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INSIDE THIS MONTH

St. Lucas Chardonnay,
2006.  Mendoza, Argentina

Argentina produces some of
the finest wines in the
wor ld ,  inc luding  th is  
St .  Lucas Chardonnay.
Fresh and complex, this is a
wonderful accompaniment
to any meal.

LIMITED SERIES
Bangin Red, 2006. 
Pinot Noir, North Coast/
Napa, California

Bangin Red Pinot Noir is the
result of innovation  and
passion. It’s very drinkable
now, but can also be stashed
away for a few years.

Caño, 2006. Tempranillo,
Toro, Spain

This red wine is full of vim
and vigor.  It’s a wonderful
wine for the cold winter
months, when we’re serving
hearty beef stews and rich
cheeses .   I t ’ s  a l so  a  
wonderful choice for prime
rib on Valentine’s Day.

n  w i n e  o n e
beholds the heart
of another.”   Wine
is complex. One

poured glass holds  the
patience of the growers
and the passion of wine
makers.  One raised glass
holds hopes of a bright
future, and accolades to
an honored guest.  One
sipped glass may hold
promises  o f  shared  
c o m m i t m e n t s .  I n
February, the month of
Valentine’s Day, we
reflect about the hearts
and hands in one glass of
wine.  Enjoy!

REGULAR SERIES

Spinner Merlot, 2002.
Sonoma, California

Easy to say and easy to
drink, Merlot has become
the darling of the red
wine world.  Spinner
Merlot is a great example
of the soft, easy drinking
quality that has made
Merlot so popular. 

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 I
Wines evaluated last month:  287
Rejected: 263 Approved: 24 Selected: 6
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Each day that I get to go to

work I thank God. Both 

the days that seem like

everything is going right 

and the days that everything

is going wrong. Because 

you wouldn’t know the 

former without the later.

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

I am energized. I am focused. I feel like a 

teenager (again!).  I am rockin’. I am in a “take no

prisoners” mode. And the funny thing is, I cannot

be sure where this drive has come from. I can tell

you, I believe in what we do. I believe that we are

the best wine club in America and that my 

customers are the best customers in the wine world

in America. So I want to do it right…for you. 

Here is what this energy is going to do for you. I

spoke last year about some new software. We have

it. The testing is finishing up and we are going live

next month. We are redesigning, reorganizing and

revamping the website. Adding services there that

will allow members to access their information,

track packages and make things easier. We are 

redoing the newsletter to a format that makes more

sense. We are opening new markets for your friends

and relatives in states that otherwise were illegal to

ship to. There is so much going on, I can’t take it!

And wait until you see our new wine videos 

currently under production! 

We will be opening our new store early 2008 as

well. A different concept than our previous store,

but still great wine selections with great prices.

The place is here. The time is now and the how is

us. Please join me in our new adventure!

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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clay-based soil. It will even

ripen in damp, cool climates.

The end results are fairly

consistent:  a wine with

bright fruit, soft tannins, 

and a mouthful of richness

and texture. 

Spinner Red Merlot is made

from Merlot grapes grown in

Sonoma County, California.

The terroir of Sonoma

County brings out earth,

acid, and tannins, and gives

a general “lift” to Merlot.  A

spinner is a type of fishing

lure, and this Merlot will

definitely lure you into the

glass and catch you drinking

the entire bottle. The color

pours a bright red. The nose

has hints of a dusty road,

smoke, ripe cherries, clove,

and vanilla. The palate is

medium-bodied with soft

yet healthy tannins, laced

with good acid, and an

abundant Diet Cherry Coke

flavor. Try this with pizza,

pasta with marinara sauce,

or grilled burgers.

ver popular and

always delicious,

Merlot is the grape

that attracts most

consumers into the red wine

world.  It’s the number one

selling red varietal.  In

California in 1985, less than

2000 acres were planted in

Merlot.   By 2003 over 50,000

acres were planted in Merlot.

In Bordeaux,  Merlot is the

most widely planted grape.

In all of France, only

Carignan and Grenache

have more dedicated acres.

Chateau Petrus of Pomerol,

France, is one of the most

expensive Bordeaux wines

in the world, and it’s 

made almost entirely with

Merlot grapes. 

