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INSIDE THIS MONTH

2004, Gum Bear,
Chardonnay (Unwooded).
Coonawarra, Australia.

This is a not-to-be-missed
Chardonnay. It stands out
for its refreshing tropical 
flavors.  It’s bottled with 
no oak treatment which 
showcases the delicious
Chardonnay fruit.

LIMITED SERIES
2003, Torrevieja, Malbec
Reserve.  Mendoza,
Argentina.

Malbec cannot express itself
any better than when it’s
from Mendoza. Salud!

2004, Muse,
Zinfandel/Barbera.
Amador County,
California.

The  winemakers  were
inspired with this artful
blend.  They’ve experimented
with their playful side and
have made a fun blend, a 
fun bottle and a fun closure.
This wine is  delicious.  
Have fun!

h e  l a w  o f  
harvest is to
reap more than
you sow. Sow

an act, and you reap a
habit. Sow a habit and
you reap a character. Sow
a character and you 
reap a destiny.” We think
this observation can be
applied to wine as well,
but we’ll let you con-
template the connections
while you enjoy this
month’s wines.”

REGULAR SERIES
2004, Chateau Peralta,
Cabernet Sauvignon.
California.

The Peralta Family Wine
Company is dedicated to
wines of astonishing
qual i ty  wi th  pr ices  
that are impossible to 
say “no” to. They are
commit ted  to  the i r  
customers’ satisfaction,
and th is  Cabernet
Sauvignon will satisfy 
all of us.

New Member
Application 
for a Friend

see page 15

Gift Assortments
see page 9

Is this cool or what? 
LOG ONTO 

www.
wineofthemonthclub.com 

and click on 
“Live Help” and you will
be connected right here 

to one of our 
Membership Service Reps!

Send Us Your
e-mail Address!

send to:
Diana@womclub.com

What’s New
This Month

see page 2 T
Wines evaluated last month:  297
Rejected: 277 Approved: 20 Selected: 8

“
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I attended a banquet last
night, one in which I 
had donated the wine.
Everyone at my table was
asking about the Ironstone
Cabernet Franc. It is great. 
I heard one of my friends
confide to a gentleman 
sitting next to him, “I don't
know how he does it, these
wines are always great and 
inexpensive!”  I leaned over
and said, “Thank you very
much!” (He didn't know I
had heard!).  

Salud!

Paul Kalemkiarian

Membership in THE WINE OF THE MONTH CLUB 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

Paul Kalemkiarian

A NOTE 

FROM YOUR

CELLARMASTER

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

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

�2

We talked a little last month about the French.

How generally they were gracious and friendly. We

spent many hours on our feet doing the routine

Paris site seeing; The Louvre, Musse d’Orsay, the

Eiffel Tower, etc.  One night I got on the web and

typed in "Normandy Tours."  I called the first listing

and booked a half-day tour of Normandy.  I have

always loved the study of World War II. 

No one in my immediate family fought, but my

father-in-law and my uncle-in-law did; the subject

just enthralls me.  I can tell you this, if you ever

make it to Paris, you would be doing yourself a 

terrible disservice by not visiting Normandy. If you

want to know what time travel is like, take a tour of

Omaha Beach (where the Americans battled) and

Pointe du Hoc where the Rangers landed. The 

landscape is that of 1945 with the German 

placements and living quarters intact. It is unreal.

Our last stop was the American cemetery.

Symmetrical rows of parallel crosses continue 

forever. Each and every person there leaves with a

tear in his or her eye. You cannot help it. The valor

and bravery comes through in the stories these 

soldiers left behind.  And our freedom is the bottom

line.  Folks...please visit Normandy if you ever get

out that way.
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to make wine at home.)  Lodi

is a warm growing region

with nights cooled by the

del ta  breezes  o ff  the

Sacramento River.  The soil

is deep and fertile.

The 2004 Chateau Peralta

Cabernet Sauvignon reflects

the cool vintage of 2004 in

this area. The wine is 100%

Cabernet Sauvignon and is

soft and elegant without the

normal addition of Merlot

and Cabernet Franc.

The color is ruby red. The

nose is soft with aromas of

cranberry, cassis and leather.

The palate is medium-

bodied and balanced with

ripe fruit flavors of cassis,

plum and a touch of oak. The

finish is long and persistent.

