soft
and integrated leading to a
rustic and round finish. This
would be a great pairing
with beef stew or grilled
lamb chops.

n the Middle Ages,
winemaking in the
M e d i t e r r a n e a n
area had strong ties

with monastic life, since it
was mainly the monks who
made it. The area of Rioja,
Spain was no exception. The
winemaking history here is
rich and legendary. In 1102,
King Sancho of Navarra
legally recognized the Rioja
wines. In 1650, documents
were written to guarantee
the quality of Rioja wines. In
1635, the Mayor of Logrono
banned carriages from 
passing along the roads next
to cellars “for fear that the
vibration from the vehicles
would affect the juice and
ageing process of our 
p r e c i o u s  w i n e s . ”
Throughout the 17th and
18th centuries, laws were
decreed and regulations set
up to protect the area and
maintain the integrity of 
the  winemaking .  The
a m e n d m e n t s  a n d  
regulations have resulted 
in modern quality control
systems which have and
continue to improve the
wines and their production
methods. Bodegas Julian
Chivite is an eleventh-
generation winery which
produces some of Spain’s
best wines since the 1600’s.
Julian was one of the 
greatest  Spanish wine-
makers of the twentieth 

I

Drink now or 
cellar for 3-4 years

L706E Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $18.99/each
10% Discount $227.88/case

CELLARING SUGGESTIONS

2002

Vina Salceda
Tempranillo /

Mazuelo /
Graciano

(teh-prah-nee-ho/
ma-zway-lo /

grah-cee-ahn-o)

Rioja, Spain

Color: 
Dark cherry red

Nose:
Spice, wood, red
cherry, cinnamon

Palate:
Dry, medium-
bodied, round 
tannins, spice, 

dark fruit

Finish:
Rustic, round

finish
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LIMITED SERIES
S E L E C T I O N

flows that deposited alluvial
soil and sculpted the rolling
hills where the grapes 
now grow. These hills are 
responsible for the morning
fog that disappears with
daylight, hence the name
Phantom Rivers. The fog
rivers cool the vines by night
and early morning which
makes for an extended hang
time for the grapes which in
turn gives the added and
distinct flavors of the Central
Coast.The Sauvignon Blanc
grapes were harvested from
the Barnwood Vineyard,
high in the interior of  
northern Santa Barbara
County.  There the days are
warm and the nights are 
cool which is perfect for
ripening and enriching
Sauvignon Blanc. The wine
was fermented in stainless
steel and then aged in
French oak for added depth
and richness. This is the
inaugural Sauvignon Blanc
for Phantom Rivers (there
were only 140 cases made),
and we think that you will
agree that it gets a big
thumbs up!

The color is clear lime 
green. The nose is fruit
friendly lime, melon, with
hints of grapefruit, and a
touch of vanilla. The palate
is dry, crisp and full of
grapefruit, honey, melon and
a slight swish of oak. The 
finish is clean and crisp.
Absolutely delicious with
fish and summer salads!

here  are  many 
reasons  that  a
wine is unique and
delicious. Some of

the many influences are the
temperature of the region
where  the  grapes  are  
grown and the difference
between the day and night
temperatures.  Sometimes it
is the amount of rainfall,
how many hours  o f  
sunshine, the soil structure
and its ability to retain water,
the minerals, the PH levels,
the pests, and the winds all
are part of an endless list
that a winemaker deals 
with when making wine. 
At Phantom Rivers, their 
attention to these details
plus the passion and artistry
used to make their wines is
evident in each bottle.

Three married couples run
the show at Phantom Rivers
and all have immense talent,
a love of wine, food, family,
friends, and entertaining.
They  a l l  c la im that
‘Winemaking is, for all of us,
an adventure so pleasurable
that we are making it part of
our life ‘s work and passion.’
The winemaking is very
“hands-on”, and every step
is closely monitored. They
only handpick the very best
fruit with the best flavors
and sugar  leve ls  and 
monitor it constantly by
smelling, tasting and testing
unt i l  i t  i s  ready  for
release. This wine got its
name from the ancient lava

T

Drink now or 
through 2006

L706F Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $18.99/each
10% Discount $227.88/case

CELLARING SUGGESTIONS

2005

Phantom
Rivers

Sauvignon Blanc
(saw-veehn-yawn-

blan)

Central Coast
California

Color: 
Clear lime green

Nose:
Lime, melon, hints

of grapefruit

Palate:
Dry, crisp, with a

swish of oak

Finish:
Clean and crisp
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