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INSIDE THIS MONTH

Everything we’ve tasted
has been outstanding and
we’ve featured many of
their gems in the past. 
This is right up there with
the best.

LIMItED SERIES

Shiraz, 2004. Limb.
Barossa Valley, Australia

Not for the faint of heart,
this blockbuster will knock
your socks off. Talk about
legs! This beauty is the
whole table and then some.

tempranillo, 2005. Uvaris.
Rioja, Spain 

The “old school” feel of
this wine is what drew us
to it, yet it’s definitely for
today’s wine drinker. Here
is Tempranillo the way it
should be—rustic, yet 
elegant.  It’s finely tuned 
to satisfy now, but will 
definitely improve with
bottle age.

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:  196
Rejected: 136 Approved: 54 Selected: 6

e ’ r e  
o f f e r i n g

a n o t h e r
g r e a t  

interesting selection of
delicious wines this
month. We visit many
countries, including
Italy, Australia, Spain
and our own United
States.  The wineries are
steeped in history, and
from the quality of their
wines we know they’ll
be making wines for
many years to come.

REGULAR SERIES

Merlot, 2005.
Stonewood Cellars.
California

Here’s a classy Merlot 
at a great price. The 
history of this winery is
almost as fascinating as
the wine. We loved both
and think you will, too.

Chardonnay, 2007.
Arancio. Sicily, Italy

We positively love this
w i n e r y  i n  S i c i l y.



I am having so much fun.
This economy has jump
star ted my energy to 
be creative in finding
wines and making new
relationships with wineries
and suppliers.

I have been to more 
tastings and met more
“old-timers” that used to
sell wine to my Father.
Even salesmen who were
in the streets selling to my
Dad who have already
been President of the 
company and are now
retired!  Where does the
time go?  I can tell you 
that we are really ramped
up for some great 
values thanks to some old
“family” friends.

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 

FROM YOUR

CELLARMASTER
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Announcement! Announcement!  We were at the

Fancy Food Show last month looking for items for next

year’s gift baskets and other synergetic items. We

found some really fun things and now the samples are

flowing in…..just received a large box of beef jerky!

The big themes at the show were Organic and Green.

The organic part we are always interested in, 

particularly with organic wines being so prolific now.

As well, sustainable farming is becoming the next step

in organic.  Our announcement this month is that we

will no longer be using Styrofoam inserts for our 6 

or 12 pack bottle shipments. We have completely 

converted to recycled newspaper pulp products (the

only thing I can’t ship in pulp is larger sparkling wine

bottles but we are working on that too).  So, feel 

confident that all of our shipping packages can go

right into your recycling container and who knows;

maybe you’ll even get a box made from the box you

received a few months earlier!

I am working to keep the carbon footprint of The

Original Wine of the Month Club as small as possible,

and it is amazing to me the ingenuity that is created

when engineers focus on a need.  Westpak is the 

annual packaging show that we attend each year 

looking for new and innovative ideas to ship and

receive your wine.  We have a new system in the works

that I expect to have functioning in 30-60 days that will

cut out of the Wine of the Month Club waste stream

25,000 pieces of 8.5 x 11 paper. 25,000 pieces! I look 

forward to servicing you throughout 2009.

WHAT’S NEW THIS MONTH?WHAT’S NEW THIS MONTH?
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and created the Villa

Armando brand. For the

next few years, Caesar

Mondavi bottled Villa

Armando at the Charles

Krug winery in Napa. In

1961 the Scottos bought the

Gariti Winery in Pleasanton,

which they renamed Villa

Armando. For the first time,

they could control the 

quality from vineyard to 

bottle. Today, Villa Armando

is one of the oldest wine

brands in the United States.

Today,  Anthony’s  son,

grandson,  and grand-

daughter have carried on 

the family business under a

new label, Blue Moon Wines,

which includes  Stonewood.

They still sell Villa Armando,

along with their newer

brands, in the United States

and Europe, and continue 

to make wine at their two

Lodi wineries.

Merlot is still one of the

hottest grapes in California.

While offering many of the

same flavor profiles as

Cabernet Sauvignon, it 

doesn’t normally feature

Cabernet’s harsh tannins,

making it perfect for current

drinking.

he  h is tory  o f

Stonewood started

in the mid 1800s

wi th  Sa lvatore

Scotto in Ischia, Italy. Like

many men in his day, he

made wine for the family

table and sold the excess.

