
ell now. Here
is certainly
one for the
record books.
First of all,

we are featuring a Pinot Noir
in the Classic Series. That
wouldn’t have been big news
10 years ago, but since then
Pinot Noir has become the
hottest red grape on the 
planet, and being such has
reached new heights in prices.
So finding one that fits our
standards is pretty amazing.
Almost as amazing as this
Redwood offering. Not to 
take anything away from the
Monte Blanco, because this is
such a pure expression of
Sauvignon Blanc, and at 
such an incredible price, you
will be absolutely stunned by 
the quality.

CLASSIC SERIES

Pinot Noir, 2008. Redwood,
California 
This is one of those wines
where you taste it, buy it and
don’t ask any questions in
case they made a mistake.
Basically we thought it was 
a Limited Series offering.
When we got the price we
tried to not drop our jaws to
the ground. Obviously, we
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succeeded. Don’t even think
about not ordering more.

Sauvignon Blanc, 2009. Monte
Blanco, Chile
We’ve been going crazy over
these Chilean Sauvignon Blancs
for years and now we have one
that will make the rest of you go
crazy as well. Just stunning! 

LIMITED SERIES

It’s not often we feature two
wines from the same producer in
the same month. But, we’re not
into protocol here, just great wine -
and these two both qualify. If we
hadn’t jumped on them, you
would never be able to experience
these two beauties.  Very limited.

Syrah/ Mourvedre, 2006 Gerard
Bertrand, France

The blend didn’t raise an 
eyebrow. We love these two
grapes. The quality for the price
raised us off the floor. It’s double
take time. Don’t wait too long.

Chardonnay, 2008. Gerard
Bertrand, France

How about offering another 
selection from a world class 
winemaker in the same month?
We almost never do that, but we 
tasted this Chardonnay and went
“Wow, we can’t let this one go!”
You’ll be glad we didn’t.

New Member
Application 
for a Friend

see page 19

Gift Orders
see page 13

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 W
Wines evaluated last month:  250
Rejected: 230 Approved: 20 Selected: 8

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.  

Visit 
www.Wineofthemonthclub.com



Is it two thousand ten or
twenty ten? Regardless, I
can’t believe it’s here.  We
were so blessed with a 
successful Christmas season
and we look forward to 
providing “raving fan” 
customer service.  To all our
new members and gift 
recipients, that is my new
buzz phrase, “raving fans.”
In other words, I want you
so excited to be part of 
our organization that you
tell your friends about 
us - that you become 
“raving fans!”  And if that is
ever not the case, I  want
to personally hear about it. 
My emai l  address  i s
PaulK@womclub.com.
Please let me know when I
can help you in any way in
the wine world!

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 just learned that the contraction for Web Log. is
BLOG! Here I am talking about our blog and all the
fun stuff we are doing with the web and my father
(he’s 81) asks, “What does BLOG mean?” I must have
looked dumbfounded because I replied, “Blah, blog
aahh, I think… umm… I really don’t know!”  

So I asked…and I am excited to say that we have our
own BLOG, and I invite you to participate in some fun,
interesting, maybe even obnoxious dialogue. You can
present your views, check the calendar, watch
Tuesday’s wine tasting on the web, exchange ideas,
complain, laugh, criticize or glorify my wines (they are
all guaranteed regardless) and maybe actually pick up
a point or two.

I want to hear from you. My mother says I’ll talk to
anyone that will listen to me, and I do! So let’s rap…
It’s like I tell my friends and family, “Don’t tell me you
couldn’t get a hold of me.  I’ve got every source of
communication known to man.  If you can’t get a hold
me then you didn’t try.”

I am not sure what lies ahead with Twitter, Facebook
and the other social media outlets…I can tell you that
it is the mode of communication for every generation
behind me...I am 51. One of my best friends was 
clipping WSJ articles for his USC Finance Major 
son. Finally, after about two weeks of this paper 
transfer, his son says, “Dad, please stop clipping these
articles for me, I have already read them on my
phone.”  You see; this generation has its news sent to
them, and only the news they want to read about.

I love the medium as well, and am looking forward to
sharing ideas, recipes, articles and whatever is on your
mind with the rest of our BLOG members.

Our BLOG address:
www.wineofthemonthclub.ning.com
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Rivers.  The “Delta”, as it is
known, keeps this region
much cooler than the rest of
the Central Valley, so it allows
for a different “terroir” than
what you would find in the
hotter regions.  These grapes
are more highly prized than
other Central Valley grapes
and typically command a
higher price.

