
CLASSIC SERIES

We call this Mix & Match
Month. Mix our Classic
Series wines with a meal
and Match the Limited
Series with each other. The
Oak Grove Zinfandel is
nothing short of classic Zin
with all the strawberry and
raspberry flavors we love.
And speaking of love, what
better to have on a warm
summer evening that an
outrageous rosé? Hope 
Mrs. Wigley isn’t married
because we love her!

Zinfandel, 2008. Oak Grove 
Warm and generous in the
mouth, it just covers the
palate with luscious berry
and exotic fruit flavors. An
absolute heartthrob bargain,
so don’t just sit there.

Grenache Rose, 2008. 
Mrs. Wigley, McLaren Vale,
Australia
If you don’t just go crazy
over this wine as we did, 
I’ll refund every cent. This is
the wine that will convince
you that rosés are the 
coolest wines on the planet,
unless, of course, you
already knew that. 
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LIMITED SERIES

Qué Syrah, Shiraz. Porque?
We’re lovin’ this grape no 
matter where it comes from - in
this case a killer Paso Robles
rendition and an ethereal South
African offering. Both are 
stunning and totally different.
Could you live without either?
We think not!

Syrah/ Cabernet Sauvignon,
2005 (Fusion). Opolo, 
Paso Robles, California

For a relatively new winery,
these guys are on a roll.
Absolutely every wine we’ve
tried has been superb. Only
now have we been able to get
these gems at prices that can
work for us - and you’ll be glad
we did.

Shiraz, 2007. Ondine, 
Darling, South Africa

This winery is on the move. If
they’re not making THE best
wines in South Africa, they’ve
gotta be close. We love their
chutzpa and commitment to
their country as being as good
as anyone else. One taste of this
offering and you’ll be hard
pressed to argue.

New Member
Application 
for a Friend

see page 19

Gift Orders
see page 13

Send Us Your
Email Address!

Enter to  win a 
3 liter bottle o f wine

each quarter.

Val@womclub.com

What’s New
This Month?

see page 2

Wines evaluated last month:  341
Rejected: 321 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



My kids came home from
school last month for
spring break. I am now
deciding whether I am a
bad father for not being
able to wait until they went
back to school or if that 
is just a normal reaction 
to having my peace 
interrupted by teenagers!
Actually, one brought
home her textbook that
was focused on social 
networking.  Folks, if you
haven’t done so already,
get yourself a Facebook
account and dive in! It is
not only fun, it is incredibly
efficient.  Salud!

Paul Kalemkiarian

Membership in the Wine of the Month Club is open to anyone with an
interest in and 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?

There is so much wine! 

I hope you have had a chance to visit our Facebook

page or our www.wineofthemonthclub.tv site. It is 

filling up with some great videos - and we have more

coming. Besides the monthly tastings with Ed

Masciana and me, we are posting up some really fun

winemaker interviews. 

What is really funny is that winemakers have often

been associated with artists. They are often quite

reserved and into their craft. Often quite reluctant to

go on camera and once on, a bit intimidated by what

will happen next.  In fact, what they don’t know is that

while we taste through their wines the first time, while

I am asking my usual questions, I am secretly taking

notes to use during the interview. I don’t want these

videos to be a boring technical discussion on acid 

content and brix; I want them to be human factor 

interviews that show a personality behind the wines.

And I think we are getting these folks to disclose their

personalities on video.

They have all been great, but there are two that stand

out, one being that of Daniel Schuster.  When we were

first tasting together I thought, “This is going to be

tough.  I don't see any fun angles here," and then 

I put him on camera and what a funny guy….

and interesting!

The other really fun one was with Morgan Twain

Peterson. He made his first vintage of wine at age 5!

And there was this great picture on the web that I cut

in… and what a hoot!

Take a look; I think you will leave smiling.
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are finely layered, very deep,
and primarily recognized 
for creating exceptionally
inexhaustible, grape grow-
ing conditions. With farmers
who are finely attuned 
to this region’s potential,
grapes grown here have a
delicious flavor profile.

Zinfandel was first thought
to be a descendent of the
Primitivo grape best known
in Southern Italy’s Puglia
region. It was thought that it
originated there. What we’ve
come to find out is that our
Zinfandel did come from
Puglia, but it originated in
Croatia where it is called
Plavic Mali.