Merlot ripens earlier than

Cabernet Sauvignon, so it

can be harvested at peak

ripeness before the threat of

harvest rainfall. It’s more

adaptable than Cabernet in

that it grows beautifully in

rocky, arid ground, but 

it will also flourish in 

Drink now 
through 2008

208A Retail Price: $18.99/each
Special Member Price: $10.99/each
Reorder Price: $7.99/each
58% Discount $95.88/case

CELLARING SUGGESTIONS

2002

Spinner Red
Merlot

(mare-low)

Sonoma
California

Color: 
Bright red

Nose:
Dusty road, ripe
cherries, smoke,

clove, vanilla
Palate:

Soft, Diet Cherry
Coke, fruity, healthy

tannins, and acid
Finish:

Lingering

E
DOMESTIC SELECTIONDOMESTIC SELECTION

WOMC Rating
90 Points
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St. Lucas Chardonnay is

from a winery in the area of

Barrancas, in the Mendoza

region.  Barrancas enjoys

rich soil and a temperate,

Mediterranean climate,

much like Bordeaux. The

white wines from this area

are noted for their light,

crisp acidity and earthy

fruit-driven flavors. The

combination of chalky soil

and mild climate are ideal

for growing the noble

Chardonnay grape. 

T h i s  2 0 0 6  S t .  L u c a s

Chardonnay has a bright

golden straw color. It is 100%

Chardonnay and fermented

in only stainless steel, no

oak. The nose is complex

with green melon, cherry

blossom, and other florals

with sour apple. The palate

is full-bodied and fruity with

apple fruit and a hint of 

citrus. The finish is smooth

and fruity. Enjoy this wine

with poultry, shrimp and

grilled fish.

n terms of size and

p r o d u c t i o n ,

Argentina is the

most  important

wine-producing country in

South America.  Argentina's

wine regions are widely 

dispersed, but are almost

entirely confined to the 

western strip of the country

bordering the foothills of the

Andes. Planted on wide 

valleys or sloping prairies,

Argentinean wine regions

have unique characteristics,

including high altitude and

mild dry weather.  Due to

this dry and arid geography,

an Argentinian wine region

is often referred to as an

“oasis.”  Of Argentina’s 

wine regions, Mendoza is

arguably the premier oasis,

producing 80% of the 

country ’s  wine  and 

capturing most of the 

wine world’s accolades.  In

Mendoza about 40% of 

vineyards are planted with

red grapes, 40% with pink-

skinned grapes, and 20%

with white grapes.  

Drink now 
through 2008

208B Retail Price: $10.99/each
Special Member Price: $7.99/each
Reorder Price: $6.99/each
36% Discount $83.88/case

CELLARING SUGGESTIONS

2006

St. Lucas

Chardonnay
(shar-doe-nay)

Mendoza
Argentina

Color: 
Bright golden straw

Nose:
Green melon, cherry
blossom, sour apples

Palate:
Full-bodied, fresh,
apple fruit, citrus

Finish:
Lingering

I
IMPORTED SELECTIONIMPORTED SELECTION

WOMC Rating
84 Points
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difficult to grow and ripen,

and prone  to  a lmost  

every disease in the grape

kingdom. Yet, when grown

with care and in a near 

perfect environment, the

grapes produce wines that

are silky with ripe cherry

and soft tannins.

Bangin Red Pinot Noir is

true to form. It pours a

bright ruby red color. The

nose is fresh with up-front

fruit, bing cherries, red roses,

a touch of earthiness and

sweet red licorice. The palate

is clean, soft, and rich with

juicy red fruits, a hint of

strawberry, and silky, earthy

tannins laced with healthy

acidity. This wine is food-

friendly, reasonably priced

and delicious.  Pair this with

carne asada, grilled salmon

and soft cheeses.

he world of wine

is diverse and

r e f l e c t s  t h e  

different regions,

climate, soil, culture, and

people who play important

roles in the winemaking

process. There will never

come a time when there will

be too much wine or a time

when wine will not be a part

of our lives. This being said,

new wines continue to enter

the market with remarkable

quality and incredible 

pricing.  These wines have a

knack for finding their way

to the Wine of the Month

Club.  For example, the great 

vintage of 2005 left many

growers with plenty of fruit.

Winemakers  took  th is

opportunity to create new

labe ls  a longs ide  the i r  

regular, known wines.

Bangin Red Pinot Noir is one

of these new labels.

Pinot Noir has a reputation

for being temperamental,

Drink now
through 2010

L208C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

2006

Bangin Red

Pinot Noir
(pee-no nwah)

North Coast
Napa 

California

Color: 
Bright ruby

Nose:
Bing cherry, earthy,

floral, red rose

Palate:
Dry, medium-

bodied, silky, lush,
sweet notes of oak,

juicy red fruit

Finish:
Long finish

LIMITED SERIES
S E L E C T I O N

�5

T

WOMC Rating
87 Points
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similar to D.O.C. in Italy or
an A.O.C. in France. 

