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INSIDE THIS MONTH

run for it’s money.
Speaking of which, at this
price it won’t last long.

LIMITED SERIES

Terra Robles, Cabernet
Sauvignon, 2006, California

There’s a reason why
Cabernet Sauvignon is the
most popular red wine in
the world. And one of them
is this month’s selection.
Rich and powerful yet 
still sleek enough to be
engaging if not a little sexy.

Altosur Malbec, 2006,
Argentina

Sometimes you drink a
great wine and the only
word you can come up
with is “wow!” All those
fancy adjectives just can’t
seem to come out as you let
it roll around your mouth
trying not to swallow
‘cause it tastes so good. Just
try not to talk with your
mouth full.

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 :
Val@womclub.com

What’s New
This Month?

see page 2 W
Wines evaluated last month:  217
Rejected: 151 Approved: 60 Selected: 6

e present
a cornucopia

of enticing
wines  th is

month beginning with 
a jazzy Chenin through
a stunning Malbec. At
least there’s no shortage
of great wines.

REGULAR SERIES

Chambers and Reed,
Chenin Blanc 2007,
California

Hard to argue the lovely
flavors in this wine.
Makes us wonder why
we don’t drink more of
them. Try this soon as
you’ll be ordering more.

Don Silvestre,
Tempranillo, 2007,
Argentina

It almost doesn’t matter
where this grape is
grown. We love it. 
This Argentine beauty
knocked our socks off
and even gave Spain a
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Just got in from the Fancy
Food Show.  Sandra and I
worked hard for two days.
What a show!  This is how
we start looking for NEXT
year’s gift basket items. In
about three weeks we will
start receiving samples.
Samples of nuts, cheese,
cookies, chocolate, olive
oil…you name it.  Then the
Staff starts tasting and 
voting. Everyone gains 5
pounds, but in the name of
presenting quality products
to our members…it is
worth it!

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: Ed Masciana, Wine Author

Paul Kalemkiarian

A NOTE 

FROMYOUR

CELLARMASTER
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What will happen to the wine industry in 2009?

There are rumors abound about which price range will

get clobbered.  Already the suppliers and wineries are

concerned about the sales volume through the 

holidays.  The restaurant sales of wine have certainly

plummeted.  The patron that purchased two-bottles at

a restaurant now only purchases one bottle and the

one bottle patron is only buying one glass. As far as the

retail sales are concerned, you folks are in the right

place at the right time. All indications are that $5-$9

wines are still strong and I can vouch for that.  The

line-up we have for the first quarter of 2009 is really

great.  And look for really great deals in our email 

specials.  Here are wines that would sell in the retail

stores for upwards to $12 and you will get them for

$4.99-$6.99.

Because of the slowdown in the restaurant sector, the

wineries need to find ways to move bottles without

damaging there brand (pricewise); they turn to us.

This way they can sell large quantities, get the wine on

the street, and even though we offer the wine below

their normal asking price, only club members are

privy to purchase the wine.  Everybody wins.

By the way, if you haven’t sent us your email address,

call 800-949-9463 or email orders@womclub.com with

your info and we’ll get you on the list.  We try to offer

something once a week, but that depends on the 

deals we find.

Salud and keep up the great palate!

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

WOMC-News209:WOMC-News1208  1/27/09  5:07 PM  Page 2



1-800-949-WINE • www.wineofthemonthclub.com �3

climates of Clarksburg near

the Sierra Foothills, to the

temperate Mendocino Coast

and the fog-drenched rolling

hills of Monterey, Chenin

grew and prospered.

In this case, Chenin makes a

pure and positive statement

about its exotic flavors and

character. The lovely melon

and kiwi flavors abound

along with a fruit basket of

other essences all held in

perfect balance with the

properly toned acidity.

Chambers and Reed pull

their grapes from cool areas

like Monterey for good 

acidity and from some 

warm areas like Clarksburg

and the inner regions of

Mendocino where full

ripeness yields rich flavors.

Making wine is all about 

balance and this beauty has

balance to spare.

Don’t be hesitant to pair this

little gem with challenging

foods like spicy Asian or

Mexican cuisine or certainly

the salmon with fennel

recipe in this newsletter.