If there is one grape that has
become the moniker for Paso
Robles, it is Zinfandel. The
climate and soil here are
ideal. Zinfandel is a thick-
skinned grape similar to
Cabernet Sauvignon. It likes
an even hotter climate than
Cabernet, but there’s a point
to where it could be too hot.
If you’ve been in Paso
Robles in the summer you
know what too hot is.
What’s interesting here is
that it cools way down at
night. The swing could be as
much 50 degrees, the largest
in California. This helps
retain the natural fruit acids
and color. If our selection has
anything it has bold color
and flavors. We found this
gem at the last minute. Glad
we waited.

ak Grove Vineyards
was founded in
1999 by Jeffrey
Dye Jeff subscribes

to the belief that all the 
best wines start by being
made in the vineyard, with a
proficient wine growing
team. The winemaking 
staff takes great pride in
searching out the finest
grapes from California’s 
cool appellations. Those
regions include Monterey
County, Arroyo Seco, and
Paso Robles.

Oak Grove is a line of
R e s e r v e  C a l i f o r n i a  
appellation wines, which are
primarily made from grapes
grown on  Cal i fornia ’ s
Central Coast produced in a
rich, fruit forward style.

Monterey County is a grape
growing area of California
that is both gorgeous and
unique. Picturesque in its
natural beauty, it’s an 
u n d u l a t i n g ,  n a t u r a l  
phenomenon that begins
with the rugged Pacific
coastline to the west and
segues to fertile valleys
framed by ascending 
mountain ranges to the east.
These lush valleys are
known for perfect grape
growing  condi t ions .
Abundant sunshine by day;
cool, ocean fog by night; 
and ancient alluvial soils
give this region a reputation
of producing world-class
wines. These alluvial soils

Zinfanfel
(Zin fan dell)

2008

Oak Grove
Paso Robles,

California

Color: 
Deep Garnet

Nose:
Strawberry 
and spice

Palate:
Full strawberry and

cherry with spicy
underpinnings

Finish:
Full and complete
with lots of berry

WOMC Rating
90 Points

Drink now
through 2014

510A Retail Price: $14.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
47% Discount $95.88/case

CELLARING SUGGESTIONS

O
DOMESTIC SELECTIONDOMESTIC SELECTION
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McLaren Vale has a typical
Mediterranean climate with
the moderating influence 
of the sea tempering the
summer heat and the cold 
of winter. The climate is
characterized by warm 
summers, moderate winters,
winter-dominant rainfall
(580-700 mm per annum),
low relative humidity and
relatively high evaporation.
Rain during the harvest 
period and frost are rare. For
the viticulturist this means
less likelihood of crop 
damage from year to year.

McLaren Vale has numerous
micro-climates within the
region, determined by 
variation in altitude and 
soil type associated with 
the  var ious  geological  
formations. This variation 
provides scope for the wine-
makers of the region to 
produce wines of varied and
distinctive character. 

Rainfall is sufficient in some
areas to allow dry growing
resulting in increased fruit
flavor intensity. Where 
irrigation is used, drip 
irrigation is favored. There
are sufficient sources of good
quality underground water
and irrigation dams to 
maintain vine growth, albeit
at an added premium in
recent years due to the 
onset of Australia's drought
conditions. A cap on the use
of ground water has been
applied which will limit
yields (thus helping overall
quality) as well as restricting
further expansion of the
acreage under vines.

r s .  W i g l e y
( 1 9 7 7 - 1 9 9 1 )
was not the
wife of Wirra
Wirra founder

Bob Wigley, but a particular
pussycat that was born at 
the neighboring Petrucci 
residence. Within days her
mum had dragged the litter
to settle in the winery’s 
open fermenters, and from
then  on  Mrs .  Wigley  
became a permanent feature
of the cellars.  

Mrs. Wigley Moscato is
Wirra  Wirra ' s  newest  
addition to the Wirra Wirra
range of wines. This wine
had previously spent two
years disguised as 'Muscats
at Dawn', a Cellar Door
Exc lus ive  wine ,  unt i l  
making its debut into 
the  market  under  the  
Mrs. Wigley label. This
cheeky  Moscato  i s  
designed to be enjoyed with
breakfast, lunch or dinner,
good friends and lively 
conversation. 