Toro has an extremely 
dry, continental climate
influenced by the Atlantic.
The winters are cold with
bright sunshine. The soil is
well-drained and sandy,
which is a major deterrent
for Phylloxera. The area 
is mostly planted with
Tempranillo, which is locally
called Tinto de Toro.  The
wines  f rom Toro  are  
generally heavy and heady,
with dark red fruit and high
alcohol content. Tinto de
Toro, for example, can 
naturally achieve more than
14% alcohol content.

The 2006 Caño Tempranillo
pours a dark red color. The
nose is deep, dark, and 
mysterious with ripe black
fruit, raisins, black licorice,
and obvious oak. The 
palate is powerful with gobs 
of black plums, black 
raspberry,  and ear thy  
tannins mingled with spicy
oak. The finish is dry and
lingering. This is beef stew
wine and prime rib dinner
wine. Enjoy! 

rom bulk wine to
some of  the
wor ld ’s  most
prized sherries,

Spanish winemaking is as
diverse as it is distinguished.
The range of wines—
sparkling cava, red, white,
and fortified sherry—have
made Spain an important
influence in the wine world
for hundreds of years. In 
the past two decades,
Spanish wines have been
transformed with new
equipment, technology and
an in f lux  o f  dynamic  
winemakers.  Today Spain is
the fourth largest wine 
producer in the world.

To r o  i s  a  n o r t h e r n  
appellation in Spain next
door to Rueda and not far
from Rioja and Ribera del
Duero. The wines of Toro
have  a  long  h is tory.
Columbus is said to have
taken the wines of Toro on
his expeditions to America.
Toro  wasn’ t  h i t  by
Phylloxera, so many of the
vineyards are over 100 years
old. The quality of the wines
from Toro led to the region
being awarded D.O. status
in 1987. This qualification is

Drink now 
through 2012

L208D Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
35% Discount $179.88/case

CELLARING SUGGESTIONS

2006

Caño

Tempranillo
(teh-prahn-knee-oh)

Toro
Spain

Color: 
Dark red

Nose:
Ripe black fruit,

raisins, licorice, oak

Palate:
Powerful, black

plums, black 
raspberry, spicy oak

Finish:
Dry lingering finish

LIMITED SERIES
S E L E C T I O N

�6

F

WOMC Rating
88 Points
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LIMITED SERIES
E A R L I E R  S E L E C T I O N S

�7

L208C Pinot Noir, 2006.  Bangin Red $21.99 27% $191.88/cs
“Bing cherry, silky, red rose” $15.99/ea

L208D Tempranillo, 2006.  Caño $22.99 35% $179.88/cs
“Black fruit, plums, spicy oak” $14.99/ea

L208E Viognier, 2005.  Kitfox $16.99 23% $155.88/cs
“Ripe apricot, peach cobbler, buttery” $12.99/ea

L208F Chard/Semillon/Verdelho, 2006.   Stickleback $16.99 23% $155.88/cs
“Citrus zest, gooseberry, passion fruit” $12.99/ea

L108C Pinot Noir, 2005. Montoya $21.99 27% $191.88/cs
“Black licorice, rose petals, red fruit” $15.99/ea

L108D Cabernet/Merlot, 2003. Camelback $22.99 30% $191.88/cs
“Ripe mulberry, red currant, cedar” $15.99/ea

L108E Pinot Grigio, 2006. Totino $17.99 28% $155.88/cs
“Apple, pear, mineral” $12.99/ea

L108F Chardonnay, 2006. Domaine Jean Bousquet $17.99 28% $155.88/cs
“Guava, honeydew, butterscotch” $12.99/ea

L1207C Sparkling Brut, NV.  Moingeon 1415 $21.99 14% $227.88/cs
“Floral, citrus, light toast” $18.99/ea

L1207D Banyuls, NV.  L’Etoile $19.99 25% $179.88/cs
“Grilled hazelnut,tobacco, dark plums” $14.99/ea

L1207E Cabernet Sauvignon/Merlot, 2004. Taltarni $18.99 21% $179.88/cs
“Black cherry, coffee, licorice” $14.99/ea

L1207F VMR, 2006. The Black Chook $17.99 22% $167.88/cs
“Apricot, honeysuckle, nectarine” $13.99/ea

L1107C Cabernet Sauvignon, 2005. Totino $22.99 30% $191.88/cs
“Blackberry, mint, spice, plum” $15.99/ea

