
old on to your
c o r k - s c re w s ,
we have some
real stunners
th is  month .

We’re pouring some great
wine values into your
glasses.  

CLASSIC SERIES

Sauvignon Blanc, 2008.
Oak Grove, Paso Robles,
California 
The oak groves for which
this winery was named 
are just as beautiful as 
the wine in the bottle. 
Here is classic Sauvignon 
Blanc with clean and bright
flavors.

Malbec, 2007.  Novecento,
Mendoza, Argentina
As long as Argentina keeps
coming up with these 
great Malbecs, we’ll keep
enjoying them. This is a
perfect wine for a simple
dinner or a festive party, at
a price that is amazing. 
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INSIDE THIS MONTH

LIMITED SERIES

Côtes du Rhône , 2007.
Domaine du Couron, Côtes
du Rhône, France

The 2007 vintage is being 
heralded as the greatest ever,
and this wine is living up to
the accolades. It tastes like its
big brother, Chateauneuf du
Pape, at one-third the price.   

Cabernet Sauvignon, 2005.
William Hill.  Napa Valley,
California

Another stunning value! A
great 2005 vintage, this 
classic Napa Valley Cabernet is
crafted by one of the most
respected producers in Napa.
You won’t see this wine at this
price again.

December Shipment: And now
for a change in our December
shipment.  This December we
will be sending you your 
regular preference of wines.
Red and white… Reds only…
Whites only.  Our traditional
sparkling and dessert wines
will be available through the
website and in an email 
special.  Same great wine and
same great service!

New Member
Application 
for a Friend

see page 15

Gift Orders
see page 9

Send Us Your
e-mail Address!

Enter to  win a 
3 liter bottle o f wine

each quarter.

Val@womclub.com

What’s New
This Month?

see page 2 H
Wines evaluated last month:  256
Rejected: 231 Approved: 25 Selected: 6

The New Website is here,

the New Website is here!  
I am so  thrilled  to  bring

the membership our new
website...same address,

new functionality.  
Check  out the enclosed

insert for all the fun! 

Visit 
www.Wineofthemonthclub.com



Well, here it is already.  We
have enclosed your 2009
Gift Catalog… I am so
excited about the items 
this year.  The monthly 
memberships are always a
big hit on the gift giving
trail…and the baskets this
year are extraordinary. I
went out a bought a few
baskets from one of the 
big guys…objectively, the
food items were lousy.  And,
they were all from the 
same source. . . in Fullerton
somewhere.  We taste 
li terally hundreds of 
products to choose the
handful that we select. 
Give with confidence with a
gift from The Wine of the
Month Club.
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?

I am writing this page on August 5, 2009.  A writer from
the Los Angeles Times just left our office after spending two
hours with my father and I discussing the Wine of the
Month Club and its beginnings.  My father was in heaven.
He told stories….and some good ones too.  There was the
Sutter Home story: On a wine trip with my mother and my
father, they were making the rounds and stopped in at
Sutter Home, remember this 1974 or so.  And they entered
the wine tasting room, small rustic hunter green building,
inside, an older gentleman sitting behind the counter didn’t
move….a younger gentleman approached them.  My folks
tasted wines and had a nice chat.  As my parents exited, the
young man calls out for them to return.  He says, “You seem
to know what you are doing, can you taste something for
me? I need your opinion.” He pulls out a bottle of blush
wine and my Father proceeds to taste it and makes the 
comment, “It is very good, it would seem like a beginner
wine” and the young man says, “Yes, I like that, “a beginner
wine.” Well, turns out that the young man was Bob
Trinchero and the wine was the first White Zinfandel ever
produced. Sutter Home went on to make millions of cases of 
White Zinfandel. 

And how about Jim Barrett of Chateau Montelana….
a neighbor of my family growing up who decides to invest
in a winery.  As neighbors learned that Jim had become a
winery owner, they wanted wine from him…one day he
walked into my father’s store “the birthplace of the Wine of
the Month Club” and said “Paul, I am tired of folks asking
me for more wine, could you carry my line so I have 
somewhere to point them to when they ask?” and my Father
in a neighborly gesture obliged. Little did he or even Jim
know, Chateau Montelana would go on to turn the French
upside down by beating their best White Burgundies in
their own tasting. 