The flavors will match nicely

with lamb, beef and other

red meat dishes. The bottle is

sealed with a Tage synthetic

cork so it can stand upright

until consumed. Enjoy!

he Peralta family

has a long history

in  Cal i forn ia .

Luis Peralta ran

the government of San Jose

in the early 1800s.  He also

grew grapes.  Today the

Pera l ta  fami ly  i s  s t i l l  

governing a great wine 

business.  “Our goal at

Peralta Winery is to preserve

the heritage of our ancestors

and keep their name and

their dedication intact,” 

says winemaker and blender 

Ed Masciana. 

He selected the grapes for

this Cabernet Sauvignon

from several  vineyards 

near Lodi, just south of

Sacramento. (The Lodi

region has been growing

grapes for more than 150

years .  The  v ineyards  

surv ived  Prohib i t ion

because growers were close

to the main railroad lines.

They shipped their grapes to

the East Coast for home

winemakers, as it  was legal

Drink now
through 2010

907A Retail Price: $15.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

2004

Chateau
Peralta

Cabernet
Sauvignon
(kah-bur-nay 

saw-veehn-yawn)

California

Color: 
Ruby red

Nose:
Cranberry, cassis,

leather

Palate:
Medium-bodied,

plum, touch of oak

Finish:
Long and persistent

DOMESTIC SELECTIONDOMESTIC SELECTION

T
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IMPORTED SELECTIONIMPORTED SELECTION
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years of making award-

winning wines throughout

Australia. He has been

awarded over 540 medals

and trophies for the wines

that he produces. He holds a

degree in Oenology from 

the prestigious Roseworthy

Agricultural College. Roger

does everything possible to

bring out the best of the 

soil to make unique wines

that are both soft and 

well-structured. Harbord 

personally selects the grapes

and hand crafts all his wines. 

The 2004 Gum Bear is an

unwooded Chardonnay.  It

has a pale straw color with a

tinge of green. The nose is

inviting with fresh tropical

fruit, melon, and citrus 

aromas. The palate is clean

and crisp with wonderful

peach, spice, and citrus 

flavors. The finish is clean

and lingering. This is a great

match with grilled perch or

trout, or a Greek salad.

um Bear is made

by the Watson

Wine Group in

C o o n a w a r r a ,

Australia. In 1991, Rex

Watson began growing

grapes and has since 

deve loped the  most  

significant modern vineyard

in Coonawarra. He is the

largest independent grape

grower in this world-

famous region. 

C o o n a w a r r a  i s  t h e  

aboriginal word for “wild 

honeysuckle.”  It’s located

230 miles southeast of

Adelaide. The region is

known the world over for its

unique “terra rossa” soil.

This red clay covers layers of

calcrete and then limestone,

all which contribute to the

wines’ flavors. The other

important element of the

region is the climate.

Coonawarra is inland and

the weather is cool to 

moderate. The weather is

similar to Bordeaux, France. 

Roger Harbord is the wine-

maker. His career covers 22

Enjoy now 
through 2008

907B Retail Price: $11.99/each
Special Member Price: $8.99/each
Reorder Price: $4.99/each
58% Discount $59.88/case

CELLARING SUGGESTIONS

2004

Gum Bear
Unwooded

Chardonnay
(shar-doe-nay)

Coonawarra
Australia

Color: 
Pale straw 
with green

Nose:
Tropical fruit, 
pear, melon

Palate:
Medium bodied,

fresh, delicate,
peach, and citrus

Finish:
Clean lengthy finish

G
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red varietal.  Argentina’s

Malbec vines are ungrafted

and over 100 years old.

Marcelo thinks the reason

for Malbec’s success in

Argentina is the long hang

time.  Time on the vine

develops higher sugar levels

to ward off the green flavors

common to Malbec wines

from other countries.

Malbec from Argentina is

similar to Malbec made in

Europe, but with softer and

lusher fruit structure. 

The 2003 Torrevieja Malbec

pours a dark ruby red color

with hints of purple. The

nose  i s  in tense  wi th  

aromas of ripe red fruits,

raspberry, black cherry, and 

boysenberry. The palate is

dry, full-bodied with lush

raspberry, black cherry, 

coffee and chocolate flavors.