L1107D Sangiovese, 2003. Eagle & Rose $21.99 31% $179.88/cs
“Ripe cherry, cinnamon, sweet wood” $14.99/ea

L1107E Chardonnay, 2005. Totino $19.99 25% $179.88/cs
“Citrus, stone fruit, basil” $14.99/ea

L1107F Moscatel, 2006. Primas de la Vina $12.99 24% $119.88/cs
“Grapefruit, lemon zest, almond” $9.99/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
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REGULAR SERIES
E A R L I E R  S E L E C T I O N S

208A Merlot, 2002.  Spinner Red $18.99 58% $95.88/cs
“Dusty road, ripe cherries, smoke” $10.99/ea

208B Chardonnay, 2006.  St. Lucas $10.99 36% $83.88/cs
“Green melon, cherry blossom, sour apples” $6.99/ea

108A Chardonnay, 2006. Cardiff $12.99 46% $83.88/cs
“Peach, green apple, vanilla” $6.99/ea

108B Cabernet Sauvignon, 2004. Checkered Cab $14.99 53% $95.88/cs
“Mulberry, woodspice, mint” $7.99/ea

1207A Sparkling Brut, NV. Toso $13.99 43% $95.88/cs
“Yeasty, buttered toast, apple” $7.99/ea

1207B Port, NV.  Montonico $15.99 57% $83.88/cs
“Black currant, caramel, plum” $6.99/ea

1207C Merlot, 2006. Le Tresor $11.99 25% $107.88/cs
“Cigar box, blueberry, walnuts” $8.99/ea

1207D Chardonnay, 2006. Le Vie $11.99 34% $95.88/cs
“Floral, peaches, almonds” $7.99/ea

1107A Cabernet Sauvignon, 2003. Napa Girl $21.99 60% $107.88/cs
“Ripe red berries, vanilla, cassis” $8.99/ea

1107B Sauvignon Blanc, 2006. Veramonte $12.99 47% $83.88/cs
“Stone fruit, citrus, herbs” $6.99/ea

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

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

SOLD OUT

SOLD OUT

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 2008 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

THE ULTIMATE PARTY
If you really want to “WOW” them, this is the gift to send.  This is our largest basket collection.  It has 3
bottles of wine and arrives in a gorgeous X-large copper bucket.  They will remember you long after the
wine and food are gone with this one.

Basket includes: one bottle of 2005 Copper Fish Petite Sirah, one bottle 2006 Monkey Puzzle Sauvignon
Blanc, one bottle NV. Rime Sparkling wine, Dillon’s Peanut Brittle, Campagna Mediterranean Spread,
Northwoods Hot Pepper Cheese, Northwoods Wisconson Cheddar Cheese, Ferdies Gourmet Peanuts, 
Mrs. Calls Carmel/Chocolate dipped Pretzel, Sourdough Bruschetta Bags, Picholine Olives, California
Treats Popcorn, Mrs. Calls Caramels, Rural Route White Fudge and Almond Popcorn, Dolcetto Wafer Rolls,
Star Ridge Bread Sticks, Jordan’s Pita Chips, Summer Sausage, assorted hard candies.  Delivered in a large
round copper wine bucket.

#UPB  $139.95* + $14.00 shipping and handling ($19.50 outside CA) $139.95
SNACK ATTACK
At home or at the office this basket of scrumptious snacks is sure to please everyone.

Basket includes: one bottle 2004 Gum Bear Shiraz, 2006 Oak Grove Pinot Grigio, Ferdies Gourmet Peanuts,
Chocolate Biscotti Triangle, Torn Ranch Dark Chocolate Bar, Mr. Calls Caramels, Jordan’s Cheddar Buds,
Kara’s fruit sours, Partners Gourmet Crackers, East Shore Pretzels, Picholine Olives, Angelina’s Butter
Cookies, California Gourmet White Cheddar Popcorn assorted hard candies.  Delivered in a medium sized
oval basket with handles.

#SNAB $65.95* + $14.00 Shipping and Handling ($19.50 outside CA) $65.95
ELEGANT TASTE
This beautifully adorned wine caddy delivers an elegant and thoughtful gift.  They will open up and enjoy!

Basket includes: one bottle: 2002 Vizcaya Cabernet Sauvignon, 2006 Tunnel of Elms Chardonnay, San
Francisco Chocolate Factory Chocolates, Dolcetto Pastry and assorted hard candies.  Arrives in a stylish
wine caddy.

#ETB $49.95* +$8.50 Shipping and Handling ($10.50 outside CA) $49.95
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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

PINOT NOIR, 2006.  BANGIN RED

CELLAR NOTES

MEMBER UPCOMING EVENTS

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TEMPRANILLO, 2006.  CAÑO

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. 

