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INSIDE THIS MONTH

with the indigenous Nero
d'Avola grape.  Blended
with Merlot it is rich and
brimming with lush fruit.

LIMITED SERIES
2001, Koonowla, Shiraz.
Clare Valley, Australia

The terra rossa soil in the
vineyards give this Shiraz a
distinct personality.  We feel
special to offer you this 
special vintage and hope
you give it time to open 
up before you drink it.  It 
is delicious!

2005, Siqueira,
Chardonnay. Clarksburg,
California.

Napa Valley is renowned for
its outstanding Chardonnay
wines. Siqueira is no 
exception. We think you 
will find this rich, creamy
Chardonnay a great meal-
time addition.

Remember. . . In December
we celebrate the season with
a sparkling and dessert wine
as our monthly selection.

s  i t  autumn
already? Seems
we were  jus t
enjoying the heat

of summer. Every season
offers its gifts and it is the
same with every bottle 
of wine. We hope that
you enjoy this month's
special selections.

REGULAR SERIES
2004, Napa Girl,
Chardonnay. 
Napa California

This wine comes to you
with a sense of fun and
passion.  The winery is
dedicated to making
wines of quality and 
support ing  var ious  
charities.  They believe
that life is full and in 
giving back when we are
blessed.  Drink this wine
with a sense of fun!

2005, Epicuro, Nero
d'Avola / Merlot. 
Sicily, Italy.

From the south of Italy
we present a wine made

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

Getting Ready
for the Holidays?

see page 2 I
Wines evaluated last month:  310
Rejected: 282 Approved: 28 Selected: 8
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Unreal. Each Tuesday when I

start my tastings there seems

to be more and more wines

at the helm. This last week

the wineries seemed to be

standing in line to offer their

wares. In fact, there was 

one vendor who had 8

wines I tasted and I loved

every last one! This is very

unusual. So look for some

great wine values as we

head into the Holidays and

next year!

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�2

THE GIFT THAT KEEPS ON GIVING 

When you give the Wine of the Month Club 
membership the recipient receives a wonderful
reminder of your generosity every month, not just
once a year!  For the cost of the wine, your co-worker,
friend, or business contact will receive two great 
selections each month, delivered to their door with all
the information inside the newsletter to make their
enjoyment of the wines that much better.  One call
does it all!

CLASSY GIFT BASKETS

We have a wide assortment of beautifully arranged
gift baskets that will fit any taste and budget.  You can
select food only, wine only, or food and wine combos.
Avoid unpleasant traffic, crowds, parking and 
waiting.  Don’t worry about wrapping your gifts or
the hassles of shipping and insurance.  We do it all 
for you!

LOOKING GOOD

Your gift is carefully wrapped in a shiny burgundy
box with a silver ribbon and delivered with a hand-
written gift card.  When you send a Wine of the Month
Club gift, the recipient receives a beautifully presented
gift showing your thoughtfulness. 

SAVE MONEY

You can be assured that your gift has a value beyond
your actual cost.  The purchasing power of the Wine of
the Month Club is your guarantee that you will always
be sending the best for less. 

We will be shipping November and December wines
early so you can have them in time for all your holiday 
gatherings.  We encourage you to reorder as soon as
possible to avoid the last minute rush.

WE’RE READY FOR THE
HOLIDAYS!  ARE YOU?

WE’RE READY FOR THE
HOLIDAYS!  ARE YOU?
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the world. It is the grape
used to make the ultra-
premium and expensive
white Burgundy in France.
Famously, it is the most 

popular to drink and is

enjoyed all over the world.

The success of Chardonnay

is its ability to range in style

from light, fresh and fruity to

robust, complex and heavy.

