
his month we
tasted 296 wines,
w h i c h  w a s
almost too much
to handle.  At the

end of the tasting session,
we saw that two of our top
wines had the number “2”
in their names.  Was this
too much of a coincidence?
Or, after all the wine 
tasting, were we seeing
double?  We checked our
list twice, then took a 
second sip.  They taste too
good to be believed!  But
this is the Wine of the
Month Club, and you can
trust 200% in this month’s
selection of two fine wines.  

CLASSIC SERIES

Viognier, 2007. Wisteria.
California.

How could you not go
crazy over this wine?
(Even though it doesn’t
have a “2” in its name, we
just loved it.)  All those
peachy,  spicy,  lychee 
flavors made us mad for
more.  You’ll love this wine
from Wisteria Vineyards.
Match it with a fruit salsa
and you’re in heaven.
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INSIDE THIS MONTH

tempranillo/ Malbec, 2008. 
2 Copas.  Argentina. 

We had never thought of
blending Tempranillo with
Malbec; it’s a delicious blend.
The Tempranillo adds spice
and elegance, and the Malbec
brings the power and glory.
Don’t wait to enjoy this 
bot t le  f rom Bodegas  y
Viñedos  Hino josa  in
Argent ina ’s  bes t  wine  
growing region, Mendoza.

LIMItED SERIES

tinto Rey, 2005. Matchbook.
California.

Red blends are hot!  We love
this four-wine blend featuring
Syrah and Tempranillo from
Matchbook Winery  in
California. 

Shiraz, 2006. 2 Up.  
South Australia. 

2 Up is a game of chance in
Australia, but there is no
doubt that this is an excellent
bottle of Shiraz.   The bottle of
wine should have “Summer
BBQ” written on the label.
But don’t wait for summer.
Try it at once and you’ll want
to order more.   

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 T
Wines evaluated last month:  296
Rejected: 271 Approved: 25 Selected: 6



I am exhausted.  We don’t
seem to stop these days.
My #2 child is graduating
from high school and we
have been travelling 
looking at colleges. Thank
goodness for American
Express points. I t is 
incredibly competit ive
these days for college. I
don’t remember doing any
of the items these kids 
have to do.  But we are so
grateful and proud of our
kids, and though I am
exhausted, I have great joy
in my life.

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

Did you catch the article at LATimes.com? There was
an attempt to judge the judges at all the various County
Fairs and wine shows.  I have always contended that their
approach was hogwash. Much as some of my competitors
that have a “panel of experts.”  The article tested the 
reliability of show ratings by re-introducing wines that 
had already been judged earlier in the competition, often 
tasted the same day.  And what they found was a very low 
occurrence of congruency. In fact, a wine that won a Gold
Medal earlier in the day, did not even receive an honorable
mention the second time around! 

There are many reasons that this might occur not the least
of which is that tasting more than 50 wines, even to an
experienced palate can begin to wear on the tongue….to
the point that the nuances of one Merlot over another will
get lost. I can vouch for this. Typically when I am off-site for
a tasting, I will taste between 60 and 130 wines.  Usually in
about 4 hours.  Depending on how I am feeling (woohoo),
I will begin to request samples be delivered to my office for
those wines I think I like, but can’t be sure due to the 
volume of tasting that has already occurred.  And often I
will only confirm what I thought I tasted about 50% of the
time.  The key is to know the limitation. 

With the County Fair tastings, there are often experienced
tasters as judges, but most of them have not had to taste at
the pace and volume these formats bring.  For the wine
shop owner who tastes 20 bottles a week is now barraged
by 100 bottles in a few hours. 

But the main difference between my tasting and award 
tastings is that I have to stake my reputation each month.  I
have to send you the wines I think you will like at the price
that you expect.  Big difference.  My career is on the line
when I taste, their line is on their career when they taste.

Oh, and I guarantee what I bring to you….can’t get that
from a magazine or awards booklet. 

And don’t forget….you can call and talk to the guy who
tasted all these wines….so please do!
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from the Sierra Nevada
Mountains and deposits
minerals into the rich 
soils. The vineyards are 
sustainably farmed; no
chemicals, pesticides or 
herbicides were used in the
growing of the grapes. A
long and cool fermentation
in stainless steel tanks 
captured the fresh fruit and
honeysuckle flavors.