This wine is drinking great

right now with tomato-

based dishes, but should 

cellar nicely until 2009.

orrevieja means

“old tower” in

Spanish. The

w i n e r y  i s  

actually in a 100-year-old

tower, now equipped with

modern  winemaking  

e q u i p m e n t .  H e a d

Winemaker Marcelo Bocardo

is a seventh generation wine

maker. He combines the

legacy of  his Italian family’s

traditions with the winery’s

modern  equipment  to  

produce high quality wines

with defined characteristics

for each grape variety.  

Malbec is one the traditional

“Bordeaux varietals.” The

grape has characteristics that

fall somewhere between

Cabernet Sauvignon and

Syrah. In much of France,

Malbec  is known as “Cot,”

but it’s also known as

“Auxerrrois.”  

Malbec is most loved in

Argent ina ,  where  i t ’ s  

planted more than any other

Drink now
through 2009

L907C Retail Price: $24.00/each
Special Member Price: $20.95/each
Reorder Price: $13.99/each
42% Discount $167.88/case

CELLARING SUGGESTIONS

2003

Torrevieja
Malbec
Reserve

(mahl-beck)

Mendoza
Argentina

Color: 
Dark ruby red 

with purple
Nose:

Intense, red fruits,
raspberry, black

cherry, boysenberry
Palate:

Dry, full-bodied,
lush raspberry, 

black cherry, coffee,
chocolate

Finish:
Mouth filling finish

LIMITED SERIES
S E L E C T I O N

�5

T
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about 45 miles southeast of

Sacramento. The soil is rocky

and the weather is warm.

Amador County is known

for its distinctive Zinfandel

grapes. Many of the early

settlers in Amador were of

Italian descent, so there are

many Italian varietals 

planted here. Barbera vines

love the sun and makes a red

wine with great structure

and easy drinking.

Mingle is a blend of

Zinfandel and Barbera. The

Zinfandel adds spice and

warmth, and the Barbera

lends fresh fruit and acidity.

The result is a wine with a

brilliant, purple-red color.

The nose is fresh, upfront

with berry fruit, black 

pepper, and purple plums.

The palate is soft, full of

fruit, and easy drinking with

blackberry, pepper, and

spice. This is an excellent

quaffing wine.

use Wine is a

div is ion  o f

C l o u d  9

Winery which

was  s tar ted  in  2001 .  

The small Muse team’s 

philosophy is quite simple:

to produce wines that 

optimize the flavor of each

and every wine and to make

each glass a memorable

event.  Winemaker Scott

Harvey grew up in the Sierra

Foothills of California and

has decades of experience.

He’s a respected winemaker

not only in California, but

also in Germany. He worked

at Montevina, K. Fitz-Ritter

in Germany, Santino, Folie a

Deux, and Renwood before

launching Cloud 9 wines.

His wines have won awards

since the start and continue

to do so. He is solely 

responsible for putting the

wines of Amador County on

the map. 

Amador County is located in

the Sierra Nevada Foothills

Drink now
through 2008

L907D Retail Price: $22.95/each
Special Member Price: $18.95/each
Reorder Price: $13.99/each
40% Discount $167.88/case

CELLARING SUGGESTIONS

2004

Muse Mingle
Zinfandel /

Barbera
(zin-fan-dell / 
bar-bear-ah)

Amador County
California

Color: 
Brilliant violet red

Nose:
Fresh, upfront berry
fruit, black pepper,

purple plums

Palate:
Soft, easy-drinking,

blackberry, 
pepper spice

Finish:
Bright lingering 

finish

LIMITED SERIES
S E L E C T I O N

�6

M
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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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L907C Malbec Reserve, 2003. Torrevieja $24.00 42% $167.88/cs
“Lush raspberry, boysenberry, coffee” $13.99/ea

L907D Zinfandel/Barbera, 2004. Muse (Mingle) $22.95 40% $167.88/cs
“Blackberry, pepper, purple plums” $13.99/ea

L907E Pinot Blanc, 2006. Konzelmann $14.99 20% $143.88/cs
“Green apple, pear, vanilla” $11.99/ea

L907F Viognier/Pinot Gris, 2006. Heartland $18.99 32% $155.88/cs
“Stone fruit, apricots, lime” $12.99/ea

L807C Bordeaux, 2005. Chateau Haut-Grandjean $18.99 16% $191.88/cs
“Red berries, strawberry, black currant” $15.99/ea

L807D Cabernet Sauvignon, 2005. Curious Beagle $24.99 20% $239.88/cs
“Spice, chocolate, plum” $19.99/ea