Pinot Noir is a noble red
grape.   I t  is  typical ly 
medium-bodied and dry
with an aroma ranging from
peppermint  and spice to
cherry, rose petals, violets
and truffles. It is enjoyed for
its smooth, silky texture and
transforms with bottle age
into one of the greatest
wines produced on earth.

It is one of the most difficult
grapes to grow and most 
difficult wines to make.
Lukewarm public acceptance,
except  for  the  top
Burgundies from France,
kept  i t s  pr ice  be low
Cabernet.  Since the early
90’s, however, dramatic
improvements in quality
f rom Cal i forn ia ' s  top  
producers as well as a strong
interest in lighter, more
approachable wines to go
with lighter foods has 
seen this grape gain a 
considerable foothold in the
red wine arena. If you’re not
a Pinot lover yet, this wine
may do the trick.

edwood Vineyards
Winemaker, Paul
Huckaba, has a
great passion for

crafting food-friendly wines
that he is proud to share
with family and friends.
“Wine that makes the heart
glad,” as Paul likes to say.

Originally from Oregon’s
Willamette Valley, Paul is a
classically trained chemist
and has traveled the wine
regions of France and Italy 
in order to develop an
appreciation for traditional
winemaking using a wide
range of varietals.  He has a
degree in Chemistry from
Cal Poly, San Luis Obispo,
and employs an analytical
eye to winemaking while
keeping a precise control
throughout the process.

His philosophy is that the
wines he makes should 
combine the long traditions
of Europe with the fruit-
forward, easy drinking style
of California.  The award-
winning wines of Redwood
Vineyards are created with
this in mind.

For the 2008 Pinot Noir, a
large percentage of the
grapes were from the Lodi
Appellation.  Lodi is in
California’s Central Valley,
but is a unique appellation
in that it is influenced 
heavily by a large system 
of waterways of the
Sacramento and San Joaquin

Pinot Noir
(Peeno No wahr)

2008

Redwood
Vineyards

Lodi, California

Color: 
Magenta with 
purple hues

Nose:
Bing cherry with

hints of cinnamon
and cotton candy

Palate:
Full, but not 
overbearing

Finish:
Lovely spice with
touches of cedar

WOMC Rating
88 Points

Drink now
through 2010

210A Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
41% Discount $83.88/case

CELLARING SUGGESTIONS

R
DOMESTIC SELECTIONDOMESTIC SELECTION
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Jaime Punt Desveus first 
settled in the city of
Valparaiso in 1953 from his
home in Catalonia, Spain.
He built a very successful
business producing and
exporting wines all over 
the world. Today, his son,
Antonio, followed the family
tradition by creating San
Nicolas Wines in 1996 with
the objective of selling 
wines in Chile as well as
exporting them over 50 
other countries.

As it happened, it worked
out for both. The Spaniards
were not quick to embrace
the French varietals. After
all, there was a long history
of wars between the two
countries and probably not
much love lost between
them. They did, however,
embrace many of the grape
growing and winemaking
techniques improving their
own wines in the process.

Our selection represents a
classic combination of old
world flavors with new
world technology. Few 
areas of the world get the 
minerality and soil compo-
nents in their Sauvignon
Blancs in the same way as
the great Sancerres and
Pouilly Fumes of France,
except  th i s  corner  o f
Chile. Here is the purest
expression of this incredible
grape at a truly amazing
price. Wines of this caliber
don’t come along too often,
so don’t wait too long to
stock up.

ine has been
produced and
consumed in
Chi le  s ince  
the Sixteenth 

century. The Spanish settlers
planted vineyards over 
two hundred years ago. A
large wave of European
immigrates  during the
Nineteenth and  Twentieth
centuries gave rise to the
country's population and
contributed greatly to its
wine culture. These families
that  came f rom I ta ly,  
Spain, and France, brought
wi th  them new grape  
varieties and more modern
cultivation and wine making
techniques.

Chileans have always been
significant consumers of
wine and for many years
most of the wine produced
there was for the local 
market. These were light 
and simple "table wines" for
everyday drinking and most
producers were focused 
on quantity, not quality. As
the demand for quality 
eventually overtook the
yearn for quantity, Chile,
more than any other area,
took the lead.

This place is  arguably
blessed with the New
World's most diverse line-up
of grapes, from Viognier,
Pinot Grigio, Sauvignon
Blanc and Semillon to
Torrontes,  Tempranillo,
Malbec and Bonarda. Most
importantly, the wines as a
whole are of outstanding
quality and great values.