The Viognier grape has roots
in the Northern Rhone
appellation of France. About
30 years ago Viognier was 
on its last leaf.  It was 
almost extinct. A few small
producers in the legendary
Condrieu region revived it,
and it’s been flourishing
ever since.  In the early 1980s
a few enterprising California
winemakers attained very
successful results with this
finicky grape.  They are now
producing superb offerings.
Even so, very little Viognier
is planted in California, and
after tasting this beauty we
have to wonder why.  

The beauty of this wine is
that it sees no oak, so it
exhibits a purity of flavors
strictly from the grape. The
inspiring honeysuckle and
lychee nut components, 
coupled with swashes of
gardenia, create a delightful
glass of wine.

he Matson Family
planted their first
vines in Redding,
California,  in
1981. They planted

Carignan, Ruby Cabernet,
Petite Sirah, Shiraz, and
Colombard, along with other
varietals. They planted
many varietals so that they
could test which vines
would grow best in the hot
summers of Redding and
then produce the best wines.
By 1984 Matson Vineyards
had become the first bonded
winery in Shasta County.
Some of the first wines pro-
duced included Shasta
Claret, Shasta Glacier, and a
blush affectionately known
as Shasta Sunset.

Oscar Matson is the owner/
winemaker of  Matson
Vineyards. He’s lived in
Redding  for more than 50
years, and he’s always 
loved living in this beautiful
county. He is a linguist and a
former professor of German,
French, Spanish, and English
at Shasta College.  Oscar
enjoys entertaining guests
from all over the world, and
joining them in their native
songs while lifting glasses of
his fine wine.  

This 2007 Viognier was
grown in the Lodi area. The
vineyards are irrigated by
the Mokelumne River, which
carries crystal-clear water

Viognier
(vee ohn yay)

2007

Wisteria
California

Color: 
Pale yellow

nose:
White peach and

honeysuckle

Palate:
Honeysuckle 

followed by lychee
and citrus

Finish:
Soft and clean 

with a lingering 
floral bouquet

WOMC Rating
87 Points

Drink now
through 2011

509A Retail Price: $12.95/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

T
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than poetry in those 

words. Because of the high

elevation and latitude, there

is sunlight on the vineyards

long after other vineyards

are dark. This allows very

slow maturation of the

grapes without the typically

associated heat.

We’ve been influenced by

California winemakers to

believe that heat is good for

grapes. The fact is, it’s the

light from the sun, not the

ambient temperature, that

grapes love the most.  Light

influences photosynthesis,

which helps mature the

grapes’ sugars while retain-

ing natural acids. Acid is an

important component in

wine. It carries the flavors

from the front of the mouth

to the back of the mouth.  

Perfect conditions reign in

Mendoza. The blend of

exceptional soils, mild 

temperatures, and long days

create viticultural winners.

The 2008 2 Copas  is also a

winning blend of Mendoza’s

favorite son Malbec, and 

a  re la t ive  newcomer,

Tempranillo.  This blend will

knock your socks off.

he stony and sandy

ground of Tunuyán,

Mendoza, provides

excellent drainage

of underground water 

flowing from the melting

snows of  the  Andes

Mountains. At 2600 feet

above sea level, on the

foothills of the Andes,

Tunuyán is one of the best

wine regions of Mendoza,

Argentina. These wines 

are born in a perfect 

environment for slow grape

ripening—a mild day to

night temperature variation

between of 68° and 77º F.

In 1962 Don Silvestre

Hino josa  p lanted  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. On this

land, they combine the 

character of the vineyards

with family tradition and

artisan work. The family

says, “Here the sun is closer,

and the moon and the stars

are brighter than anywhere

else.  Here is where the finest

expression of the vines are

reached.” There is more fact

tempranillo/
Malbec

(temp rah neo/
mal beck)

2008

2 Copas
Mendoza,
Argentina

Color: 
Magenta 

nose:
Black currants,

leather and plum

Palate:
Rich plum and 

cherry with vanilla
and leather

Finish:
Lovely black fruit
with lots of spice

T
IMPORT SELECTIONIMPORT SELECTION

WOMC Rating
86 Points

Drink now 
through 2012

509B Retail Price: $14.95/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
46% Discount $95.88/case

CELLARING SUGGESTIONS
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of Spanish red wines and
one of the most important
red  var ie ta l s  in  the
Matchbook v ineyard .
Tempranillo and Graciano
contribute spicy red berry
fruit flavors; Syrah adds rich
flavors of black cherry 
and blueberry; Malbec 
contributes red apple 
flavors; and Petit Verdot
adds depth and structure to
the wine.