L807E Sauvignon Blanc, 2006. Terza Volta $18.50 19% $179.88/cs
“Grapefruit, melon, peach” $14.99/ea

L807F Fiano/Greco, 2006. A-Mano $16.99 24% $155.88/cs
“Floral, pear, cantaloupe” $12.99/ea

L707C Virtuoso, 2004. Crescendo $38.98 54% $215.88/cs
“Black cherry, plum, currants” $17.99/ea

L707D Viognier, 2005. Ledgewood Creek $18.99 32% $155.88/cs
“Honeysuckle, apricot, peach” $12.99/ea

L707E Syrah, 2004. Basket Case $14.99 20% $143.88/cs
“Earth, cola, coffee, cloves” $11.99/ea

L707F Rielsing, 2006. Max Ferd Richter $16.99 30% $143.88/cs
“Green apple, citrus, wet stones” $11.99/ea

L607C Durif, 2003. Nugan. $25.99 39% $191.88/cs
“Earthy, cloves, black cherry” $15.99/ea

L607D Shiraz, 2002. Barnadown Run $22.99 46% $191.88/cs
“Black pepper, cherry, dark plums” $15.99/ea

L607E Riesling, 2005.  Villa Maria $15.99 19% $155.88/cs
“Off -dry, delicate fruit and floral” $12.99/ea

L607F Trebbiano, 2005.  Villa Medoro $15.99 19% $155.88/cs
“Dry, fresh, mineral, floral, and pears” $12.99/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

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

907A Cabernet Sauvignon, 2004. Chateau Peralta $15.99 50% $95.88/cs
“Cranberry, cassis, leather” $7.99/ea

907B Chardonnay (Unwooded), 2004. Gum Bear $11.99 58% $59.88/cs
“Tropical fruit, pear, melon” $4.99/ea

807A Chardonnay, 2006. Tunnel of Elms $11.99 50% $71.88/cs
“Citrus, apple, vanilla, butter” $5.99/ea

807B Cab/Merlot/Malbec, 2005. Arido $14.99 54% $83.88/cs
“Coffee, dark cherries, smoky bacon” $6.99/ea

707A Cabernet Franc, 2004. Ironstone $13.99 50% $83.88/cs
“Balckberries, nutmeg, smoke” $6.99/ea

707B Viognier, 2005. Pebejae $12.50 53% $71.88/cs
“Apricot, peach, tangerine” $5.99/ea

607A Pinot Grigio, 2006. Oak Grove $12.99 54% $71.88/cs
“Fresh apricot, citrus, pear” $5.99/ea

607B Cabernet Sauvignon, 2002. Vizcaya $12.99 46% $83.88/cs
“Red fruit, floral, cinnamon” $6.99/ea

507A Miser Meritage, 2005. CheapSkate $15.99 56% $83.88/cs
“Ripe fruit, herbs, tobacco, chocolate” $6.99/ea

507B Chardonnay/Torrontes, 2006. Martin Fierro $12.99 54% $71.88/cs
“Fresh peach, lychee, guava” $5.99/ea

407A Chardonnay, 2004. Peralta. $13.99 57% $71.88/cs
“Grapefruit, tropical fruit, ripe apple” $5.99/ea

407B Cab/Shiraz/Merlot, 2004. Gum Bear $12.99 47% $83.88/cs
“Fresh plum, spice, floral” $6.99/ea

307A Petite Sirah, 2005.  Copper Fish $13.99 50% $83.88/cs
“Ripe red fruit, spice, sweet oak” $6.99/ea

307B Sauvignon Blanc,  2006. Monkey Puzzle $10.99 45% $71.88/cs
“Forward citrus, parsley, granny smith apple” $5.99/ea

207A Chardonnay, 2005. Crooked Limb $11.99 50% $71.88/cs
“Green apples, peaches, butter” $5.99/ea

207B Merlot/Malbec/Cab. Sauvignon, 2006. Flagtree $13.99 43% $95.88/cs
“Raspberry, marmalade, floral” $7.99/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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WINE OF THE MONTH CLUB
G I F T  O R D E R S

�9

GIFT # WINE OF THE MONTH CLUB GIFT MEMBERSHIPS TOTALPRICEQTY.