A record 15-day heat wave
interrupted perfect vintage
conditions, resulting in 
an extremely condensed 
harves t .  Much of  the  
premium reds were also off
the vine with high natural
acid due to cool early 
summer and large canopies.
While there were challenges
with the sudden ripening,
overall 2008 will be a great
year for quality.

McLaren Vale's favorable 
climate and geographical
factors are internationally
recognised as elements that
make it one of the more 
consistent wine grape grow-
ing regions of the world. 

Grenache Rose’
(Gruh-nosh Roe-zay)

2008

Mrs. Wigley
McLaren Vale,

Australia

Color: 
Peach

Nose:
White peach, 
honeysuckle

Palate:
Raspberry and

lychee

Finish:
Clean and crisp

M

WOMC Rating
91 Points

Drink now 
through 2010

510B Retail Price: $18.99/each
Special Member Price: $9.99/each
Reorder Price: $5.99/each
68% Discount $71.88/case

CELLARING SUGGESTIONS

IMPORT SELECTIONIMPORT SELECTION
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about his take-no-prisoners
guerilla marketing style,
very few can argue about the 
quality of the wine he puts 
in the bottle.

Bob Stashack is Domaine
Laurier’s winemaker. He is a
bit of a contradiction in 
that he’s a trained chemist,
but also appreciates the
indefinable nuance of wine.
He likes to say you can learn
all you need to know by just
smelling it.

Cabernet has long been the
most impressive varietal
grown in California. It has
taken to the soil and climate
as well as any grape grown
here. That has been proven
time and time again as
California Cabernets have
consistently scored and been
recognized internationally 
as among the best wines
made in the world. Up until
recently, however, they 
commanded exorbitant
prices. Fortunately, we 
have Domaine Laurier to
acknowledge as the leader in
outstanding value for this
outstanding grape

Our selection is a perfect
example. This is pure and
perfect California Cabernet
Sauvignon from one of the
best vintages of the decade.
It has all the plumy fruit 
and rich texture we associate
wi th  great  Ca l i forn ia
Cabernet. And we love
spending so little for it!

red Franzia has
been a maverick
of the California
wine world for
n e a r l y  f o u r

decades. It’s not too difficult
to figure you're not dealing
with a typical Napa Valley
wine impresario upon 
entering his office. No 
manicured grounds, vaulted
ceilings or pompous French
architecture here, just a 
trailer with the same 
furniture that’s been there
for years. 

Franzia prefers to put his
money in the thousands of
acres of vineyards and the
huge, modern plant where
brands such as Domaine
Laurier, his flagship label,
are produced. Some critics
have theorized that Franzia
can only sell so cheaply
because the industry's grape
glut has depressed his costs.
Franzia said his real secret 
is eliminating margin. He
owns everything from 
vineyard plantings to 
bottling plants. It’s the kind
of thinking that has kept 
him on top when other 
operations are literally going
out of business.

Of course, he may have
learned a thing or two about
the wine business from his
uncle, Earnest Gallo, but that
aside, he’s built one of the
most impressive wine
empires in the world. While
his detractors can opine

Cabernet
Sauvignon
(Kab air nay 

Soe ving yahn)

2007

Domaine
Laurier

Sonoma County,
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
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WOMC Rating
90 Points

Drink now 
through 2012

510C Retail Price: $18.99/each
Special Member Price: $9.99/each
Reorder Price: $7.99/each
58% Discount $95.88/case

CELLARING SUGGESTIONS

F
DOMESTIC SELECTIONDOMESTIC SELECTION
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the largest producers of 
premium Sauvignon Blanc
in South Africa.

South Africa's principle
grape-growing districts are
all huddled at the very tip on
the country around the Cape
of Good Hope.  Grapes were
planted in Constantia by
Dutch traders in the 1650s
for the purpose of making
wine.  It was the first stop for
ships sailing from Australia
to Europe and wine was
believed to cure scurvy, a
common problem for sailors
at the time.

In 1918 a cooperative of over
5,000 growers called the
KWV was formed to limit
overproduction and stabilize
inventories and prices.  For
70 years the KWV was all
that those outside the 
country knew about South
African wines since there
were less than 80 growers
who bottled their own wine.

