
hen say we
scour  the
wor ld  for
the  bes t
bargains, we
mean the

entire world, not just our
small part of it. This month
we went south, as in the
Southern Hemisphere, for
some great buys. Our lone
California selection, the
Laurier Merlot, may be the
star bargain, but our 
St. Lukes is a religious
experience at the lowest
price we’ve every offered
for  a  New Zealand
Sauvignon Blanc.  The
Limi ted  Ser ies ’ s  two
Argentine blockbusters are
nothing short of amazing.
You could say the only
thing that is heading south
are the prices. Enjoy!

CLASSIC SERIES

Merlot, 2007. Domaine
Laurier, California
We have followed this
property for over 20 years
back when superstar wine-
maker Merry Edwards was
making the wines. Now
her wines sell for $75.00.
The wines are as good as
ever and the prices are still
the best around. Don’t wait
too long on this beauty. It’s
going to be another sellout.
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INSIDE THIS MONTH

Sauvignon Blanc, 2007, 
St. Lukes, New Zealand
Just when we thought we’d
tasted them all, along comes a
winery with the power of a
saint attached. How can you
turn them down? Well, we
could have easily if the
wine wasn’t so spectacular.
These guys talk about 
how committed they are to
making great wine and it all
shows up in the bottle. 

LIMITED SERIES

Mataro, 2004. 
Trinitas, Argentina

It was hard not to show any
emotion when we tasted this
wine, for fear of not being able
to get it at a much better price
than for what it was being
offered. It wasn’t easy. This is 
a big, juicy, full flavored 
offering that refuses to be
swallowed. Opulent almost to
a fault, but hangs in there to a
grand and glorious finish.

Malbec, 2008. 
Casa Marguery, Argentina

Argentina just keeps hitting
homers and we still come to
the game. Just remember, we
warned you. This is yet 
another blockbuster offering
with tons of flavor and a finish
for days. Serve it blind and let
your guests guess. We’d be
surprised if they guessed less
than double what it costs.

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:  312
Rejected: 289 Approved: 23 Selected: 12

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



I am having too much fun.
My daughter and her
friends want to learn about
wine.  How cool is that? So
we had a tasting session
the other night and I really
enjoyed it.  They were 
listening.  They never 
listened to me before.
Maybe the subject matter
w a s  t h e  p r o b l e m
before..maybe I should
have been talking about
wine instead of “clean up
your room!”  Too late to
ask those questions, and I
should take what I can and
run. We had a good time
and I think they actually
learned something!

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?

As they used to say, “Now we’re cooking with gas!”
I am not that old that having gas in our house is a 
novelty, but the phrase still carries the feeling that
things are really moving forward.  And that is what is
happening here. First, the quantity of wine we are 
tasting is sky-rocketing.  I can tell you that there is a lot
of juice out there, and the wineries need to get bottled
what is in the tank and sell what is on the floor. There
was a 20% jump in production in 2009 and there will
be even more wine coming to market. 

Second, we have continued to upgrade our internal
systems to continue to raise the level of customer 
service that we can provide.  We are upgrading our
phone system, changing the way we process orders,
streamlining the website and creating some pretty cool
social programs. 

Third, we are working on our packaging; reducing the
cost to keep our prices low, increasing the recycle 
factor, raising the art factor and cutting packing time. 

Fourth, we are creating a streamlined box labeling 
system that will allow things to leave our warehouse
faster and cut down delivery time for an order. 

I love wine, I love business and I wake up in the 
morning with the opportunity to do both.  As the guy
at the will call counter at an industrial supply house
said, “I’m just living a dream.”  

I thank all my members and our gift recipients for the
opportunity to serve you and explore the world of
wine and business. 

Take a look at our Facebook page and become a
fan…Fun conversation and some special FB only
deals. www.facebook.com/wineofthemonthclub.