The 2005 vintage was a
warmer  season  than  
average, which accelerated
the early fruit ripening. A
cool August allowed the
grapes to hang on the vine
well into September which
produced incredible quality
and intensity of flavors.

After one day of cold 
soaking the grapes to extract
color, the tank was drained
to concentrate the flavors.
A f t e r  a n  e i g h t - d a y  
fermentation to allow
brighter, cleaner fruit 
expression and to avoid
heavy tannins. and two 
rack ings  to  remove  
sediment, the wine went to
barrel to mature. The final
blend was created in May of
the following year. Only
6,460 cases were produced.

Tinto Rey is a blend of 43%
Syrah, 40% Tempranillo, 7%
Malbec, 6% Petit Verdot, and
4% Graciano.  Delicious. 

h a t ’ s  w i t h  
t h i s  n a m e ,
M a t c h b o o k ?
As farm kids
growing up in

the late 1950s, John Giguiere
and his brother were little
pyromaniacs.  They set 
various things on fire,
including their father ’s
wheat field. Fearing total
ruin from his kids burning
him out of the house and
farm, their father took them
to the city jail for an hour
stay.  He wanted to impress
on his two boys the dangers
of their fascination with 
fire. Even so, his sons kept
l ight ing  fuses .   They
launched rockets which
often blew up at some stage
of the journey, resulting in
more small fires and calls to
the local fire department.
John Giguiere grew out of
his love of matchbooks, but
now he loves wine. Can you
think of a better story as to
how to name a winery?

Matchbook has  four  
products, all focusing on
varietals that perform well
in the warm Dunnigan Hills
climate near the Sierra
Mountains of California.
They blend a percentage of
coastal fruit to the Dunnigan
Hills’ wines to add structure
and to intensify the flavors.

“Tinto Rey” means Red
King. Tempranillo is the king

tinto Rey

2005

Matchbook
Dunnigan Hills,

California

Color: 
Deep ruby 

nose:
Ripe, clean 
juicy fruit

Palate:
Lovely spice 
and vanilla

Finish:
Black cherry 
and licorice

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

Drink now 
through 2011

L509C Retail Price: $22.95/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
30% Discount $191.88/case

CELLARING SUGGESTIONS

W
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“fathers” of Australian wine
importing.

He prides himself  on 
bringing great quality wines
to American drinkers. Only
wine that meets the rigorous
standards that the company
was  founded on  are  
included in the company’s
portfolio. Today the Global
Wine Collection boasts
nationally acclaimed wines
such as: Root:1 from 
Chile, Clean Slate from
Germany; Flying Fish from
Washington, and Mad dogs
& Englishmen from Spain.

Named for  a  popular
Australian game of chance, 2
Up is created by Kevin and
Helen O’Brien, producers 
of the highly acclaimed
Kangarilla Road.  The wine
is an elegant, intense and
exceptional quality Shiraz.
It’s  hand-crafted from a
blend of grapes carefully
selected by Kevin from 
highly  pr ized  loca l  
vineyards.  According to
Robert Parker of the Wine
Advocate, 2 Up represents
“the type of wine value 
that simply can’t be found 
in California.”

Shiraz and Australia are
joined at the hip. It’s almost
impossible to say one 
without the other. Shiraz is
the same grape that the
northern hemisphere calls
Syrah. It’s best known in 
the Northern Rhone and
California, but after tasting
this powerhouse wine,
you’d have to include
Australia as well.

ounded in 1987,
the Click Wine
Group i s  a  
pr ivately  held,
S e a t t l e - b a s e d  

company that owns and
imports wine from around
the world. Their portfolio is
comprised of two acclaimed
collections: the Global Wine
Collection and the Peter
Click Selections. The Global
Wine Collection consists of
signature varietals from
world-class appellations
with easy to pronounce
names  and appeal ing  
c o n s u m e r - f r i e n d l y  
packaging.  It’s aimed at 
taking the intimidation 
out of wine. Peter Click
Selections is a collection 
of critically acclaimed 
wines  produced by  
boutique wineries located 
in Australia’s premium 
wine regions.

