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INSIDE THIS MONTH

LIMITED SERIES

Spann, 2003. Syrah.
Russian River Valley,
California

Spann believes the four
most important things in
wine are aroma, mouth-
feel, finish and food-
friendliness. We agree but
add a fifth and sixth; that it
be delicious and reason-
ably priced like this Spann
Syrah.

Concordia, 2006.
Tempranillo. Rioja, Spain

T h e  o w n e r  o f  t h e  
winery making Concordia
Tempranillo is confident
that they ‘are making the
best Rioja in history’. This
wine is a testament to 
that and we think you 
will agree.

he sun of this
month cures
all.”
-ANNE SEXTON

REGULAR SERIES

Graffiti, 2007.
Sauvignon Blanc.
California

The ‘art of graffiti’ as
some call it. Graffiti
Sauvignon Blanc is
made to be enjoyed in
all the moments that
color your life.

Patio de Tango, 2007.
Malbec.   Mendoza,
Argentina

Made in the spirit of
thanks and celebration,
Patio De Tango will put
you in the mood for
some music, dancing
and fun with family 
and friends. 

New Member
Application 
for a Friend

see page 15

Gift Orders
see page 9

Is this cool or what? 
LOG ONTO 

www.
wineofthemonthclub.com 

and click on 
“Live Help” and you will

be connected instantly 
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:  293
Rejected: 262 Approved: 31 Selected: 6

“

WOMC-News708  6/12/08  3:01 PM  Page 1



Ever have a graduating 

senior in high school? This 

is tough. Everything is “the

last."  The last awards 

banquet, the last at-bat, the

last softball game, last prom,

last this, last that. . .and of

course you cannot miss 

“the last" anything. . . I'm not

complaining… I wouldn’t

miss it for the world!

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

Our special sale on several wines from our Regular,
Vintners and Limited Series will begin JULY 1, 2008
AND END JULY 31, 2008. We are giving you
advance notice on the sale so that you can review the
list and check it twice.  Remember which wines were
your favorites and then get ready to order these great
wines at fantastic prices before they are gone forever!

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

Remember, first come first serve!

The asterisk “*” means very limited quantities. 

Item Description Regular Price Sale Price

107A6 Merlot, 2006. Canyon Oaks $11.99 $4.99

L1107C Cabernet Sauvignon, 2005. Totino $22.99 $9.99

1207A Brut Sparkling, NV. Toso $13.99 $4.99

L1207C Sparkling Brut, NV. Moingeon 1415 $21.99 $9.99

L1207D Banyuls, NV. L’Etoile $19.99 $9.99

V1207E Sparkling Brut, NV. Charles Ninot $24.99 $9.99

L108D Cabernet/Merlot, 2003. Camelback $22.99 $10.99

V108E Zinfandel, 2005. Bargetto $17.99 $10.99*

208A Merlot, 2002. Spinner Red $18.99 $5.99

208B Chardonnay, 2006. St. Lucas $10.99 $4.99

308B Merlot, 2005. PKNT $12.99 $5.99

V308F Pinot Grigio, 2006. Tutu $15.99 $9.99

408EMZ Zinfandel, 2006. Oak Grove $11.99 $4.99*

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

SOLD OUT
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balanced, elegant wines with
intense varietal character
and deliver great values to
our customers.”

His winemaking approach
begins with sourcing the
most excellent grapes from
throughout  the  s ta te .
Sauvignon Blanc is a grape
that is often termed “the
other white grape” after the
Queen Bee Chardonnay. But,
Sauvignon Blanc remains
proud as being versatile, 
flavorful and a great 
c o m p a n i o n  t o  m a n y  
different types of food. The
grape makes wines that are
intensely herbaceous to soft
and tropical. Parducci makes
his Graffiti Sauvignon Blanc
in a dry crisp style with
loads of fresh citrus fruit.
The color is a soft lime. The
nose is friendly with fresh
pineapple, wet stone, lime
and Meyer lemon. The
palate is dry and crisp with
lots of juicy citrus, a mélange
of melon and a slight fig
note. The finish is clean, 
lingering and full of mineral
notes. Pair this wine with
seafood stew, Hoisin sauce,
or Artichoke soup. (See our
recipe on page 13). Hope you
are enjoying your summer!

ummer is upon
us and what
would summer
be without some

cool, crisp white wines to
take the heat off. Graffiti
Sauvignon Blanc is one those
“must-haves.” Graffiti is
made by the Adler Fels 
family. Adler Fels is 
notorious for its excellent
Sauvignon Blanc and their
wines have garnered more
awards than any other 
in California.