Our Celebration White is a
blend of the other great
white grape of South Africa,
Chenin Blanc. This grape
grows to its pinnacle in the
Loire Valley of France near
the town of Vouvray. The
very cool and long growing
season of Darling is perfect
for Chenin Blanc. Here it
produced all the nuance and
complexity one reveres in
Vouvray: bright melon and
pear flavors and piquant
acidity.

nce  aga in  we  
p r e s e n t  a n  
offering from the
great estate of

Ormonde in the Darling
region of South Africa. The
Basson family has been
farming on their Ormonde
proper ty  s ince  1970 .
Currently 1200 acres of their
total acreage of 12,000 acres
are planted with various
grape varietals: Chenin
Blanc, Sauvignon Blanc,
Chardonnay, Semillon,
Merlot, Cabernet Sauvignon
and Shiraz. Theo Basson, 
the current CEO, is a BSC
g r a d u a t e  f r o m  t h e
University of Stellenbosch,
majoring in viticulture,
oenology and soil science.
Theo oversees all aspects of
the winemaking process at
Ormonde. He was involved
in management at Ormonde
since 1997.

The vineyards are four miles
from the very cold Atlantic
Ocean and 1,000 feet above 
sea level. The Darling 
appellation is a cool growing
area very similar to that of
the  Sonoma Coast  in
California, which makes this
a superb area to cultivate
Sauvignon Blanc. The style
of the Sauvignon Blanc is
stylistically very similar to
the Sauvignon Blanc of
Sancerre, but has a greater
depth of aromatic flavors,
more closely associated with
New World Sauvignon
Blanc. Ormonde is one of 

Chenin Blanc/
Sauvignon Blanc

(Shenin Blonk 
Soe ving yahn Blonk)

2008

Westerland
Darling, 

South Africa

Color: 
Pale

Nose:
Melon, citrus 

and herbs

Palate:
Fresh melon, pear
and hint of grass

Finish:
Clean, crisp and 

citrusy

�6

WOMC Rating
90 Points

Drink now 
through 2010

510D Retail Price: $12.99/each
Special Member Price: $9.99/each
Reorder Price: $6.99/each
46% Discount $83.88/case

CELLARING SUGGESTIONS

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

Quinn and Nichols have no
plans to actually produce
that wine, so we’ll have to be
content to just enjoy the
name on the label.

Quinn moved to California
in 1979, and continued to
pursue his love of wine and
winemaking. He began to
source grapes from quality
growers, such as Fratelli
Perata in Paso Robles.
Though the impetus for 
buying that first parcel of
vineyard was having grapes
for his own winemaking,
Quinn has always sold the
vast majority of his crop to
other labels. Quinn’s and
Nichols’ vineyards sell fruit
to quality labels such as 
Hess Collection, St. Supery,
Harrison Vineyards, Wild
Horse, Castoro Cellars, 
and Fetzer.

The 1999 harvest marked the
first commercial crush under
the Opolo label. Quinn and
Nichols have essentially
taken over the viticulture
and winemaking duties, not
an easy task considering
they both still have their
“day jobs.” Quinn owns one
of the largest Century 21 
brokerages in the country
and Nichols runs his own
wireless electronics firm.
Neither has been able to 
convince their families to
move up to Paso Robles 
fu l l - t ime ,  but  they ’ re  
working on it!

hey say good
fences make good
neighbors, but it
was a love of wine

and winemaking that was
the entrée between Opolo
owners. Rick Quinn and
Dave Nichols have been
neighbors since 1997 when
Nichols bought vineyard
property adjoining Quinn’s.
Together they now own
about 280 acres of vineyards
in Paso Robles,  about 
200 acres on the Eastside 
and 80 on the Westside. 
The Westside vineyards 
are in the Adelaide hills, 
producing wines such as
Pinot Noir and Sangiovese,
while the Eastside properties
produce varietals such as
S y r a h  a n d  C a b e r n e t
Sauvignon.

Quinn grew up in Duluth, 
in an Italian, Serbian, and
Croatian neighborhood.The
families would make wine
from grapes ordered from
California that would be
delivered in a boxcar. They
didn’t have any of this ‘pick
in the early morning and
crush a couple of hours
later.’ By the time they got
the grapes they were already
fermenting!