The Napa Girl Chardonnay

falls somewhere in the 

middle of this range. Meant

to be enjoyed right out of the

bottle, this is a great

Chardonnay at a friendly

price. Made with hand-

selected grapes from Napa

the wine pours a clear straw

yellow color. The nose is

fresh with aromas of green

apple, pineapple and lemon

with hint of spice. The palate

is medium bodied and

loaded with fruit flavors of

apple, grapefruit and a 

touch of creaminess. A hint

of vanilla lingers on the 

finish. This is excellent food

wine and the recipe on 

page 13 will be a perfect

match! Enjoy.

nyone with any
snob appeal or
a n y  i n k l i n g
toward becoming

a wine snob need not apply.

The whole purpose of the

Napa Girl wines is to banish

all ideas and practices that

are wine snob related. Their

philosophy embodies not

only the wine in the bottle

but the whole experience

surrounding the wine 

drinking experience. The

atmosphere, the food, the

fun  and f r iends  are  

intricately involved in 

every aspect of their wine-

making projects. 

Napa Girl wines emphasize

high quality fruit, fun,

attractive packaging and 

the idea that wine should

e n h a n c e  a n  a l r e a d y  

fun-filled lifestyle. Napa

Valley is world-renowned

for its high quality fruit 

and espec ia l ly  great

tasting Chardonnay. The

Chardonnay fruit ripens

beautifully in the moderate

h e a t  o f  N a p a  a n d  

produces wines with finesse 

and elegance.

Chardonnay is considered
one of the noble grapes of

Drink now 
through early 2008

1007A Retail Price: $19.99/each
Special Member Price: $8.99/each
Reorder Price: $6.99/each
65% Discount $83.88/case

CELLARING SUGGESTIONS

2004

Napa Girl

Chardonnay
(shar-doe-nay)

Napa Valley,
California

Color: 
Clear, straw yellow

Nose:
Green apple, 

pineapple, lemon
and spice

Palate:
Medium bodied,
apple, grapefruit,

creamy

Finish:
Lingering vanilla

DOMESTIC SELECTIONDOMESTIC SELECTION

A
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IMPORTED SELECTIONIMPORTED SELECTION
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fruit and the mouth-feel 

of good Pomerol. With the

addi t ion  of  Mer lot ,  i t

becomes more so. Nero

d’Avola is thin-skinned,

ripens late, hates rain and is

inclined to rot. Growing

Nero d’Avola in Sicily 

circumvents these climatic

pitfalls; it is hot and dry.

The Epicuro uses the 

qualities of both Nero

d’Avola and Merlot in 

their wine.  Certainly Nero

d’Avola is distinctive. It has

a dark purple color. The nose

is assertive with strawberry,

blackberry, smoke, salami

and ripe red cherries. The

palate is dry with sweet, soft

tannins and peppery flavors

mingled with ripe red fruit.

It is full-bodied with a

lengthy sweet finish. This

will pair well with a lot of

different food but especially

grilled meat and sausage.

id you know

that Sici ly is  

t h e  l a r g e s t  

p r o d u c e r  o f

Italian wine? This ancient

and prolific wine-growing

region has been producing

wine for thousands of years.

The peninsula juts out of the

Mediterranean and bakes in

the sun. This hot and hilly

area, with volcanic soils

makes deeply colored wines

with strong flavors. For

many years, the wines were

over produced but within

the past decade, the quality

has improved significantly.

The area has numerous

grape  var ie ta l s ,  some 

indigenous and some that

are grown throughout Italy.

Bombino Bianco, Trebbiano,

Verdeca, Uva di Troia,

Primitivo, Merlot and Nero

d’Avola to name only a few.

