
ummer evenings
find us standing
by the grill with
glasses of wine
in hand.  It’s a

good time to enjoy our
July selections, and
remember these words
of Benjamin Franklin,
“Wine makes daily liv-
ing easier, less hurried,
with fewer tensions and
more tolerance.”

CLASSIC SERIES

Merlot, 2005. Serenity.
Monterey, California
The movie Sideways,
with its memorable
drubbing of merlot, was
out five years ago.  The
movie’s long gone, but
Merlot is still a hot 
ticket wine.  Serenity 
is a terrific find.  It’s a 
classic Merlot with 
soft berry notes and a
terrific finish.

Riesling, 2007.
Pannotia. Rhienhessen,
germany
Riesling is  another 
wine that has suffered
the sharp sarcasm of 
the  popular  press .
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INSIDE THIS MONTH

However,  this  classic
German Riesling is con-
temporary, sophisticated,
and a bit drier than you
would expect.  It’s perfect
with shell fish, and spicier
dishes such as curries.   

LIMItED SERIES

Syrah/ Cabernet
Sauvignon, 2006. Malm.
napa Valley/Dry Creek,
California
Though we’ve tasted this
combination in Australia
many times, it’s the first
one we’ve had from
California. What took so
long? This is a big, 
powerful wine with years
left on it, but not years left
to order.   Only 450 cases
were produced.

Cabernet Sauvignon, 2006.
Line Shack. Monterey,
California
Some smal l  winer ies  
f ly under our radar.
Suddenly, they show up on
our doorstep and present
us with a slam-dunk 
offering.  Wow!  Here is big
chewy Cab from Line
Shack.  Serve this with
summer barbeque.  

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 S
Wines evaluated last month:  212
Rejected: 187 Approved: 25 Selected: 6



July?  Is this year just on
cruise control?  I can’t
believe we are ready to
start selecting all the great
foods for our Holiday gift
baskets.  Sandra and I
went to the Fancy Food
Show and found some
great things for all of
you…can’t believe that
was in January, it seems
like yesterday.  Did you
taste the Olive Oil we 
featured in April?  It was
unrea l .   We wi l l  be  
stocking it on a regular
basis. 

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 

FROM YOUR

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

Well, they said it would happen. I was waiting. Though

it took longer than I expected, it did happen.  Wines are 

literally pouring through here. Wines that we could never

touch before are touchable. Wines that were priced for the

Limited Series have actually crept into the Classic Series.

Brands that we have respected for years but would always

be just out of reach are now in our grasp. And you folks will

be the favored recipient…because here is the story:

As many of you know from our on-hold wine lecture or

your own knowledge, wine-making is a cash intense 

business and the return on that cash can take 1-2 years 

minimum. You make a wine, age it and bottle it and 

then try and sell it…this cycle, depending on the age

requirement of the wine, can take 30 months. Fast forward

to 30 months and there is a recession in the midst and you

have all this wine you made almost three years ago and

nowhere to sell it. You are willing to discount the wine to

move it, but you don’t what the retail price butchered

because hopefully next year (when the economy returns)

you can get your regular price.  Enter Wine of the Month

Club…..They’ll only sell it at a discount to members! The

general public doesn’t know that the price has been 

discounted. The winery gets the needed cash, the club gets

a great wine, and you get the biggest benefit!

I have so many great wines to choose from for the next 6

months, I am having trouble selecting. Seriously, a winery

representative just left our tasting room and I was ready to

pump my fist in the air with excitement….an absolute gem

at a price that makes everyone a winner.  All three clubs,

the Classic Series, the Vintners Series and the Limited

Series are the benefactors of these great selections.  Look at

our exciting line-up in the next few months. 

Salud!
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Santa Ynez Valley, as well 
as a year as a Cabernet
Sauvignon researcher,  
further brought home the
lesson that great wines begin
with great vineyards.  