The name Opolo is a nod 
to Quinn’s Yugoslavian 
heritage, and is actually the
name of a blended rose-
style wine found on the
Dalmatian Coast. However,

Syrah/Cabernet
Sauvignon

(See Rah / Kab air nay
Soe ving yahn)

2005

Opolo
Paso Robles,

California

Color: 
Deep magenta

Nose:
Blackberry, black
cherry, earth and

chocolate

Palate:
Blackberry with
hints of earth,

leather and spice

Finish:
Very berry with

cherry and vanilla

WOMC Rating
91 Points

Drink now 
through 2012

L510C Retail Price: $37.50/each
Special Member Price: $21.99/each
Reorder Price: $16.99/each
55% Discount $203.88/case

CELLARING SUGGESTIONS

T

�7
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LIMITED SERIES
S E L E C T I O N

Family, Nico, was an avid
animal lover, and returned
to Darling in 1970 when he
bought the farm to start a
highly acclaimed dairy 
stud farm.

Ormonde has ambitiously
undertaken to build a new
cellar that was completed in
time for the 2006 harvest.
The cellar’s ultra-modern
design utilizes state of the art
equipment in combination
with traditional techniques
like open fermentation,  
co ld  soak ,  and barre l  
fermentation to ensure their
unwavering commitment 
to quality.

The estate is currently run 
by Nico’s grandson, Theo.
Theo is a very dynamic and
engaging, but humble wine-
maker. He has visited the
USA on many occasions 
and is truly committed to
supplying the US market
with the highest quality
wines from South Africa at
the most affordable price.
With his various labels
inc luding  Wester land,
Basson hopes to be joined 
by other quality-conscious
winemakers introducing the
best this country has to offer.
With visionaries like Basson,
it’s not just about making
great wine. It's also about
national pride - of proving to
the world that his country
can make great wines 
alongside any other.

he Darling region,
famous  for  i t s  
colorful ,  spring
wild flowers, used

to be part of the Swartland
wine route, but due to its
popularity and increase in
wineries, this has now been
declared a separate wine
route. There are now 5 wine
regions all producing high
quality wines that are 
concentrated because of the
perfect climatic conditions.
Here you will find some of
the most  elegant and 
exquisite  wines being 
produced. The Groenekloof
area was discovered in 1682
and thought to be perfect 
for farming, however, it was
upon the arrival of the 
Cape Governor lieutenant,
Charles Henry Darling in
1852 that this town was
f o u n d e d  w i t h  t h e  
establishment of his farm,
Langfoentein. It is easy 
to visit this lovely West
Coast town and peruse the
different wineries.

Ondine is part of the
Ormonde Private Cellar
brand in Darling, South
Africa, founded by the
Basson family in 1970. The
Basson  fami ly  roots  
penetrate deep into the 
history of Darling. Being of 
a big family, grandfather
Vernon Basson settled on a
farm in Philadelphia, a 
town close to Darling. The
patriarch of the Basson

Shiraz
(She Raz)

2007

Ondine
Darling, 

South Africa

Color: 
Deep magenta

Nose:
Blackberry, black
cherry, earth and

roasted meat

Palate:
Blackberry with
hints of earth,

leather and spice

Finish:
Very berry with

cherry and vanilla

WOMC Rating
91 Points

Drink now 
through 2012

L510D Retail Price: $19.99/each
Special Member Price: $17.99/each
Reorder Price: $14.99/each
25% Discount $179.88/case

CELLARING SUGGESTIONS

T

�8
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LIMITED SERIES
S E L E C T I O N

hills. Ondine’s vineyards are
trellised, which keeps the
vines above the warm earth
and allows the cool breezes
to circulate among the grape
clusters. These breezes also
ameliorate possible wind
damage. Over 150 vineyard
workers carefully remove
leaves from the vines,
allowing the natural rays of
the sun to ripen each cluster
to its optimum.

Chenin Blanc, also known as
Steen, is the most planted
white grape here. This is
because it produces the best
wine in all of South Africa.
While other grapes are
beginning to come into their
own, it is Chenin that has
always been supreme.
Chenin Blanc is the grand
old Dame of the South
African wine industry. It is
almost always produced
without any oak aging to
preserve the exciting melon
and pear notes it is capable
of as well as its natural,
vibrant acidity.