Sauvignon Blanc
(Soe ving yahn Blonk)

2009

Monte Blanco
Chile

Color: 

Bright and golden

Nose:

Slate, grapefruit and
peach

Palate:

Light and refreshing
with wonderful

peach notes

Finish:

Very clean and crisp

W

WOMC Rating
88 Points

Drink now 
through 2012

210B Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
41% Discount $83.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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part of a farm that has been
owned by the Pylman family
for over 150 years. The 
winery selects about 1% of
their premium grapes for
their River Grove wines. The
remainder goes to wineries
in Napa and Sonoma.

Since all River Grove wines
are made from grapes from
their own vineyards, their
labels are permitted to 
bear the words "Estate
Produced". The winemaking
is traditional, and the wines
are made in relatively small
batches. They cellar their
wines very carefully, and
when it is ready to bottle,
they use all possible means
to ensure that you savor the
wine as it was intended,
with all the aroma, flavor
and character that we all
cherish in great wines.

Syrah is a natural here and
our selection is no exception.
With ripe berry, cherry and
spice, this estate Syrah is all
about flavor, bold, robust
and intense flavors. The
acids, tannins, fruit and oak
are well-balanced and linger
on the palate. With all the
texture and fullness of an
un-filtered wine, this Syrah
pairs well with spicy and
piquant foods - think grilled
meats, pizza and red sauces.
Once we tasted it, even
though there was very little
made, we bought over half
the entire production.

iver Grove Winery
is  an  award-
wining winery 
i n  t h e  l o n g  
established, but

little known appellation of
Clarksburg, California. River
Grove selects grapes grown
in their large vineyard 
holdings to produce and 
bottle their wine. This 
complete control over the
growing and making of 
the wine permits the wine 
label to have the quality 
designation “Estate Bottled.”

The tiny town of Clarksburg
is the appellation of the same
name, located in the delta of
the Sacramento River. Each
afternoon a strong on-shore
ocean breeze cools the vines
promoting excellent grape
flavor. Throughout the
world premium wine is
made from vineyards near
bodies of water that 
moderate temperatures.
After cooling the delta the
now warmer air sweeps
inland and becomes the
widely known ‘delta breeze’;
it is greatly appreciated in
the surrounding valleys. 
The Clarksburg appellation
annually produces about 
2 .5  mi l l ion  cases  o f  
premium wine.

River Grove Winery was
founded in 2000 by Steve
Pylman, a premium grape
grower and winemaker Dr.
Bob Scobey. The 250 acres of
established vineyards are

Syrah
(See-rah)

2006

River Grove
Clarksburg,
California

Color: 
Deep purple

Nose:
Ripe berry, cherry

and spice

Palate:
Earthy with bold,

robust fruit

Finish:
Very extracted with

lots of body

�5

WOMC Rating
90 Points

Drink now 
through 2012

210C Retail Price: $14.00/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
43% Discount $95.88/case

CELLARING SUGGESTIONS

R
DOMESTIC SELECTIONDOMESTIC SELECTION
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combine the character of the
vineyards with a centuries
old family tradition and 
artisan work, is where their
vineyards stand. Here the
sun is closer, the moon and
the stars are brighter than
anywhere else and it is
where they reach the best
expression of the wines.
Barr icas  a l so  employs  
organic farming techniques
in order to properly respect
the soil and heritage of the
region which dates back
nearly half a millennium.

Torrontes is a white wine
grape that makes fragrant,
rich and fruity wines with
crisp acidity and good body.
For the past 10 years or so,
Malbec has taken center
stage as the premier grape 
of the Mendoza region of
Argentina. It is beyond 
equal when grown here.
However,  Torrontes  i s  
waking up people’s senses
to its fragrant and exotic
components similar to those
of Viognier and Verdehello.

Our selection is pure
Torrontes from this area. The
nose is super clean and ripe
with stone fruit, guava and
kiwi. Bits of honeysuckle
round out the exotic flavors
which are further amplified
by piquant acidity which
segues into the grand and
glorious finish.

he  s tony  and
sandy ground of
Tunuyán, Mendoza,
allows for excellent
drainage of the

underground water coming
from ice melting off the
Andes Mountains. Tunuyán
is a mere 4,000 feet above sea
level, at the foothills of the
Andes. It is one of the finest
wine regions in Argentina.
This is where Barricas wines
were born. Here a perfect
environment for slow grape
ripeness is enhanced by 
the smallest temperature
variation in the world 
measuring only 68ºF to 77ºF
between day and night. 
This assures even grape 
maturation because the
vines are not shocked with
heat during the day and then
again with the coldness of
the night. No other fine wine
growing area in the world
can boast that statistic.

In  1962  Don S i lves t re
Hino josa  p lanted  122
hectares in the “Alto Valle de
Uco” (High Valley of Uco).
The winemaking tradition
and spirit of Don Silvestre
are still alive with the third
generation of “Bodegas y
Viñedos Hinojosa.” The 
family shares the same 
goal of producing excellent 
wines inspired on the most
pure and noble elements 
of nature.