Winemaker, Harry Parducci
Jr. has an outstanding track
record for his passion, 
ingenuity and skill. He is
truly a wine industry 
pioneer, having developed 
production innovations that
would later become industry
standards. Harry is third
generation in a family of 
pioneering winemaking. His
grandfather owned Valley of
the Moon where Harry
worked for twenty years
growing up along side Ernie
Lane, learning and honing
the tricks of the trade. He
along with his family is one
of the leading grape growers
in California. For all the
wines that he makes, his core 
philosophy remains the
same: “To produce well-

2007

Graffiti

Sauvignon Blanc
(saw-veen-yawn blah)

California

Color: 
Soft clear lime

Nose:
Pineapple, 

wet stone, lime,
Meyer lemon

Palate:
Dry, crisp acidity, 

citrus, juicy 
pineapple fruit

Finish:
Clean mineral finish

S
DOMESTIC SELECTIONDOMESTIC SELECTION

WOMC Rating
87 Points

Enjoy now, chilled, 
through 2008

708A Retail Price: $12.99/each
Special Member Price: $8.99/each
Reorder Price: $5.99/each
54% Discount $71.88/case

CELLARING SUGGESTIONS
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to the vineyards, where they
celebrate their success. All
through the night they enjoy
drinking the new wine and
dancing the most popular
Argentinian dance, the
tango. To honor these 
harvesters ,  the  Bagual  
family named this wine
Patio de Tango. 

The Patio de Tango Malbec
shows off the Malbec grape
in its true form. The climate
is  hot  and arid.   The 
vineyards are irrigated 
with snow run-off from the
Andes Mountains.  These are
unique and ideal growing
condit ions  for  making 
s e n s a t i o n a l  M a l b e c .
Winemaker Javier Dibeli,
who created Patio de Tango
Malbec, is emphatic about
ripeness, hands-on wine-
making, and perfection at
every step.

The 2007 Patio de Tango is
an intense red color with a
purple rim. The aromas are
assertive with Bing cherry,
plums and nutmeg. It is 
full-bodied and jammy 
with dark plum flavors,
anise spice, and chocolate.
The finish lingers with a soft
oak surrounding the flavors.
Lean towards meat dishes,
grilled steaks and some spice
when planning your menu.

e n d o z a ,
Argentina, is
r i c h  i n  
a g r i c u l t u r a l

b o u n t y.   B e g i n n i n g  i n
J a n u a r y,  t h e  r e g i o n  
celebrates with food festivals
for wine, of course, but also
tomatoes, melons, and other
vegetables.   In March,
Mendoza hosts the biggest
harvest celebration in
Argentina, Fiesta de la
Vendimia (the festival of 
the vintage).  The streets 
are filled with parades, 
food, music, and dancing.
The vine, viticulture, and
viniculture are much more
than an economic activity 
in Mendoza. Mendoza is
deeply rooted in its wine
growing heritage and all 
that accompanies it—
family,  friends, food, music,
and dancing. 

Bagual Vineyards, where
Patio de Tango is made,
embraces this tradition.
Every year more than 200
men and women arrive for
the grape harvest. For more
than two months they work
hard under the hot sun, 
gently removing the grape
bunches from the vines and
putting them into baskets.
When the harvest is finished
the workers gather at the
patio of the farmhouse next

2007

Patio de
Tango
Malbec

(mahl-beck)

Mendoza
Argentina

Color: 
Red with purple rim

Nose:
Bing cherry, plums,

nutmeg
Palate:

Full-bodied, 
dark plums, anise,

chocolate
Finish:

Lingering sweet oak

M

WOMC Rating
85 Points

Drink now or 
cellar through 2012

708B Retail Price: $14.99/each
Special Member Price: $10.49/each
Reorder Price: $6.99/each
53% Discount $83.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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in Texas. There she met 
Peter Spann, fell in love, 
and agreed to marry him
only if he would take 
her to California. Peter 
had always dreamed of 
owning  a  winery  and 
making wine.  So together
they moved to California
where they bought a 
vineyard and founded Lake
Sonoma Winery. 