February 2004 Chardonnay, 2002. Joliesse Reserve. Drink now.
Shiraz, 2001. Enrico Mercuri. Drink now.

February 2005 Merlot, 2000. Sonoma Creek. Drink now.
Chardonnay, 2002. Kangaroo Ridge. Drink now.

February 2006 Sauvignon Blanc, 2004. Drink now.
Cabernet Sauvignon, 2002. Deakin Estates. Drink up.

February 2007 Chardonnay, 2005. Crooked Limb. Drink up.
Merlot/Malbec/Cab Sauv. 2006. Flagtree. Drink through 2009.

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

Las Vegas Wine Dinner
Come join us in Las Vegas 

for another wonderful wine dinner!

Where: Nevada Springs Preserve

When: Tuesday, February 19, 2007
6:30 pm Reception
7:00 pm Dinner

Why: To share in two of life’s great pleasures

Who: Up to 90 of our closest friends

How: $68.00/per person plus tax and tip

For reservations call (800) 949-9463 or email Karen@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!

“We have enjoyed the Club for over
10 years.  Keep up the good work!” 

D./M. G., TACOMA, WA

“Your company is well organized 
and consistent.  We look forward to
each shipment.”  

C.G., SAN DIEGO, CA

“Love our membership!!!”
S./K. T., SPRINGFIELD, MO

“Of the several wine clubs in my 
experience, you are consistently tops!”

H.W., PORTLAND, OR

“Your wines are some of the best that
we have had.”

W.F., LAS VEGAS, NV

“Great wines from all over the world.
Thank you!”

E./R. F., REDDING, CA
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No matter how the fast food chains try 
to entice you, nothing tastes better than 
a home-made grilled burger. This is an 
easy recipe and pairs with the Spinner 
Red Merlot.

JUICY GRILLED HAMBURGERS

INGREDIENTS:
1 lb. lean ground beef
3 Tbsp chopped onions
3 Tbsp catsup
1 Tbsp Worcestershire sauce
1 tsp. salt
1/2 tsp. pepper
Dash of Tabasco

PREPARATION:

Mix all ingredients together well and place
covered in the refrigerator for several hours
to marinate. Form hamburger patties and
grill 5 minutes per side or until desire 
temperature is reached.

This is a flavorful stew everyone will like.  
It makes a great winter pairing with the 
Caño Tempranillo. 

BEEF AND RED WINE STEW

INGREDIENTS:
1-1/2 lbs. beef stew meat
3/4  cup flour
1 tsp onion powder
1 tsp seasoned salt
2 medium carrots, sliced
2 stalks celery, sliced
1 medium onion, diced
1 clove garlic, minced
2 cups beef broth
1 cup Tempranillo wine
1/2 tsp. fresh chopped rosemary
1 jar small onions

PREPARATION:

Trim beef stew meat and cut into small 
bite-size pieces. Put in a zip-lock bag with 
the flour, onion powder, and seasoned salt;
toss to coat well. 

Heat oil in a large saucepan or Dutch oven;
add beef to hot oil and cook, stirring until
lightly browned. Add the onion and celery;
continue cooking, stirring, for about 3 
minutes. Add carrots, garlic, broth, wine, and
rosemary; and bring to boil. Reduce heat to
low and cover and simmer for 30 minutes.
Add drained onions. Cook for another 20 to
30 minutes until beef is tender. Serve over hot
cooked noodles. 

�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

MERLOT, 2002. SPINNER RED

WINE OF THE MONTH CLUB CELLAR NOTES

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2006. ST. LUCAS

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. 

February 2004 Shiraz, 2002. Mitolo Jester. Drink through 2008.
Cabernet Sauvignon, 2001. Peralta. Drink now.

February 2005 Merlot, 2001. Gloria Ferrer. Drink now.
Chardonnay, 2001. Buehler. Drink now.

February 2006 Cabernet Sauvignon, 2002. Lake Sonoma. Drink now.
Syrah, 2003. Stacked Stone. Drink now.

February 2007 Cabernet Sauvignon, 2002. Encierra. Drink through 2010.
Merlot. 2003. Kenneth Volk. Drink through 2009.

The effect of global warming
on the world’s vineyards is 
a hot topic of discussion.
Growers, of course, are very 
observant  o f  c l imate ,  
knowing that their grapes
are temperamental and
require  very  spec i f i c  
growing conditions.  For the
last few hundred years,
European vineyards have
thrived between latitudes 
of 35° and 50°, which is 
from Sicily to northern
Germany.  In these regions,
t e m p e r a t u r e s  r a n g e  
between 50° and 68° F.  In
the last century, the average
earth temperature has
increased 1° F.  