His wine brought him 

good fortune because while

presenting his wine to a

neighbor, he met his future

bride. Later, he taught his

first son Dominic everything

he knew about making wine.

In the years ahead Dominic

followed in his father’s foot-

steps, making wine for his

family in his spare time

while working as a ship’s

caulker. In 1903 his family

immigrated to New York

and settled in Brooklyn,

where he practiced his trade

on the wooden ships docked

up and down the east coast.

He resumed his second

career as a winemaker and

started selling five-gallon

crocks of red wine from his

horse-drawn wagon. As his

wine business grew, he

decided to become a retailer

and opened Scotto Liquors.

Dominic passed the business

on to his son, Sal.  In 1953 Sal

and his brother Anthony

bought Colucci Wholesale

Merlot
(mare-low)

2005

Stonewood
Cellars

California

Color: 
Deep Red

nose:
Spice, cranberry 

and chocolate

Palate:
Firm, ripe berry 

with hints 
of vanilla

Finish:
Full and fresh 

with a lingering
cranberry

WOMC Rating
86 Points

Drink now
through 2010

309A Retail Price: $12.99/each
Special Member Price: $10.99/each
Reorder Price: $6.49/each
50% Discount $77.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

T
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winery pays homage to the
traditional baglio style of
architecture with long, 
tile-roofed buildings and
central courtyards. Inside
the winery,  state-of-the-
art technology keeps
Arancio’s commitment to
the environment while 
guiding the winemaking
process.  Solar and photo-
electric panels use the 
energy of the sun to heat
water to extremely high 
temperatures for cleaning
a n d  s t e r i l i z i n g  t h e  
equipment. The panels 
produce 200,000 kilowatts
per year, enough energy to
heat 50 to 80 homes for an
entire year. To maintain 
cool temperatures in the
winery, half of the buildings
were constructed below
ground leve l  to  take  
advantage of the natural
cooling of the earth.

In the vineyards and in the
winery, the mix of tradition
and technology is reflected
in the style of the final 
product.

Chardonnay is relatively
new to Sicily. In the past,
most Sicilian vintners were
deterred from producing
delicate grapes, such as
Chardonnay, because of the
scorching heat. Technology
and modern growing 
methods have allowed
Sicilian winemakers to 
capitalize on the island’s
diverse soils and produce 
a delicious wine you 
will enjoy.

n beautiful sunny
Sicily, the Arancio
Estate grows its
own grapes in 

two vineyards along the
southwest coast of the
island.  The vineyards are
tended by a team of five
expert agronomists and 
100 field workers.  Arancio’s
commitment  to  the  
environment is exemplary.
They limit the use of 
chemical treatments. To
combat insects, they use
alternative methods, such as
the introduction of positive
insects, and a biological 
system that limits the 
reproduction of hazardous
pests.  All plant waste is
recycled as fert i l izer,  
reducing the amount of 
commercial fertilizer used in
the field.  The vineyards are
also monitored by a comput-
erized system that precisely
manages the cultivation of
the vines and the harvest of
the grapes.

The  in f luence  o f  the
Mediterranean mothers the
vineyards, keeping the 
climate temperate and
allowing the grapes to
mature gradually. The vines
are cultivated in straight
lines, with approximately
2,200 vines per acre, more
than double most vineyards
in California. Consequently,
each vine produces a smaller
number of clusters, and each
cluster is more flavorful.

In  the  nearby  c i ty  o f
Sambuca di Sicilia, the 

Chardonnay
(shar-doe-nay)

2007

Arancio
Sicily, Italy

Color: 
Straw

nose:
Apple pie 
and cream

Palate:
Ripe apple, 

lemon and vanilla

Finish:
Stylish citrus 
components

I
IMPORT SELECTIONIMPORT SELECTION

WOMC Rating
86 Points

Drink now 
through 2010

309B Retail Price: $11.99/each
Special Member Price: $8.85/each
Reorder Price: $7.99/each
33% Discount $95.88/case

CELLARING SUGGESTIONS
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We are very excited about
offering our members a wine
from such a prestigious
winemaker. We’ve followed
Ivan’s career over the last 10
years, having tasted his
offerings many times and
always being impressed.
Unfortunately, we were not
able to purchase his wines
because the prices hovered
in the stratosphere.  Market
conditions have worked to
our advantage this month.
This is, without question,
one of the best wines we’ve
offered at this price in a long
time. Ivan has done it
again—the extraction and
powerful fruit elements are
what we’ve always tasted
and admired in his wines.