After graduating from UC
Davis with a double major in
winemaking and Spanish,
Alison embarked on what
would be an almost five-
year stint at Bonny Doon
Vineyard, known for its
R h o n e  v a r i e t a l s  a n d  
iconoclastic approach to
winemaking.  “Making
wines with Randall Grahm
really grounded my wine-
making style,” says Alison,
referring to Bonny Doon’s
eccentric  and creative
founder.  “Whether I made
Syrah, Riesling, or twenty
varietals most people have
never heard of, I really 
listened to the fruit and tried
to make balanced, intuitive
wines.  It’s amazing what
good grapes will tell you
when they’re not muffled by
layers of oak.” 

As Consulting Winemaker
for  Sereni ty,  Al i son  
enjoys bringing the unique
character of California’s
Central Coast to every 
bottle.  Alison says, “Our Los
Alamos Vineyard is situated
in one of the classic east-west
valleys in Santa Barbara
County.  Merlot is just 
beginning to take foothold
here.  The soils and climate
seem to suit it just right.”

e r e n i t y  M e r l o t
comes from the
A r r o y o  L o m a
Vi n e y a r d .   T h e  

vineyard is cuddled between
the Gavilan and Santa Lucia
mountain ranges located in
Monterey County.  Nestled
along the upslope of the
foothills, this site provides
excellent exposure and 
takes full advantage of the
region’s naturally cool 
climate which is moderated
by the nearby Pacific Ocean.

Alison Crowe, a California
native, credits much of 
her decision to become a
winemaker to growing up
on the Santa Barbara coast,
just next door to its wine
country.  Blessed with a 
family that loves to grow,
cook, and celebrate with the
food and wines of the
Central Coast, Alison has
always had an appreciation
f o r  t h e  p r o d u c e  o f
California’s farms and fields. 

A lover of science as well as
the arts, applying to the
world-famous winemaking
program at UC Davis right
out of high school was a 
natural decision for Alison.
Two years into her studies
she worked her first harvest
season at the Chalone
Vineyard in Monterey
County.  There she was, 
as she puts it, “forever
spoiled against mediocre
Chardonnay and Pinot
Noir.”  Another harvest
spent in Santa Barbara’s

Merlot
(mare-low)

2005

Serenity
Monterey,
California

Color: 
Deep purple

nose:
Currant, black 

cherry, and chocolate

Palate:
Very clean cranberry

and soft tannins

Finish:
Long and 

foreboding with
cherry and vanilla

WOMC Rating
85 Points

Drink now
through 2012

709A Retail Price: $15.95/each
Special Member Price: $10.98/each
Reorder Price: $7.99/each
50% Discount $95.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

S
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needs careful discipline.  You
get the very best grapes you
can, preferably from great,
old vineyards in Germany.
You make sure they are as
uniformly ripe as Germany's
chilly climate will allow.
Ferment the fruit.  Riesling
doesn’t need new oak 
barrels, or old oak barrels.  
It doesn’t require stirring 
the lees or sett l ing on 
the lees,  or   any other 
persnickety winemaking
techniques .   R ies l ing
demands good, solid, wine-
making attention, which is
what this Riesling received
from the winemakers of
Pannotia.

This wine is fruity, like all
Rieslings should be. But that
doesn’t necessarily mean the
wine is sweet.  While many
Rieslings are sweet, most are
every bit as tart as they are
sweet.  Pannotia’s Riesling is
an updated, contemporary
Riesling.  It’s soft, delicate,
and drier than most other
Rieslings.  It shows soft 
citrus, white peach, light 
floral notes, and green pear
aromas, while the palate has
all those notes plus some
lemon zest and both green
and red apples.  It creates 
a soft and nearly creamy
mouth feel.  This Riesling
will pair nicely with spicy
dishes.

ies l ing  i s  the  
great  German
wine.  Since World
War II, German

Ries l ing  has  been  a  
favorite of American wine
consumers, as well as wine
lovers around the world.  
In the 1990s, Riesling’s 
popular i ty  c rea ted  a  
backlash with criticisms 
that it was a too-sweet 
wine.  Today, Riesling, like
plaid shorts, is cool again.
It's the number one,  fastest-
growing white variety in
America. 