WINE OF THE MONTH CLUB 2007 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 UPS/Fed Ex 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

CPB    THE CROWD PLEASER
Let everyone savor the flavors of our biggest basket.  Plenty to go around for all to enjoy!
Basket includes: One bottle of 2003 Rosenblum Shiraz, one bottle of 2005 Sycamore Lane
Chardonnay, Thatcher’s Popcorn, Artisan Breadsticks, Sourdough Truffles, Upper Crust
Cookies, Savannah Cookies, Kara’s All American taffy, Kara’s assorted Chocolate Bars,
Greek Gourmet Kalamata Olive Spread, Mississippi Cheese Straws, Homestyle Peanuts,
Dillions Peanut Brittle, Lady Walton Cookies, Stuffed Gourmet Olives, Upper Crust Crostini,
Nicolettes Cookies, Malto Bella Malt Balls, Classic Vanilla Caramels, Starr Ridge cookies,
assorted hard candies.  Delivered in a large oval basket.
#CPB $114.00 + $9.98 CA sales tax + $14.00 Shipping & Handling ($19.50 S&H outside CA) $114.00

WCPB    WINE AND CHEESE PICNIC
This gift allows you to take the celebration with you.  Everything you need to create your
own special picnic.
Basket includes: One bottle of 2002 Domaine St. George Cabernet, one bottle of 2006
Sycamore Lane Chardonnay, Northwood’s Cheese with Shiraz, Starr Ridge crackers, 
assorted hard candies. Delivered in our insulated double wine tote complete with cheese
board, knife and corkscrew.
#WCPB $49.95 + $4.37 Ca sales tax + $8.50 Shipping & Handling ($10.50 S&H outside CA) $49.95

SOMSPEC    SOMETHING SPECIAL
Chic and simple this gift will make anyone feel special. 
Basket includes: One bottle of 2002 Brutocao Cellars Cabernet Sauvignon, Kara’s Chocolate
bar, Starr Ridge cookies, assorted hard candies.  Arrives in a rectangular wicker basket.
#SOMSPEC  $19.95 +$1.75 CA sales tax + $7.50 Shipping & Handling ($9.50 S&H outside CA) $19.95
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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
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Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MALBEC RESERVE, 2003. TORREVIEJA

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

ZINFANDEL/BARBERA, 2004. MUSE (MINGLE)

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. 

September 2003 Three Gardens, 2001. Langmeil. Drink through 2010.
Les Murelles, 2000. Domaine Magellan. Drink up.

September 2004 Cabernet Sauvignon, 2001. Grovestreet. Drink now.
Monastrell, 2001. Casa de la Ermita. Drink now.

September 2005 Rosso, 2003. Boci. Drink up.
Cabernet Sauvignon, 1998. Anterra. Drink up.

September 2006 Zinfandel, 2003. 2820 Wine Co. Drink now.
Merlot, 2001. Lucas & Lewellin. Drink through 2008.

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 Diana@womclub.com or 
call her at (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 are living in Southern California or the Reno area, and are
interested in hosting a home wine tasting party, please call us at 

1-800-949-9463 or send an email to Diana@womclub.com
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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!

“L.O.V.E. WOMC!  I’ve had you 
longer than my husband . . . you’re 
both ‘keepers!’ ” 

J.G., PORTLAND, OR

“Wonderful Customer Service, friendly
staff .   I  l ike the small  business,  
personal feeling.”  

S.A., ROCIADA, NM

“We love the mystery of what comes
next each month.”

T.B., GRANTSBURG, WI

“We have enjoyed all of our selections
and find them to be a good value.”

B.R., GLASFORD, IL

“It is like getting a surprise gift 
package each month . . . always 
tastes great!”

H.G., GRENSHAM, OR

“I order from your specials all of the
time!  I need to build a cellar!”

K.R., COLORADO SPRINGS, CO
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This Lamb Ragu with a bottle of Chateau
Peralta Cabernet Sauvignon will make for a
memorable meal.