On this land, where they

Torrontes
(Tore on tez)

2009

Barricas
Mendoza,
Argentina

Color: 
Golden

Nose:
White peach, 
honeysuckle

Palate:
Asian pear and 

honeysuckle

Finish:
Clean and crisp

�6

WOMC Rating
89 Points

Drink now 
through 2010

210D Retail Price: $11.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
41% Discount $83.88/case

CELLARING SUGGESTIONS

T
IMPORT SELECTIONIMPORT SELECTION
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LIMITED SERIES
S E L E C T I O N

consumer behavior towards
expressive, well-balanced
and elegant wines. By 
offering great wines at fair
prices his success was
insured. He quickly became
the quality reference in the
opinion of the professionals.
In the footsteps of his 
father, Gerard has been 
contributing to the epic story
of the Languedoc.

Our selection, though not 
as well-known in the US, 
is a classic combination of
grapes in the Southern
Rhone. Since the Languedoc-
Roussillon is very close to
Southern  Rhone ,  that  
combination works very
well here. Syrah supplies 
the backbone, color and
intensity of the blend.
Sometimes it may be too
intense, which is where the
Mourvedre comes in. With
all the fruit adjectives used
to describe wines, the one
you almost never hear is
“grape.” We get plum, 
raspberry, cranberry and the
like and it seems odd that
you never hear that a wine
tastes like grapes, which of
course is what it’s made
from.

Mourvedre is that grape. It
has a fresh, grapey aroma
and taste that is almost
unmistakable. This wine
could easily be confused as a
sensational Chateauneuf du
Pape costing three times
more. But because it comes
from Languedoc-Roussillon
instead of Chateauneuf du
Pape, we get the benefit.

he Languedoc-
Rouss i l lon  i s
France’s principal
wine region with
over 600,000 acres

producing nearly 350 million
cases. The region can be 
broken down into four major
appellations; Corbières,
Minervois, Coteaux du
Languedoc and Côtes du
Roussillon.

The western Languedoc
shows a temperate climatic
zone with very stony,
chalky-clay soils producing
very dense, aromatic wines.
Here is where the Syrah in
our blend is grown. The 
climate and soil combine to
make an imposing wine
showing  s t rength  and 
character beyond its price,

The central  Languedoc
boasts a hotter climatic zone
and earlier ripening. Two
types of soil are found here:
a gravelly clay soil giving
way to well-structured wines
with noticeable tannins and
a richer soil with limestone
fragments giving way to soft-
er wines with coated tannins.

The Northeast has a cooler,
later-ripening climate, with
limestone soils providing
f r u i t i e r  w i n e s .  T h e
Mourvedre shines here 
producing a lovely, aromatic
wine that feels so luscious in
the mouth. When matched
with Syrah the combination
is flawless.

A forerunner  in  the
Languedoc, Gerard Bertrand
understood the evolution in

Syrah/
Mourvedre

(See-rah Mo ved reh)

2006

Gerard
Bertrand

Languedoc-
Roussillon,

France

Color: 
Deep purple

Nose:
Blueberry, game 

and earth

Palate:
Earthy and 

grapey with berry
and cherry

Finish:
Almost thick with

lots of extract

WOMC Rating
91 Points

Drink now 
through 2012

L210C Retail Price: $23.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
29% Discount $203.88/case

CELLARING SUGGESTIONS

T

�7
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LIMITED SERIES
S E L E C T I O N

Gerard Bertrand quickly
developed a wine merchant
business by selecting the
right grapes to be planted 
in these diverse soils and 
climates. He put together a
group of fine wine estates
that share his sense of 
what was called for. In order
to express his talent as a
winemaker beyond his
native appellation of the
Corbieres, he chose to 
invest in other wines of 
the Languedoc with strong
potential. In 1994 he bought
the Cigalus Vin de Pays
d‚Ä’Oc parcels. Three years
later he purchased the 135
acre estate of Chateau
Laville-Bertrou in Minervois.

He has been at the forefront
of the qualitative changes
made to a good number 
of Languedoc terroirs and
estates. He vociferously
points to the quality of the
region which is steadily 
rising and fights for its
recognition by the INAO
(Institut  National  des
Appellations d‚Ä’Origine).
In return of his efforts, and
as proof of the quality of his
wines, consumers have been
beating a path to Gerard
Bertrand wines and continue
to do so.