Shiraz and Australia are 
like Ginger Rogers and Fred
A s t a i r e ,  S i m o n  a n d
Garfunkel.  Each is better 
for the partnership, and
inseparable in artistry.
Shiraz and Syrah are the
same grape. Shiraz is a name
similar to a town in Iran
where the grape was
thought to have originated
thousands of years ago. In
fact, the grape originated in
the Northern Rhone region
of France where it produces
powerful wines only rivaled
by the incredible shiraz
wines of Australia.

fter 16 years as a
senior winemaker
f o r  O r l a n d o
Wyndham, Ivan

Limb has produced his 
first wine from his own 
vineyards. The vineyards,
located in the Barossa Valley
of Australia, total 111 acres
and are planted to Shiraz,
Cabernet Sauvignon, and
Mouvedre.  Ivan will make
his Limb Estate wines at the
highly respected Trevor
Jones Winery in Lyndoch.
He plans to expand 
production to 3000 cases
each of Shiraz and Cabernet,
as well as 1000 cases of 
a  S h i r a z - C a b e r n e t -
Mouvedre blend.

During his years with
Orlando Wyndham, Ivan
Limb’s wines won more 
than 300 awards at inter-
national and Australian
competitions.  In 1993 he
was instrumental in 
establishing Australian
Vintage Limited, which in
1995 crushed about 8% of
Australia’s grapes.  In 1997,
Australian Vintage was
taken over by Simeon Wines
Limited. The company was
valued at approximately
$120 million. He resigned
from Simeon Wines Limited
in 1998 and has since 
developed vineyards in the
Barossa Valley and at
Waikerie, South Australia.

Shiraz
(She RAHZ)

2004

Limb
Vineyards

Barossa Valley,
Australia

Color: 
Dark, foreboding

and dense

nose:
Licorice earth with

hints of black cherry

Palate:
Waves of licorice
and earth with

leather and 
tart cherry

Finish:
Big and powerful

LIMITED SERIES
S E L E C T I O N
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WOMC Rating
87 Points

Drink now 
through 2014

L309C Retail Price: $22.99/each
Special Member Price: $20.99/each
Reorder Price: $16.99/each
26% Discount $203.88/case

CELLARING SUGGESTIONS

A
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Oddly enough, Rioja was

made famous by the French.

During the phylloxera

plague in the late 1800s, 

the Bordeaux winemakers

looked for vineyards that

had not been overtaken by

the destructive pest.   Rioja

was a day’s carriage ride

from Bordeaux.  In Rioja 

the French winemakers

found untrained farmers

making mediocre wine 

from an unknown grape,

Tempranillo. The wine-

makers from Bordeaux, 

easily the most advanced

grape growers in the world,

taught the Spanish to make

great  wine  f rom th is  

great grape. 

In this vast region, Uvaris is

a tiny producer making wine

in a traditional manner.

They hand-separate the

leaves and sort the grapes,

and use old wooden vats for

crushing the fruit. The wine

ages in traditional American

oak barrels, with a third

being new to attain the

nuance of oak without 

overpowering the grapes. It

is a classic wine from a 

classic area.

empranillo is the

c l a s s i c  c o o l -

climate grape of

northern Spain. It

is the dominant grape in 

the red wines of Rioja, for 

it is in Rioja that the soil 

and climate offer the 

perfect environment for

Tempranillo to flourish.

In Rioja, Tempranillo forms

its buds late and ripens early.

This early ripening is the

source of its name, which

means “little early one.”

Tempranillo vines are often

allowed to grow without

much t ra in ing .  When 

visiting the vineyards of

Rioja, you won’t find orderly

rows of wire-strung vines.

Instead you will come upon

widely spaced little trees,

some of them on stocks as

thick as a man's arm. 