In an industry known for 
a bit of snobbishness, 
conventional wisdom, and
many rules, Peter Click
stands out as a maverick and
a pioneer. He’s earned his
reputation. Long before
Australia was recognized 
as a world-class viticulture
area ,  Pe ter  saw the  
opportunity for top quality,
family-owned estate wines
from Australia. In 1987, he
selected 30 of the most
promis ing  wines  and 
founded his company 
to introduce American 
consumers to high quality,
boutique Australian wines.
Today, with a portfolio 
of  cr i t ical ly  acclaimed 
wine  brands ,  Pe ter  i s
acknowledged as one of the

Shiraz
(she rahz)

2006

2 Up
Australia

Color: 

Dark purple

nose:
Dense and 
foreboding

Palate:
Big, rich, black 

currant and leather

Finish:
Full and fat with 

lingering fruit

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

Drink now 
through 2011

L509D Retail Price: $21.95/each
Special Member Price: $19.99/each
Reorder Price: $14.99/each
31% Discount $179.88/case

CELLARING SUGGESTIONS

F
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You must be a limited Series Member
to order limited Series wines.

L509C
Tinto Rey, 2005. Matchbook $22.95 30% $191.88/cs
“Lovely spice and vanilla” $15.99/ea

L509D
Shiraz, 2006. 2 Up $21.95 31% $179.88/cs
“Big, rich black  currant and leather” $14.99/ea

L509E
Sauvignon Blanc, 2008. Sileni $18.95 31% $155.88/cs
“Grapefruit and gooseberry” $12.99/ea

L509F
Chardonnay, 2007. Saint Laurent $19.95 29% $167.88/cs
“Full peach and pineapple” $13.99/ea

L409C
Sangiovese, 2005. Niner Estates $22.99 26% $203.88/cs
“Leather & spice w/ hints of chocolate & licorice” $16.99/ea

L409D
Sauvignon Blanc, 2007. Etc. $20.99 23% $191.88/cs
“Pineapple & citrus, w/ lingering mineral note” $15.99/ea

L409E
Silhouette, 2005. GV Cellars $22.99 21% $215.88/cs
“Cassis, blueberry, and Asian spice” $17.99/ea

L409F
Chenin Blanc/Sauv Blanc, 2006. Protege $22.99 39% $167.88/cs
“Nectarine, apricot, and a touch of spice” $13.99/ea

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

Sub-Total

CA Sales Tax

S&H

totAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL
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509A
Viognier, 2007. Wisteria $12.95 46% $83.88/cs
“White peach and  honeysuck le” $6.99/ea

509B
Tempranillo/Malbec, 2008. 2 Copas $14.95 46% $95.88/cs
“Black  currants, leather and  plum” $7.99/ea

409A
Chardonnay, 2007. Coyote Creek $12.99 46% $83.88/cs
“Lovely lemon hints with baked  apple” $6.99/ea

409B
Merlot, 2007. V Family $15.99 50% $95.88/cs
“Enticing blueberry with hints o f cocoa” $7.99/ea

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

Sub-Total

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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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

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

TINTO REY, 2005.  MATCHBOOK

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SHIRAZ, 2006. 2 UP

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. 

May 2005 Zinfandel, 2000. Franus. Drink now.
Petite Sirah, 2002. Clanon. Drink up.

May 2006 Pinot Blanc, 2004. Martin Schaetzel. Drink now.
Rosso, 2003. Bates. Drink up.

May 2007 Syrah, 2003. Cosentino. Drink now.
Cabernet Sauvignon, 2002. Koonowala. Drink up.

May 2008 Cab Sauv, 2005. Windmill. Drink or hold.
Sangiovese, 2006. Lasorda. Drink or hold.

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



StUFFED CoRnISH gAME HEnS

STUFFING INGREDIENTS:

3 Cornish game hens

1/2 onion,  finely chopped

1/2 green pepper, finely chopped

3 slices bacon, fried crispy and crumbled.
Reserve bacon fat.