My Father’s face was lit up as he conveyed these and other
stories to the LA Times writer.  It was great to have him so
animated and interested in telling his stories.  And what I
really like, is that  we are the only mail order wine service
that can tell these stories…because we invented the idea and
we are the original!
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give off warmth in the cool

evenings.  It’s best suited for

varietals that enjoy cool

afternoon breezes.  

In the last ten years Paso

Robles has really come into

its own. It’s located along 

the Central Coast, midway

between San Francisco and

Los Angeles.  It has distinct

soils, individual micro-

climates, unusual topogra-

phy, and varying marine

influences.  Paso Robles’ 

climate has the greatest day-

to-night temperature ranges

of any AVA in California,

resulting in a long growing

season. Paso Robles’ vines

get plenty of time to produce

fully ripe grapes, while the

overnight cooling keeps the

grapes’ acidity levels in 

perfect balance.

S a u v i g n o n  B l a n c  i s  

becoming an important

grape in this area. It thrives

in the Paso Robles’ climate

which is as warm as Napa

during the day, but much

cooler at night. The climate

and the soils give the 

wines more natural acidity

and, thus, staying power.

This 2008 Sauvignon Blanc 

is a first class wine that 

will excite all your senses,

and i t ’s  offered at  an 

unbelievable price. 

a k  G r o v e

Vineyards  was

founded in 1999 by

Jeffrey Dye. Jeffrey

believes that all the best

wines start in the vineyard,

tended by experienced,

knowledgeable growers. 

His winemaking staff

searches out the finest

grapes from California’s cool

appellations. These regions

include Monterey, Arroyo

Seco, and Paso Robles.  

Monterey is  a  gorgeous

grape growing region. The

picturesque, undulating

landscape starts with the

rugged Pacific coastline to

the west and segues to fertile

valleys framed by mountain

ranges to the east. These 

lush valleys have perfect

grape growing conditions.

Abundant sunshine by day,

ocean fog by night, and

ancient alluvial soils create 

a terroir for producing

world-class wines. The soils

are finely layered and very

deep.  Nurtured by farmers

attuned to the region’s

potential, the grapes grown

here have a delicious flavor

profile. 

The Arroyo Seco AVA is in

Monterey County, southeast

of the bay.  Its vineyards

have gravelly soils that soak

up heat during the day, and

Sauvignon Blanc
(soe ving yahn Blonk)

2008

Oak Grove 
Paso Robles,

California

Color: 

Light golden yellow

Nose:

White peach 
and citrus

Palate:

Fresh herbs and lime

Finish:

Tart and herbal

WOMC Rating
91 Points

Drink now
through 2010

1009A Retail Price: $12.99/each
Special Member Price: $8.98/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

DOMESTIC SELECTIONDOMESTIC SELECTION

O
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business.  In 1948 they 

created the current brand,

Villa Armando. In 1955, they

created the face on the 

label, which today remains

unchanged.  The current

generation, Anthony III and

his younger sister Natalie,

now run the family business.

They sell Villa Armando

along with their newer

brands in the U.S. and

Europe.   They produce

wines at their two Lodi,

California, wineries, and

they import wines from all

over the world.  Our current

selection is a wine that they

discovered and imported

from Argentina.

This is a classic Malbec from

the country that celebrated

the grape’s resurgence—

Argentina.  Great wines 

start in the vineyards of 

the Maipo Valley in the

Mendoza region of

Argentina.  The valley has

everything essential for

making great wines—rolling

hills of rock and limestone,

perfect weather, and cold,

clear water from the Andes

Mountains.  You will taste

th is  wine  and th ink ,

“Ahhh…this is a wine from

Mendoza!”  Enjoy.

he Scotto family’s

w i n e  h i s t o r y  

started in the mid

1800s.  Salvatore

Dominic Scotto lived on

Ischia, a small island off the

coast of Naples, Italy.  Like

many men in his day, he

made wine for the family’s

table, and then sold the

excess .  When he  was  

presenting his wine to a 

new neighbor, he met his

future bride.  Later, he

taught his first son, Dominic,

everything he knew about

making wine.

Dominic followed in his

father’s footsteps, making

wine for the family’s table

while he worked as a ship’s

caulker. In 1903 his family

immigrated to New York

and settled in Brooklyn.  He

worked on the ships docked

up and down the east coast.