1-800-949-WINE • www.wineofthemonthclub.com �3

market and ultimately to 
the premium brands. His
business model is based on
the surplus of grapes that
followed the collapse of the
dot com market in the late
1990s. His famous quotes 
on wine values litter the
landscape of the wine press.
He has set himself up as the
wine everyman whose sole 
mission is to bring reasonably
priced wines to the table just
like his ancestors did in a
post war-torn Italy.

So far so good, as Franzia's
labels, of which there are now
dozens, are all exceptional
values and have helped
build his empire to the level
it is at today. Making no
compromises and taking no
prisoners, their brands are
still the ones to beat.

After its popularity soared 
a decade ago, Merlot has
finally come back to earth
and so have the prices. It’s
still very popular and very
much in demand. However,
during the peak of its 
popularity, prices went so
out of sight because of the
tremendous demand that it
ended up upending its own
popularity. Like it or not,
wine is still controlled by
supply and demand. The
supply went up, demand
went down, and now we get
to offer a great Merlot in the
Classic Series.

omaine Laurier
i s  owned by
Classic Wines of
California and

founders Fred and Joe
Franzia. Fred Franzia is the
nephew of wine legend
Ernest Gallo. He started
Bronco Wine in 1973, after
the Franzia winery business
was purchased by Coca-Cola
and then later by the Wine
Group, a privately held bulk
wine producer based in San
Francisco. Wine Group is the
source of the "bag-in-box"
wines that bear the Franzia
name, but which have no
connection to either the
Franzia family or to Bronco.

Bronco owns over 35,000
acres of vineyards, the
majority of which are located
in California's Central Valley.
However, a growing number
are in California's prime
vineyard areas like Napa
and Sonoma with storage
and production facilities in
Ceres, Napa Valley, Sonoma
Valley, Escalon and Madera.
Bronco has the capacity to
produce 23 million cases of
wine annually, making it the
2nd largest winery in the
world behind Constellation
Brands based in New York.

Franzia's marketing methods
are in sharp contrast to 
those of his higher priced
competitors. He is often
credited with introducing
new consumers to the wine

Merlot
(Mare-low)

2007

Domaine
Laurier

Sonoma County,
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
90 Points

Drink now
through 2012

310A Retail Price: $15.00/each
Special Member Price: $10.99/each
Reorder Price: $8.99/each
40% Discount $107.88/case

CELLARING SUGGESTIONS

D
DOMESTIC SELECTIONDOMESTIC SELECTION



1-800-949-WINE • www.wineofthemonthclub.com�4

Marlborough, St. Lukes 
is the grape supplier of
choice for the country’s
finest vintners. This rich 
heritage of grape-growing
excellence has also earned 
St. Lukes the distinction of
preferred grower for the
New Zealand Wine Fund. 

All of St. Lukes Estate Wines
embody the  company
founders’ incomparable
dedication to viticulture 
and winemaking, the most
notable being their highly
acclaimed sub-regional
Sauvignon Blanc from
Marlborough. St. Lukes’s
m a s t e r  w i n e m a k e r s  
meticulously cultivate and
hand select their vineyards’
finest grapes -  grapes 
that consistently yield 
distinguished wine worthy
of their premium label. Their
spirit of innovation and
re lent less  pursui t  o f  
excellence compel them to
pursue new ways to elevate
the winemaking craft and
enhance the taste experience
and memorability of every
offering.

This estate grown Spring
Creek Sauvignon Blanc is a
classic wine with an intense
aromatic bouquet, refreshing
gooseberry and citrus flavors
and rich concentrated finish.
It is truly the personification
of what we look for in New
Zealand Sauvignon Blancs
that have been wowing us
for years. It took a long 
time for them to get here, 
but it appears as though
everybody else is now 
playing catch up.

t the very entrance
of St. Lukes Spring
Creek Vineyard
s i t s  a  s m a l l  
historic church

called St. Luke’s, which is
both the inspiration for the
winery’s company name and
a symbol of the principles on
which the family business
was founded.