Chenin Blanc is a highly
respected grape in the Loire
Valley, where its floral
aroma, apple and pear-
like flavors contribute to
long-lived dry styles and 
a few incredibly luscious
sweet whites. South Africa
continues to produce its own
version which is considered
one of the best in the world.
Ours is a worthy addition.

ndine is situated
on the West Coast
of South Africa in
Darling,  one of  

the finest growing areas in
the country. These rugged
hills meander along the 
contours of an ancient 
granite subsurface. The
molten rocks, forced from
the center of the earth to 900
feet above sea level, face the
Atlantic Ocean while banks
of fog roll along the foothills,
blessing the each vine with
cool ocean breezes, moisture
and bright, unobstructed
sunlight.

Darling is the heartbeat of
the West Coast region. The
little village lies tucked away
between hills of vineyards
and golden wheat fields.
Here you can still expect to
see a horseman cantering
through the streets on a
Saturday af ternoon.  A 
gaggle of  geese might 
waddle into a neighbor's
garden to forage. You may
witness a funeral procession
a c c o m p a n i e d  b y  t h e  
consolatory gospel sounds
of a traditional brass band.
Lovingly restored Victorian
homes and ancient trees
make an idyllic setting for 
a getaway that promises
serenity, nature, culture and
much more.

The vineyards here embrace
different soils as they follow
the slopes that bless these

Chenin Blanc
(Shenin Blonk)

Ondine
Darling, 

South Africa

Color: 
Pale

Nose:
Melon and Citrus

Palate:
Fresh melon, 
pear and lime

Finish:
Clean, crisp 
and citrusy

WOMC Rating
91 Points

Drink now 
through 2010

L510E Retail Price: $19.99/each
Special Member Price: $16.99/each
Reorder Price: $12.99/each
35% Discount $155.88/case

CELLARING SUGGESTIONS

O

�9
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LIMITED SERIES
S E L E C T I O N

management in the Motueka
and Riwaka vineyards while
the heavier but no less fertile
soils in the Moutere are 
coupled with incredibly 
hot temperatures to produce
a mouth-filling array of 
aromas and flavors in the
resultant wines.

Pinot Gris literally means
“green wine.” It gets its
name from the fact that it is
one of the few grapes that
actually has a greenish tinge
to it. If you were to crush 
the grapes and allow a little
contact between the juice
and the skin, you would
actually see a greenish edge
in the wine.

Pioneers in horticulture 
and agriculture in the 
region since the 1800s, the
Drummonds now use their
land-savvy and more than a
century of local knowledge
passed  down f rom 
generation to generation 
to craft their own wines of
distinction.

In a dry, fruit-driven style,
especially suitable to have
with food, this wine has a
slight onion skin color with
an aromatic nose and an
Asian pear and stone fruit
aroma leading to second tier
undertones of melon and
lychee. A touch of spice 
leads into a honeyed fruit-
driven palate with generous 
mouth feel and a soft,
smooth finish.

o r r e n t  B a y ’ s
founding family,
the Drummonds,
holds firm to their

belief that the rich fertile
so i l s  surrounding  the
Motueka Township, coupled
with balmy sea breezes 
and some of New Zealand's
cons is tent ly  h ighes t  
sunshine readings, are the
ideal climate in which to
craft their aromatic wines.
Grapes from their vineyards
in the nearby Moutere add a
further dimension to their
range of classic aromatic
varieties. 

Next door to the scenic
adventure playground of 
the Abel Tasman National
Park ,  the i r  v ineyards  
produce  h igh  qual i ty
Sauvignon Blanc, Pinot
Noir, Chardonnay, Riesling,
Pinto Gris and Viognier,
both for the Anchorage 
label and for the company's
export label Torrent Bay. 

The first of the vines were
planted by the Drummond
family in the spring of 2000
in rich river loam beside the
mouth of the Motueka River.
They have expanded since
then to take advantage of the
terroir in surrounding fertile
horticultural areas, already
renowned for hops, black
currants, raspberries and a
variety of pip and stone
fruit. Vibrant, fertile river
flats with loamy, sandy soils
ensure vigorous growth 
wi th  care fu l  v ineyard  

Pinot Gris
(Pee no Gree)

2009

Torrent Bay
Nelson, 

New Zealand

Color: 
Golden

Nose:
Guava, pear and

roasted nuts

Palate:
Pear and guava with

honeysuckle 

Finish:
Very crisp with a
touch of guava

WOMC Rating
90 Points

Drink now 
through 2010

L510F Retail Price: $19.99/each
Special Member Price: $15.99/each
Reorder Price: $12.99/each
35% Discount $155.88/case

CELLARING SUGGESTIONS

T
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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.