He would bid on repair jobs

or new construction, and

organize teams of caulkers to

work on each ship. He also

resumed winemaking.  From

a horse-drawn wagon he

sold his five-gallon crocks of

red wine to the neighbors.

His wine business grew, 

and eventually he opened

Scotto Liquors. 

His sons, Dominic and Sal,

developed the family wine

Malbec
(mal beck)

2007

Novecento 
Mendoza,
Argentina

Color: 
Dark purple

Nose:
Boysenberry, 
blackberry

Palate:
Leather and earth
mixed with lots of

berries

Finish:
Concentrated, tannic
with blackberry fruit

T

WOMC Rating
90 Points

Drink now 
through 2012

1009B Retail Price: $13.99/each
Special Member Price: $10.99/each
Reorder Price: $7.99/each
42% Discount $95.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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Couron was managed by the
current owners, the family
Desserre. Didier Desserre
was well known in Couron
for being on the cutting
edge .   He  ins ta l led  a  
telephone at the Domaine,
and he was the first to drive
a car into the village. He was
heralded as one of the finest
cooks of his day.  In 1937
Domaine du Couron was
among the first properties to
be officially classified in the
appellation Cotes of Rhône.

Mindful of the future, the
Desserre  fami ly  has  
t ransformed today’s
Domaine du Couron into an
organic farm.  The vineyards
have been transplanted with
noble grape varieties.  A
winery has been construct-
ed, and vats have been dug
into the calcareous rock.
They are continually testing
new methods of viticulture
and winemaking.

Côtes du Rhône is among
the most exciting wines on
Earth. Perhaps the Ancients
drank wine that hinted of
the region’s potential.  You
are the lucky ones to taste
what is truly the Domaine’s
best.  It’s the soil, the climate,
the weather, the winemaking
traditions, and the myriad of
grapes that create these
amazing wines.  This is one
of the best we’ve tasted from
one of the best vintages ever.

or thousands of
years ,  people  
have enjoyed the
abundance of the

vineyards  o f  Couron .
Ancient wine urns found on
the Domaine du Couron
show the  wine- lov ing  
connection we share with
these people.  A Roman 
soldier planted the first 
vineyard on the majestic
slopes of Couron. Ancient
records show that Couron
flourished as a prosperous
working community culti-
vating grapes and olives.
The fall of the Roman
Empire, plagues, and famine
ended wine production and
commerce. The Dark Ages
settled on the villages as the
land patiently waited for
better seasons.

In 1309, a second Papacy
was established in nearby
Avignon, and the wine
industry began a resurgence.
T h e  g r a p e  v a r i e t i e s
Grenache, Mourvèdre, and
Cinsault were planted on the
slopes of the Domaine.  At
the end of 19th century 
phylloxera wiped out the
grapevines of the Valley of
the Rhône.  Once again, the
land patiently waited.  Years
later the vineyards were
replanted, this time with
American root stalks which
were resistant to phylloxera.
The era of modern wine-
making began.

By the beginning of 20th 
century,  Domaine  du

Côtes du Rhône 
(coat dew rone)

2007

Domaine du
Couron

Côtes du Rhône,
France

Color: 
Dark purple

Nose:
Earth, blackberry

and spice

Palate:
Leather and earth
mixed with lots 

of berries

Finish:
Berry fruit with
intense flavors

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

Drink now 
through 2012

L1009C Retail Price: $23.00/each
Special Member Price: $17.99/each
Reorder Price: $15.99/each
30% Discount $191.88/case

CELLARING SUGGESTIONS

F
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eliminated that grape.
Today the vineyard is 
predominantly Cabernet
Sauvignon, with smaller
plantings of Merlot, Petit
Verdot, Cabernet Franc, and
Malbec.

The Silverado microclimate
features foggy mornings,
warm days, and cool breezy
afternoons.  Exposures allow
most of the Cabernet
Sauvignon blocks to enjoy
full sun throughout the
afternoon. The few blocks
with eastern exposures are
planted to Merlot and
Cabernet  Franc,  which 
prefer less direct sun. The
soils are a mixture of well-
drained gravelly loam and
slightly denser clay loam;
both esteemed for producing
lush ,  deeply  f ru i ted
Cabernet Sauvignon grapes.