One of the church’s faithful
members and, arguably, 
the backbone of the rural 
village of Spring Creek, 
New Zealand, was the
grandmother of company
cofounder Graeme Gilles.
This remarkable woman
raised a tight-knit family
and worked her entire life in
the hard, rustic environment
that was Marlborough in the
early 1900s. Her value 
system—faith, family, hard
work,  dedicat ion ,  and 
honesty—made an indelible
impression on her family,
and it inspired future 
generations. Today, her
grandson and the entire St.
Lukes operation proudly
carry on her extraordinary
legacy, uncompromising 
values, and indomitable
spirit in the pursuit of 
excellence in grape growing
and winemaking.

Years of dedication to the art
and science of viticulture
have earned St. Lukes the
reputation as one of New
Zealand’s foremost wineries.
Renowned for mature 
vineyard holdings in the
Wairau Valley and ambitious
vineyard and irrigation
developments  in  the
Aw a t e r e  Va l l e y  o f

Sauvignon Blanc
(Soe ving yahn Blonk)

2007

St. Lukes
Marlborough,
New Zealand

Color: 
Light golden

Nose:
White peach and

gooseberry

Palate:
Fresh herbs 

and lime

Finish:
Tart, herbal and

hints of grapefruit

A

WOMC Rating
91 Points

Drink now 
through 2010

310B Retail Price: $19.99/each
Special Member Price: $8.99/each
Reorder Price: $7.99/each
60% Discount $95.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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incredibly successful brand
for over 20 years, Michael
and Kathryn sold their 
winery to an investment
group in 2006. Michael
stayed on as a consultant to
make sure that the wines
lived up to his reputation,
but didn’t have to deal with
the day to day routine of
running a very complicated
business.

Maybe he should have.

In less than three years, the
investment group defaulted
on their loan and filed 
bankruptcy. This put a flood
of great wine on the market
at incredible prices as the
inventory is now owned by
the bank, and they want to
liquidate it to salvage the
loan. While all this works in
our favor in that we can
bring a Havens wine to you
at an unbelievable price, it’s
a sad comment when a truly
talented winemaker can
spend two decades building
his brand, win thousands of
awards and accolades, and
see it all turn in so short 
a period of time. It’s a
romantic business for sure,
but when the romance ends,
it never ends well, unless
you’re a Wine of the Month
Club subscriber.

i c h a e l  a n d
K a t h r y n
Havens started
making wine

at  home in  the  ear ly  
seventies while Michael was
earning his  Master  of
Theological Studies and then
his Doctorate in Humanities.
He made wine at Truchard
for five years before branch-
ing off on his own in 1984.

They chose Carneros as 
the area from which they
wanted their grapes. The soil
of Carneros is well-drained
with clay, and the moderating
influence of the nearby San
Pablo Bay makes for vines
which produce completely
developed fruit. Michael
Havens says, "Complexity is
no accident." This is his
motto at every stage of the
winemaking process. He
strives for complexity and
refined elegance in the glass.
He achieves this in all of 
his wines. He points to 
elevage as the key difference.
Elevage is a French term that
refers to the practice of 
nurturing a wine along from
the vineyard to ageing in the
cellar, and then selecting
only the very best juice for
the bottle. For wines so
beautifully crafted, Havens
wines are also known for
being very reasonably priced.

After more than 30 years of
winemaking and building an

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2006

H by Havens
Napa, 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

�5

WOMC Rating
91 Points

Drink now 
through 2014

310C Retail Price: $22.00/each
Special Member Price: $8.99/each
Reorder Price: $7.99/each
63% Discount $95.88/case

CELLARING SUGGESTIONS

M
DOMESTIC SELECTIONDOMESTIC SELECTION
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create award winning wines.
The soils of the Clarksburg
Appellation vary greatly.
Even on the same farm you
could have four different
types of soils.  The soils in
the area match the varietals
grown. With mineralized,
sandy, or peat soils there 
is the potential to grow 
great grapes.  With ample
water flowing through the
Sacramento River, the main
artery through Clarksburg
area, there is no risk of fields
drying up even in the driest
of years. Now all it takes is 
a committed producer like
River Grove.