Riesling is successful in any
cool climate where it’s
grown, but the centuries-
old vineyards of Germany
produce tremendous wines.
These wines are uniquely
rich in flavor with crisp 
balance, low alcohol, and
almost ethereal character.
The 2007 Old River Riesling
comes from four vineyards
in the Rheinhessen region.
The soils vary from loose to
gravelly loam, some even
mixed with chalk, as well as
a special red volcanic soil
called rotliegendes. Why is
this important? Because
these soils make the wine
from these vineyards taste
different from all other
Rieslings.

Riesling is relatively simple
to make.  Riesling doesn’t
need finesse as much as it

Riesling
(rees ling)

2007

Pannotia
Rhienhessen,

germany

Color: 
Golden Straw

nose:
White peach

Palate:
Lovely peach, lemon
peel, and nectarine

Finish:
Crisp and clean 

with a peach jam
component

R
IMPORT SELECTIONIMPORT SELECTION

WOMC Rating
85 Points

Drink now 
through 2012

709B Retail Price: $13.95/each
Special Member Price: $8.99/each
Reorder Price: $5.99/each
57% Discount $71.88/case

CELLARING SUGGESTIONS



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

fermentation, the wine was
gently pressed to French,
American , and Hungarian
oak barrels.  Fourteen
months later only the best
barrels were assembled to
make the blend. Only 450
cases of this handcrafted
wine were produced.

Combining Syrah with
Cabernet Sauvignon is a
common prac t i ce  in
Australia. It’s just beginning
to find favor in California,
and we’ve often wondered
why it’s taken so long. While
Syrah is one of the most 
popular wines in the world,
it can be a bit cumbersome
on its own, especially when
grown in the best areas like
Malm’s mountain vineyards.
While we think of Cabernet
Sauvignon from this region
as being big and buxom,
using it tames the  Syrah.
The Cabernet brings out the
best in the Syrah, resulting in
a a true expression of Syrah’s
massive qualities.

It all works.  Syrah offers
large quantities of game and
earth flavors matched with
some blueberry and plum
fruit components. These 
f lavors  are  tamed by
Cabernet’s rich cherry 
components ,  and are  
complimented by Cabernet’s
own blueberry essences.
Together  they  make a  
wonderful wine to enjoy
with this summer’s grilled
steaks,  or  to cel lar  for 
another season.

he Malm Syrah
c o n t a i n s  9 2 %
Syrah from the
h i l l s  o f  t h e

Mayacamas Mountains, and
8% Cabernet Sauvignon
from a  45-year-old Cabernet
vineyard in the Dry Creek
Valley.  The Mayacamas 
are  known for  the i r  
unflinchingly coarse soil.
The vineyard is on a rocky
site where 250 tons of rock
were removed prior to 
planting.  Even so, the 
vineyards scrape for every
bit of moisture they can 
find in spite of 100" of 
rainfall each year.  A stressful 
growing condition and a
long hang time contribute 
to the final wine's concentra-
tion and complexity.  Malm
wines are made in the vine-
yard, and we cannot stress
the importance of this 
vineyard's location.  Wines
from this location are some
of the best wines of the
world. The neighboring
vineyards sell to the finest
wineries in California,
including Kistler, Dumol,
Hartford Court, and Patz 
& Hall.