Characteristically, Nero

d’Avola becomes wine that

is soft and round, with rich

Drink now 
through 2010

1007B Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
54% Discount $83.88/case

CELLARING SUGGESTIONS

2005

Epicuro

Nero d’ Avola /
Merlot

(neh-roe dah-voe-lah /
mare-low)

Sicily, Italy

Color: 
Dark purple

Nose:
Strawberry, 

blackberry, smoke,
salami

Palate:
Dry, sweet tannins,

pepper and red fruit

Finish:
Lengthy sweet finish

D
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other prominent wineries in
South Australia. He is highly
respected for his experience
in all areas of the industry;
cellar hand, viticulturist,
sa les  and market ing ,  
consulting and winemaking.
He has been “Winemaker of
the Year” and has won
numerous trophies for his
wines. He believes that all
great wines begin in the
vineyard, “ Soil is one of the
most important determining
factors for plant health and
flavor, especially with
grapevines.”  The soil of
Clare Valley is terra rossa
(red clay) and rich alluvial
loam. These impart dark,
earthy character to the
wines, especially Shiraz.
Koonowla holds back its best
grapes for one year before
bottling. This 2001 is rare
and needs at least one hour
to open up to its full bouquet
and flavor capabilities. After
18 months in French and
American oak barrels the
wine displays a vibrant dark
red color. The nose is 
complex with dark fruit and
ripe plum with hints of spice
and vanilla from the oak.
The palate is dry, full-bodied
and rich with fruit, chocolate
flavors and soft integrated
oak tannins. The finish
lingers. What a great wine
for winter stews and hearty
pasta dishes.

outh Australia 
i s  home for
some of  the
most distinctive
wineries in all 

of Australia.  Clare Valley is
extremely productive for its
wool, grain and, of course,
wine production.  

Koonowla is one of the six
original wineries in the Clare
Valley; it was founded in
1892. The first vines were
planted by John Tothill, who
with great vision, produced
wines to export to England.
After a fire destroyed the
facility in 1926, it was 
re -bui l t  but  was  used 
mostly for grain and wool
production. Finally, in 1985
acres of Cabernet Sauvignon
and Shiraz was planted.
Yeah! It was labeled as
Koonowla and the rest is,
well you know…

New owners and more
plantings have brought 
production levels up as 
well as quality. With more
than  120  acres  under  
vine, Koonowla is one of 
the  larges t  and most  
technologically privately
owned enterpr i ses  in  
the district.

Chie f  Winemaker  and
General Manager, Andrew
Hardy, has a Bachelor
Degree in Wine Science and
also makes and consults for

Drink now through 2011.
Decant for 1-hour.

L1007C Retail Price: $27.99/each
Special Member Price: $22.99/each
Reorder Price: $19.99/each
28% Discount $239.88/case

CELLARING SUGGESTIONS

2001

Koonowla

Shiraz
(sheer-ahz)

Clare Valley,
South Australia

Color: 
Vibrant dark red

Nose:
Dark fruit, ripe

plum, spice, vanilla

Palate:
Dry, full-bodied,

chocolate, 
integrated oak

Finish:
Long and lingering

LIMITED SERIES
S E L E C T I O N

�5

S
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p a t h .  R y a n  s t u d i e d

Viticulture at Cal Poly.

Father and son share the

same dream to make hand-

crafted wines that focus on

the varietals to bring out the

true characteristics of each

grape. They make a great

team and devote their time

and skill to producing 

small lot quality wine 

with traditional winemaking

methods.

This is a crisp, balanced and

aromatic Chardonnay. The

color is a brilliant yellow.

The nose is abundant with

aromas  o f  p ineapple ,  

passion fruit, ripe pear and

apple. The palate is soft, 

rich and creamy. Mostly oak

fermented, there is a toasty

flavor mingled with pear,

apple and pineapple upside-

down cake. The finish is

clean and lingering. This

wine’s lively acidity makes it

a  great  match  wi th  

seafood.  See our recipe on

page 13. Cheers!

iqueira Winery is

located in the

C l a r k s b u r g

Appellation along

the San Francisco Bay, 60

miles east of Napa. Bay

breezes carried through the

Carquinez Strait and into the

Clarksburg region cool the

warm and sunny days. This

is known locally as “The

Delta Breeze.”  The marriage

of warm days and cool

nights make for ideal 

conditions for Chardonnay

to grow.