River Grove Winery was
founded in 2000 by Steve
Pylman and Bob Scobey.
T h e i r  2 5 0  a c r e s  o f  
established vineyards are
part of a farm that has been
owned by the Pylman family
for over 150 years. The 
winery selects about 1% of
its premium grapes for River
Grove wine production and
sells off the rest.

T h i s  e s t a t e - p r o d u c e d
Chardonnay is the result 
of their goal to make 
refreshing, enjoyable wines
that express the grape's 
classic varietal character.
Touched by the ideal climate
and terrain of their vineyard,
River Grove is able to 
capture that essence at 
its peak, with balanced
crispness, ripe fruit and just
a hint of oak.

i v e r  G r o v e
Winery is located
in Clarksburg,
California, not far

from the Sierras. All their
wines come exclusively from
their own estate grown
grapes, allowing them to
completely control the 
quality from first bud break
to final bottling.

Surrounded by the cooling
w a t e r w a y s  o f  t h e
Sacramento River Delta is
the rich farmland of the
Clarksburg appellation.
Weighted drawbridges and
swing bridges give access to
the  lush lands bordered by
Interstate 5 to the east and
the Sacramento Deep Water
Channel to the west.  Small
towns dot the riverside and
wine grape vineyards nestle
among the farmlands of row,
field and orchard crops. The
northern appellation border
parallels the town of
Freeport, while the southern
border runs along Twin
Cities Road, extending to the
Sacramento Deep Water
Channel.  With proximity to
Interstate 5 and Interstate 80
the appellation grapes never
have long to travel.

T h e  c l i m a t e  o f  t h e
Clarksburg Appellation can
be characterized as marine.
The warm days and cool
nights, along with the “Delta
Breeze,” creates a moderately
long growing season with
ample airflow and light to

Chardonnay
(Shar doe nay)

2007

River Grove
Clarksburg,
California

Color: 

Very pale

Nose:

Fresh apple

Palate:

Slight with a 
hint of spice

Finish:

Apple and vanilla

�6

WOMC Rating
90 Points

Drink now 
through 2010

310D Retail Price: $14.00/each
Special Member Price: $10.99/each
Reorder Price: $6.99/each
50% Discount $83.88/case

CELLARING SUGGESTIONS

R
DOMESTIC SELECTIONDOMESTIC SELECTION
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LIMITED SERIES
S E L E C T I O N

After years of hard work and
many "interesting" wines 
he decided to go to school.
Kevin enrolled in Grayson
County College’s Viticulture
and Enology program in
Denison, Texas and started
Canadian River Winery.
Kevin met Tony Peju of Peju
Province in Napa and 
mentored under then Peju
Winemaker Sean Foster for
four and a half years. He
then took the winemaker
position for Trinitas Cellars
in January 2007.

The source of this amazingly
complex wine was planted
over 120 years ago. This old
vineyard of Mataro, aka
Mourvedre, in Contra Costa
County is still producing
intense wines with ample
structure and color. 

Picked at optimum ripeness
the  grapes  were  co ld  
soaked for three days before
fermentation. This allows
the wine to extract maximum
color and flavor; the wine
was then was then allowed
to ferment slowly for over 14
days at a relatively cool 
temperature. This modern
fermentation method insured
the color and preservation of
fruit flavors without the over
extraction of bitter tannins
from the skins and seeds.
Aged for 14 months in
approximately 27% new
American and French oak,
th is  wine  should  age  
gracefully for 10 years.  

orn in Michigan,
T i m  B u s c h  
r e l o c a t e d  t o  
sunny Southern

California where he met 
his wife, Steph. Married for
22 years, they have two 
ch i ldren ,  Garre t t  and
Mackenzie .  Tim i s  a  
co-founder of the Magis
Institute, which owns hotels
and sponsors a host of 
spiritual endeavors including
retreats, ethics training, and
wealth stewardship forums.
Their passion for wine lead
them to found Trinitas
Cellars in 2000. In July 2006,
their most recent hotel, The
Meritage Resort & Spa,
opened in Napa, California.