LAMB RAGU WITH FETTUCCINE

INGREDIENTS:

1 pound ground lamb
1 medium-sized onion, chopped
1 4” celery stalk, chopped
1 3” carrot, chopped
2 Tbsp. butter
1 ounce Pancetta, chopped
1 large garlic clove, chopped
4 sage leaves, chopped
Leaves of 3” rosemary sprig, chopped
1 Tbsp olive oil
1 pound canned plum tomatoes
1/2 cup Peralta Cabernet Sauvignon
1 tsp flour
1/2 cup cold water
1 beef bouillon cube
Pepper
1 pound fettuccine 
3/4 cup grated pecorino cheese

PREPARATION:
Gently sauté onion, carrot, celery, garlic,
sage, rosemary, and pancetta in the oil and
butter for about 6 minutes.  Add the ground
lamb and brown for about 5 minutes. Stir in
the wine and continue cooking over a lively
flame until almost evaporated. Sprinkle in 1 
teaspoon of flour, stirring to avoid lumps.
Add the tomatoes, water, and bouillon cube.
Season with pepper.  Bring to a boil, then
reduce heat. Cover and simmer for at least 90
minutes, adding more hot water to keep
sauce from drying out. 

Stir the sauce into cooked pasta and serve it
with the grated pecorino.  Serves 4.

Here is an easy recipe which will 
complement the blend of the Heartland
Viognier / Pinot Gris.

CHICKEN WITH A
WINE CREAM SAUCE

INGREDIENTS:
1 boneless chicken breast cut in half
Olive oil
1 to 2 Tbsp. balsamic vinegar
1 Tbsp. Heartland Viognier / Pinot Gris
1/2 cup heavy cream
1 Tbsp herbed Dijon mustard

PREPARATION:

Sauté’ chicken breast halves in a little olive
oil until golden brown and just cooked
through. Remove to a warm plate. Pour off
any excess oil from the pan. Over high heat,
add the wine and vinegar, scraping the pan
and reducing the liquid until thick and
syrupy. Add the heavy cream and boil 
vigorously, continuously scraping the pan
with a wooden spoon until the cream is thick
and reduced by about half its original 
volume. Remove from heat.  Stir in the 
mustard and spoon over the chicken. Serve
with rice and steamed vegetables.  Serves 2.

�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. CHATEAU PERALTA

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY (UNWOODED), 2004. GUM BEAR

This is our most frequently

asked question. Here is a

simple rule for food and

wine pairing:  Light wines

with light foods and heavy

wines with more complex

dishes. The Muse Mingle is

fruity forward and easy

drinking, so you may try

pairing it with barbeque

ribs. The apple, citrus, and

smoky flavors of the

Konzelmann Pinot Blanc

should be paired with a

recipe that has some 

complexity, such as spicy

Chinese noodles and dim

sum.  (Pick up the phone

and have it delivered!)   As

autumn begins, fill a bowl

with hearty chili and fill

your glass with  Torrevieja

Malbec—that would make

a perfect meal. The Gum

Bear Chardonnay is loaded

with tropical fruit.  It

would be great with an

apricot chicken or pork

shops with apple sauce.

The Chateau Peralta and

the Heartland Viognier/

Pinot Gris have complete

recipe suggestions on page

13. Notice that we’ve

paired all our wines with

simple, everyday fare to

remind you that good wine

should be enjoyed every

day, not just with your

most elaborate, special

meals.  Enjoy!

Could you give 
some food and wine

pairings for this 
month’s selections?

Thanks,
– L.N., SHEBOYGAN, WI

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. 

September 2003 Merlot, 2000. Albertoni. Drink now.
Sauvignon Blanc, 2001. Roshambo. Drink up

September 2004 Syrah, 2000. Equus. Drink through 2007.
Sauvignon Blanc, 2001. Wairau River. Drink now

September 2005 Chardonnay, 2003. Fusee. Drink now.
Cabernet Sauvignon/Malbec, 2004. Postales. Drink now

September 2006 Cabernet Sauvignon, 2002. Brutocao. Drink through 2008.
Torrontes, 2005. Fantelli. Drink up.
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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 $18.98 (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, WI, 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!

November 2006 
Vintners Series:

Stuart Cellars 
Viognier, 2005

It’s a hit!  Editors at Wine
Enthusiast Magazine have

bestowed a coveted 90-point
rating on the Stuart Cellars

2005 Viognier!  

You tasted it in 
November 2006!

Our Members are on 
the cutting edge!

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

H e r b e r t  K o n z e l m a n n .

Herbert Konzelmann is the

great grandson of Friedrich

Konzelmann.  In the 1800s

Friedrich was making all 

his own wines for his 

restaurants in Germany.

Herbert joined the family

winery in Germany, then

relocated to Canada.   He

chose the Niagara region for

his winery because the

growing conditions were so

similar to the weather in

Alsace, France.  His wine-

maker, Mattias Boss, is also

from Germany.  

