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CMS Announces our Wine Shipping Program

A couple of months ago, we shared information in our newsletter on wine shipping. We had
mentioned that CMS would soon have a program to accommodate temperature controlled shipping of
fine wine collections. We now have the specifics of that program to share with you.

CMS now offers a program to ship small wine collections up to 280 bottles
with a cost savings of 50% !

It is imperative that fine wines stay at a temperature between 50-60 degrees to maintain the wine's
integrity and value. CMS is proud to announce our "State of the Art" Wine Shipping Program which will
ensure your shipper's collection arrives safely with no compromise to the quality of the wine. We also
provide the customer with an email that has an Excel spreadsheet report of the wines exact temperature
in one minute intervals for the entire time of the shipment. Below is an example of the full color graph
and summarized temperatures of the entire time-line of a shipment.
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The Process:

The technician will arrive on site to inventory each bottle of the wine. Each bottle will be packed within
our proprietary system. A temperature sensor is packed with the bottles.The shipment is then secured
in our

" Wine Shipping Container" pictured below. The Shipper will be required to sign the origin paperwork
verifying the inventory. At that time the shipment is ready to be loaded on your truck or shipped to
destination.

The unpacking of the wine is done at destination in the room where the wine will be stored. Each bottle
is removed from its sleeve, inspected and recorded to verify the integrity of each bottle, then checked
against the origin inventory. The temperature sensor is located and deactivated. The bottles are placed
on racks or in an area specified by the shipper. All packaging materials are loaded back into the
shipping containers. CMS is responsible for the removal of our container system and all materials.

The Wine Shipping Program is just one of the many programs CMS has to offer to accommodate all
phases of your Shipper's move. Contact one of our team members at 800-514-6927 for details on this
or any of our unique programs.

More Wedding Bells at CMS!!

Congratulations to Kay (Kelly) Gohr on her engagement and upcoming Wedding!!

Kay is a vital member of our Coordination team. She and her fiance Rusty are planning a fall wedding.
Kay and Rusty met through mutual friends...and although it may not have been "love at first sight”, they
are an amazing couple!! Rusty is a Welder and one of his favorite past times is hunting.

They both enjoy the outdoors and spend as much time as possible at their cabin in Southern Ohio.
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1 can ( 15 oz) Cannollini Beans ( rinsed and drained )
1/2 -2/3 cup Roasted red peppers ( drained and coarsely cut)
2 tablespoons fresh lemon juice

2 small or 1 large garlic clove ( chopped)

2 TBSP Extra virgin olive oil

1/2 tsp Cayenne pepper

1/4 tsp sea salt- ground

1/2 tsp fresh ground black pepper

1 cup Feta cheese

1 TBSP fresh or 1 teaspoon dry oregano

Pita bread cut into triangles toasted

Combine beans, peppers, lemon juice, garlic, oil, cayenne, salt and black pepper in food processor.
Process until smooth.

Add 3/4 cup feta and oregano and pulse until blended. Transfer into bowl.

Top dip with remaining feta for garnish~ serve with toasted pita.

This is an excellent High Fiber, low carb dip for your summer patio parties!

Buon Appetito ~

“Augurandovi una spledida estate"
( Wishing you a wonderful Summer )

Thank You

We are always open to new procedures and data concerning our industry, interesting facts, or" tricks-of the-trade" when it
comes to the moving and third party services. If you would like to submit a brief article, tip, a wonderful experience you
have had using CMS, recipe or fun fact, please forward them to the email below.

If you would like to receive information regarding our company's services and systems,
feel free to contact us at 800- 514-6927 or send us an email at
rrose@custommoversservices.com
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