Perhaps the Chardonnay

from Siqueira Winery is

“ g o l d e n ”  b e c a u s e  a

Goldsmith founded the 

winery. Leon Pierce has been

a respected and trained

Goldsmith for 22 years. For a

“change of life,” he pursued

his dream of crafting wine

with the same eye for quality

and cra f t smanship  he

applied to his handcrafted

jewelry. With his son, Ryan,

they embarked on a new

Drink now, slightly shilled,
through 2008

L1007D Retail Price: $22.99/each
Special Member Price: $16.99/each
Reorder Price: $14.99/each
35% Discount $179.88/case

CELLARING SUGGESTIONS

2005

Siqueria

Chardonnay
(shar-doe-nay)

Clarksburg,
California

Color: 
Brilliant yellow

Nose:
Pineapple, passion

fruit, pear

Palate:
Toasty flavor with

pear and apple

Finish:
Clean and lingering

LIMITED SERIES
S E L E C T I O N

�6

S
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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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L1007C Shiraz, 2001. Koonowla $27.99 28% $239.88/cs
“Dark fruit, ripe plum, vanilla” $19.99/ea

L1007D Chardonnay, 2005. Siqueira $22.99 35% $179.88/cs
“Pineapple, passion fruit, ripe pear” $14.99/ea

L1007E Cabernet Sauvignon, 2002. Montes Alpha $21.99 28% $191.88/cs
“Red fruit, chocolate, black currant” $15.99/ea

L1007F Sauvignon Blanc, 2005. Morton Estate $17.99 28% $155.88/cs
“Green apple, tropical fruit” $12.99/ea

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

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

1007A Chardonnay, 2004. Napa Girl $19.99 65% $83.88/cs
“Green apple, lemon, spice” $6.99/ea

1007B Nero d’Avola / Merlot, 2005. Epicuro $14.99 54% $83.88/cs
“Strawberry, black berry, smoke” $6.99/ea

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

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
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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

SHIRAZ, 2001. KOONOWLA

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2005. SIQUEIRA

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. 

October 2003 Primitivo, 2000. Casa Girelli. Drink or hold one more year.
Lugana, 2002. Zenato. Drink now.

October 2004 Zinfandel, 2000. Saviez. Drink or hold one year.
Crossfire, 2003. Jan Kris. Hold 2 more years.

October 2005 Cabernet Sauvignon, 2001. Piattelli. Drink now.
Nero d’Avola, 2003. Kudyah. Drink now or hold one year.

October 2006 Cabernet Sauvignon, 2003. Finca Koch. Drink through 2008.
Merlot, 2005. Grayson. 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.

2007 CALIFORNIA STATE FAIR WINNERS!
We did it again!  You saw these first through your

Wine of the Month Club!

Arroyo del Sol Chardonnay - Gold Medal

Oak Grove Pinot Grigio - Gold Medal

Ventana Gewurztraminer - Gold Medal
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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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Sicily is a region known for its rustic and
delicious food. Like most bean soups, this
one is best served with stale, country-style
bread, lightly toasted and brushed with olive
oil, garlic, and a glass or two of  Epicuro Nero
d’Avola/Merlot.

MINESTRA DI CICERCHIE

Serves 6.

INGREDIENTS:
8 oz dried chick peas or other dried legumes
1 garlic clove
1 medium onion cut in half
3-4 ripe tomatoes, peeled and seeded, or 
2 cups drained canned tomatoes
1 stalk celery
1 bay leaf
1 small dried hot red chili pepper
Salt and freshly ground pepper
Extra virgin olive oil
Finely minced flat leaf parsley

PREPARATION:
Place peas in a bowl and cover with cool
water to soak 8 hours or overnight.

Drain and place in soup kettle with
water. On medium heat, bring to
boil and simmer peas until half
cooked, about 45 minutes. Add 
simmering from time to time if
needed. Add coarsely chopped 
garlic, onion halves, tomatoes, 
celery to pot with bay leaf, chili,
pepper, salt and pepper. Continue
cooking until peas are tender, about
30 minutes. Serve hot sprinkled with
olive oil and parsley.