Now, let’s pair this increase
of temperature with wines.
In 2005, a study found 
that wine-quality ratings
improved in the regions
where temperatures had
raised most. Vineyards that
bask in sunshine are more 
likely to produce higher
quality wine. Conceivably, 
a cool place such as the
Mosel in Germany would
benefit from increased 

t e m p e r a t u r e s .  T h e  
warming could mean a 
w i n e  r e n a i s s a n c e  i n
Germany, England, Canada,
and British Columbia.  It’s
not all good news.  As 
temperatures rise, the losers
will be at the warm end 
of the viticulture scale, 
vineyards in Spain, southern
France, southern Italy and
the Napa Valley. It’s a 
concern for all of us,  not
only for the wine industry.
We would all benefit with 
a greener lifestyle and 
contribute to keeping the
earth a cool place to live and
grow grapes.

Is it true that 
global warming could 

affect the grapes?

Thanks,
–J.D., DALLAS, TX
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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

Central Valley.  His family

owned orchards  and 

vineyards.  He began his

professional career with 

E & J Gallo. He says,

"Winemaking is an art.  I

have my palate of colors that

are the grapes. My tools are

the barrels, aging regimes,

tanks ,  and numerous  

techniques before the wine 

is bottled. I need to capture

what the vineyard has 

produced. It’s always 

exciting." 

Kitfox Viognier pours an

intense gold color. The nose

is classic Viognier with ripe

apricot, nectarine and floral.

It’s full-bodied and tastes of

peach cobbler, butterscotch

and apricot. The finish is rich

and long. This wine will 

ideally pair with cream

sauce recipes, veal, and

Asian recipes.

a t t e r s o n ,

California, sits at

the base of the

Diablo Coastal

Mountain Range between

San Jose and Merced. For

over 100 years the area has

been known for it’s high

quality almond and walnut

orchards.  The Vogel family

was one of the first families

to plant and tend these

orchards, and build the

area’s reputation for quality

produce.  Fred Vogel and his

son, Hunter, thought the 

climate and soils would 

also grow quality wine

grapes. They consulted with

vineyard experts and made

plans.  In 2000, they planted

44 acres with Cabernet

Sauvignon, Syrah, Viognier,

and Fume Blanc. Their 

p ioneer ing  sp i r i t  has

inspired growers throughout

the area.

Winemaker Chad Joseph

grew up in California's

Drink tonight or 
through 2008

L208E Retail Price: $16.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
23% Discount $155.88/case

CELLARING SUGGESTIONS

2005

Kit Fox

Viognier
(vee-ahn-yeah)

Salado Creek
California 

Color: 
Intense gold

Nose:
Ripe apricot, 

nectarine, floral

Palate:
Full-bodied, peach

cobbler, buttery,
apricot

Finish:
Rich long finish

P

WOMC Rating
90 Points

WOMC-News208  1/15/08  4:18 PM  Page 17



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

LIMITED SERIES
S E L E C T I O N

a powerful and dynamic
team.  They cover the entire
life cycle of the business,
from growing grapes, to
winemaking, marketing and
selling the wines. 

A stickleback is a fish, and
the wine’s label shows fun
depiction of the fish’s spine.
The three spines represent
the three varieties used in
the blend: Chardonnay,
Semillon, and Verdelho.
Chardonnay brings weight
and tropical flavors to 
the wine. Semillon adds 
perfume and melon flavors.
Verde lho  i s  the  c r i sp  
backbone of the wine with
i ts  c i t rus  f lavors .  The 
combination is a winner. The
color is straw with lime
green highlights. The nose is
uplifting with citrus zest,
gooseberry,  peach,  and 
passion fruit. The palate is
light and fresh with zesty
lemon and pear. It finishes
clean and crisp. This is ideal
wine paired with white fish,
salads and goat cheese.

he Australian
wine industry is
hotter than ever.
Always known
for their ripe,

ultra-rich and delicious
Shiraz wines, they’ve now
infiltrated the market with
white blends.  These fasci-
nating blends are easy to
drink and cost far less than
most  white wines in our
stores. How do they do it?
The answer is in the vine-
yards, the wineries, and the
marketplace.  First, the cli-
mate, though varied, is con-
sistent for grape growing.
The grapes reflect the sunny
climate.  Generally, the
wines are packed with soft
tannins, they’re  “user
friendly,” and they have fla-
vorful fruit and charm.   The
wineries are relatively new,
with innovative, enthusiastic
winemakers.  Finally, there
are over 1000 producers in
Australia, creating a vibrant,
young industry with plenty
of price competition.  