Chardonnay is a relative
newcomer here. But in the
hands of a master wine-
maker like Bertrand, it
shines as bright as any made
in more renowned areas.

he Languedoc-
Roussillon region
in Southern France
is actually a region

within a region. The large
Langedoc has nearly 600,000
acres of grapes. Within the
region are several sub-
regions singled out for 
producing part icular ly  
higher quality wines than
the region as a whole.
Roussillon’s 95,000 acres is
considered the best.

Viticulture was probably
introduced here via the
Greek establishment of
Marseilles in the 7th century
BC and developed by the
Romans well into the 3rd
century AD. It seems very
likely that the Muscat vine
was the first to be introduced
here in an effort to copy the
popular sweet wines of the
Aegean islands. The region
earned a reputation for its
Muscat by the 14th century,
which probably pre-dated
that of the Languedoc.
Sweetness  was  o f ten  
concentrated by leaving
Muscat grapes to shrivel on
the vine, a practice that 
continued at least until the
late 19th century.

This specialization of sweet
wines was to be its downfall
in the 20th century as strong,
sweet wines were decidedly
unfashionable, and the
region's table wines were
regarded as useful only for
blending with the lighter
wines of the Languedoc.

Chardonnay
(Shar doe nay)

2008

Gerard
Bertrand

Languedoc-
Roussillon,

France

Color: 
Very pale

Nose:
Fresh apple

Palate:
Slight with a hint 

of spice

Finish:
Apple and vanilla

WOMC Rating
89 Points

Drink now 
through 2010

L210D Retail Price: $20.99/each
Special Member Price: $19.99/each
Reorder Price: $16.99/each
19% Discount $203.88/case

CELLARING SUGGESTIONS

T

�8
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LIMITED SERIES
S E L E C T I O N

quantity and of extremely
high quality. This was a
boom to the new winery.
Since they have the inside
scoop on vineyards across
Napa, they were able to pick
and chose grapes from some
of the best vineyard sites
across the Valley.

Though Lava Rock is into
serious winemaking, they
like wines that you don’t
have to be serious about 
consuming. In other words,
wines that you don’t have 
to wait forever to enjoy. 
With that in mind, Lava
Rock Syrah/Merlot is a
meticulously crafted wine
that is still fun to drink.
While this combination of
grapes may be a bit out of
the ordinary, one taste will
rectify any hesitation. The
Syrah accounts for the 
body and weight, and the
Merlot adds the softening
component.

Our selection jumps out of
the bottle with bright aromas
of black cherry, wild 
strawberry, ripe plum, 
blackberry and wild berry
fruit balanced with a lively
structure and finish. Just a
touch of oak for a spicy 
addition to the fruit and a
mouth-watering finish that
invites a partnership with
light to heavy flavored
foods.

apa Valley is
flanked by a
series of extinct
volcanic peaks

starting at Mt. Veeder 
and running north to Mt. 
St. Helena, with volcanic 
activity still seen today in
their famous hot springs and
geothermal vents. Millions of
years ago when the volcanoes
were act ive,  eruptions 
distributed minerals and 
ash far and wide. The valley
soil today contains a large
volume of volcanic lava 
and ash which contribute to
the uniqueness of Napa
Valley’s wines.  Lava Rock’s
inaugural release captures
the special geological history
of the Napa Valley, wild 
with flavors and character
that come from its volcanic
soils and unique growing
conditions.

In 2007, the Napa Valley
growing season was marked
by cool weather, leading 
to fears that the grapes
wouldn’t ripen to full 
maturity. These fears did not
play out however. Very
warm weather in September
and October ripened the
grapes to exceptional dark
color and full maturation.
Harvest came much later
than usual in 2007, with
many growers waiting until
November to pick. The large
crop size came in heavy, and
all at once. The harvest
ended up being both large in

Syrah/Merlot
(See-Rah Mare-low)

2007

Lava Rock
Napa Valley,

California

Color: 
Deep purple

Nose:
Currant and 
black cherry

Palate:
Very clean wild
strawberry and 

soft tannins

Finish:
Long and 

foreboding with
cherry and vanilla

WOMC Rating
89 Points

Drink now 
through 2012

L210E Retail Price: $21.99/each
Special Member Price: $16.99/each
Reorder Price: $14.99/each
31% Discount $179.88/case

CELLARING SUGGESTIONS

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

sunny and mild autumns
allow for the development of
intense flavors and aromas
in the fruit.

Isabel Estate is not only one
of the largest family owned
vineyards in Marlborough, it
also has some of the oldest
vines in the area producing
exceptional quality grapes
and wines from Sauvignon
Blanc, Chardonnay, Pinot
Noir,  P inot  Gr is  and
Riesling. Yields for the Isabel
Estate wines are restricted 
by pruning and, where 
necessary, shoot and bunch
thinning ensures that fruit
quality is fully optimized.