You’ll be delighted with the

way it handles any and all 

challenging foods. Or, just

have a glass by the fire 

with a nicely aged munster

or provelone and a crisp

granny smith apple.

nce again we turn

to our friends at

Adler Fels for this

month’s white

selection. The Wine of the

Month Club has featured

wines from this prestigious

Sonoma winery almost since 

its inception in 1979. It’s 

easy to understand. They

just keep making good, 

honest wines and offer them

at tremendous prices. How

they continue to do this 

during a time when most

items are costing more is

beyond us, but we have no

intention of arguing.

This one is no exception.

While it may take some

doing  to  compare  a

California Chenin Blanc to

the legendary wines of the

Loire, maybe it shouldn’t be

done at all. They may be the

same grape, but the soil, 

climate, style and history of

the area are such important

factors in the final wine 

that the grape can almost

become secondary.

Chenin Blanc played a key

role in California’s wine 

history. It was the workhorse

white that could be, and

was ,  p lanted  a lmost  

anywhere, producing a

fresh, clean and flavorful

offering. And so it was.

Planted everywhere, that 

is. From the hot and dry 

2007

Chambers 
and Reed

Chenin Blanc
(sheneen blonk)

California

Color: 
Light Straw

nose:
Pippin apple and

slight honey notes,
some tangerine and

rose petal

Palate:
Apple carries
through to the

mouth, soft entry
and mid palate,

slight citrus in finish

Finish:
Ripe melon 

and mint

WOMC Rating
85 Points

Drink now
through 2010

209A Retail Price: $11.99/each
Special Member Price: $7.99/each
Reorder Price: $5.99/each
50% Discount $71.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

O
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only cure was to replant
grapes using American
hybrid rootstocks which 
are resistant to phyloxera.
California had a phyloxera
bout begining in the 1980s
when some vineyards were
experimenting with different
rootstocks and a popular
one, AXR-1, turned out to be
not resistent and many 
vineyards had to replant.

Because none of this 
happened in Argentina, they
continue to grow their
grapes on their own root-
stock. There has been some
thought that the grapes are
better when grown on their
own stock, but that is open
to question and, of course,
taste. The few people 
who have actually tasted
European wines from the
1800s that were grown on
their own rootstock have yet
to reach a consensus.

One thing is for certain,
Tempranillo is king in
Mendoza. This grape has
had a less than successful
run in France and California.
But apparently Mendoza is
just the place to grow it as 
the Tempranillos that have
come from here have been
outstanding for nearly 20
years. This one is a rare
beauty offering bold spice
and chocolate flavors
enhanced by the bright,
blackberry fruit.

he  s tony  and 
sandy ground of
T u n u y á n ,
Mendoza, allows

for excellent drainage of
underground water coming
from ice melting off the
Andes Mountains. This 
condition is perfect for
growing perfect grapes.

The vineyard is 4,000 feet
above sea level, at the
foothills of the Andes, in one
of the best wine regions in
Argentina, Mendoza. The
grapes are born with a per-
fect environment for slow,
even ripeness because of the
warm days and cool nights
of the region.

In 1962 Don Silvestre
Hinojosa planted 122
hectares in the “Alto Valle de
Uco” (High Valley of Uco).
The wine making tradition
and spirit of Don Silvestre
are still alive with the third
generation of “Bodegas y
Viñedos Hinojosa.” The 
family shares the same goal
of producing excellent 
wines inspired by the most
pure and noble elements 
of nature.

One of the unique things
about grapes grown here is
that the vines are on their
own rootstock. One of the
last areas in the world where
this is so. Over 150 years 
ago a plant louse called 
phyloxera devastated the
vineyards of Europe. The

2007

Don Silvestre

Tempranillo
(teh-prah-knee-oh)

Argentina

Color: 
Ruby red

nose:
Cherries, 

blackberries and
dark chocolate

Palate:
Red berries, light

tobacco and vanilla

Finish:
Ripe black fruit 

and spice

T
IMPORT SELECTIONIMPORT SELECTION

WOMC Rating
87 Points

Drink now through 2010

209B Retail Price: $14.99/each
Special Member Price: $11.89/each
Reorder Price: $7.99/each
46% Discount $95.88/case

CELLARING SUGGESTIONS
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In 2008,  the winery achieved
Certified Sustainability in
Practice (SIP) standards
w h i c h  e n t a i l e d  a n  
independent third party
audit of the vineyard and
winery practices. As true
stewards of the land, 
Rober t  Hal l  prac t i ces  
environmental sustainability
to conserve our  earth's 
natural  resources.  This
means that they must adhere
to strict guidelines regarding
solid and hazardous waste
reduction,  recycling of
“green friendly” materials,
reduced water and energy
usage. In other words, truly
“giving back” to the earth
that sustains us. A noble
cause indeed.