Cabernet Sauvignon and
Napa Valley are almost 
synonymous with each
other. The soils and climate
are perfect for this grape.
Soils and climate can begin a
great wine, but experience
plays  a  t remendous ly  
important role in the quality
of the finished wine.  The
winegrowers must know
their vineyards.  The wine-
makers must have a deep
understanding of the 
potential of their grapes.
Their knowledge comes
from vintages  pas t .
Knowing the great wines of
the past is a great help in
crafting the wines of the
future .   This  month ’s  
selection is a great wine for
your future.

he Napa Valley
offers an impres-
sive palette of
grape growing

conditions, but only a few
choice corners of the 
appellation provide ideal
conditions for each grape
variety. On the Silverado
Bench, just east of the Napa
River, and in the Carneros,
just north of San Francisco
Bay, William Hill Estate 
has found just the right 
combination of climate, soils
and exposures for growing
Cabernet Sauvignon.

The William Hill Estate is a
true Napa Valley wine
estate, founded by William
Hill in 1970.  By owning and
farming carefully selected
vineyards, focusing the 
winery  on  smal l - lo t  
production, assembling a tal-
ented production team, and
putting quality first, William
Hill Estate makes Napa
Valley wines of uncommon
character.

Surrounding the wine-
making facility, the 142-acre
Silverado Bench Vineyard is
William Hill Estate’s home
vineyard. Situated in the
Napa Valley on the rolling
hillside of Silverado Bench,
just north of Napa, just east
of the Napa River, and just
south of the Stag’s Leap
District, Silverado Bench
Vineyard offers superb
growing conditions for
Bordeaux grape varieties.
When planted in the 1980s,
the vineyard included 
several acres of Chardonnay,
but recent replanting has

Cabernet
Sauvignon

(cab air nay 
soe ving yahn)

2005

William Hill
Napa Valley,

California

Color: 
Deep magenta

Nose:
Blackberry, black

cherry, and chocolate

Palate:
Cherry with hints of

earth and spice

Finish:
Very berry with

cherry and vanilla

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

Drink now 
through 2015

L1009D Retail Price: $30.00/each
Special Member Price: $21.99/each
Reorder Price: $16.99/each
43% Discount $203.88/case

CELLARING SUGGESTIONS

T
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You must be a limited Series Member

to order limited Series wines.

L1009C
Cotes du Rhone, 2007 Domaine de Couron      $23.00 30% $191.88/cs
“Leather, earth, with mixed berries” $15.99/ea

L1009D
Cabernet Sauvignon, 2005. William Hill $30.00 43% $203.88/cs
“Cherry with hints of earth and spice” $16.99/ea

L1009E
Sauvignon Blanc, 2008. Robert Oatley $22.00 27% $191.88/cs
“Fresh herbs and lime” $15.99/ea

L1009F
Sauvignon Blanc, 2008. Fire Road $22.00 27% $191.88/cs
“Gooseberry and passion fruit” $15.99/ea

L909C
Barbera (Reserve), 2007. Shannon Ridge $24.99 28% $215.88/cs
“Rich berry with earth” $17.99/ea

L909D
Cabernet Sauvignon, 2006. Ramsey $22.99 30% $191.88/cs
“Cherry with lots of earth and spice” $15.99/ea

L909E
Manzoni Bianco, 2006. Pratello  $20.99 28% $179.88/cs
“Full & exotic herbal flavors mixed w/ pineapple” $14.99/ea

L909F
Sauvignon Blanc, 2008. Teira  $17.99 22% $167.88/cs
“Fresh ripe stone fruit characters & tropical nuances” $13.99/ea

L809C
Petite Verdot, 2004. Lapis Luna   $25.99 23% $239.88/cs
“Currant, dense cherry and chocolate” $19.99/ea

L809D
Torrontes, 2007. Ambar  $19.99 20% $191.88/cs
“White peach, honeysuckle” $15.99/ea

L809E
Grenache/Syrah/Petite Sirah, 2006. Roshambo $24.99 36% $191.88/cs
“Blueberry and earth” $15.99/ea

L809F
Pinot Grigio, 2008. Vallagarina  $19.99 25% $179.88/cs
“Guava, pear and roasted  almonds” $14.99/ea

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

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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1009A
Sauvignon Blanc, 2008. Oak Grove $12.99 46% $83.88/cs
“White peach and  citrus” $6.99/ea