Now they are fulfilling their
dreams, having fun and
making great wines. The
Spann’s aim is to create
food-friendly unique wines
that are memorable in their
purity and distinctiveness.
We think they have achieved
this with Spann Syrah. 

The 2003 Spann Syrah pours
an opaque dark red. The
nose greets you with 
blueberry, black plum, black
pepper and other dark
spices. The palate is lush
with ripe plums and big 
tannins with a super long
lasting finish. Overall, the
wine is bold and balanced
with great drinking potential
now and over the next four
to five years. Try it with
sweet BBQ sauce and baby
back ribs, or hearty pasta
with beef sauce.

he Russian River
Valley is named
for the Russian
immigrants who

settled along the Sonoma
Coast at Fort Ross from 1812
to 1841.  From the coast, they
traded north with their 
fe l low countrymen in
Alaska.  They ventured 
further inland to Sebastopol,
Graton, and Freestone.  It
was in these areas that they
left a lasting, significant
impact on the region by
planting grapes.   

The Russian River Valley is a
beautiful place to grow
grapes.  The climate, varied
soils, and versatility of the
area makes it possible 
to grow many different 
varietals. The climate is 
similar to the northern
Rhone where Syrah makes
some of the most delicious
wines in the world. Even so,
only 2% of the vineyards are
planted with Syrah.

Spann Vineyards  i s  
dedica ted  to  making
European-style blends 
f rom Sonoma County.
Winemaker, Betsy Spann
began her wine career in
Bordeaux. Back in the states,
she planted grapes in New
Mexico and imported wine

2003

Spann
Vineyards

Syrah
(seer-ah)

Russian River
Valley,

California

Color: 
Opaque dark red

Nose:
Blueberry, black

plum, black pepper

Palate:
Lush, ripe plums,

big tannins

Finish:
Long lasting finish

LIMITED SERIES
S E L E C T I O N

�5

T

WOMC Rating
89 Points

Enjoy now or 
over the next 4-5 years

L708C Retail Price: $22.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
26% Discount $203.88/case

CELLARING SUGGESTIONS
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Concordia only produces

wines from these vintages. 

If the grapes are not up to

their standards, they are 

discarded or sold, and no

wine is produced that year.

Fortunately, the estate sees

many perfect vintages. 

This wine spent six months

in new American oak, 

which is a modern style of 

ageing called Crianza Corta.

The result is a fruity, 

immediately approachable

bottle of wine.  This 100%

Tempranillo has won Best in

Class, silver, and bronze

medals at international 

wine competitions. 

The wine pours a light ruby

color. The concentrated 

aromas are rich with dark

red berry fruit, plums,

smoke, earth, and vanilla.

The palate is intense but

friendly with soft ripe 

fruit, balanced acidity and 

tannins with a long creamy

sweet vanilla oak finish. 

This is a perfect match with

lamb, cured cheeses, and

smoked meat.

pain has long

been recognized

as  a  country

w i t h  g r e a t  

diversity, natural resources

for growing grapes, and

making wines from fruit-

forward friendly wines to

classic cellaring wines. 

Marques de la Concordia

winery is nestled in the

foothills of the Sierra de

Cantabria Mountains in

Rioja, Spain. The soil is

mostly clay with high 

mineral content—a  classic

combination for high quality

grape growing.  The area has

the highest altitude in the

region, and it’s considered a

cool climate growing area.

However, the mountains

protect the vineyards 

planted with Tempranillo

from the cold weather off the

Atlantic, and the vineyards’

slopes face north to south for

maximum sun exposure.