Trinitas Cellars combines
sun, soil and humanity by
working closely with its
grower society throughout
Northern California. They
purchase a broad range of
wines from regions where
climate and soil conditions
are most favorable. Small
q u a n t i t i e s  o f  t h e s e  
exceptional-quality grapes
are then handcrafted into an
approachable California-
style wine to be enjoyed as
an aperitif or with food. The
Busch family balances their
resources to grow their 
business and benefit the
community and their faith,
by honoring the soil and all
its blessings.

Winemaker, Kevin Mills,
grew up in Oklahoma where
he and his family have
grown grapes since 1977.

Mataro
(Muh taro)

2004

Trinitas
Contra Costa,

California

Color: 
Deep purple

Nose:
Currant, blackberry

and black grapes

Palate:
Very clean grapey
and cherry with 

soft tannins

Finish:
Long and 

foreboding with 
a berry and 

vanilla swash

WOMC Rating
92 Points

Drink now 
through 2014

L310C Retail Price: $22.99/each
Special Member Price: $20.99/each
Reorder Price: $15.99/each
30% Discount $191.88/case

CELLARING SUGGESTIONS

B

�7
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LIMITED SERIES
S E L E C T I O N

takes place. When this
process finishes, the wine is
finally stored in oak casks
for 12 months.

Malbec grapes are reasonably
small, very dark, and juicy.
Controlling the fruiting of
the vines is important to
ensure good concentration
of flavors. Fortunately, the
Argentine wine industry's
almost 100% reliance on 
irrigation (it virtually never
rains) gives growers the
tools they need to ensure
quality grapes and thus
quality wines.

A young Malbec presents a
very dense and dark color of
cherry red. This red color
can evolve into almost black
and with time into an 
elegant ruby red. Morello
cherry, black and blue
berries, plum and raisins are
the main aromas in fine
Malbec. For some specialists
the violet, the strawberry
and the amber are its three
main aromas. In the mouth,
flavors like plum, plum 
marmalade and morello
cherry appear. Malbec wines
are warm, soft and they
present pleasant sweet 
tannins once they start to
evolve. The aroma and 
flavor of vanilla, chocolate,
cacao and coffee arises from
aging in fine oak barrels.
Our selection has all the
components we look for in
great Malbec along with
tremendous aging potential.

amilia Marguery
produces its wines
in Cruz de Piedra,
M a i p ú ,  i n
A r g e n t i n a ’ s

Mendoza Valley. With a
capacity of 90,000 cases, the
winery is equipped with
stainless steel tanks and 
temperature  controls ,  a
machine press, a conveyor
belt for selecting the grapes
and the latest generation of
pumps.

Once the winemakers have
decided that the grapes are
ready to harvest, they gather
their crew early in the 
morning and the picking is
done by hand in 32 pound
boxes. At this stage, great
care is taken so that the
grapes will be clean, fresh
and healthy when delivered
to the winery.