The berries are lower in

sugar and thus the finished

wine is often lower in 

alcohol. Tannin levels are 

relatively high, although

they are soft tannins and not

especially harsh. It is the

combination of soft tannins

and moderate alcohol that

makes Tempranillo one of

the longest-lived red wines

in the world.

tempranillo
(temp rah nee-oh)

2005

Uvaris
Rioja, Spain

Color: 
Dark purple

nose:
Spicy with ripe 

cranberry

Palate:
A plum surge 
with vanilla 

accompaniment

Finish:
Ripe black fruit 

and spice

LIMITED SERIES
S E L E C T I O N
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WOMC Rating
86 Points

Drink now 
through 2012

L309D Retail Price: $20.99/each
Special Member Price: $18.99/each
Reorder Price: $15.99/each
23% Discount $191.88/case

CELLARING SUGGESTIONS

T
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You must be a limited Series Member

to order limited Series wines.

L309C
Shiraz, 2004. Limb $22.99 26% $203.88/cs
“Licorice, earth w/ hints of black  cherry” $16.99/ea

L309D
Tempranillo, 2005. Uvaris $20.99 23% $191.88/cs
“Spicy with ripe cranberry” $15.99/ea

L309E
Bordeaux Blanc, 2007. Chat la Mouliniere $18.99 26% $167.88/cs
“Floral aromas w/ hints of citrus & green apple” $13.99/ea

L309F
Gewurztraminer, 2008. McGuigan $15.99 18% $155.88/cs
“Spicy cinnamon and nutmeg” $12.99/ea

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

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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309A
Merlot, 2005. Stonewood Cellars $12.99 50% $77.88/cs
“Spice, cranberry and  chocolate” $6.49/ea

309B
Chardonnay, 2007. Arancio $11.99 33% $95.88/cs
“Apple pie and  cream” $7.99/ea

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

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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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 $55.99*
LGP 1 Year Membership in WINE OF THE MONTH CLUB $613.99*

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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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

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

SHIRAZ, 2004. LIMB

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TEMPRANILLO, 2005. UVARIS

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. 

March 2005 MC2, 2001. Rymill. Drink.
Bordeaux, 2000. Chateau Haut-Bellevue. Drink up.

March 2006 Red Blend, 2004. X-Winery. Drink now.
Syrah, 2001. Bridlewood. Drink now.

March 2007 Chianti Classico, 2003. Casale Dello Sparviero. Drink.
Sauvignon Blanc, 2005. Torea. Drink up.

March 2008 Chardonnay, 06. Yellow Bird. Terrific now.
Merlot, 05. PKNT. Still holding. Drink up

LIMITED SERIES
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!

“i love this Club so far!  every 
bottle i have received is great.” 

C.M., BIG SPRING, TX

“Totally enjoy the direct delivery
service.”  

J.S., WESTMINSTER, CO

“Keep up the good work!”
H.S., LOVELAND, CO

“i find a glass of your wonderful
wine very relaxing at the end of 
the day.”

C.M., COLUMBUS, OH

“lowest prices on excellent
wines…. fits my budget great!”

A.G., CINCINNATI, OH

“i am so glad i joined your Club!”
O.W., AMARILLO, TX



Garlic is at its strongest when it is raw and
pressed. Leaving the cloves whole lessens its
potency.  What you get instead, are soft,
lightly scented cloves which are heavenly
when spread on hot sourdough bread.  Goes
great with either the Stonewood Merlot or
Arancio Chardonnay.

CHICkEn WItH 40 CLoVES 
oF GARLIC

For this recipe you will need a clay pot or
covered roaster. Clay cookers need to be
soaked in water before using so they won't
crack when placed in the oven.  

INGREDIENTS:

12 chicken pieces – thighs and legs

40 cloves of garlic, peeled and whole

4 celery stalks, chopped

4 carrots, chopped

Olive oil

Salt, pepper, and spices of choice such as
tarragon or basil.  

PREPARATION:

Layer half the vegetables on the bottom of
the clay cooker or roaster.  Place chicken on
top and add rest of vegetables.  Drizzle olive
oil and cover.  Cook at 400˚F for 90 minutes.
Remove and let rest covered for 10 minutes.
Serve with sourdough or French bread.

I served our uvaris Tempranillo with this
and the match was a great one!