They have also adapted a
careful consideration to their
environment by combining
rootstock selection and plant
spacing to present a holistic
concept where the vines
have to moderately stress to
find water, making them
stronger and enabling 
them to produce grapes of
the highest quality. Their
philosophy of working the
land is simple: "respect the
soil where the grapes grow
and a l low the  unique  
characters of each vineyard
and variety to be expressed
in the final wine".

Pinot Gris literally translates
into “green cluster.” That’s
because, unlike most white
grapes,  the skin has a 
greenish tinge to it. It soars
to great heights in Alsace
and in Northeast Italy where
it is known as Pinot Grigio.

sabe l  Es ta te  i s  
nestled into the heart
of the Wairau Valley
in Marlborough, 
situated at the top 

of the South Island of 
New Zealand. Marlborough
is New Zealand's largest 
and most successful wine
producing area renowned
for the production of 
exuberantly fruity Sauvignon
Blanc and intensely aromatic
white wines.

They produce true "estate"
wines, those being produced
only from vineyards under
their total control. Isabel
Estate produces inspired
wines that are a strong
expression of the individual
style and character as 
determined by the vineyard
soil and site.

Isabel was established in
1982 and set out to produce
premium classical grape
varieties in Marlborough.
Prior to the 1994 vintage,
proprietor Michael Tiller,
then an airline pilot with Air
New Zealand, together with
his wife Robyn, operated
Isabel Vineyards as a 
contract grape grower 
supply ing  some of
Marlborough's leading wine
producers with much sought
after premium fruit.

Located in the Wairau Valley
in the heart of Marlborough,
Isabel Estate Vineyards
receives the full benefit of
extended sunshine hours
combined with a long, 
relatively cool growing 
season. Long, brilliantly

Pinot Gris
(Peeno Gree)

2007

Isabel
Marlborough,
New Zealand

Color: 
Golden

Nose:
Guava, pear and
roasted almonds

Palate:
Lovely pear nuance
with honeysuckle 

Finish:
Very crisp with a
touch of guava

WOMC Rating
90 Points

Drink now 
through 2010

L210F Retail Price: $17.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
22% Discount $167.88/case

CELLARING SUGGESTIONS

I
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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.

L210C
Syrah/Mourvedre, 2006. Gerard Bertrand $23.99 29% $203.88/cs
“Blueberry, game and earth ” $16.99/ea

L210D
Chardonnay, 2008. Gerard Bertrand $20.99 19% $203.88/cs
“Fresh apple with a hint of spice” $16.99/ea

L210E
Syrah/Merlot, 2007. Lava Rock $21.99 31% $179.88/cs
“Currant and black  cherry” $14.99/ea

L210F
Pinot Gris, 2007. Isabel $17.99 22% $167.88/cs
“Guava, pear and roasted  almonds” $13.99/ea

L110C
Zinfandel, 2005. Haywood Estate $25.00 28% $215.88/cs
“Currant, blackberry, and strawberry” $17.99/ea

L110D
Zinfandel, 2006. Trinitas $22.00 36% $167.88/cs
“Very clean berry and earth” $13.99/ea

L110E
Cataratto/Inzolia, 2008. Marea $18.99 15% $191.88/cs
“White peach and citrus” $15.99/ea

L110F
Irsai Oliver, 2008. Szoke $13.99 14% $143.88/cs
“Refreshing apricot and peach” $11.99/ea

L1209C
Pinot Noir, 2006. Davenport  $29.99 36% $227.88/cs
“Bing cherry with hints of cinnamon” $18.99/ea

L1209D
Merlot, 2007. Burnside $19.99 20% $191.88/cs
“Currant, black  cherry and chocolate” $15.99/ea

L1209E
Sauvignon Blanc, 2007. Trinitas $18.99 31% $155.88/cs
“White peach and citrus” $12.99/ea

L1209F
Rousanne/Viognier, 2006. Hearthstone $16.99 23% $155.88/cs
“Apple, honeydew melon” $12.99/ea

L1109C
Pinot Noir, 2007. Seven Terraces $24.99 28% $215.88/cs
“Bing cherry with hints of cotton candy” $17.99/ea

L1109D
Fiano, 2008. Carraia $19.99 35% $155.88/cs
“White peach and honeysuckle” $12.99/ea

L1109E
Primitivo, 2006. Messapicus $19.99 20% $191.88/cs
“Currant, sweet cherry and strawberry” $15.99/ea

L1109F
Sauvignon Blanc, 2006. Ormonde  $14.99 20% $143.88/cs
“Fresh herbs and earth” $11.99/ea