After a thorough selection,
only the grapes with no
defects are placed into a
crushing machine which
lightly squeezes them. The
resulting mush of skins 
and juice is pumped into 
stainless steel tanks for the
first fermentation. Cultured
yeasts are added and 
temperature rises naturally
due  to  sof t  contac t  
treatments for extracting
sweet and mature tannins.
Temperature is  t ight ly  
controlled until the end of
the process. After 25 to 
30 days of maceration, 
malolactic fermentation

Malbec
(Mal beck)

2008

Casa
Margurey
Mendoza,
Argentina

Color: 
Dark purple

Nose:
Boysenberry, 
blackberry

Palate:
Plum and earth

mixed with lots of
berries

Finish:
Concentrated with

blackberry fruit and
a touch of coffee

WOMC Rating
92 Points

Drink now 
through 2013

L310D Retail Price: $19.99/each
Special Member Price: $18.99/each
Reorder Price: $14.99/each
25% Discount $179.88/case

CELLARING SUGGESTIONS

F

�8
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LIMITED SERIES
S E L E C T I O N

Grapevines were f irst  
planted in New Zealand
around 1819. For the next
160 years nothing much 
happened. Then, around
1980, New Zealand began
making wine that caused an
explosion in local demand
while raising eyebrows in
other countries. Between
1973  and 1983  wine  
production grew by a 
staggering 350%, a higher
rate of growth than any
other winemaking country
during that period.

The finest and best-known
region here is Marlborough.
Whi le  many superb
Chardonnays and Cabernets
are produced, it is the
Sauvignon Blancs that turn
all the heads. Though cooler
than many of the finest areas
in the world for growing this
grape, Marlborough boasts
an extremely long and dry
growing season. This allows
the grapes to reach full
maturity in a cooler climate
while continually extracting
flavor from the rich, alluvial
soils. These wines are quite
distinctive and full-bodied.
Subtlety is not a word 
most use in describing the
offerings from here, but they
have certainly found their
niche in the world of wine.
Our Blocks is one of the 
best we’ve encountered in 
a while.

l o c k s  i s  t h e  
culmination of a
l o n g  s t a n d i n g  
p a r t n e r s h i p

between some of the most
experienced grape growers
in Marlborough. The fruit 
is sourced from across the 
district  and fermented 
separately to maintain the
integrity of each individual
parcel. The best parcels of
the vintage are then blended
to reflect the stunning 
purity of  Marlborough
Sauvignon Blanc.

Our  se lec t ion  i s  pre -
dominantly from the Wairau
Valley, with small contribu-
tions from the Awatere and
Omaka valleys. The grapes
are harvested cold, in the
early morning, and gently
pressed on arrival at the
winery. Each parcel of the
vineyard is kept separate
and fermented with different
yeast strains and at different
temperatures to maximize
the expression and character
of each parcel. Once finished,
only the best of the wines are
selected to make Blocks.

New Zealand has long been
famed for its stunning,
unspoiled landscape. Equal
to the international acclaim
for its beauty is that for 
its fine wines. Climate, 
geography and human skill
have combined to produce
highly distinctive, premium
quality wines, which are
“the riches of a clean, 
green land.”

Sauvignon Blanc
(Soe ving yahn Blonk)

2008

Blocks
Marlborough,
New Zealand

Color: 
Pale straw with light

green reflections

Nose:
Fresh cut grass and
ripe red capsicum

followed by complex
tropical notes

Palate:
Intense mouth

watering citrus,
gooseberry 

flavors and ripe
tropical fruits

Finish:
Tart and herbal

WOMC Rating
90 Points

Drink now 
through 2010

L310E Retail Price: $16.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
17% Discount $167.88/case

CELLARING SUGGESTIONS

B

�9
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LIMITED SERIES
S E L E C T I O N

longer than its  more 
prestigious cousins to the
south and west, it fell victim
long ago to the harsh facts of
commercialism. The area's
particular position on the
Gironde estuary leads its
shores to silt up heavily,
which made access difficult
for trading ships. Bordeaux's
glory as a whole has risen
and fallen on the health of 
its exports, subject to both
geographical and political
factors.