Cabernet  Sauvignon is  
considered the king of red
wines. It typically produces
a bold, hearty, red wine with
myriad flavors ranging from
licorice and spice to black
cherry, marzipan,  chocolate,
vanilla or a combination of
all. It tends to like rocky soils
and warmer climates, but
not too rocky or too warm. 
It all only sounds easy. 
Our selection is a powerful
offering which yields to
nothing and lavishes us with
sweet/tart cherry fruit with
swatches of pomegranate,
vani l la  and cranberry.  
Enjoy with a charred fillet or
casoulet.

nce  aga in  we  
feature a superb
offering from one
o f  t h e  f i n e s t  

wineries in Paso Robles,
Robert Hall Winery. Last
month we offered the 
Terra Robles Chardonnay 
in the Vintners Series and
this month we are pleased 
to offer their awesome
Cabernet Sauvignon in the
Limited Series.

We have found many of the
Cabernets from Paso Robles
to be a little high in alcohol
and exhibit some unpleasant
ripeness bordering on a
raisin or prune character.
The fact this wine shows
none of those off com-
ponents, just beautifully
i n t e g r a t e d  C a b e r n e t  
character, really took us by
surprise.

The extremely warm climate
is the culprit here. Great
wines can be made, as this
one attests, but it takes more
time and effort, which 
translates into more cost.
First of all, the grapes have
to be shielded from the hot
sun during the growing 
season so they don’t literally
raisin on the vine. In order to
do this, you need to train the
leaves so they shield the
grapes by acting as a filter
for the hot sun. Think of 
it as a parasol. This is not
only laborious, it also is
exacting and can only be
done by an experienced
vineyard manager.

2006

Terra Robles

Cabernet
Sauvignon
(kab-aire-nay 
soo ving yon)

Paso Robles,
California

Color: 
Deep ruby

nose:
Cranberry and 

cherry

Palate:
Full and imposing
with lots of cherry

Finish:
Large and 

impressive without
excessive tannin

LIMITEDSERIES
S E L E C T I O N

�5

WOMC Rating
86 Points

Drink now through 2011

L209C Retail Price: $21.99/each
Special Member Price: $19.99/each
Reorder Price: $13.99/each
36% Discount $167.88/case

CELLARING SUGGESTIONS

O
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As wi th  most  o f  the  
vineyards in the Mendoza
region, Sophenia is close to
the Andes mountain range
and reach an altitude 4000
feet. Rocky soil of loose
structure allows for proper
drainage and absorption 
of nutrients. Aggressive
pruning, minimum irriga-
tion and intense vineyard
management produce low
yields, the most important
factor in harvesting high
quality grapes, thus making
high quality wine.

Each cluster of grapes is
placed on a sorting table
where the underripe and
overripe ones are discarded.
The perfect ones are then
placed in a fermentation
tank at low temperature to
extract maximum color and
flavor. They are then aged in
French and American oak
barrels for eight to twelve
months to build character
and nuance.

We have been featuring
quite a few Malbecs lately.
The reason is that they are
becoming one of the finest
wines for the price we can
find anywhere in the world.
Every grape has maybe one
or two regions where it
excels over all others.
Argentina’s Mendoza region
is without question the finest
area for Malbec. One taste
and it will be oh so apparent.

ur Altosur Malbec
comes from the
e x o t i c  a n d  
impressive estate

of Finca Sophenia located in
Argentina’s prime wine area,
Mendoza. Roberto Luka is
the principal owner of Finca
Sophenia and has been a
driving force in the world 
of Argentine wine. Before 
his involvement with Finca
Sophenia, he was President
of Wines of Argentina. In
1997, he founded Finca
Sophenia together with
Gustavo Benvenuto. He
named the winery after the
names of their daughters:
Sophia and Eugenia. Later,
his friends and businessmen
from other sectors joined this
venture and together they
never looked back.