Eighty percent of this wine is
from the estate's vineyard, so
they were able to keep a
close eye on the vines during
the growing season, and 
harvest only pristine fruit.
The grapes were cold-
soaked for five days, then
the fruit was hand-punched
several times a day to get
maximum extraction. After

Syrah /Cabernet
Sauvignon

(see-rah / kab air nay
soe ving yahn)

2006

Malm
napa Valley and

Dry Creek,
California

Color: 
Deep purple

nose:
Blueberry, earthy 

Palate:
Earthy with berry

and cherry

Finish:
Almost thick with

lots of extract

LIMITED SERIES
S E L E C T I O N

�5

WOMC Rating
88 Points

Drink now 
through 2012

L709C Retail Price: $23.95/each
Special Member Price: $20.98/each
Reorder Price: $18.95/each
20% Discount $227.40/case

CELLARING SUGGESTIONS

T
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even  the i r  school -age  
children were able to help
with some of the chores of
the winery. It all worked
well until their third child
arrived, and Bob lost a 
partner to child rearing.

By 2008 they had taken on 
a business partner and
increased production and
sales.   Their  combined 
e x p e r i e n c e s  i n  t h e  
agriculture and recycling
industries, and having
young children at home,
increased their focus on 
the  environment  and 
sustainability for the future.
They are also influencing
their grower-partners to use
sustainable and bio-dynamic
farming practices.  They  are
all striving to minimize their
carbon foot print and protect
resources.  The Line Shack
Winery’s goal is to  provide
its customers with excellent
quality and good value,
while providing a sound
workplace with opportunity
for their employees, all while
remaining good stewards of
the environment.

Even if you don’t have your
own line shack, you can
enjoy the 2006 Cabernet
Sauvignon as a relaxing
respite with friends and 
family.  This is a delicious
wine.

n  the  Amer ican  
Old West, before the 
days of ATVs and
helicopters,  cowboys

still worked cattle from
horseback  A line shack was
a small cabin built on the
open range where cowboys
could take shelter from
nature’s wrath.

This  L ine  Shack  was  
discovered in 1989 when the
Balantine family acquired 
a small ranch in Chualar
Canyon in California’s
Montery County.  The only
building on the ranch was 
a run-down cabin they 
affectionately called the
“Line  Shack .”   They  
remodeled the cabin, and it
became a favorite place to
celebrate family, food, and
friendships.  It also became
the Tasting Room, and even
a Barrel Room when the
garage was full. 

Daphne and Bob Balantine
began making wine in 1989
after befriending Italian
winemaker, Lucio Gomiero,
owner of two very successful
wineries in Italy.  In 2004,
they quit their day jobs 
and started the Line Shack
Wi n e r y.  T h e i r  i n i t i a l  
concept was to make very
l imi ted  quant i t i es  o f  
wines representing southern
Monterey County varietals.
It was a family business, and

Cabernet
Sauvignon

(kab air nay 
soe ving yahn)

2006

Line Shack
Monterey,
California

Color: 
Deep magenta

nose:
Blackberry, black

cherry and chocolate

Palate:
Concentrated cherry
with hints of earth

and spice

Finish:
Warm berry with
cherry and vanilla

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

Drink now 
through 2012

L709D Retail Price: $24.95/each
Special Member Price: $18.98/each
Reorder Price: $16.95/each
32% Discount $203.40/case

CELLARING SUGGESTIONS

I



LIMITED SERIES
E A R L I E R  S E L E C T I O N S
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You must be a limited Series Member
to order limited Series wines.

L709C
Syrah/Cabernet Sauvignon, 2006.  Malm $23.95 20% $227.40/cs
“Earthy with berry and cherry” $18.95/ea

L709D
Cabernet Sauvignon, 2006.  Line Shack $24.95 32% $203.40/cs
“Concentrated  cherry with earth & spice” $16.95/ea

L709E
Catarratto/Inzolia, 2007.  Aquilae $23.95 20% $227.88/cs
“Lovely pear nuance with honeysuckle” $18.99/ea

L709F
Chardonnay (Unoaked). 2008.  The Crossings $21.95 22% $203.40/cs
“Fresh, elegant wine with ripe stone fruit” $16.95/ea

L609C
Syrah/Mourvedre, 2006. Minassian-Young $24.99 32% $203.88/cs
“Currant, black  cherry, and earth” $16.99/ea