L510C
Syrah/Cabernet Sauvignon, 2005. Opolo $37.50 55% $203.88/cs
“Blackberry, black  cherry, earth & chocolate” $16.99/ea

L510D
Shiraz, 2007. Ondine $19.99 25% $179.88/cs
“Blackberry with hints of earth, leather & spice” $14.99/ea

L510E
Chenin Blanc, 2008. Ondine $19.99 35% $155.88/cs
“Fresh melon, pear and lime” $12.99/ea

L510F
Pinot Gris, 2009. Torrent Bay $19.99 35% $155.88/cs
“Pear and guava with honeysuckle” $12.99/ea

L410C
Shiraz/Cab. Sau., 2007. Hellbent $22.95 30% $191.88/cs
“Blackberry, black  cherry, earth & chocolate” $15.99/ea

L410D
Cabernet Sauvignon, 2005. Madrigal $39.00 59% $191.88/cs
“Cherry & cocoa with hints of earth & spice” $15.99/ea

L410E
Sauvignon Blanc, 2008. Fault Line $19.99 25% $179.88/cs
“White peach and grapefruit” $14.99/ea

L410F
Chardonnay, 2008. Spellbound $17.99 16% $179.88/cs
“Fresh apple and vanilla” $14.99/ea

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

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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510A
Zinfandel, 2008. Oak Grove $14.99 47% $95.88/cs
“Strawberry and  spice” $7.99/ea

510B
Grenache Rose, 2008. Mrs. Wigley $18.99 68% $71.88/cs
“White peach, honeysuck le ” $5.99/ea

510C
Cab. Sauv., 2007. Domaine Laurier $18.99 58% $95.88/cs
“Cherry with hints o f earth and  spice” $7.99/ea

510D
Chenin Blanc/Sauv. Blanc, 2008. Westerland $12.99 46% $83.88/cs
“Fresh melon, pear and  hint o f grass” $6.99/ea

410A
Chardonnay, 2008. Domaine Laurier $12.00 41% $83.88/cs
“Fresh apple with a hint o f spice” $6.99/ea

410B
Bonarda, 2008. Monte Lindo $15.00 46% $95.88/cs
“Fig, cranberry and  chocolate” $7.99/ea

410C
Cab. Sauv./Cinsault, 2008. Westerland $14.00 43% 95.88/cs
“Blackberry, black  cherry, earth” $7.99/ea

410D
Sauvignon Blanc, 2009. Corinto $12.00 41% $83.88/cs
“Herbal with hints o f white peach” $6.99/ea

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

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/CABERNET SAUVIGNON, 2005. OPOLO

CELLAR NOTES

WOMC WINE RATING SCHEDULE

Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

SHIRAZ, 2007. ONDINE

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

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

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

May 2008 Cabernet Sauvignon, 2005. Windmill. Drink up.
Sangiovese, 2006. Lasorda. Drink or hold.

May 2009 Tinto Rey, 2005. Matchbook. Still great.
Shiraz, 2006. 2 Up. Holding well.

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



I love Swiss chard.  It reminds me of my
grandmother when she would sauté chard
with a touch of garlic and olive oil. Here's a
more elegant treatment of this flavorful leaf.
But it still retains the integrity of flavors.  

These delightful little packages will bring 
holiday to your summer picnic every time.
You can substitute spinach for the Swiss
chard, but the ruby veins in the latter make a
much more colorful presentation.

GRILLED SWISS-CHARD PACKETS

INGREDIENTS:

1-2 heads ruby Swiss chard

2 large ripe tomatoes

1 pound fresh mozzarella

Salt & Freshly ground pepper

Extra-virgin olive oil, for drizzling 
and brushing

Remove 20 of the largest Swiss-chard leaves
from the heads without tearing and set aside.
Reserve remaining chard for another use.

Bring a large pot of lightly salted water to a
boil.  Have a bowl of ice water handy.  Plunge
one or two leaves into boiling water for
about 10 seconds, just until wilted.  Place in
ice water until cool, then drain on paper 
towels.  Repeat with remaining leaves.