1009B
Malbec, 2007. Novecento $13.99 42% $95.88/cs
“Boysenberry, blackberry” $7.99/ea

909A
Cabernet Sauvignon, 2006.  Zunio $13.99 42% $95.88/cs
“Blackberry, currant and  chocolate” $7.99/ea

909B
Sauvignon Blanc, 2007.  Line Shack $14.99 46% $95.88/cs
“Fresh herbs and  wine” $7.99/ea

809A
Merlot, 2005. Spotlight $14.99 46% $95.88/cs
“Currant, black  cherry and  chocolate” $7.99/ea

809B
Moscato, 2008. Mezzacorona $13.99 50% $83.88/cs
“Musk  oil and  spice” $6.99/ea

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

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
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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

ELEGANT TRAVELER 
This luxurious and sophisticated two bottle tote makes an ideal gift for that “special person”.
beautifully styled material and leather trim finishes off this ultra-chic and classy wine tote.  
it’s sure to impress!

Tote includes: One bottle of 2007 Pannotia Riesling, one bottle of 2006 Firestone Merlot, Los Olivos
Orchards Smoked Almonds, Wafer Cookies, Malto Bella Truffles, and assorted hard candies.
Arrives in a 2 bottle designer wine tote.

#ETVB $59.95  Free Shipping $59.95
ExTRAVAGANT INDULGENCE 
if you really want to “WoW” them, this is the gift to send.  This is our largest basket with 4 bottles
of wine in a gorgeous copper bucket.  They will remember you long after the wine and food are
gone with this one.  

Basket includes: One bottle of South Extreme Sparkling Brut, 2008 Mezzacorona Moscato, 2006
Windy Ridge Cabernet Sauvignon, 2005 Serenity Merlot, Salem Baking Cheese Straws, Rural Route
Popcorn K’Nuckle, Angelina’s Wafers, East Shore Cajun Pretzels, Pleasant Ridge Peanut Brittle,
Sweets Orange Sticks, Summer Sausage, Be-Bop Biscotti, Yurosek Farms Pistachios, Olive
Tapenade, and assorted hard candies.

#EIB   $149.95 Free Shipping $149.95
THE SAVORy GOURMET 
Packed full of crispy delights that are sure to please that discriminating gourmet in your life.  Also,
makes a great gift for a business associate with a look that conveys your good taste and sincerity.

Basket includes: One bottle of 2007 Novecento Malbec, one bottle of 2008 Dona Florencia
Chardonnay, Focaccia Crisp, Mille Lacs Green Olives, White Cheddar Gourmet Popcorn, Cucina
Olive Oil Chips, Olive Tapenade, Salem Baking Cheese Straw, Nunes Almonds, Torn Ranch Honey
Roasted Peanuts and assorted hard candies.  Arrives in a classic round basket.

#SGB  $69.95 Free Shipping $69.95
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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 $8.05 $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

COTES DU RHONE, 2007. DOMAINE DU COURON

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CABERNET SAUVIGNON, 2005. WILLIAM HILL

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. 

October 2005 Cabernet Sauvignon, 2001.  Piattelli.  Drink now.
Nero d’Avola, 2003.  Kudyah.  Drink now.

October 2006 Cabernet Sauvignon, 2003.  Finca Koch.  Drink now.
Merlot, 2005.  Grayson.  Drink now.

October 2007 Shiraz, 2001.  Koonowla. Drink now.
Chardonnay, 2005.  Siqueira.  Drink now.

October 2008 Grenache, 2006.  Le Chene Noir.  Drink or hold.
Tempranillo, 2005.  Beronia.  Great now.

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



GREEN PEPPER STEAk

INGREDIENTS:

1 lb. beef chuck or round, trimmed

1/4 cup soy sauce

3 cloves garlic, minced

1/4 cup olive oil

1 large green pepper

1 bunch green onions, chopped

2 stalks celery, sliced

1/2 cup water

1/2 cup William Hill Cabernet Sauvignon

1 Tbsp. cornstarch

2 tomatoes, chopped 

PREPARATION:

Cut steak in 1/4” strips.  Combine soy sauce,
garlic, ginger.  Add beef, toss, and set aside.
Heat oil in frying pan at high heat.  Add beef.
Sauté until browned.  Turn down heat.
Cover and simmer 30-40 minutes.  Add 
vegetables. Cook until vegetables are tender,
but still crisp, about 10 minutes. Mix 
cornstarch with water and wine.  Add to
meat and cook until thickened.  Remove
from heat, add tomatoes and serve 
immediately.  Serve with William hill
Cabernet Sauvignon.