Luka has spared no expense
in his endeavor to make
world class wines here. 
His first move was to hire 
supers tar  winemaker  
Michel Rolland, who is 
internationally recognized 
as one of the finest wine 
consultants in the world.
Robert Parker of the Wine
Advocate, considered the
most powerful voice on wine
in the world, has heaped
accolade upon accolade
upon Rolland and rated
most of his wines very 
highly. His imprint on a
wine usually means that it
will be highly regarded by
the press and public.

2006

Altosur

Malbec
(mal beck)

Argentina

Color: 
Bright red with 

violet hues

nose:
Intense ripe cherry

and blackberry with
hints of plum

Palate:
Enticing blueberry,

plum and anise

Finish:
Intense fruit finish

with lingering, 
soft tannins

LIMITEDSERIES
S E L E C T I O N

�6

WOMC Rating
87 Points

Drink now through 2014

L209D Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $12.99/each
38% Discount $155.88/case

CELLARING SUGGESTIONS

O
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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.

L209C
Cabernet Sauvignon, 2006. Terra Robles $21.99 36% $167.88/cs
“Cranberry and cherry” $13.99/ea

L209D
Malbec, 2006. Altosur $20.99 38% $155.88/cs
“Intense ripe cherry & blackberry w/ hints of plum” $12.99/ea

L209E
Rousanne, 2006. Chesebro $22.90 43% $155.88/cs
“Lychee nut, guava and grapefruit” $12.99/ea

L209F
Sauvignon Blanc, 2008. Bianchi $18.99 31% $155.88/cs
“Grapefruit and pippin apple” $12.99/ea

L109C
Tempranillo, 2002. Alabanza $21.95 22% $203.88/cs
“Tobacco, tomato, mushrooms” $16.99/ea

L109D
Nero d’Avola, 2006. Santa Tresa $20.95 23% $191.88/cs
“Black  pepper, tarragon, cinnamon” $15.99/ea

L109E
Chardonnay, 2007. Tohu $18.99 26% $167.88/cs
“Peach, apricot, butterscotch” $13.99/ea

L109F
Sauvignon Blanc, 2006. Source Napa $25.95 34% $203.88/cs
“Green apple, mineral, honeycomb” $16.99/ea

L1208C
Brut, 2002. Veuve Ambal Crémant $23.95 29% $203.40/cs
“Blackcurrant, grapefruit, vanilla, spice” $16.95/ea

L1208D
Late Harvest Chardonnay, 2008. Norton $20.95 28% $179.40/cs
“Honey, baked  pear, nutmeg, cinnamon” $14.95/ea

L1208E
Syrah, 2005. Two Angels $29.95 43% $203.40/cs
“Ripe raspberry, plum, licorice, smoke” $16.95/ea

L1208F
Sauvignon Blanc, 2007. Chateau Bonnet $21.95 18% $215.40/cs
“Floral, citrus, pineapple, mineral” $17.95/ea

L1108C
Bordeaux, 2004. Chateau Tour Castillon $22.99 34% $179.88/cs
“Black  fruit, roasted  coffee, licorice” $14.99/ea

L1108D
Cotes du Rhone, 2005. Domaine Martin $20.99 33% $167.88/cs
“Port, plum, anise, black  pepper” $13.99/ea

L1108E
Chardonnay, 2006. Six Prongs $18.99 26% $167.88/cs
“Gooseberry, k iwi, white pepper” $13.99/ea

L1108F
Sauv. Blanc, 2007. Domaine de la Couperie $17.99 22% $167.88/cs
“Candied  citrus, honeydew, fennel” $13.99/ea

Sub-Total

8.25% CA Sales Tax

S&H

ToTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL
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REGULARSERIES
E A R L I E R  S E L E C T I O N S
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209A
Chenin, Blanc, 2007. Chambers & Reed $11.99 50% $71.88/cs
“Pippin apple and  slight honey notes” $5.99/ea

209B
Tempranillo, 2007. Don Silvestre $14.99 87% $95.88/cs
“Cherries, blackberries and dark  chocolate” $7.99/ea

109A
Syrah, 2005. Shale Ridge $15.99 56% $83.88/cs
“Ripe black  berry, plum, black  pepper” $6.99/ea

109B
Chardonnay, 2008. Monkey Puzzle $12.90 45% $83.88/cs
“Tropical, peach, banana” $6.99/ea