Stickleback was founded by
seven friends all who have
worked in the wine industry
for many years. They formed

Drink now
through 2008

L208F Retail Price: $16.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
23% Discount $155.88/case

CELLARING SUGGESTIONS

2006

Stickleback
Chardonnay/

Semillon/
Verdelho

(shar-doe-nay/
say-mee-ahn/
vair-day-ho)

South Australia
Color: 

Straw with lime
green

Nose:
Citrus zest, 

gooseberry, peach,
passion fruit

Palate:
Light, fresh, zesty,

lemon, pear

Finish:
Clean crisp finish

T

WOMC Rating
87 Points
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Wines evaluated last year:  1933
Rejected: 1580 Approved: 353 Selected:74

LAST YEAR’S SELECTIONS ~ 2007LAST YEAR’S SELECTIONS ~ 2007

WINE OF THE MONTH CLUB

What a year! We have chalked up some great memories drinking these 
delicious wines.  Who can forget the crisp white Spanish wine or the lush German
Riesling? What a great steak we had with the French Bordeaux and how the Chianti
made a feast out of our simple pasta dish. 2008 promises many more wine adventures.
Salut!

SPARKLING
L1207C Sparkling Brut, NV. Moingeon 1415 “Floral, citrus, light toast” 
1207A Sparkling Brut, NV. Toso “Yeasty, buttered toast, apple” 

SAUVIGNON BLANC
L307D Sauvignon Blanc, 2005. Torea “Herbal, ripe lime, red pepper” 
307B Sauvignon Blanc, 2006. Monkey Puzzle “Forward citrus, parsley, granny smith apple”
L807E Sauvignon Blanc, 2006. Terza Volta “Grapefruit, melon, peach” 
L1007F Sauvignon Blanc, 2005. Morton Estate “Green apple, tropical fruit”
1107B Sauvignon Blanc, 2006. Veramonte “Stone fruit, citrus, herbs”

CHARDONNAY
207A Chardonnay, 2005. Crooked Limb “Green apples, peaches, butter” 
L207F Chardonnay, 2004. Trewa “Tropical fruit, ripe melon, fig, oak”
L407E Chardonnay, 2006. Haras “Citrus, mineral and pineapple” 
407A Chardonnay, 2004. Peralta. “Grapefruit, tropical fruit, ripe apple”
L507E Chardonnay, 2005. Pavilion “Pear, apple, lemon, oak” 
L507F Chardonnay, 2005. Chanson Viré Clessé “Floral, jasmine, nutmeg, pears”
507B Chardonnay/Torrontes, 2006. Martin Fierro “Fresh peach, lychee, guava” 

807A Chardonnay, 2006. Tunnel of Elms “Citrus, apple, vanilla, butter” 
907B Chardonnay (Unwooded), 2004. Gum Bear “Tropical fruit, pear, melon”
L1007D Chardonnay, 2005. Siqueira “Pineapple, passion fruit, ripe pear”
1007A Chardonnay, 2004. Napa Girl “Green apple, lemon, spice” 
L1107E Chardonnay, 2005. Totino “Citrus, stone fruit, basil” 
1207D Chardonnay, 2006. Le Vie “Floral, peaches, almonds”

OTHER WHITES
107B Bairrada, 2005. Alianca “Herbal, lemon, floral”
L207E Lugana, 2004. Costaripa “Apples, pear, cherry blossom, jasmine” 
L407F Chard/Sauv Blanc/Viognier, 2005. La Poule Blanche  “Ripe tropical fruit, citrus” 
L607F Trebbiano, 2005. Villa Medoro “Dry, fresh, mineral, floral, and pears”
L807F Fiano/Greco, 2006. A-Mano “Floral, pear, cantaloupe”
L1107F Moscatel, 2006. Primas de la Vina “Grapefruit, lemon zest, almond”
L1207F VMR, 2006. The Black Chook “Apricot, honeysuckle, nectarine”

RIESLING
L107E Riesling, 2005. Sander “Peaches, pear, lime”
L607E Riesling, 2005. Villa Maria “Off -dry, delicate fruit and floral”
L707F Riesling, 2006. Max Ferd Richter “Green apple, citrus, wet stones”