L609D
Verdejo, 2007. Marques de Irun $19.99 20% $191.88/cs
“Peach and apricot” $15.99/ea

L609E
Malbec, 2006. Viniterra $25.95 38% $191.88/cs
“Boysenberry, blackberry, leather” $15.99/ea

L609F
Chardonnay, 2006. Domaine Alfred $21.99 36% $167.88/cs
“Rich vanilla, white peach, and tropical fruit” $13.99/ea

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

Sub-Total

CA Sales Tax

S&H

totALtotAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



CLASSIC SERIES
E A R L I E R  S E L E C T I O N S
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709A
Merlot, 2005.  Serenity $15.95 50% $95.88/cs
“Currant, black  cherry, and  chocolate” $7.99/ea

709B
Riesling, 2007.  Pannotia $13.95 57% $71.88/cs
“Lovely peach, lemon peel, and  nectarine” $5.99/ea

609A
Cabernet Sauvignon, 2006. Windy Ridge $15.99 50% $95.88/cs
“Currant, black  cherry and  marzipan” $7.99/ea

609B
Chardonnay, 2008. Santa Alicia $12.99 46% $83.88/cs
“Hazelnut and  quince, touch of spice” $6.99/ea

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

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

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

WINE OF THE MONTH CLUB 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

SYRAH/CABERNET SAUVIGNON, 2006. MALM

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET SAUVIGNON, 2006. LINE SHACK

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

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

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

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

July 2008 Syrah, 2003. Span Vineyards.  Drink now.
Tempranillo, 2006. Marques de la Concordia.  Still going strong.

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.



1-800-949-WINE • www.wineofthemonthclub.com�12

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



gRILLED ARoMAtIC LEg oF LAMB

We love this mixture of crushed fennel,
cumin, and coriander seeds on lamb chops,
as well as chicken.  Serve this with a delicious
glass of Serenity Merlot. 

INGREDIENTS:

3 pounds boneless butterflied lamb leg*

3 garlic cloves, each cut in half and crushed
with side of chef's knife

2 tsp fennel seeds, crushed

2 tsp cumin seeds, crushed

2 tsp coriander seeds, crushed

1 Tbsp olive oil

1 ½ tsp salt

Lemon wedges (optional)

PREPARATION:

*A butcher can bone a leg of lamb and slit 
the meat lengthwise to spread open like a
thick steak.

Rub lamb with cut side of garlic cloves, then
crush the garlic in a press.  In mortar with
pestle, crush fennel, cumin, and coriander
seeds. (You can also place seeds in a heavy-
weight plastic bag, and use a rolling pin to
crush.)  In small bowl, combine crushed
seeds and garlic with olive oil and salt. Rub
the lamb with the crushed-seed mixture.

Place lamb on grill over medium heat. Cook
15 to 25 minutes for medium-rare or until of
desired doneness, turning lamb occasionally.
Thickness of butterflied lamb will vary
throughout; cut off sections of lamb as they
are cooked and place on cutting board.
Garnish with lemon wedges.  

Serves 10.

PoRk RIBS

Summer is a great time for pork ribs on the
grill.  This dish is simple to prepare, but does
require at least two hours of simmering and
marinating time.  While you’re waiting, and
again while you’re eating, enjoy this with a
glass of Malm Syrah/ Cabernet.

PORK RIB SIMMERING INGREDIENTS:

2 quarts beef broth

¼  cup red wine vinegar

2 tsp ground cumin

1 tsp garlic powder

2 Tbs tomato paste

1 Tbs molasses

1 tsp salt

3 pounds baby back pork ribs

BARBECUE SAUCE INGREDIENTS:

½ cup chili sauce

¼ cup honey

½ cup ketchup

2 Tbs steak sauce

¼ cup orange juice

2 Tbs tomato paste

1 Tbs crushed garlic

2 tsp paprika

1 Tbs Worcestershire sauce

½ tsp dried mustard

PREPARATION:

Combine all simmering ingredients, except
for the ribs, in a large stock pot or Dutch
oven. Heat just to simmering.  Add the pork
ribs.  Cover tightly and simmer for one hour,
just until tender. Carefully remove from the
liquid and let cool slightly on a baking sheet. 