LAMB CHoPS WItH PoRCInI 
AnD RED WInE SAUCE

INGREDIENTS:

2 large loin lamb chops, fat trimmed

2 Tbs olive oil

1 large clove garlic, minced

1 Tbs fresh basil, finely chopped

1 tsp fresh rosemary, chopped

ground pepper

1/2  oz. dried porcini mushrooms

1/2  cup uvaris Tempranillo

1/4  cup fresh basil, chopped

2 tsp butter

2 tsp flour

PREPARATION:

Pour the olive oil on a plate, then add the
garlic, basil, rosemary and several hearty
grinds of pepper.  Mix everything together,
then place the lamb chops on the plate, 
coating both sides thoroughly.  Cover the
plate with plastic wrap and marinate the
chops for 1 hour at room temperature.

Soak the porcini mushrooms in 3/4  cup hot
water for 20 minutes, until soft.

Heat a large pan over medium-high heat.
When hot, pour the oil marinade into the pan
and add the lamb chops.   Sear each side for
2 to 3 minutes.  Remove the chops and place
on a paper towel.  Lower the heat to medium.
Strain the water from the porcini mushrooms
into the skillet, then add the red wine and
basil. Coarsely chop the porcini and add
them to the pan.  Simmer for 15 minutes.
Add chops and cook on each side about 3
minutes for medium rare.

Remove chops from of the skillet.  Set them
aside and cover to keep warm.  Raise the 
skillet heat to high and boil until the sauce is
reduced by half, about 5 minutes.  In a 
separate saucepan, melt the butter.  Add
flour and stir to mix.  Cook for 30 seconds.
Lower the heat to medium, add butter/flour
mix into the sauce and cook for 2 to 3 
minutes until thick.  Place chops on plate.
Pour sauce over chops and serve. 
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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

MERLOT, 2005.  STONEWOOD CELLARS
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2007. ARANCIO

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. 

March 2005 Sauvignon Blanc, 2001. Emmolo. Drink now.
Merlot, 2002. Agustinos. Drink up.

March 2006 Merlot, 2001. Armstrong Ridge. Drink now.
Mendoza White, 2004. Apalooza. Drink up.

March 2007 Petite Sirah, 2005. Copper Fish. Drink now.
Sauvignon Blanc, 2006. Monkey Puzzle. Drink up.

March 2008 Sangiovese, 2002. Roca di Sodone. Drink up.
Chardonnay, 2005. Ashford Court. Drink up.

Phylloxera is a small 
sap-sucking insect similar to
aphids and thrips.  It attacks
the root systems of vines,
destroying the vines’ ability
to move nutrients from the
soil and roots to the leaves
and grapes.  Phylloxera is a
native to North America,
and lives benignly in
American rootstock without
doing  much damage .
However, in the 1860s, 
phylloxera found its way to
the vineyards of southern
France, and started killing
the vines.  

Native American vines were
resistant to phylloxera, but
produced wines of lesser

quality than European vines.
Therefore, hybridization 
was out of the question 
for the proud European
winemakers.   Another 
solution, grafting to native
American rootstocks, was
still a bitter pill for the
Europeans to swallow. By
the end of the nineteenth
century, most of Europe’s
vineyards and its wine
industry were devastated.

Europe was slow to realize
that grafting rootstocks was
the best and most lasting
cure.  If they had acted faster,
the European vineyards
could have recovered from
phylloxera in less than five
years. As it was, it took
almost 50 years for the 
damage to be controlled.  It
was a slow recovery, but a
successful one.  Today, 
nearly all of the world's
vines are a composite of
American rootstock and
European  v ine  s tock ,  
creating phylloxera-resistant
vineyards and high quality
wines.

What was the 
phylloxera panic 

all about?
–AP, SHERMAn oAkS, CA

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 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
(         ) (         ) 



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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LIMITED SERIES
S E L E C T I O N

palate. The wine is then 
vinified at low temperatures
for three weeks before being
matured on its lees for 
three months.

The grapes grow on sandy
and limestone soils near the
Dordogne River. This is the
best soil for grapes because
decomposed sea shells of
millions of years provide all
the nutrients the vines need.
Oddly enough, thousands of
years ago farmers planted
vines here because the 
finished wine could be
shipped easily by boats to
fore ign markets .   The  
farmers did not know how
good the soil was for 
vineyards—there’s nothing
like a little bit of historical
luck.