Sub-Total

CA Sales Tax

S&H

TOTAL

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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210A
Pinot Noir, 2008. Redwood $11.99 41% $83.88/cs
“Bing cherry with hints o f cinnamon” $6.99/ea

210B
Sauvignon Blanc, 2009. Monte Blanco $11.99 41% $83.88/cs
“Slate, grapefruit and  peach” $6.99/ea

210C
Syrah, 2006. River Grove $14.00 43% $95.88/cs
“Ripe berry, cherry and  spice” $7.99/ea

210D
Torrontes, 2009. Barricas $11.99 41% $83.88/cs
“White peach, honeysuck le” $6.99/ea

110A
Cab. Sauv., 2009. Monte Blanco $12.99 38% $95.88/cs
“Blackberry, black  cherry, & chocolate” $7.99/ea

110B
Chardonnay/Sauv. Blanc, 2007. Kamiak $12.99 46% $83.88/cs
“Fresh apple and  spice” $6.99/ea

110C
Carmenere/Cabernet Sauv., 2009. Kunza $11.99 33% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

110D
Chardonnay, 2006. Rolling $11.99 41% $83.88/cs
“Fresh apple” $6.99/ea

1209A
Cab. Sauv., 2005. Girls in the Vineyard $15.99 50% $95.88/cs
“Blackberry and  cherry” $7.99/ea

1209B
Sauvignon Blanc, 2007. Golden Kaan $12.99 46% $83.88/cs
“White peach and  herbs” $6.99/ea

1209C
Shiraz/Cabernet/Merlot, 2008. Barren Jack $12.99 38% 95.88/cs
“Currant, black  cherry, and  cocoa” $7.99/ea

1209D
Chardonnay, 2006. Just $12.99 53% $71.88/cs
“Fresh apple and  vanilla” $5.99/ea

1109A
Merlot, 2006. Firestone $14.99 46% $95.88/cs
“Currant, black  cherry and  cocoa” $7.99/ea

1109B
Chardonnay, 2008. Dona Florencia $12.99 49% $78.96/cs
“Fresh apple with a hint o f spice” $6.58/ea

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

Sub-Total

CA Sales Tax

S&H

TOTAL

ITEM # DESCRIPTION
REGULAR
PRICE/
UNIT

DISC. QTY.
MEMBER

REORDER PRICE/
CASE/EACH

TOTAL



WINE OF THE MONTH CLUB
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 $126.99*

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

4QGP 4 Month Membership in WINE OF THE MONTH CLUB $126.99*
Subscriptions: 2 Bottles every quarter for one year (8 bottles total).

5GP 6 Month Membership in WINE OF THE MONTH CLUB $184.99*
Subscriptions: 2 Bottles (current Club selections) each month for 6 months (12 bottles total).

5BGP 6 Month Membership in WINE OF THE MONTH CLUB $184.99*
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 $358.99*
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 $9.05 $10.53
3 – 4 $10.46 $13.81
5 – 6 $12.46 $18.41
7 – 8 $14.36 $22.66
9 – 10 $15.71 $25.76
11 – 12 $17.16 $29.11

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/MOURVEDRE, 2006. GERARD BERTRAND

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

CHARDONNAY, 2008. GERARD BERTRAND

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

February 2006 Sauvignon Blanc, 2004. Lake Sonoma.  Drink now.
Syrah, 2003. Stacked Stone. Drink up.

February 2007 Cabernet Sauvignon, 2002. Encierra.  Drink through 2010.
Merlot, 2003. Kenneth Volk.  Fading.

February 2008 Pinot Noir, 2006. Bangin Red. Still going strong.
Tempranillo, 2006. Cano. At its best.

February 2009 Cabernet Sauvignon, 2006 Terra Robles. Still going strong.
Malbec, 2006. Altosur. Drinking beautifully.

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 
other 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 have been a Member ½ month, have
received my month’s wine, ordered
another case and loved them all!” 

A.F., SHAFTER, CA

“i am a returning member because of
my excellent past experience.  never
had a complaint.”  

C.P., SAN DIEGO, CA

“i love the recipes you send with 
the wines!”

P.H., WHITE SULPUR SPRING, WV

“i always get a prompt reply to my
questions.  And there is never a
hassle reordering.”

J.F., CANON CITY, CO

“i really look forward to my
monthly deliveries!  loved the
wine glasses!”

S.G., COSTA MESA, CA

“i couldn’t be more pleased with 
the quality.”