The 2006 Konzelmann Pinot

Blanc pours a light yellow

color. The nose is clean with

aromas of green apples, pear,

and a hint of vanilla. The

taste is smooth and soft with

flavors of apple, citrus, and a

touch of smokiness. This is a

wine best drunk young and

fresh with spicy Asian food

or shellfish.

his wine is a

pleasant surprise!

It’s from a rather

unknown wine

region—Niagara, Canada.

The Niagara region is 

located in the province of

Ontario, Canada.  For over

200 years vineyards have

b e e n  e s t a b l i s h e d  i n  

Niagara and producing 

delicious wines.   

The Niagara region’s climate

is strongly influenced by

Lake Ontario.  In the winter,

the great lake, which is still

warm from the previous

summer’s sun, brings up the

temperatures of the nearby

lands.  In the spring, cooler

breezes across the winter-

cooled water hold back the

vines’ bud break until the

danger of spring frosts 

have passed.  Thus, Lake

Ontario is a guardian for 

the vineyards.

Konzelmann Estate Winery

was established in 1984 by

Drink now
through 2008

L907E Retail Price: $14.99/each
Special Member Price: $12.99/each
Reorder Price: $11.99/each
20% Discount $143.88/case

CELLARING SUGGESTIONS

2006

Konzelmann

Pinot Blanc
(pee-noe-blahn)

Niagara-on-
the-Lake
Canada

Color: 
Light yellow

Nose:
Green apple, 
pear, vanilla

Palate:
Smooth, soft, citrus,
apple, smoky notes

Finish:
Fresh finish

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

assessments on that—it 
constantly amazes me how
many people don't do it 
like that."

Langhorne Creek is one 
of Australia’s oldest grape-
growing  reg ions .  I t ’ s  
southeast of Adelaide on the
Fleurieu Peninsula near
Lake Alexandrina. During
the growing season, a 
cooling breeze comes across
the lake and reduces the
daytime temperatures. With
low rainfall and moderate
temperatures, Langhorne
Creek is considered a cool 
climate growing area. This
cool temperature lets the
white grapes maintain their
acidity during ripening.

This 2006 Heartland blend of
Viognier and Pinot Gris is
very special. The Viognier
brings depth and lush floral
tones to the wine; the Pinot
Gris spices things up with
refreshing acidity and citrus
fruit. The wine pours a clear
yellow straw color. The nose
is forward with fresh stone
fruit, peaches, apricots, and
lime. The palate is lush 
and complex with melon,
apricot, and a mingling of
minerality.  We love that it’s
bottled with a screw cap.  If
you make our recipe for
Chicken in Wine Cream
sauce, you can use it in the
recipe, easily replace the 
cap, then enjoy it later with
your meal.

n the heart  of
South Australia is
Heartland Wines.
Started by a 
group of “wine

identities” in 2001, Heartland
Wines was founded on
friendship and a desire to
make  great wines. Their
management team reads 
like a “Who’s Who” in
Austral ian viniculture.
From the offices of Chairman
Grant Tibrook, who has 
consulted and managed 
the Australian wine industry
for years, to the vineyards
run by John Pargeter and
Gino Melino, the entire 
team is involved in the 
winemaking cycle.  

B e n  G l a e t z e r,  C h i e f
Winemaker, is their most
famous  team member.  
He’s a son of the Glaetzer
family of the Barossa Valley.
There are generations of
winemakers in his family
tree.  Ben’s wines have
earned incredible reviews
from wine critics, and his 
talents as a winemaker 
have resulted in numerous
awards.  However, Ben stays
focused on the source of his
glory:  “Grapes, how they
ripen, the rate they ripen, the
flavor they give—if you go
on that, it makes a huge 
difference on the end quality
of the wine, on its overall
structure. It pays so many
dividends to actually taste
the grapes and make your

Enjoy now chilled,
through 2008

L907F Retail Price: $18.99/each
Special Member Price: $16.99/each
Reorder Price: $12.99/each
32% Discount $155.88/case

CELLARING SUGGESTIONS

2006

Heartland

Viognier / Pinot
Gris

(vee-ohn-yay /
pee-noh gree)

Langhorne
Creek

Australia

Color: 
Clear yellow straw

Nose:
Fresh, stone fruit,
peaches, apricots,

lime

Palate:
Lush, complex, 

floral, melon, apricot

Finish:
Crisp finish

I
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