QUICk CASSOULET ALSACE

INGREDIENTS:

4 lean, boneless pork chops (4” thick)

1/2 lb. smoked sausage, sliced

2 cloves garlic, minced 

1 small green pepper, cored, seeded and 
cut into strips

1 tsp. thyme, crumbled

1/2 cup Oak Grove Sauvignon Blanc

1 (16 oz.) can pork and beans in 
tomato sauce

1 (20 oz.) can white kidney beans, drained

1 (8 oz.) can sliced carrots, drained

PREPARATION:

Heat oven to 425°.  Brown chops and sausage
in large skillet in their own fat.  Remove to
platter.  Add garlic and pepper to skillet and
sauté for 2-3 minutes.  Stir in thyme and
wine.  Cook, stirring to lift up browned-on
pieces.  Stir in pork and beans, kidney beans,
and carrots.  Bring to boil.  Remove from
heat.  Arrange meat, beans, pepper strips and
carrots in shallow 6 1/2 x 10-inch casserole.
Bake for 10 minutes or until bubbly. Serve
with oak Grove Sauvignon blanc.

�13

ADVENTURES IN GOOD FOODADVENTURES IN GOOD FOOD

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

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2008. OAK GROVE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MALBEC, 2007. NOVECENTO

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. 

October 2005 Cabernet Sauvignon, 2004.  Canyon Oaks.  Drink now.
Sauvignon Blanc/Semillon, 2004.  Newen.  Drink now.

October 2006 Chardonnay, 2005.  Bliss.  Drink now.
Merlot /Cab, 2005.  Southern Most.  Drink now.

October 2007 Chardonnay, 2001.  Napa Girl.  Drink up.
Nero d’Avola/Merlot, 2005.  Epicuro.  Drink now.

October 2008  Merlot, 2005.  Lawson Ranch.  Drink up.
Torrontes, 2007.  Baguala.  Drink up.

First, I’d suggest drinking
wines and buying more 
bottles of the wines you like
the most.  Being a member of
the Wine of the Month Club
is a great way to do this.  The
Limited Series is a good
choice, since these wines
tend to age better than most.
Then, you need to answer a
basic, important question:
How long do you want to
store your wines before
drinking them?  Are you
storing bottles for a few
years, or are you collecting
for the future?  Some wine
enthusiasts start collecting
when their kids are young,
and then have a great 
housewarming or wedding
gift when their children 
are adults. 

T h e  m o s t  i m p o r t a n t  
requirements of storing wine
are constant temperature
and darkness. If you just
want some wines to have on
hand, age a few years, and
mellow out, then you may
not need any special storage.
A dark closet in the middle
of the house, under a stair-
way, or especially in a 
basement should keep most
wines for a year or two. We
even offer—at a great 
savings—some smaller units
for storing a case or two.  

If you want long term 
storage, such as ten years or
more, then you’ll need a
more reliable storage system.
Unless you have a basement
with a consistently cool 
temperature, you’ll need 
to  buy  a  s tand-a lone ,  
climate-controlled storage
unit, or pay to store the
wines in a wine locker.
Generally, wines made to
age for a long time are
expensive.  They can be hard
to find, too, which makes
c o l l e c t i n g  t h e m  f u n .
Imagine your pleasure at
savoring a wine you’ve 
protected and saved for
many years.  Start collecting
now!

“how does one go 
about starting a 
wine collection”

–RJ, LAkE TAHOE, NV

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 $8.05 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 $8.05 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 $8.05 
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

fermented  by  neutra l  

cultured yeasts in stainless

steel to capture the juicy fruit

flavor, lively texture, and

characteristic grassy notes of

this grape. 

Sauvignon Blanc  i s  a  

versatile and adaptable

grape. From the cool regions

of the eastern Loire, to the

hot summer days in Napa, to

the maritime climate of

Chile, this grape not only

thrives,  but produces 

wonderful, interesting

wines. Each region and each

winemaker creates a special

wine.  In this bottle, the

winemakers of Robert

Oatley have created an

enthralling Sauvignon Blanc.