3 slices white bread cut into cubes

1/2 cup chopped walnuts

1 tsp salt

1 tsp thyme

1/2 ts sage

2 cloves garlic, crushed

SAUCE INGREDIENTS:

1/2 cup butter, melted

1/2 cup white wine

1/2 tsp salt

1/2 tsp sage

2 cloves garlic, crushed

PREPARATION:

Rinse and pat dry game hens.  Fry bacon
until crispy.  Remove bacon from pan.  Sauté
onion, walnuts, and green pepper in bacon
drippings. Add crumbled bacon, bread
cubes, and spices.  Stir until blended, remove
from heat, let cool enough to handle.  Loosely
stuff hens and place in roaster pan. Combine
sauce ingredients and pour over hens. Bake
at 300° for 1 hour; baste at least twice with
sauce. Increase heat to 400° and bake for 10
minutes to crisp the skin.  Turn off heat 
and cool hens in sauce for 15 minutes before
serving.  Serve with the Tempranillo/Malbec
from 2 Copas.

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 finely chopped basil

1 tsp chopped rosemary

Ground pepper

1/2 oz. dried porcini mushrooms

1/2 cup 2 Up Shiraz

1/4 cup basil leaves, chopped

2 tsp butter

2 tsp flour

PREPARATION:

Pour the olive oil on a plate, 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 let sit for 30 minutes to 1
hour.  Soak the porcini mushrooms until soft
in ½ - ¾  cup hot water for 20 minutes.

Heat a large pan over medium-high heat.
When hot, pour the oil off the plate into the
pan.  Place the lamb chops in the pan, searing
both sides for 2 - 3 minutes each.  Remove.
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 heat 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 - 3 minutes until thick.  Place chops on
plate.  Pour sauce over chops and serve.
Enjoy these chops with a glass or two of the
2 up Shiraz. 
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ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD
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MEMBER INQUIRYMEMBER INQUIRY

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

VIOGNIER, 2007.  WISTERIA

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

TEMPRANILLO/MALBEC 2008.  2 COPAS

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

May 2005 Viognier, 2004. Green Bridge. Drink now.
Tempranillo, 2003. Blason. Drink now.

May 2006 Merlot, 2003. Sonoma Creek. Drink up.
Torrontes, 2005. St. Lucas. Drink now.

May 2007 Meritage, 2005. Cheap Skate Miser. Drink now.
Chard/Torrontes, 2006. Martin Fiero. Drink up.

May 2008 Chardonnay 2006. Yellow Bird. Drink up.
Merlot 2005. PKNT. At its best.

Interesting question.

Well, first of all you’re

assuming I remain clear

headed! Actually, as you

can see with the podcasts

on our website with Ed

Masciana, we taste, then

spit out the wine without

swallowing.  We’ve been

doing this for years, so it

really becomes second

nature. I have to be 

careful at restaurants!

While some people think

it’s a waste of good wine,

we have no choice. We

couldn’t possibly drink

that much wine and

remain standing. 

Most important, 70% of

what we taste is really

derived from smell.

Smelling a wine gives

you more information

than tasting it. There 

are times when a wine 

smells wonderful, but

doesn’t live up to that

promise in the mouth.

That’s because, in most

cases, it’s a young wine

and is still developing. If

you smell something you

don’t taste, that doesn’t

mean it’s not there. It’s

just not there yet!

Conversely, if you don’t

smell it in the glass,

chances are you won’t

taste it later.

“how do you taste 
all those wines 

and remain 
clear headed?”

–JC, MARInA DEL REy, CA

CLASSIC 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 $19.98 (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.
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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 $7.58 
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

Owner  Graeme Avery  
has  over  40  years  o f  
international  business  
e x p e r i e n c e .   H e  i s  
responsible for strategic
planning and export market 
development at  Si leni
Estates. His efforts at the
winery have benefited all of
New Zealand.  In 2003 he
was honored as "New
Zealander of the Year" by
North & South magazine for
his contribution to business,
sport and tourism. 

With an average of 2,245
hours of sunshine a year,
warm dry summers, and
mild winters, it is little 
wonder that Hawke’s Bay 
is one of New Zealand’s 
foremost wine producing
regions. Located at 39.4°
South (the same as Madrid
in the north), Hawke’s Bay 
is one of the hottest and 
sunniest areas of New
Zealand.  Sheltering inland
ranges and a maritime 
influence provide the perfect
climate balance for a long
growing season with low
rainfall and high sunshine
hours.

Sauvignon Blanc is to New
Zealand what Shiraz is to
Australia.   The grape thrives
in this region of New
Zealand.  The end result is a
bottle of wine that is a pure
expression of grape, soil, 
and climate.

ileni Estates is a
major  v ineyard
a n d  w i n e r y  
development in
Hawke's Bay, New

Zealand's oldest established
vineyard area. Their first
vintage was in 1998, and
since then the wines have
won world-wide acclaim.
Sileni Estates is named after
the satyrs featured alongside
Bacchus, the Roman god of
wine. They celebrated good
wine, good food and good
company.