1208A
Orange Muscat, NV.  Fiore d’ Arancio $13.99 42% $83.88/cs
“Vibrant apricot, nectarine, honeysuck le” $6.99/ea

1208B
Extra Brut Sparkling, NV. South Extreme $12.99 38% $95.88/cs
“White flowers, tangerines, almonds” $7.99/ea

1208C
Cabernet Sauvignon, 2005. Stone Briar $12.99 38% $95.88/cs
“Black  fruit, blueberries, co la” $7.99/ea

1208D
Chardonnay, 2006. Granada Creek $11.99 41% $83.88/cs
“Peaches, baked  apple, vanilla” $6.99/ea

1108A
Chardonnay, 2007. Las Rocas $12.99 46% $83.88/cs
“Ripe lemon, pineapple, vanilla” $6.99/ea

1108B
Cab. Sauv., 2005. Melanto Terrace $14.99 46% $95.88/cs
“Black  fruit, cedar, currants” $7.99/ea

1008A
Merlot, 2005.  Lawson Ranch $12.99 46% $83.88/cs
“Blueberries, blackberries, wild  cherry” $6.99/ea

1008B
Torrontes, 2007. Baguala $11.99 42% $83.88/cs
“Fragrant,floral, apricot, spice” $6.99/ea

908A
Sauvignon Blanc, 2007.  Melanto Terrace $11.99 50% $71.88/cs
“Tropical, herbal spice, cut-grass” $5.99/ea

908B
Red Willie Blend, 2007. Master Peace $16.99 54% $83.88/cs
“Juicy black  fruit, hint o f earth, pepper” $6.99/ea

808A
Cab Sauvignon, 2006.  Sycamore Lane $13.99 50% $83.88/cs
“Fresh red  cherries, vanilla, herbal spice” $6.99/ea

808B
Sauvignon Blanc, 2008.  La Palma $11.99 42% $83.88/cs
“Citrus, green apples, grapefruit” $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
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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 GIFT BASKETS

10G 2 Bottles Current club selections $33.50*
20G 6 Bottles Assortment of recent selections $79.50*
30G 12 Bottles (1 Case) Assortment of recent selections $147.50*
4GP 4 Month Membership in WINE OF THE MONTH CLUB $118.00*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $118.00*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $175.00*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $175.00*
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 $347.00*
Subscriptions: 2 Bottles (current Club selections) each month for 12 months (24 bottles total).

LOG 2 Bottles (LIMITED SERIES) Current selections $44.98*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $484.76*

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/GSO 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

ULTIMATE InDULGEnCE
This is out-the-door our biggest basket. A stylish stamped metal tub filled with both sweet and savory
goodies. hand picked by our staff in a demoractic vote, each item was selected for out right quality.

This gift will absolutely make a huge impression on the recipient.

Basket includes: one bottle of 2007 Oak Grove Zinfandel, one bottle 2006 St. Lucas Chardonnay, one 
bottle 2007 Arancio Pinot Grigio, one bottle 2006 Canyon Oaks Merlot,CaPachios Crackers, 
White Fudge and Almond Popcorn, Chocolate by numbers, East Shore Pretzels, Miss Scarlet’s
OliveTapanade, Yurosek Farms Pistachios, Be-Bop Biscotti, Classic VA Peanut Brittle, Roasted Garlic
Cheese, Theo Chocolate Phinney Bar,Dolcetto Wafer Cookies, Summer Sausage, Chocolate Earthquake
Cake, assorted hard candies.  Arrives in a festive red and copper bucket.

#UIB $149.95  Free Shipping $149.95
THE ConnoISSEUR
We searched to find the perfect six bottle carrying and storage case. our travels landed this wonderful
wood and leather chest.  Sure to impress the discriminating wine lover.

Gift includes: One bottle each:  2005 Jungle Room Sauvignon Blanc, 2007 Arancio Pinot Grigio,2007
Graffiti Sauvignon Blanc, 2007 Patio De Tango Malbec, 2002 Hillcrest Cabernet Sauvignon, 2004 Trewa
Syrah, waiters corkscrew and wine pourers.  Arrives in our impressive six bottle carrying case.

#ConB $99.95 Free Shipping $99.95
WInE AnD CHEESE PICnIC
it’s like a private party in a tote!  everything you need to create your own special picnic with that spe-
cial someone.