While the ribs are cooking, combine all the
ingredients for the sauce.  When the ribs are
done, place the ribs and sauce in a large 
plastic zip-lock bag. Remove as much air as
possible and seal. Turn to coat the ribs.
Refrigerate for one to four hours. 

Heat grill to medium high.  Remove ribs
from the bag and reserve the sauce.  Grill or
broil the ribs 4 to 6 inches from heat source
for about 5 minutes. 
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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. SERENITY
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

RIESLING, 2007. PANNOTIA

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. 

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

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

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

July 2008  Sauvignon Blanc, 2007.  Graffiti. Ready.
Malbec, 2007.  Patio de Tango.  Still great.

Great question.  Growing
grapes is very much like
growing  any  o ther  
agricultural product. The
quality is dependent on
the soil and climate. To 
a lesser extent, it’s also
dependent on the yield.
Every plant has a root
system that supplies
nutrients to the branches
where they are dispersed
to the flowers, which 
will eventually become
grapes. The root system is
limited in how big it can
grow and how much
water and nutrients it can
bring up to the plant.  If

the plant is allowed to
grow wild, producing 
as many branches and
grapes it’s capable of,
then the grapes will not
get enough water and
nutrients.  These grapes

wi l l  have  a  b land 
character.  That’s why
vineyardists prune the
vines vigorously. They
want  to  l imi t  the  
c lus ters  o f  grapes .
Pruning directly affects
the yield. If allowed to
grow wild, a vineyard
could produce as much
as 10 tons of grapes per
acre. The resultant wine
would not be very good.
If the vines are restricted
to two-to-four tons per
acre, the grapes will
achieve the full potential
of the varietal.

“Paul, you have 
mentioned several times

in the wine write-ups
about a yield being 

three tons to the acre or
some such number. 

Why is this important?”

–kB, PALoS VERDES, 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!



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

LIMITED SERIES
S E L E C T I O N

Canicattì is dedicated to
bringing this idea to the
world at large. Reasons for
these wines’ success include
the island of Sicily and all
which that means, toil in 
the vineyard and the 
w i n e - c e l l a r,  a n d  t h e
Mediterranean and sun-
drenched culture of the
Sicilians.

The Aquilae wines represent
the best of the production
from this winegrowers’ 
association, and the most
appreciated by wine lovers.
There are six Aquilae wines:
the single variety Grillo,
Chardonnay, Nero d’Avola,
Cabernet Sauvignon, Merlot
and Syrah, and a blended
Catarratto-Inzolia.   

The white Catarratto grape
is indigenous to western
Sicily, and is the second
most-planted vine in the
region.  In blends, it’s often
used to bring high notes 
to the wine.  It’s used 
primarily for production of
the famed Marsala wines of
Sicily.   It is the second most
planted grape here.  Inzolia,
also an indigenous grape in
Sicily, is considered the
finest white varietal of the
region.  Its blend with
Catarratto gives freshness,
nuttiness and a finely 
scented character to the
wine.  This is an excellent
wine to bring to a summer
party,  for  pairing with 
many of the lighter dishes of
the summer.

n the southern-most
province of western
Sicily, on soils which
have formed the 

history of the island, 
the Viticultori Associati
Canicattì is today one of 
t h e  m o s t  i m p o r t a n t  
organizations dedicated to
the quality and production
standards of wine-making in
the area of Agrigento.

With  480  subscr ib ing  
members and a wine-making
area of approximately 2300
acres, the association, under
the guidance of Giovanni
Greco  and winemaker
Tonino Guzzo, has reached 
a  leve l  o f  product ion  
excellence that has been 
recognized by international
wine critics and consumers.
The heritage of the wine
varieties of the company is
distinct:  from native red
wines such as Nero d’Avola
and Nerello Cappuccio, to
t h e  w h i t e  w i n e s  o f  
Ansonica, Catarratto, Inzolia
and Grillo.

