
Have you heard the buzz?   Have you heard the buzz?   Have you heard the buzz?   Have you heard the buzz?   Santiam Wine Co. is on the move!  We hope you join us in the excite-

ment and thrill of moving to a new awesome much larger location with a huge parking lot!  It’s less 

than a mile away!  Our new address is 1555, 12th street, right next to Fitt’s Seafood!  We have so 

much in common...small, locally owned and operated businesses, with exceptional quality products 

and great customer service!  Santiam will be opening in June, 2011.  Exact date to be announced...so 

much to do!  Until then please keep shopping at our current location! 

Give our new six-pack featuring northwest wines a try, all from Oregon and Washington.  Each 

month I will scout out exciting new wines for you!  Read  about these wines as you do the regular 

C&C.  This new six-pack will be called the NorthWest Top Picks.  Yes, you will be able to buy these 

wines individually.  10% off if you buy any six!  You can taste these wines at the April 8th wine tast-

ing.     Sign-up for our e-newsletter at santiamwine.com!             Best Regards, Debbie & Erika 

NorthWest Top 5 Pick’s $ $133.20 (AKA NWTP) 

2009 Luminous Hills “Lux” Yamhill Pinot Noir:   $34 

“LUX is one of several special selections from our vineyard. A pleasing 

and penetrating combination of Pommard on sedimentary providing dark 

fruit and spice characteristics with more high-toned contributions from 777 

on Jory volcanic.  "LUX is also a unit of illuminance and luminous 

remittance. It is used in photometry as a measure of the apparent 

intensity of light hitting or passing through a surface. "In Latin, LUX 
means light and truth.” The Winemaker- Enjoy now-3. Excellent! 

2007 Five Star Cellars Cabernet Sauvignon, Walla Walla:   $36 

Lithe, expressive and delicious for its ripe currant, floral, cream and cocoa 

aromas and flavors, wrapping sinuously around the fine tannins as the 
finish persists expressively. Drink now through 2017.  92 Points Wine 
Spectator 

2007 Beresan The Buzz Yellow Jacket Vineyard Red, C.V.:   $19 

THERE SHOULD be plenty of buzz about The Buzz. It's a single-vineyard 

blend of cabernet sauvignon, cab franc, merlot, malbec and Syrah from a 

choice location in The Rocks section of Walla Walla. Dense and dark, 

loaded with black fruits, coffee grounds and ground pepper. 

2006 Nicholas Cole Cellars GraEagle, Walla Walla Valley:  $20 

Dark and complex, this wine boasts intense cassis, chocolate, black 

cherry and plum, layered with sweet oak and cigar box. Prevalent, chewy 

tannins, medium acidity and balanced alcohol. 

2009 Seven of Hearts Grenache & Syrah, Columbia Valley:   $24 

Sourced from 15-year-old vines along the Washington side of the 

Columbia Gorge outside of and near Goldendale, this wine is modeled 

after some of my favorite red Rhône wines, such as Chateauneuf du 

Pape that is dominated by Grenache, but with enough Syrah to give it 

some meaty backbone and depth. 

2008 Gifford Hirlinger Stateline Red, Walla Walla, WA:   $15 

A blend of 6 varietals including Merlot, Cabernet Sauv. Malbec, Tinta 

Cao, Tempranillo and Petit Verdot.  This wine is food friendly, versatile, 

with enough structure and depth to pair with a fine steak. 

WINE TASTING SCHEDULE 

We provide Cascade Baking Company Rustic French 

baguettes at our Friday tastings! 

We now offer 1/2 pour (1oz) during Friday tastings. 

 
FRIDAY, APRIL 1ST 4-7 PRICE:  $20   

Boot Camp: Blind tasting of Cabernet Sauvi-

gnon, Merlot and four others!  Join  us for  a 

little fun!   Happy April Fools day! 
SATURDAY, APRIL 2ND   12-4 FREE 

Six wines from the April.  Cheap & Cheerful 

Six-Pack. 
FRIDAY,  APRIL 8TH  4-7 PRICE: TBD 

The April NorthWest Top Picks.  Six great 

wines from WA & OR.  Described to the left 

on this page.  Give them a try!  Very exciting! 
SATURDAY, APRIL 9TH 12-4 FREE 

Come on down and taste the other six wines 

from the April Cheap & Cheerful Six Pack! 
FRIDAY, APRIL 15TH  4-7 PRICE TBD 

Exciting  new releases of Oregon Pinot Noir 

from Winderlea, Luminous, Evening Land, 

WillaKenzie Estate and more! 
SATURDAY, APRIL 16TH  12-4 FREE 

New Zealand Sauvignon Blanc! 
FRIDAY, APRIL 22ND 4-7 PRICE: TBD 

Wines from Spain! 
SATURDAY, APRIL 23RD 12-4 FREE 

Stop by and taste wines from Cubanisimo, 

with owners Mauricio & Deborah Collada. 
FRIDAY, APRIL 29TH 4-7 PRICE:  TBD 

Wines from Australia. 
SATURDAY, APRIL 30TH 12-4 FREE 

The First rose tasting of the season! 
 



April  Red Cheap & Cheerful 6April  Red Cheap & Cheerful 6April  Red Cheap & Cheerful 6April  Red Cheap & Cheerful 6----pack:    $ 58pack:    $ 58pack:    $ 58pack:    $ 58    

In this month’s hand-picked Red Cheap & Cheerful Six-Packs are incredible wine values from Italy, California, Spain, 

Chile, Italy and France.  The price reflects 10% off if you buy the following six wines — your reward for trusting me.  