The Siqueira Chardonnay will  pair  
beautifully with this simple yet flavorful
fish recipe.

SOLE WITH HERBED BUTTER

Serves 6.

INGREDIENTS:
1 Tbsp butter, softened
1 tsp dill
1/2 tsp onion powder
1/2 tsp garlic
1/2 tsp salt
1/2 tsp white pepper
2 lbs Sole Fillets
Fresh dill 
Lemon wedges

PREPARATION:

In a bowl, mix butter, dill, onion, garlic salt
and pepper. Transfer to a skillet, heat on
medium until melted. Add the Sole and sauté
for several minutes on each side or until it
flakes easily with a fork. Garnish with dill
and lemon. Best served with rice and
steamed veggies.

�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

CHARDONNAY, 2004. NAPA GIRL

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

NERO D’AVOLA / MERLOT, 2005. EPICURO

Wine is many things but not a 
stimulant. All alcohol acts on the
body’s central nervous system as a
depressant. A person’s tolerance
and capacity for amounts of alcohol
may vary with age, sex, weight, and
drinking history. Most healthy 
bodies process alcohol in the same
way: The first sip irritates the tissues
of the mouth and esophagus. It
passes to the stomach where some
of the alcohol is absorbed and 
then moves into the small intestine
where it quickly enters the 
bloodstream. Eating food before and
during drinking greatly helps 
to delay this absorption. After 
alcohol hits the bloodstream, the
mind-altering affects begin. Within
minutes, alcohol enters the brain,
numbing nerve cells and slowing
their messages to the rest of the
body. The heart’s cardiac muscles
strain to cope with the alcohol’s
depressive action and the pulse

quickens. This is the point where
most people feel the “rush” of a few
drinks. As drinking continues, 
alcohol builds in the bloodstream
and the nerve centers which control
speech, vision, balance and 
judgment go haywire. Alcohol is
metabolized mostly in the liver. Our
entire blood supply circulates
through the liver every four 
minutes. Enzymes in the liver turn
alcohol into acetaldehyde, a highly
toxic chemical, which is then 
converted into acetate, and finally
into carbon dioxide and water. The

process is slow, about three hours
for each ounce of alcohol. Therefore,
despite the rumors, nothing will
speed up the liver or sober you up
quickly. Coffee will not quicken the
process. Remember that alcohol is a
legal drug. It is a historical but
sometimes a hazardous anesthetic.
Because it depresses the central
nervous system, it can produce 
different results in different people
and settings. The shy become the
life of the party, the outgoing
becomes quiet, some become 
boring, loud, fighting and bragging.
“It provokes the desire,” wrote
Shakespeare long before science
knew anything about our endocrine
system, “but it takes away the 
performance.” In moderation,
drinking loosens the tongue, bonds
friendships and promotes intimacy.
Always drink responsibly, with
food, within your limits, and use 
a designated driver.

What ingredient in 
wine makes me

feel so hyper?

Thanks,
–E. G., CHICAGO, IL.

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. 

October 2003 Chardonnay, 2001, Monument. Drink now.
Vidigal Reserva, 1999. Caves Vidigal. Drink now.

October 2004 Chardonnay, 2003. Canyon Oaks. Drink now.
Barbera, 2003. Vinas de Cuyum. Drink or hold one year.

October 2005 Cabernet Sauvignon, 2004. Canyon Oaks. Drink now.
Sauvignon Blanc/Semillon, 2004. Newen. Drink now.