Despite a certain lack of
limelight, Blaye has adapted
to  changing consumer
trends. In the early 20th 
century, the now less fash-
ionable Ugni Blanc variety
was Blaye's most widely
planted variety (grown for
distillation); this has been
replaced  by  the  great
Sauvignon Blanc  and
Semillon grapes, which are
now gaining recognition,
and satisfying the market 
for  affordable ,  qual i ty
Bordeaux wine.

Our selection comes from 40
to 60 year old vines aged in
oak barrels for a year. The
blend is the classic white
Bordeaux composition of
64% Sauvignon Blanc and
26% Semillon. While it 
is fashionable to mock 
traditions as old hat or some
such, we’ve found that in the
case of making great wine, it
seems to always work - and
always to our benefit.

hâteau "Les Alberts"
is situated 20 miles
north of the town
of Bordeaux in 

the appellation known as
Côtes de Blaye. The chateau
has been classified since
1875, and its wines are 
reputed and appreciated in
many countries. They have
adhered to the classic 
techniques of using no 
herbicides and handpicking
the grapes to assure only the
finest quality in the wine.
They very carefully thin the
vines so that the remaining
grape clusters have the most
flavor and character worthy
of their efforts.

Blaye is a historic town 
occupying the northern end
of the Bordeaux wine
region's right bank. Slightly
higher and hillier than the
land just across the Gironde,
Blaye and its vineyards 
lend a picturesque element
to Bordeaux's landscapes.
Historically it has been home
to three appellations: AOC
Blaye, AOC Cotes de Blaye
and AOC Premieres Cotes de
Blaye, all created in 1936 and
revised in the 1990s. At 
present, there are a number
of changes being made in 
the  s t ruc ture  o f  the  
Bordeaux  appel la t ion  
system which will change
the way that Blaye's wines
are categorized and labeled.

Although Blaye has been
producing wines for far

Bordeaux Blanc
(Bore doe Blonk)

2008

Chateau 
Les Alberts

Cotes de Blaye,
Bordeaux France

Color: 
Pale

Nose:
Slate and spice

Palate:
Fresh herbs 

nectarine and lime 

Finish:
Clean and crisp

WOMC Rating
89 Points

Drink now 
through 2012

L310F Retail Price: $19.99/each
Special Member Price: $15.99/each
Reorder Price: $13.99/each
30% Discount $167.88/case

CELLARING SUGGESTIONS

C
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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.

L310C
Mataro, 2004. Trinitas $22.99 30% $191.88/cs
“Currant, blackberry and black  grapes” $15.99/ea

L310D
Malbec, 2008. Casa Marguery $19.99 25% $179.88/cs
“Boysenberry, blackberry” $14.99/ea

L310E
Sauvignon Blanc, 2008. Blocks $16.99 17% $167.88/cs
“Pale straw with light green reflections” $13.99/ea

L310F
Bordeaux Blanc, 2008. Chateau Les Alberts $19.99 30% $167.88/cs
“Slate and spice” $13.99/ea

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

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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310A
Merlot, 2007. Domaine Laurier $15.00 40% $107.88/cs
“Currant, black  cherry and  chocolate” $8.99/ea

310B
Sauvignon Blanc, 2007. St. Lukes $19.99 60% $95.88/cs
“White peach and  gooseberry” $7.99/ea

310C
Cabernet Sauvignon, 2006. H by Havens $22.00 63% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

310D
Chardonnay, 2007. River Grove $14.00 50% $83.88/cs
“Fresh apple with vanilla” $6.99/ea

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

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

MATARO, 2004. TRINITAS

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

MALBEC, 2008. CASA MARGUERY

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

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

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

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

March 2009 Shiraz, 2004. Limb.  Still awesome.
Tempranillo, 2005. Uvaris.  Drink up.

LIMITED SERIES
T A S T I N G  N O T E S

-: Classic in all senses. Nose, mouth feel, 
varietal ind ications.

-: Quality wine with redeeming value. Worth every penny.

-: Great value for the quality.  Great example o f what the
wine should  be considering terrior, grape and  price. 