Because of the regional

micro-c l imates  in  the  

shadows of the mountains,

Tempranillo will produce

outstanding wines in certain

vintages. Marques de la

2006

Marques de la
Concordia
Tempranillo

(Teh-prahn-knee-oh)

Rioja, Spain

Color: 
Light ruby

Nose:
Dark red berries,

plum, smoky, earthy

Palate:
Fruit forward, 

balanced acidity,
sweet vanilla oak

Finish:
Long creamy finish

LIMITED SERIES
S E L E C T I O N

�6

S

WOMC Rating
87 Points

Enjoy now
through 2010

L708D Retail Price: $23.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
29% Discount $203.88/case

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

L708C Syrah, 2003. Spann $22.99 26% $203.88/cs
“Blueberry, black plum, black pepper” $16.99/ea

L708D Tempranillo, 2006. Concordia $23.99 29% $203.88/cs
“Dark red berries, smoky, earthy” $16.99/ea

L708E Torrontes, 2007. Crios $19.99 25% $179.88/cs
“Spring flowers, honey, ripe melon” $14.99/ea

L708F Rielsing, 2006. BEX $15.99 25% $143.88/cs
“Sweet peach, pineapple, citrus rind” $11.99/ea

L608C Syrah, 2005. William James $24.99 36% $191.88/cs
“Dark spice, warm plums, red roses” $15.99/ea

L608D Zinfandel, 2005. Silver Peak $24.99 44% $167.88/cs
“Red berries, ripe raspberry, warm spice” $13.99/ea

L608E Torrontes, 2007. Pascual Toso $15.99 31% $131.88/cs
“Rosy floral, overripe peach, lime” $10.99/ea

L608F Grillo/Viognier, 2006. Santa Tresa $14.99 26% $131.88/cs
“Fruity, peach, vanilla” $10.99/ea

L508C Cabernet Sauvignon, 2005. Windmill $22.99 30% $191.88/cs
“Fresh cranberry, dried cherry, spice” $15.99/ea

L508D Sangiovese, 2006. Lasorda $21.99 27% $191.88/cs
“Plum, red licorice, smoky, earth” $15.99/ea

L508E Insolia, 2006. Principi di Butera $18.99 32% $155.88/cs
“Pineapple, almond, floral, peach” $12.99/ea

L508F Chardonnay, 2006. De Martino $18.99 32% $155.88/cs
“Sweet papaya, fresh peaches, soft vanilla” $12.99/ea

L408C Syrah, 2003. Luigi Bosca $25.98 31% $215.88/cs
“Black plum, currants, chocolate” $17.99/ea

L408D Chardonnay, 2005. Estancia $22.99 39% $167.88/cs
“Pear,passion fruit,fig, pie crust” $13.99/ea

L408E Cabernet Sauvignon, 2004. Vina Robles $22.99 22% $215.88/cs
“Sweet fruit, blueberry, toasty oak” $17.99/ea

L408F Sauvignon Blanc, 2007. Vina Robles $16.99 24% $155.88/cs
“Herb, dried apricots, cantaloupe, lemon” $12.99/ea

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

SOLD OUT

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
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708A Sauvignon Blanc, 2007. Graffiti $12.99 54% $71.88/cs
“Pineapple, wet stone, Meyer lemon” $5.99/ea

708B Malbec, 2007. Patio De Tango $14.99 53% $83.88/cs
“Bing cherry, plum, nutmeg” $6.99/ea

608A Cabernet Sauvignon, 2002. Hillcrest $18.99 58% $95.88/cs
“Black currant, mocha, coffee” $7.99/ea

608B Pinot Grigio, 2007. Arancio $12.99 46% $83.88/cs
“Magnolia, floral, ripe citrus” $6.99/ea

508A Viognier, 2007. Crooked Limb $12.99 46% $83.88/cs
“Honeysuckle, apple, pears” $6.99/ea

508B Syrah, 2005. Lawson Ranch $15.99 50% $95.88/cs
“Red cherry, dark plum, pepper” $7.99/ea

408A Red Blend, 2005. Bangin Red $16.99 53% $95.88/cs
“Chocolate covered cherries, mocha, berry” $7.99/ea