Basket includes: One bottle of 2002 Hillcrest Cabernet Sauvignon, one bottle 2005 Andeluna
Chardonnay, Northwood’s Cheese with Pinot Grigio, The Works Crackers, assorted hard candies.
Delivered in our insulated double wine tote complete with cheese board, knife and corkscrew.

#WCPB $59.95 Free Shipping $59.95
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WINEOF 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

FOR EARLIER SELECTION ORDERS
Number CA Average

of Bottles Shipping Out of State
Shipping

1 – 2 $7.58 $9.53
3 – 4 $9.46 $12.81
5 – 6 $11.46 $17.41
7 – 8 $13.36 $21.66
9 – 10 $14.71 $24.76
11 – 12 $16.16 $28.11

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

CABERNET SAUVIGNON, 2006. TERRA ROBLES

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MALBEC, 2006. ALTOSUR

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 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.

February 2008 Pinot Noir, 06. Bangin Red. Still going strong.

Tempranillo, 06. Cano. At its best.

LIMITEDSERIES
T A S T I N G  N O T E S

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

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

-: Great value for the quality.  Great example o f 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 o f the Month Club special gift 
and  you will be the “toast” o f 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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SALMon  WITH  FEnnEL

INGREDIENTS:

MARINADE:

2 sprigs fresh parsley, minced

2 shallots or green onions, minced

1 tbsp. chopped fresh fennel or 1 tsp. dried,
crushed fennel seeds

1/4 tsp. fresh ground pepper

1/2 tsp. salt

1/4 cup extra virgin olive oil

Juice of 1 lime

2 Tbsp. white wine

FISH:

4-6 oz. salmon steaks or fillets about 1” thick
at the thickest part

1 tbsp. chopped fresh fennel or 1 tsp. dried
fennel seed

PREPARATION:

To marinate salmon:  Combine parsley, 
shallots, fennel, pepper, oil, wine and lime
juice in a shallow glass pie plate.  Place fish in
marinade and turn after 30 minutes.  Leave
on second side 15 minutes.  To Grill Salmon:
Oil grill racks.  Put 1 tablespoon fennel over
hot coals. Place fish on grill and cook for 5
minutes.  Brush salmon with remaining
marinade and turn.  Continue cooking 2 to 3
minutes depending on thickness of the fish
until fish flakes when tested with a fork.
Serves 4.

Pair with the Chambers and reed Chenin
blanc or the Chesebro rousanne.

MAGIC MEATLoAF

INGREDIENTS:

1 lb. ground beef

1 sm. onion, finely chopped

Day old French or Italian bread

1/2 tsp. Garlic salt

Worcestershire sauce

Tabasco sauce

1/4 tsp Pepper

1 egg

2-3 thin slices of ham

2-3 thin slices of turkey breast

Cooked spinach, finely chopped

Milk

FOR SAUCE:

1 sm. can tomatoes, or preferably, 6 peeled
Roma tomatoes, finely chopped

6 tbsp. butter or margarine

3 cloves garlic

6 tbsp. basil

1 Tbsp. Thyme 

1 Tbsp. Tarragon

PREPARATION:

Soak 3 slices of bread in milk for an hour and
squeeze excess milk out.  Shred and mix into
meat and onion. Add a few shakes of
Worcestershire  and a couple of Tabasco and
rest of ingredients.    Break in the egg and mix
again.  Lightly pack half of the meat into a
standard loaf pan.  Cut thin strips of ham and
turkey and arrange them on the mixture in
the loaf pan.  Do not lay the turkey and ham
up against the sides of the pan.  Cover 
lightly with spinach, then gently pack the
remaining half of the meat on top.  Place in a
preheated 350 degree oven and bake for 1
hour.  Pour off excess fat.  Let rest 15 minutes
before removing from loaf pan and serving.

For the sauce, brown the garlic in the butter
and then throw away the cloves.  Add 
tomatoes, basil, thyme and tarragon.  Let
simmer, uncovered, for 20-30 minutes and
serve over slices of meatloaf.

Serve with the Silvestre Tempranillo or the
Altosur Malbec.

�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

CHENIN BLANC, 2007. CHAMBERS & REED
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TEMPRANILLO, 2007. DON SILVESTRE

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. 

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. Fading.

February 2008 Merlot, 02. Spinner Red. Still going strong.
Chardonnay, 06. St Lucas. At its best.