Cut tomatoes into 1/4-inch slices.  Cut cheese
into 1/4-inch slices and trim to approximate
size of tomato slices.

Start a medium-size charcoal fire; when 
coals are hot, place grill as close to them 
as possible.

Place a Swiss-chard leaf face down on a work
surface.  Cut out thickest part of the stalk to
about halfway up the leaf.  

To assemble packets:  Place a tomato slice in
center of Swiss-chard leaf, top with slice of
cheese, sprinkle with salt and pepper, and
drizzle with olive oil.  Fold bottom part of
leaf over contents, then fold in sides; fold
down top to enclose contents completely.
Brush both sides lightly with olive oil and
place on grill. Grill for about 1 to 2 minutes

on each side, until lightly charred and heated
through.  

Serve immediately with a refreshing glass of
Mrs. Wigley rosé.

BEEF BOuRGOGNE

INGREDIENTS:

6 slices bacon cut into 1” strips

3 lbs. beef cut in cubes

1 carrot and 1 onion, sliced

3 tbsp. flour

1 tsp. salt

1 10-12 oz. can beef broth

2 cups Opolo Syrah/Cabernet

1 tbsp. tomato paste

4 cloves garlic

1/2 tsp. thyme

1 bay leaf

1/2 lb. mushrooms

PREPARATION:

Cook bacon crisp.  Brown beef in drippings
and remove.  Sauté carrot and onion and
remove.  Blend in flour and seasonings.  
Add broth.  Cook, stirring constantly until
slightly thickened and smooth.  Add wine,
tomato paste, herbs and return bacon, meat
and carrots to pan.  Cover and cook gently
for 2 hours, or until meat is tender and 
flavors blended.  Add mushrooms and
onions during last 1/2 hour.  Optional:  
May add baby carrots and pearl onions 
during last 1/2 hour. Serve with a glass of
opolo Syrah/ Cabernet.
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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

ZINFANDEL, 2007. STINGER
Date Tested Color 

Nose 

Taste

Tracking Notes

Date Comments

Date Comments

Date Comments

GRENACHE ROSE', 2008. MRS. WIGLEY

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

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

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

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

May 2009 Viognier, 2007. Wisteria. Drink up.
Tempranillo/Malbec, 2008. 2 Copas. Drink or hold.

This is an excellent question and
especially with wedding season
just around the corner. The 
standard wine bottle, 750 ml,
has 25.4 ounces of wine. A
restaurant pour is usually 
6 ounces, but for larger 
gatherings such as a wedding,
5-ounce pours are generally 
the rule. So you can expect 5
glasses per bottle. Champagne
bottles also have 25.4 ounces of
juice in them, but for a toast,
you need only fill about 60%,
which is a little over half a glass,
so you could get 6–7 glasses 
per bottle. Don’t over pour for
the toast; after the toast there
are always dozens of barely
touched glasses. People have a
sip, set it down and go back to
their other drink. There is a 
general rule for how much to

buy: Expect 1.5 drinks per adult,
per hour, and then split that up
between all the drinks being
served, i.e. beer, liquor, and
wine. The trick is finding what

your crowd will drink and how
much. Are they beer people? Do
they love wine? Offering one
red and one white is perfect. If
one meal is meat and the other
chicken, you are covered. A
standard mix for 140 guests
would be one, maybe two, kegs
of beer. Each keg serves 175
cups. Six cases of wine, three
red and three white, two cases
of ‘toasting’ bubbly and 4-5 
bottles of ‘good’ sparkling wine,
unless you have a budge for
“real” Champagne. Stock the
bar with standard liquor and
mixes and maybe a ‘theme’
drink. If you are a wine lover,
stash a few bottle of the “good
stuff” by your table. We are
happy to assist you with all
your choices, so keep us in 
the loop.

“My question is concerning
planning for alcohol 

consumption at a wedding.
how many glasses of 

wine are there per bottle?
how many Champagne

toasts are there per bottle? 
is it ok to give guests 
only one red and one 

white or should we offer
more choices? 

thanks for your help.”

– M.W., NAPERVILLE, IL

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, FL, ID, IL, LA, MN, MO, ND, NE, NH, NM, NV, OH, OR, SC, TN, 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!