408B Chardonnay, 2005. Andeluna $11.99 58% $83.88/cs
“Fig, honey, exotic mango” $6.99/ea

308A Chardonnay, 2006. Yellow Bird $11.99 42% $83.88/cs
“Green apple, pear, citrus” $6.99/ea

308B Merlot, 2005. PKNT $12.99 39% $95.88/cs
“Soft plum, black fruit, berry” $7.99/ea

208A Merlot, 2002.  Spinner Red $18.99 58% $95.88/cs
“Dusty road, ripe cherries, smoke” $7.99/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

Sub-Total
8.25% CA Sales Tax

S&H
TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL

SOLD OUT

SOLD OUT
SOLD OUT

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

WINE OF THE MONTH CLUB 2008 GIFT BASKETS

10G 2 Bottles Current club selections $22.98*
20G 6 Bottles Assortment of recent selections $61.99*
30G 12 Bottles (1 Case) Assortment of recent selections $120.38*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $81.42*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $81.42*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $120.38*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $120.38*
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 $237.26*
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

WOMC-News708  6/12/08  3:01 PM  Page 9



�10

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

SYRAH, 2003. SPANN

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TEMPRANILLO, 2006. CONCORDIA

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

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

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

July 2006 Chardonnay, 2003. Tin Pony. Drink up.
Merlot, 2003. Monticello. Drink now.

July 2007 Virtuoso, 2004. Crescendo. Drink through 2010.   
Viognier, 2005. Ledgewood Creek. Drink up.

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

-: Classic in all senses. Nose, mouth feel, 
varietal indications.

-: Quality wine with redeeming value. Worth every penny.

-: Great value for the quality.  Great example of what the
wine should be considering terrior, grape and price. 

-: For the price and quality, the wine is good but no 
over redeeming value.

-: Poor value for the price and not even worth the 
alcohol content.

 or Less: If you dump it, you’ll be charged for toxic clean-up.
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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!

“Have been very satisfied!  Gave up
our membership in a club at the local
wine shop” 

W.O., MT. VERNON, NH

“We LOVE you guys.  You always have
outstanding wines at a great price!”  

C.K., DANA POINT, CA

“Have never been disappointed!”
R.S., APPLETON, WI

“Consistently good value.”
J.L., SAN DIEGO,CA

“Love this membership!  We get 
excited to see our wine every month!”

V.P., VANCOUVER, WA

“WOMC is superior to any other wine
club I have been involved with.”

L.K., KANSAS CITY, MO
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When the temperatures rise you can cool
off with this elegant and refreshing soup and
a chilled glass of Graffiti Sauvignon Blanc.
Prepare a day ahead of time and serve
straight from the refrigerator.

COLD ARTICHOKE AND 
LEEK SOUP

INGREDIENTS:
2 9-oz. packages frozen artichoke hearts,

thawed
4 tsp. butter
2 cups (packed) sliced leeks (white part
only)
5 cups canned low-salt chicken broth
1/2 cup sour cream
Chopped fresh chives

PREPARATION:
Finely chop artichokes in processor using
on/off turns. Melt butter in heavy large
saucepan over medium heat. Add leeks and
sauté until tender, about 10 minutes. Add
artichoke hearts and sauté 2 more minutes.
Add broth; bring to boil. Reduce heat, cover
and simmer 15 minutes. Thoroughly puree
soup in processor. Strain soup through sieve
over bowl, forcing solids through with 
rubber spatula to extract as much puree as
possible. Return puree to saucepan. Add
sour cream and whisk until smooth. Season
to taste with salt and pepper. Cover and
refrigerate until cold, about 3 hours. Sprinkle
with chives just before serving.

Here is another hot weather recipe that can
mostly be prepared ahead of time in the cool
of the evening or early in the morning. 
Serve it with the Spann Syrah chilled for a 
just a few minutes in the refrigerator 
before serving.