October 2006 Chardonnay, 2005. Bliss. Drink now.
Merlot /Cab, 2005. Southern Most. 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 $18.98 (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

wines at Undurraga and San

Pedro Estates. He was

named “Winemaker of the

Year” and “Wine Personality

of the Year” from the

President of Chile. He is

involved in the wine 

c o m m u n i t y  a n d  i s  

responsible for establishing

the high quality standards 

The grapes for this Cabernet

Sauvignon come from the 

La Finca de Apalta Estate in

the middle of the Apalta

Valley. In this isolated area,

the Tinguiririca River is a

natural barrier and the

mountains filter the ocean

breeze. It was aged for 12

months in French oak. This

is classic Cabernet with a

deep ruby color, red fruits,

black currant, chocolate and

cigar box greet you on the

nose. The palate is dry and

full-bodied with lots of

berries and hints of tobacco

and vanilla and soft rounded

tannins. This is a very

sophisticated wine with a

long finish. Open and decant

before serving for all the 

best flavors. 

ontes Alpha 

is located in

the Colchagua

V a l l e y  o f

Chile. The winery is state-

of-the-art with first class

equipment, technology and

design. The grounds are

beautiful and complete with

a garden and park. Aurelio

Montes and Doug Murray

started the company in 1987.

With long careers in the wine

business, they realized the

potential of Chilean wines.

They set out to produce 

premium wines that were

above supermarket level 

but would still be priced

friendly. Soon two more

partners joined, Alfredo

Vidaurre and Pedro Grand,

who would put Chilean

wines into 75 countries with

recognition and acclaim.

They share a common

vision, “For all their 

consumers to engage in 

tasting a first class Chilean

wine that is loyal to its 

terroir and delicious to drink

made by their Winemaker,

Aurelio Montes.”  Aurelio

has over 25 years making

Drink now 
through 2015

L1007E Retail Price: $21.99/each
Special Member Price: $18.99/each
Reorder Price: $15.99/each
28% Discount $191.88/case

CELLARING SUGGESTIONS

2002

Montes Alpha

Cabernet
Sauvignon

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

Colchagua
Valley,
Chile

Color: 
Deep ruby

Nose:
Red fruits, black 

currant, chocolate

Palate:
Dry, full-bodied,
berries, tobacco,

vanilla

Finish:
Long finish

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

Human Nutrition and 

found that he liked the 

winemaking classes best. He

graduated and worked at

Neudorf Vineyards to test

the waters. “It confirmed my

liking for the industry and

the people and I got

inspired,” says Nic. He is

excited about his career at

Morton. “Morton Estate 

has a great name, it’s a 

progressive company and

they are making wine

because they love making

wines and have good 

vineyards. The company is

growing and I love the 

challenge to continue to

make  wines  o f  h igh  

standards.” We are excited 

to share this wine with you.

It has a brilliant lime yellow

color. The nose is fresh with

aromas of green apple 

and tropical fruit. The palate

is dry, crisp with hints 

of  herbaceous ness and

cayenne. There is a grassy,

l ime f inish.  This  is  an 

ideal wine for seafood and

green salads.

orton Estate

vineyards are

l o c a t e d  i n

Hawkes Bay

on the east coast of the North

Island and Marlborough on

the northern tip of the 

South Island. Both of these

regions are recognized

throughout the world for

their outstanding white

wine production. Morton

Estate is one of New

Zealand’s top producers of

wine, but is independent,

privately owned and fiercely

committed to wine making

as an art, not just as a 

business. For over ten 

years the winery has 

earned awards for their

Chardonnay. In the last few

years, the estate has made a

name for itself with magnifi-

cent Sauvignon Blanc.

Winemaker, Nic Millichip

has a wealth of winemaking

experience from working

across  New Zealand,

Australian France, South

Africa and the US. Nic 

studied Food Science and

Drink now 
slightly chilled

L1007F Retail Price: $17.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
28% Discount $155.88/case

CELLARING SUGGESTIONS

2005

Morton Estate
Sauvignon Blanc

(saw-veehn-
yawn blahn)

Hawkes Bay
New Zealand

Color: 
Brilliant lime yellow

Nose:
Green apple, tropical

fruit

Palate:
Dry, crisp, 

herbaceous, cayenne

Finish:
Grassy, lime finish

M
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