Since he took it over in 1991,
Jean Jacques Lesgourgues,
owner of the prestigious
Laubade Armagnac, has
completely transformed the
Château Cadillac estate
which dates back to the 
17th century. The Château
Cadillac banner produces
different wines from all 
over Bordeaux. Château La
Moulinière is a specific plot
within the Château Cadillac
estate. From a total of 
200 acres, Château La
Moulinière produces 15,000
cases of wine of which 5,000
cases are white.

he white wines 
of Bordeaux have
i m p r o v e d  
dramatically in

recent decades. In the past,
these wines, usually a blend
of 50% Sauvignon Blanc and
50% Sémillon, were acidic
and unspectacular (with a
few notable exceptions like
the whites of Haut Brion).
However, you can now 
find excellent examples of
white Bordeaux that are
comparable values to New
World varietal wines.  In
these wines, the familiar
Sauvignon Blanc brings 
aromas ,  f lavors ,  and 
crispness.   Semillon, the key
component of the great
sweet white Bordeaux of
Sauternes and Barsac, 
provides more substance
and age-worthiness. 

2007 was an excellent 
vintage for white Bordeaux.
As a matter of fact, it is 
considered one of the 
greatest ever. This wine is
made of the classic blend of
50% Sauvignon Blanc and
50% Semillon, harvested at
low yields. After the grapes
are harvested by hand, 
an extended skin-contact
maceration takes place. This
extracts more flavor from the
grapes and creates a more
substantial, fruity wine
while also picking up mouth
feel and weight on the

Bordeaux Blanc
(bor doe blonk)

2007

Château La
Moulinière 

Bordeaux, France

Color: 
Bright yellow

nose:
Floral aromas with
hints of citrus and

green apple

Palate:
Lime, peach and

pear flavors abound

Finish:
Zesty acidity

WOMC Rating
86 Points

Drink now 
through 2011

L309E Retail Price: $18.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
26% Discount $167.88/case

CELLARING SUGGESTIONS

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

Traminer grape.   Some 

winemakers noticed that a

few of their Traminer vines

produced grapes that looked

a little darker than the 

others. They isolated those

vines and vinified the grapes

from them separately. They

discovered that the wine had

a spicy character which was

not as evident in the other

Traminer grapes. They then

kept these vines separate

and called the grapes

Gewurztraminer.  Gewurz

means spicy in German,

ergo, a spicy Traminer. The

grape traveled to Alsace,

which was part of Germany

at the time, and the rest 

is history.

Our Gewurztraminer from

McGuigan is a real charmer.

While we have loved 

versions of this grape from

Alsace in France, from the

upper reaches of Tyrol in

Italy, and from Sonoma and

the Anderson Valley in

California, we haven’t seen

one from Australia in quite

some time. One taste of 

the  McGuigan  2008

Gewurztraminer, and we

were sold.  You will be, too.

h e  M c G u i g a n  

love affair with

winemaking began

w i t h  O w e n

McGuigan, who was born 

in the Hunter Valley of

Australia in 1869.  Working

in the vines became not 

only his life’s work, but the

passion of the entire

McGuigan family.  From

those early days, successive

generations of the McGuigan

family have been at the 

forefront of the Australian

wine industry shaping 

some of Australia’s greatest

brands.

McGuigan’s first vines were

planted in the Hunter Valley

of New South Wales. They

now source grapes from

some of Australia’s best 

and most renowned wine

regions, including the

Hunter Valley, Barossa

Val ley,  Coonawarra ,

Adelaide Hills, and Eden

Valley. Since each variety

thr ives  in  d i fferent  

conditions, they select

grapes from wine regions

best suited to that variety.  

The  or ig in  o f  the

Gewurztraminer grape is

Germany, on the vines of the

Gewurztraminer
(guv vertrz trameener)

2008

McGuigan
Barossa Valley,

Australia

Color: 
Straw

nose:
Spicy cinnamon and

nutmeg

Palate:
Ripe peach nectar
and white grape

Finish:
Spicy and packed

with flavor

WOMC Rating
87 Points

Drink now 
through 2010

L309F Retail Price: $15.99/each
Special Member Price: $14.99/each
Reorder Price: $12.99/each
18% Discount $155.88/case

CELLARING SUGGESTIONS

T