PASTA SALAD WITH TUNA AND
BLACK OLIVES

INGREDIENTS:
1 lb. fusilli pasta
2 3 oz. tuna steaks (or 6 oz. canned tuna in
water drained and flaked).
7 tbsp. olive oil
4 garlic cloves, finely chopped
3/4 cup thinly sliced oil-packed 

sun-dried tomatoes (4 oz.)
1 cup chopped fresh basil
1/2 cup chopped fresh italian parsley
6 tbsp. balsamic vinegar
1/3 cup chopped pitted Kalamata olives
2 tbsp. drained capers

PREPARATION:

Cook fusilli in large pot of boiling salted
water until tender but still firm to bite. Drain.
Transfer to large bowl. Toss with 2 Tbsp oil.
Heat 3 Tbsp oil in heavy large skillet over
medium heat. Add garlic and sauté until 
fragrant, about 1 minute. Stir in tomatoes.
Add to pasta; cool slightly. (Prepare one day
ahead. Cover and refrigerate. Bring to room
temperature before continuing)

Prepare BBQ to medium-high heat. Brush
tuna with 2 Tbsp oil. Sprinkle with salt and
pepper. Grill tuna until cooked to desired
doneness, about 4 minutes each side. Cut
crosswise into third-inch-thick slices. Add 
to pasta. Add basil, parsley, balsamic 
vinegar, olives and capers to pasta; toss 
lightly. Season with salt and pepper.

�13

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

1-800-949-WINE • www.wineofthemonthclub.com
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MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2007. GRAFFITI

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MALBEC, 2007. PATIO DE TANGO

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

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

July 2005 Pinot Grigio, 2004. Oak Grove. Drink up.
Bonardo, 2003. Proemio. Drink now..

July 2006 Cabernet Sauvignon, 2004. King Fish. Drink up.
Sauvignon Blanc, 2004. Coppola. Drink up.

July 2007 Cabernet Franc, 2004. Iron Stone. Drink through 2008.
Viognier, 2005. Pebejae. Drink up.

Research has shown that
our  tas te  buds  reac t  
differently with changing
temperatures. For instance,
wine tastes sweeter as it
warms. Pour the same
Chardonnay wine into 
two glasses: chill one and
leave the other at room
temperature. The wine at
room temperature will
taste a bit flabby and
sweet.  The chilled wine
will taste much more 
lean  and s t ruc tured .
Chilling white wines
makes them taste less
sweet and more savory. 
The effect of temperature
on reds is similar, but it has
more to do with tannins
than sweetness. Chilling

red wines exaggerates the
tannins and makes them
less fruit-expressive on 
the nose.
In the heat of summer you
may want to chill your red
wines slightly. (Most reds
are served too warm 
anyway. )  The  lower  
temperature will soften 
the alcohol fumes and
release more fruitiness on
the palate.  The younger,
lighter bodied wines

should be served cooler.
Beaujolais, light Pinot 
Noir, and Chianti should
be 50 to 54°F to allow the
fruity, refreshing flavor to
come through. More 
full-bodied reds such as
Syrah, Cabernet, and
Zinfandel are best drunk 
at 59 to 64° F. You can 
achieve optimal coolness
by placing the bottles in
the refrigerator for 10 to 15
minutes before serving. 
In general, watch out 
for serving red wines 
too warm. It’s easier to
warm a wine than cool it,
so err on the side of 
slightly chilled.  Red or
white, warm or cold—have
a great summer!

What do I need to
know about chilling

red wine?
–R.J., CHICAGO, IL

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

CELLAR NOTES
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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 $19.48 (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 $27.44 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.
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❏ 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

strong sense of what she
wants from her wines. 
Every harvest the grapes are 
rigorously hand-selected
and she tends to every 
bottle from start to finish.
Her wines have garnered
press, high scores, and won
competitions. 