The estate is much more
than a winery—it is an
Epicurean Centre, with a
restaurant, a culinary school,
and a gourmet food store
showcasing the finest
Hawke's Bay, New Zealand,
and international products.
Its state-of-the-art winery is
designed to crush over 1500
tons of grapes using both
high-tech and traditional
methods.  Gentle air-bag
presses and temperature-
controlled tanks provide
precise control of grape juice
quality, while open top red
wine fermenters and cool
barrel cellars provide for
more time-honored wine-
making techniques.  Chief
Winemaker Grant Edmonds
leads a team of winemakers,
including Rachel Garnham,
with combined vintage 
exper ience  spanning
Bordeaux ,  Burgundy,
Oregon, California, and
Australia.

Sauvignon Blanc
(so vin yon blahnk)

2008

Sileni
Hawkes Bay,
new Zealand

Color: 

Bright yellow 

nose:

Grapefruit and
gooseberry

Palate:

Gorgeous 
gooseberry and slate

Finish:

Lipsmackingly good

WOMC Rating
87 Points

Drink now 
through 2010

L509E Retail Price: $18.95/each
Special Member Price: $16.95/each
Reorder Price: $12.99/each
31% Discount $155.88/case

CELLARING SUGGESTIONS

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

separate AVA. This terroir is
distinguished by several
unique characteristics. First,
it has great solar intensity
with the warmest growing
climate in the state of
Washington.  Second, it has a
unique soil profile created
by ancient lava flows and
glacial floods, evidenced  by
the unique topographical
features of the Channeled
Scablands region.

This productive terroir
grows consistent, luscious,
premier wine grapes which
are sought by world class
wine makers. Terroir is not
enough—their success is
guaranteed by a diligent 
v i t i c u l t u r e  p r o g r a m  
technically monitored by
Michael Mrachek, and a
careful wine process crafted
by  winemaker  Cra ig
Mitrakul.

Chardonnay is a relative
newcomer to the Colombia
valley.  The rich lands that
grow the world’s best
orchard fruits also grow a
delicious Chardonnay.  The
2 0 0 7  S a i n t  L a u r e n t
Chardonnay  imparts the 
flavors and aromas of apple
and pear with a light toasted
finish. Slightly creamy on
the palate, this wine is also
crisp and delicate.  The wine
is partly aged and fermented
in oak, giving the  wine 
complex i ty,  then  f ina l  
fermentation in stainless
steel retains the fruit flavors
of the grapes.  It's the best of
both worlds.

i chae l  and
Laura Laurent
M r a c h e k  
own Lucky
B o h e m i a n

Farms, a 500+ acre operation
growing apples, cherries,
berries,  and grapes in
Washington.  After meeting
at  Washington  S ta te
University, they married 
and started their orchards 
in 1978 with four acres of
cherries in the Wenatchee
Valley.  Almost thirty years
later, in 2007, they were
named "Growers of the
Year”  by  Good Frui t
Magazine.  Their success 
is directly attributed to
Michael's vision that 
diversification, including
vineyards of wine grapes,
would  anchor  the i r  
agricultural portfolio and
make a more solid farming
operation.  His mother's
family tended orchards in
the mountain valleys of the
Wenatchee area for more
than 100 years, and he
believed that vineyards
would ensure his family's
legacy. 

In 1999, they planted 60
acres on the Wahluke slope
in Merlot and Cabernet
Sauvignon.  Today  the  
vineyards of their St.
Laurent Estate Winery 
blanket 260 prime, fertile
acres near the mighty
Columbia River. The vine-
yards on the Wahluke Slope
are located in the heart of the
famous Columbia Valley
AVA. The Wahluke Slope has
just been designated as a

Chardonnay
(shar doe nay)

2007

Saint Laurent
Colombia Valley,

Washington

Color: 

Pale golden

nose:

Pineapple and 
vanilla

Palate:

Full peach and
pineapple

Finish:

Vanilla and spice

WOMC Rating
86 Points

Drink now 
through 2010

L509F Retail Price: $19.95/each
Special Member Price: $17.95/each
Reorder Price: $13.99/each
29% Discount $167.88/case

CELLARING SUGGESTIONS

M