-: For the price and  quality, the wine is good  but no 
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:  
http:// twitter.com/wineofthemonth

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



CITRuS INFuSED SEAFOOD SALAD

INGREDIENTS:

SALAD:

6 oz. fresh cooked crab

8 oz. fresh shrimp or prawns, cooked

1 medium head romaine 

1/4 cup freshly grated Parmesan cheese

4 tbsp. toasted slivered almonds

1 cup garlic croutons

2 navel oranges, sliced and peeled

DRESSING:

1 Tbsp. Dijon mustard

2 garlic cloves, minced 

1 Tbsp. mashed anchovy

1 tsp. brown sugar

4 tsp. Parmesan cheese, grated

Cracked black pepper

1/2 cup olive oil

1 Tbsp. St. Lukes Sauvignon Blanc 

1 Tbsp. Balsamic vinegar

1 Tbsp. orange juice

PREPARATION:

Mix dressing in food processor or separate
bowl.  Peel oranges, cut segments into 2
pieces.  Marinate oranges in dressing for 1-3
hours.  Tear lettuce put in salad bowl. Add
dressing and oranges.  Toss and serve.
Serves 8.  Serve with a nice chilled glass of 
St. lukes Sauvignon blanc.

COQ  Au  VIN

INGREDIENTS:

3 to 4 lb. broiler frying chicken 
cut in serving sized pieces

3 tbsp. flour

3 tbsp. olive oil

1 sm. onion, chopped

3 cups Trinitas Mataro

3 cups chicken broth

1 bay leaf

4 parsley sprigs

2 sprigs of marjoram or thyme 
(or 1/4 tsp. dried marjoram or thyme)

18 small boiling onions (about 1 lb.), peeled

1/2 lb. whole, small mushrooms

1/2 tsp. salt

PREPARATION:

Coat chicken with flour.  In a heavy kettle,
cook chopped onion in oil until soft; add
chicken and brown well on all sides.  Remove
chicken.  Add rest of flour if there is any.
Pour in wine and broth; add herbs onions,
mushrooms and salt.  Boil until reduced
about 20% (10-15 minutes.  Add chicken,
cover and simmer for 30 to 35 minutes, until
meat is tender when pierced.  Serve with
French bread.   Serves 4.  Serve with a glass of
trinitas Mataro.

�17

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, 2007. DOMAINE LAURIER
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SAUVIGNON BLANC, 2007. ST. LUKES

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. 

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

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

March 2008 Chardonnay, 2006. Yellow Bird.  Drink up.
Merlot, 2005. PKNT.  Still holding.

March 2009 Merlot, 2005. Stonewood Cellars.  Perfect..drink or hold.
Chardonnay, 2007. Arancio.  Great now.

Malolactic is referred to as a

2nd fermentation in wine,

but quite different than the

1st one. Instead of yeast

interacting with sugar and

creating alcohol and carbon

dioxide (CO2) by-products,

a bacterial culture attacks the

harsh malic acid in the wine

(the same acid as on the

inside of green apple skin)

and converts it to lactic acid

(the same as lactose in 

milk). This lowers the wine's

overall acidity and makes 

it a little smoother and 

easier to taste. Malolactic

(ML) can occur normally or

can be induced with natural

cultures.

Almost all red wines go

through malolactic.  That’s

because most red wines have

a lot of malic acid and it can

be very penetrating, white

wines are a different matter.

Because white wines are

chilled, the acid isn’t as

strong in the mouth as it is

with red wine. Some wine-

makers like to preserve that

extra acid to give the wine

more zip.

Wines with higher acid tend

to age better since acid is a

natural preservative. White

wines that don’t go through

malolactic can be quite tart

on the palate in their youth,

but will age better.

“You’ve used 
the word 

“malolactic” in 
several wine 

descriptions, can 
you explain 
it further?”

–JPM, yORBA LINDA, 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

�
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!