VIOGNIER
707B Viognier, 2005. Pebejae “Apricot, peach, tangerine”
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L707D Viognier, 2005. Ledgewood Creek  “Honeysuckle, apricot, peach” 
L907F Viognier/Pinot Gris, 2006. Heartland “Stone fruit, apricots, lime”

PINOT GRIGIO
L307F Pinot Grigio, 2005. Durandi “Apricot, lemon, floral” 
607A Pinot Grigio, 2006. Oak Grove “Fresh apricot, citrus, pear” 

PINOT BLANC
L107F Pinot Blanc, 2005. Sander “Ripe apple, floral, buttery”
L907E Pinot Blanc, 2006. Konzelmann “Green apple, pear, vanilla”

DESSERT
L1207D Banyuls, NV. L’Etoile “Grilled hazelnut, tobacco, dark plums” 

1207B Port, NV. Montonico “Black currant, caramel, plum” 

PINOT NOIR
L407C Pinot Noir, 2003. York Mountain “Red fruit, cinnamon, toffee” 

SHIRAZ/SYRAH
L107D Syrah, 2002. Mandolin “Blueberry, black currant, raspberry” 
L507C Syrah, 2003. Cosentino “Black fruit, minerals, rhubarb” 
L607D Shiraz, 2002. Barnadown Run “Black pepper, cherry, dark plums” 
L707E S Syrah, 2004. Basket Case “Earth, cola, coffee, cloves” 
L1007C Shiraz, 2001. Koonowla “Dark fruit, ripe plum, vanilla” 

MERLOT
107A Merlot, 2005. Canyon Oaks “Berry fruit, plums, toasted walnuts” 
L207D Merlot, 2003. Kenneth Volk “Plum, berry, fig, mocha” 
1207C Merlot, 2006. Le Tresor “Cigar box, blueberry, walnuts” 

CABERNET SAUVIGNON
L207C Cabernet Sauvignon, 2002. Encierra “Dark fruit, spice, cedar, blackcurrant” 
L307E Cabernet Sauvignon, 2004. X-Winery “Black cherry, subtle oak, coffee” 
L407D Cabernet Sauvignon, 2003. Kunde “Black cherry, chocolate, bell peppers” 
L507D Cabernet Sauvignon, 2002. Koonowla “Smoky, cassis, sweet berries” 
607B Cabernet Sauvignon, 2002. Vizcaya “Red fruit, floral, cinnamon” 
L807D Cabernet Sauvignon, 2005. Curious Beagle “Spice, chocolate, plum” 
907A Cabernet Sauvignon, 2004. Chateau Peralta “Cranberry, cassis, leather” 
L1007E Cabernet Sauvignon, 2002. Montes Alpha “Red fruit, chocolate, black currant” 
L1107C Cabernet Sauvignon, 2005. Totino “Blackberry, mint, spice, plum” 
1107A Cabernet Sauvignon, 2003. Napa Girl “Ripe red berries, vanilla, cassis” 
L1207E Cabernet Sauvignon/Merlot, 2004. Taltarni “Black cherry, coffee, licorice” 

RED BLENDS
407B Cab/Shiraz/Merlot, 2004. Gum Bear “Fresh plum, spice, floral” 
207B Merlot/Malbec/Cab. Sauvignon, 2006. Flagtree “Raspberry, marmalade, floral”
507A Meritage, 2005. CheapSkate “Ripe fruit, herbs, tobacco, chocolate
L707C Virtuoso, 2004. Crescendo “Black cherry, plum, currants” 
L807C Bordeaux, 2005. Chateau Haut-Grandjean “Red berries, strawberry, black currant” 
807B Cab/Merlot/Malbec, 2005. Arido “Coffee, dark cherries, smoky bacon”
L907D Zinfandel/Barbera, 2004. Muse (Mingle) “Blackberry, pepper, purple plums” 
1007B Nero d’Avola / Merlot, 2005. Epicuro “Strawberry, black berry, smoke”

OTHER REDS
L107C Cabernet Franc, 2003. Napa Redwood “Plums, black cherry, spicy oak” 
L307C Chianti Classico, 2003. Casale dello Sparviero “Wild berries, sweet lilac, dried cherry” 
307A Petite Sirah, 2005. Copper Fish “Ripe red fruit, spice, sweet oak” 
L607C Durif, 2003. Nugan. “Earthy, cloves, black cherry
707A Cabernet Franc, 2004. Ironstone “Blackberries, nutmeg, smoke” 
L907C Malbec Reserve, 2003. Torrevieja “Lush raspberry, boysenberry, coffee” 
L1107D Sangiovese, 2003. Eagle & Rose “Ripe cherry, cinnamon, sweet wood”
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