Natural corks are made from
the outer bark of the cork
tree. The best cork comes
from Spain and Portugal
where these trees grow very
near the Mediterranean.
Only the finest quality 
cork is used for wine, the 
remainder going to insula-
tion and shoes. From the
time it is harvested, by hand-
stripping the bark from the
trees, done every 9 years
during the approximate 200
year life span of these trees,
the cork requires nearly 2
years of processing and
aging before it can be used.
Corks expand when wet
making  them a  good 
enclosure for wine as they

provide a tight seal against
the entry of air, wine’s
biggest enemy.

The worldwide demand
for corks has put a strain on
the cork trade. As a result,
corks have slipped in quality
and incidences of a "corky"
problem have increased 
tenfold.  "Corkiness"  is  
produced by a very small,
yet incredibly powerful, 
bacteria who's presence can

be detected in doses as small
as 1 part per million!  If a
wine is left on a defective
cork for three months or
longer, it picks up a damp
cardboard smell and taste
and is virtually ruined. It
gets worse as the wine stays
in the bottle and it cannot 
be removed. Estimates run
from 3% to 6% of the wines
being affected, making the
demand for  synthet i c  
corks, made from inorganic 
compounds, and screwcaps
more vigorous than ever.
Wine in these enclosures has
the added advantage of the
bottles not needing to be
stored on their side.

We are seeing more 
different types of corks

and now screwcaps.
What’s the difference? 

–D.L., AUSTIn, TX

REGULARSERIES
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 jo in the WINE OF THE MONTH CLuB,  just fill in and  return this 
NEW MEMBER ACCEPTANCE FORM

4
Signature (NECESSARY FOR CREDIT CARD ORDERS)

o 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 $19.85 (one red
and one white) plus sales tax and $7.58 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.     

o I prefer WHITE WINE only.      o 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.
o American Express    o Discover   o MasterCard     o 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 $28.50 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

o Sign me up for The liMiTed SerieS

Each month $40.00 plus tax and $7.58 shipping & handling.
(Outside o f California, slightly higher).

2 bottles each month.  Free membership, guaranteed wines, cancel anytime.

o Red wine only. (Slightly higher)  o White wine only.  o 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 ¬ on  Order Form, page 10 

Our shipping prices
are the lowest 

in the business!

Only $7.48 
to ship 2-bottles!

Wineinsiders.com
holmes, PA ~ $8.95

California Wine Club
Camarillo, CA ~ $13.00

finewine.com
Mclean, VA ~ $12.95

All Corked up
Santa Clarita, CA ~$13.00

Wally’s Wines
los Angeles, CA ~ $11.00

Can’t find it?
Gotta have it?

We source  w ine from all over the
world .  Special vintages for birthdays,
anniversaries, you name it.  We also
have access to  o ld  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
d inner. Slip  one  o f these  attractive  w ine
charms around  the stem o f each person’s
glass. Designed  with a w ine theme, each
charm is d ifferent so  your guests will know
they aren’t mistakenly pick ing up someone
else’s glass. Made from pewter and  world-
famous Swarovsk i 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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LIMITEDSERIES
S E L E C T I O N

Monterey in the fall of 1994
and ended up staying until
spring of 2005, working first
in the cellar, then as
Enologist and finally as
Winemaker.  It was this
experience which taught
him all aspects of wine-
making, as well as a great
respect for farming the
grapes.   Working with the
vineyards and then learning
how to express that vineyard
in the finished wine has been
Mark’s goal. We think he has
done a tremendous job.

His winemaking career has
followed a long and some-
what circuitous path. He
started making beer at home
with the help of his oldest
brother and father, a hobby
he has continued to pursue
ever since.

Our selection is a unique
bird indeed. The Roussane
grape is about as finicky and
difficult a grape to grow and
make into wine there is. It
likes very even temperature,
such as that found in Carmel
Valley. Once harvested, the
grapes tend to bruise and
brown and pick up off 
characters very easily. This is
why the grapes must be
hand harvested and carried
in small boxes to the winery.
A laborious and expensive
procedure for sure. It makes
it all worth it when you 
produce a beauty like our
selection this month.

hesebro is a small
completely family
o w n e d  a n d  
operated winery

located in Carmel Valley,
Cal i fornia .  They make
approximately 1000 cases
per year of wine in lots of
300 cases or less. All wines
are vineyard designated and
sourced from their own
vineyards in Monterey
County. It is this basic 
connection to the land which
expresses an important part
of their winemaking process.
Their goal is that all their
wines express the grape
variety, the growing region
and the vineyard site. This
basic connection to the land
plays a critical role in Mark
Chesebro’s winemaking 
program.