The  s t rength  o f  these
Mediterranean and sun-
drenched wines, elegantly
full-bodied and rich, can be
found in their ability to 
generate new emotions and
knowledge in a consumer.
With an eye on quality (and
the right price), the imbiber
is also curious to open 
up new horizons in the
emerging field of quality
Sicil ian wine-making; 
the Viticultori Associati

Catarratto-
Inzolia 

(cat-a-rot tow – 
in-zo-lee-a)

2007

Aquilae
(Ah keely)

Sicily, Italy

Color: 
Golden

nose:
Guava, pear and
roasted almonds

Palate:
Lovely pear nuance
with honeysuckle

Finish:
Very crisp with a
touch of guava

WOMC Rating
86 Points

Drink now 
through 2010

L709E Retail Price: $23.95/each
Special Member Price: $22.95/each
Reorder Price: $18.99/each
20% Discount $227.88/case

CELLARING SUGGESTIONS

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

ice age ended, the glaciers
left a giant gouge in the
mountains of the northern
South Island.  This has
resul ted  in  many so i l  
structures across the length
and breadth of the valley,
one of the most distinctive
being the combination of
gray clay and limestone
called grey marl.  

Early Polynesian peoples
hunted the giant moa, an
extinct bird distantly related
to the emu, in the valley
b e t w e e n  8 0 0 A D  a n d
1200AD.  They settled in 
the Wairau Valley to the
north, and on the coast to the
south, but the very low 
rainfall of the region meant
that they could not settle in
the Awatere.  Around 1820,
European settlers began to
farm sheep in the area.   For
years, life remained pretty
much the same until the 
viticultural potential of the
valley was realized in 
the 1990s.  Today areas 
surrounding Marlborough
have the most acres of 
vineyards and the highest
production of wine in New
Zealand.  Sauvignon Blanc
and Chardonnay are the
two most widely planted
varietals in the area.  This
Chardonnay  f rom The
Crossings is a delicious
example of the area’s
strength as a wine producer
of international acclaim.

ll the grapes for
this wine were
sourced exclusively
f r o m  T h e

Crossings’ Medway River
vineyard, which was planted
in 1996 on the northern 
terraces of Marlborough’s
Awatere Valley. The grape
growing effort has been
directed toward maintaining
low yields and good vine
balance. Averaging less 
than two tons per acre, 
this Chardonnay ripened
uniformly with maximum
flavor intensity.

T h e  d e l i c a c y  o f  t h e
Chardonnay grape makes 
wines easily influenced by 
the  v ineyard  and the  
vinification techniques.  This
Chardonnay was crafted to
showcase the natural flavors
of the fruit.  This wine is
100% Chardonnay, made
from grapes harvested early
morning in mid-April. The
fru i t  rece ived  a  l ight  
pressing with no skin 
contact. After a short settling
period the semi-clear juice
was fermented at cool 
temperatures to retain the
fruit’s original vineyard
characters. The wine had no
oak contact, again with the
intention of allowing the
pure fruit characters of the
wine to shine through.

The Awatere Valley was
formed by the colossal forces
of ancient glaciers and the
tectonic movement.  As the

Chardonnay
(shar doe nay)

2008

the Crossings
Marlborough,
new Zealand

Color: 
Bright pale yellow

nose:
White peach fused
with citrus notes

Palate:
Fresh and elegant

wine with ripe stone
fruit characters and

tropical nuances

Finish:
Long and crisp with

citrus flavors

WOMC Rating
87 Points

Drink now 
through 2010

L709F Retail Price: $21.95/each
Special Member Price: $18.95/each
Reorder Price: $16.95/each
22% Discount $203.40/case

CELLARING SUGGESTIONS

A