O.W., AMARILLO, TX

Follow us on Twitter at:  
www.twitter.com/wineofthemonth

Join us on Facebook at:  
www.facebook.com/wineofthemonthclub



The first time most people hear about 
this recipe, their response is, "Gee, isn't that a
lot of garlic?"  I've even known garlic lovers
to wince at the number.  After all, 40 cloves
for four people is 10 cloves each!  Okay, now
that the math lesson is over, we can explain
the numbers.

Garlic is at its strongest when it is raw and
pressed.  Pressing or mincing garlic releases
allicin, the amino acid in garlic which gives it
that unmistakable smell and taste.  Cooking
garlic destroys most of the allicin which,
unlike pepper, just flat out loses its potency.
Leaving the cloves whole also lessens the
amount of allicin released.  What you get
instead, are soft, lightly scented cloves which
are heavenly when spread on hot sourdough
bread which has been soaked in the juice at
the bottom of the clay cooker afterward.  The
beauty of using a clay pot is that the chicken
cooks in its own juices, like a stew, and also
browns which a stew can't do.  Most clay
cookers need to be soaked in water before
using so they won't crack when placed in the
oven.  Check the instructions.

There are a lot of versions, almost every
country has one.  This is the most straight-
forward.  Feel free to improvise.

ChICkEN WITh 40 CLOVES 
OF GARLIC

For this recipe you will need a clay pot or
covered roaster.

INGREDIENTS:

6 Chicken Thighs

6 Chicken Legs (Or, use all thighs, or all
legs)

40 cloves of peeled, whole garlic cloves

4 celery stalks chopped

4 carrots chopped

Olive Oil

Salt, Pepper, spices of choice like tarragon 
or basil.  You may also add leftovers of
cooked vegetables or meat, black olives,
onions, etc.  This is not a dish which requires
an exact recipe.

PREPARATION:

Rub chicken with olive oil, salt and pepper.
In a pot with a good seal (or clay pot) layer
half the vegetables on the bottom.  Place
chicken on top and add rest of vegetables.
Drizzle olive oil and cover.  Cook at 400˚F for
1 1/2 hours.  Remove and let rest covered for
10 minutes before serving so it will cool
down.

You’ll need lots of bread, rice or pasta to soak
up the juices and mix with the softened 
garlic cloves.  Prep time:  15 min.  Cooking
time:  1-1/2 hrs.  Serves: 4. 

Pair with the redwood Vineyards Pinot noir
or the Gerard bertrand Chardonnay.
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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

PINOT NOIR, 2008. REDWOOD

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2009. MONTE BLANCO

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. 

February 2006 Sauvignon Blanc, 2004. Grove Street. Drink up.
Cabernet Sauvignon, 2002. Deakin. Drink up.

February 2007 Chardonnay, 2005. Crooked Limb.  Drink up.
Merlot/Malbec/Cab Sauv. 2006. Flagtree.  Drink now.

February 2008 Merlot, 2002. Spinner Red. Drink up.
Chardonnay, 2006. St Lucas. Drink up.

February 2009 Chenin Blanc, 2007. Chambers & Reed. Drink now.
Tempranillo, 2007. Don Silvestre. Still great.

The worldwide demand for
corks has put a strain on the
cork trade. As a result, corks
have slipped in quality and
incidences of a "corky" 
problem have increased 
tenfold. "Corkiness" is 
produced by a very small,
yet incredibly powerful, 
bacteria whose presence can
be detected in doses as small
as 1 part per million!

All manner of methods have
been tried to ensure that the
bacteria is eliminated, but
none have worked with
100% accuracy. The real 
difficulty is for wineries that

have no idea as to which
corks are affected and which
aren’t. When a consumer
tastes a corked wine, they
blame the winery, not the
cork.  Yet ,  wineries are 
power less  to  f ix  the  
problem as are the cork 
manufacturers.

If a wine is left on a defective
cork for 2 months or longer,
i t  p icks  up  a  damp 
cardboard smell and taste
and is virtually ruined. It
gets worse as the wine stays
in the bottle and it cannot 
be removed. Estimates run
from 3% to 6% of the wines
being affected, making the
demand for synthetic corks
and screw caps more 
vigorous than ever.

“i’ve heard people
talk about a 

“corkiness” in wine.
What are they 

talking about?”

–Mh, DENVER, CO

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

�
Signature (NECESSARY FOR CREDIT CARD ORDERS)

� 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 $9.05 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.       

� I prefer WHITE WINE only.      � 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
1-800-949-9463
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.
� American Express    � Discover   � MasterCard     � 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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� Sign me up for the liMited SerieS

Each month $40.00 plus tax and $9.05 shipping & handling.
(Outside o f California, slightly higher).

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

� Red wine only. (Slightly higher)  � White wine only.  � 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 $9.05 
to ship 2-bottles!

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!