At the age of 25 he went 
back to school at UC Davis
s tudying Enology and
Viticulture. After finishing
the program he worked 
seasonally during harvest
for a number of years.  In
1990 he moved his family to
their present ranch in
Carmel Valley with the
intention of starting an 
artisan goat and sheep
cheese dairy. After discover-
ing that that running a dairy
and cheesemaking was 
like having harvest all year
he turned once again to
winemaking.

Chesebro took a crush job 
at Bernardus Winery in

2007

Chesebro

Rousanne
(roo-san)

Carmel Valley,

California

Color: 

Golden

nose:

Lychee nut, guava
and grapefruit

Palate:

Soft, engaging apple
and quince with
swatches of lime

Finish:

Rich, ripe flavors
finishing with a

flouris

WOMC Rating
88 Points

Drink now through 2010

L209E Retail Price: $22.90/each
Special Member Price: $19.99/each
Reorder Price: $12.99/each
43% Discount $155.88/case

CELLARING SUGGESTIONS

C
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LIMITEDSERIES
S E L E C T I O N

In the mid-1980s Valentin's
g r a n d s o n s ,  Va l e n t i n
Eduardo, Ricardo Stradella
and Alejandro Ruben rose to
positions of prominence
within the company. Today
with the continued expertise
of their fathers, they are 
the third generation to run 
what is now called Valentin
Bianchi S.A.

Valentin Bianchi vineyards
cover over 716 acres and are
located in San Rafael, which
is thought to have the best
soil in the Mendoza region.
The vineyards are filled with
rootstock from Valentin's
native Italy, as well as vines
from California and France.
The high quality of the
grapes is matched by the use
of cutting-edge technology
to develop wines that 
have received praise and
awards both in Argentina
and abroad.  Francisco
Martinez is the wine maker
of all Valentin Bianchi labels,
and has been with the 
winery since 1979. 

Our selection is a very tangy
Sauvignon Blanc, which we
find absolutely delicious.
Sauvignon  Blanc is a very
adaptable grape and it 
certainly has adapted well to
the climate and soils of
Mendoza. The cool climate is
what accounts for the tangy
acidity and lip smacking 
finish we love in these
wines. Try with sea urchin
roe or raw oysters.

n 1928, after a 
s u c c e s s i o n  o f  
e n t r e p r e n e u r i a l  
enterprises, Italian

immigrant Valentin Bianchi
rea l ized  h is  dream of  
owning a vineyard and
smal l  winery  in  the
M e n d o z a  r e g i o n  o f
Argentina. First known as
''El Chiche,'' the winery 
produced a fine red wine
Super Medoc, after the 
legendary area of great
clarets in Bordeaux, France.

A few years of struggle 
paid off for Valentin when,
in 1934, his wines were
awarded the Maximum
Quality Prize at the Official
Wine  Exhib i t ion  and
Contest, a national event
held in Mendoza. It was this
same year that fine wine
shops in Buenos Aires 
d iscovered  h is  wines ,  
recommending them to 
the  Capi to l ' s  weal thy  
sophisticates. 

In the early 1950s, when
Valentin's sons started 
joining the now successful
enterprise, he changed the
name of the company to
Valentin Bianchi SACIF,
reflecting that it was now a
family business. It was this
winery that he handed down
to his sons Alcides Jose 
and Enzo Arnaldo. Along 
with their brother-in-law, 
Aurelio Stradella, they took
a team-work approach to
running the company, each
one handling that part they
most enjoyed and in which
they excelled.

2008

Bianchi

Sauvignon Blanc
(soo-ving-yawn blonk)

Mendoza,
Argentina

Color: 
Golden

nose:
Grapefruit and 
pippin apple

Palate:
Tangy apple 

and pear

Finish:
Clean and crisp

WOMC Rating
86 Points

Drink now through 2010

L209F Retail Price: $18.99/each
Special Member Price: $17.99/each
Reorder Price: $12.99/each
31% Discount $155.88/case

CELLARING SUGGESTIONS

I
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