It's distinctive from the 

full-grapefruit Sauvignon

Blancs from New Zealand,

more delicate and restrained

in character. It’s a tight line

of green herb and lime 

flavor, succulent, right in the

middle, crisp at the end. But

before you drink it, lift your

glass to the light and 

appreciate the light golden

color.  Take a moment to

experience the fruit aromas.

Be in the moment with this

wine.  Cheers! 

he southwestern

c o r n e r  o f

Austral ia ,  over

2000 miles from

Sydney, vies with many

more famous appellations

on the eastern seaboard to 

be the jewel in the nation’s

w h i t e  w i n e  c r o w n .

Outs tanding  Ries l ing ,

Sauvignon Blanc ,  and

Chardonnay are produced

across the sub-regions of

Frankland, Great Southern,

Pember ton ,  and the

Margaret River. Western

Australia enjoyed a glorious

2008 vintage, especially 

in the southwest where 

plentiful rain at the right

time, with ideal growing

temperatures ,  and an

extended ripening period,

combined to produce an 

outstanding harvest.

Robert Oatley Winery was

very particular in selecting

the grapes for their 2008

Sauvignon Blanc.  The wine

was crafted with equal 

portions from Pemberton,

Frankland, and Margaret

River grapes. The first two

parcels provided purity and

structure, and the Margaret

River parcel highlighted 

the varietal’s distinctive 

fruit flavors.  The juice was 

Sauvignon Blanc
(soe ving yahn blonk)

2008

Robert Oatley
Southwestern

Australia

Color: 
Light golden color

Nose:
White peach, mango

and citrus

Palate:
Fresh herbs and lime

Finish:
Tart and herbal

WOMC Rating
89 Points

Drink now 
through 2010

L1009E Retail Price: $22.00/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

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

product ion grew by a  

staggering 350%, a higher

rate of growth than any

other winemaking country

during that period.

New Zealand has long been

famed for its stunning,

unspoiled landscape.  Now

equal to the international

acclaim for its beauty is that

for its fine wines.  Climate,

geography and winemaking

skill have combined to 

produce highly distinctive,

quality wines, which are

“the riches of a clean, 

green land.”  The grapes for

this wine were harvested

from various vineyards in

the Wairau Valley of

Marlborough, near the town

of Blenheim.  The Wairau

Valley is the country’s most

famous wine region, known

for its Sauvignon Blanc.  

This wine is a good example

of Marlborough’s classic

Sauvignon Blanc.  It’s dry

and crisp with the flavors 

of gooseberry and passion

fruit. It’s an ideal wine with

fresh seafood, white meat,

and summer salads. Serve

well chilled.

arlborough’s

w o r s t - e v e r

f i re ,  Boxing

D a y  2 0 0 0 ,

burned 15,000 acres. Raging

for over three days, it killed

thousands of livestock and

threatened many vineyards,

wineries, and the town of

Blenheim.   The  brave  

residents of what is now

known as Fireroad battled

the blaze with shovels, 

buckets, and garden hoses.

Their hard work and a 

fortunate wind shift turned

the flames away from their

homes.   Fire Road Vineyards

is a testimony to the efforts

and passion of those people.

The vines thrive in the same

hot, dry climate that was the

catalyst for the mighty blaze. 

Grapevines were first 

planted in New Zealand

around 1819.  For the next

160 years the wine industry

was provincial and quiet.  In

the 1970s and 1980s, at the

same time that California

wines  were  making  

international headlines, 

New Zealand wines also

began to get attention in

other countries.   Between

1973  and 1983  wine  

Sauvignon Blanc
(soe ving yahn blonk)

2008

Fire Road
Marlborough,
New Zealand

Color: 
Light straw with

hint of gold

Nose:
Gooseberry and an

underlying 
herbaceousness

Palate:
Dry and crisp with
typical flavors of
gooseberry and 

passion fruit

Finish:
Tart and herbal with

good mouth feel

WOMC Rating
90 Points

Drink now 
through 2010

L1009F Retail Price: $22.00/each
Special Member Price: $19.99/each
Reorder Price: $15.99/each
27% Discount $191.88/case

CELLARING SUGGESTIONS

M