These wines are ready and waiting for you to pick-up!  Mix the white and red up if you wish!  Don’t forget to reuse your 6

-pack boxes and save 50₵ off your next 6-pack!  Restock your cellar with the Cheap & Cheerful Six-Packs!    

Don’t miss out on the simple pleasures…like a evening glass of wine!  

2009 Avalon, Napa Valley Merlot, CA:    $11 

C 
rème brulee and brown sugar notes from the oak aging 

complement the ripe berry aromas.  Mountain fruit 

characteristics show in the intensity of the fruit while oak notes 

of chocolate and wood smoke pair and complement the rich 

fruit.  Smooth, silky and profound, plus a killer value!  Drink 

over the next 3 years. 

2006 Casa De Illana, Bobal Blend, Spain:   $13 

T 
his blend is of a  Mediterranean style wine blended of 

Bobal, Tempranillo and Syrah showing dark wild berries, 

licorice and spice.  Opulent, round and spicy!  Drink now! 

2008 Valera, Monastrell, Spain:   $9 

I 
mported by Small Vineyards!  In Rhone Valley, French 

vintners have long made this stylish wine from Mourvèdre; 

in Spain they call it Monastrell.  With aromas of plum 

preserves, partagás ash (cigar), soy, and sage blossom, this is 

a powerfully authentic wine that wears its caballero saddle-

leather personality with panache!  A perfect match with 

pungent olives, Manchego cheese and grilled pork.  Drink now 

or age 2 years. 

 

 

2009 Domaine des Santonilles Cote Du Rhone, France:   $13 

T 
he color shows the black body, with hints of crimson. 

Bright and deep, it offers a full body.  The nose is 

dominated by black pepper aromas followed by over-ripe 

blackcurrants and blueberries.  It is full-bodied and smooth 

with concentrated red fruit aromas that explode on your 

palate.  This wine has a long aging potential but is also 

perfect for drinking now with food. 

Accompaniments and serving: This wine is ideal with wild 

pork, game stews or soft cheeses.  It ages well for 6 to 8 

years. 

2009 Monchiero, Barbera d’Alba, Italy:    $11.50 

F 
rom a small family producer and all estate fruit, this is a 

textbook Barbera.  Rich, earthy black fruits and leather, 

bright acidity, and a round, long, velvety finish.  A great 

value, the Monchiero is shockingly good for the price.  It can 

age up to three years. 

2008 Santa Rita 120,  Carmenere, Chile:    $7  

B 
lack Cherry and leather aromas aren’t complex but they 

are sturdy and true to the variety.  So is the palate, 

which hits with chewy, semi-rich flavors of dried leaves, 

baked plum, cola and cocoa.  Drink now. 

April  White Cheap & Cheerful Six Pack:   $55.80 

2009  Selbach, Riesling,  Germany:           $10  Apple Crisp! Try it, you’ll love it! 

2009  Christopher Michael, Pinot Gris,  Oregon:      $10  Delicious!  

2009 Quinta DA Aveleda, Vinho Verde, Portugal:      $10  Refreshing!   

2009 Pedro Ximenez Cucao PX, Chile:          $11  Surprising!  

2009 Four Vines Naked Chardonnay, Santa Barbara County, CA: $11  Unoaked! 

2009 Chateau Rian, Bordeaux Sec, France:       $10  Satisfying!    

*   CARONA BEANS 

*  CASINA ROSSO BLACK TRUFFLE, FENNEL  SEASALTS 

*  VIGNALTA ROSEMARY SEASALT      *  EASY WINE OPENERES  

*  VACUVIN WINE SAVER AND EXTRA CORKS    

*  RITROVO SEA SALT  & TRUFFLE XOCOLATE 

*  VINTURI AREATOR AND TOWER—A GREAT GIFT! 

*  ITALIAN, SPANISH & PORTUGESE OLIVE OILS (STOP BY FOR A 

TASTE!)  

*  MALETTI  BALSAMIC VINEGAR + SHERRY WINE VINEGAR 

*  ODOLLA ROASTED COFFEE BEANS   *  DRIPLESS POUR SPOUTS   

*  GIFT BASKETS    *  NEW-  SILKY ASIAN GIFT BAGS      

*   SHIPPING BOXES    *  SHIPPING AVAILABLE     *  GIFT CERTIFICATES! 

*   FREE TISSUE WRAP AND HAND TIED BOW!  JUST ASK. 

S T O R E  H O U R S  
MONDAY – 12-6 PM 

 TUESDAY-FRIDAY:  11AM - 7PM 

SATURDAY:  10AM - 6PM  

 

T A S T I N G  H O U R S :  

4  T I L ’  7 P M  

FRIDAYS THIS MONTH:  

APRIL 1ST, 8TH, 15TH,  

22ND & 29TH 
C O M P L I M E N T A R Y  W I N E   

T A S T I N G S  E V E R Y  

S A T U R D A Y  1 2 - 4 P M !  

P L E A S E  J O I N  U S !   

April,  2011 

Volume XCV (95!) 

Contact us: 

1930 Commercial Street SE 

Salem, OR  97302 

503-589-0775 

www.santiamwine.com 

Follow us on Facebook! 

SANTIAM IS NOW OPEN UNTIL 7 o'clock TUESDAY—FRIDAY. 