Her Crios was named “Wine
of the Year in 2007.”  Crios
means “offspring” (as in
children). The label shows
three overlapping hands that
represents Susana and her
two children.  Susana loves
Torrontes  grapes ,  her  
children of the vinyeyard. 
In this wine she has created a
wonderful example of the
true potential of this 
grape.  Crios shows excellent 
balance.  She makes the most
of the grapes’ aromatics; the
wine brims with floral notes
and citrus fruit. An assertive
nose is rich with floral, 
cherry blossom and citrus.
The color is a pale yellow.
The palate is clean, fresh and
soft with refreshing yet
creamy acidity. This will 
pair well with fried food,
rich cream sauce, Thai and
Korean dishes, as well 
as sushi.

f  Malbec  i s  the  
reigning king of red
wine in Argentina,
then Torrontes is the

reigning queen.  Torrontes
shows its true personality in
the sun of Argentina. The
grape makes beautiful light
crisp wine with a softness
and creaminess not often
found in un-oaked light
white wines. 

We hear  about  wine  
regions being “hot” and
“enjoying a renaissance,”
and that seems to be true
about Argentina. They have
a passion for making wine,
and are at the fore-front 
of experimentation, clonally
selection, and irrigation
management. They have
invested in state-of-the-art
winemaking equipment 
and the finest French oak
barrels. They are focused on
excellence. Add to this an
ideal growing environment
for the grapes, and we
understand why these wines
are rivaling some of the
world’s finest.

Susana Balbo is the leading
female  winemaker  in
Argentina. After 21 years 
of winemaking, she has a

2007

Crios de
Susana Balbo

Torrontes
(tore-ahn-tehz)

Mendoza
Argentina

Color: 
Pale yellow

Nose:
Ripe melon, honey,

spring flowers
Palate:

Light, floral, 
refreshing acidity,

soft, creamy
Finish:

Crisp lasting finish

I

WOMC Rating
85 Points

Enjoy now slightly chilled
through 2008

L708E Retail Price: $19.99/each
Special Member Price: $18.99/each
Reorder Price: $14.99/each
25% Discount $179.88/case

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

absolutely delicious! The
key, of course is cool-climate.
Germany is never warm 
and the Riesling grape 
finds its home and greatest
expression on the steep slate
hillsides there.

Alex Cose is winemaker
international; making wine
in California for Peter
Michael; then off to Corsica
and then to Germany to
check on his Bex Riesling
project. His company, Purple
Wine Co. has holdings 
in American and through
Europe. At the helm of 
his winemaking operation,
Cose, puts only the most
qualified personnel on his
team and oversees them all
with relentless energy. 
His mission is to make 
wines that are affordable,
“delicious wines by the
glass”, he says. This is
Riesling for all your summer
sipping. It pours a pale 
gold color. The nose is like
aromatherapy with uplifting
sweet peaches, rosemary, 
citrus rind and grass. The
palate is soft yet crisp and
full of herbs, basil, and
lemon with a zingy lingering
finish. Drink this with Asian
food, sushi, cold soups and
grilled sausage.

ow that the heat
of summer is
upon us, it is the
perfect time to

enjoy refreshing Riesling.
Riesling has the unique and
honored position in the wine
world for being extremely
versatile and incredibly 
delicious. It is cooed by
experts as “the world’s
greatest white varietal” and
is the wine of choice by the
top sommelier’s around the
globe. What makes this
grape so special? Riesling
originates in the Rhine
region of Germany. It is 
used to make dry, semi-dry,
sweet and sparkling wines.
Riesling wines are perfect
displays of ripe fruit and
acidity and set an example to
the world for this balance
and beauty. The grape is
most known for its aromatics
qualities, almost perfumed
with flowers and a strong
mineral component. Riesling
is a grape that is very 
“terroir-expressive”,  in 
that the grape is strongly
influenced by the place of
origin. Also, because of 
the natural healthy acidity,
Riesling is age-worthy. I
have recently opened ten
and twelve year old German
Riesling and they were full
of lush fruit, low alcohol and

2006

BEX

Riesling
(reez-ling)

Mosel Saar
Ruwer

Germany

Color: 
Pale gold

Nose:
Sweet peaches, 
rosemary, citrus

rind, grass

Palate:
Herbs, basil, citrus,

low alcohol

Finish:
Acidic zingy finish

N

WOMC Rating
84 Points

Drink now
through 2010

L708F Retail Price: $15.99/each
Special Member Price: $12.99/each
Reorder Price: $11.99/each
25% Discount $143.88/case

CELLARING SUGGESTIONS
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