Hot summer nights are here!! Enjoy a glass of wine and great food here at Santiam Wine Co & BAR! We have new wines on
the menu and a new pepperoni pizza! While you’re here pick-up our dependable, tasty Cheap & Cheerful six-pack to enter-
tain your out of town guests without spending too much money. How to find us? If you are traveling east on Mission street
turn right on 12th drive about one mile to Lewis we are on the right hand side in the huge parking lot with the big wine bottle
saying Santiam Wine Co. It should also say WINE BAR! Yes, you can come in for a glass of wine and small plates.

Hope to see you soon!

Debbie & Erika

Our new neighbors Fitts Seafoods and Santiam Wine Company are having a
SEAFOOD AND WINE FESTIVAL and you are all invited.

Mark your calendars for Saturday, August 6th 1-4 PM. We have invited our vendors to join us and will have
live Music, Seafood, Wine, including Anne Amie, Ghost Hill, Durant Vineyard, Red Ridge Olive Oil, E.Z. Or-
chards Cider, artwork, gift basket drawings and more...

Debbie’s Recommended Wine:

2009 Borsao Tres Picos, Spain: $17.50 We are pouring this by the
glass also!

The 2009 Tres Picos is a worthy successor to the string of splendid
vintages which have preceded it. Heady black cherry and blackberry
aromas, Asian spices, incense, and mineral notes lead to a dense,
layered, rich old-vine Garnacha that over-delivers in a big way. A
tasting of every vintage of Tres Picos ever produced (back to 2001) at
the Bodega in January 2011 indicates that 8-10 years of pleasurable
drinking is a reasonable expectation. However, this is a wine that is
ready to drink on release. 92 Points Robert Parker

EXTRA, EXTRA READ ALL ABOUT IT! Join us for small bites
and wine by the glass we are a WINE BAR as well as retail!

Join us for “Flight Night Wednesday”

at Santiam Wine Company! 4-7 PM

Price: Four for $14. 1 OZ pours of each.

Check us out on facebook for details every Wednesday!

You may also enjoy:
A flight of cheese: Choose any 3 for $6.

Cambozola Triple Cream, Grana Padano Parm.16 mos,

Delin Crémeux de Bourgogne Triple Cream,

Esperanza del Castillo Queso Manchego 14 mos., Emmi-Roth
Gruyere Cave-aged, Cypress Grove Humboldt Fog Chevre,
Rogue Creamery Oregon Blue, Rogue Smokey Oregon Blue.

WINE TASTING SCHEDULE

1555 12th ST SE #130 Salem, Oregon 97302

SATURDAY, JUuLY 30TH 12-4 PM FREE
Three wines from the August Cheap & Cheerful
six-pack.

WEDNESDAY, AUGUST 3RD 4-7 PM FOUR FOR $14.
Flight Night—Italian Whites

FRIDAY, AUGUST 5TH. 4- 7 P.M. PRICE: TBD
Tempranillo is the grape tonight!

SATURDAY, AUGUST 6TH 1-4 FREE, CLOSING @ 5 TODAY
SEAFOOD & WINE FESTIVAL
SUITE 110 TWO0 DOORS DOWN. ALL FREE

We are also pouring six of the August Cheap &
Cheerful Six-Pack Wine tasting

WEDNESDAY, AUGUST 10TH FOUR FOR $14.
Sparkling Rose Wines

FRIDAY, AUGUST 12TH 4-7 P.M. PRrRICE TBD
August is Washington Wine Month
We will taste WA. Reds

SATURDAY, AUGUST 13TH 1-4 FREE
Fresh Dry Tasty Rosé

WEDNESDAY, AUGUST 17TH 4-7 FOUR FOR $14.
Chardonnay

FRIDAY, AUGUST 19TH 4-7 PRICE: TBD
Red Zinfandel

SATURDAY, AUGUST 20TH STORE HOURS ARE 10-6
Rhone style blends

WEDNESDAY, AUGUST 24TH 4-7 FOUR FOR $14
Wines TBD

FRIDAY, AUGUST 26TH 4-7 PRICE TBD
Enjoy our flight of four wines California Cabernet
Sauvignon.

SATURDAY, AUGUST 27TH 12-4
Wines TBD

WEDNESDAY, AUGUST 31sT 4-7 PM FOUR FOR $14.
Wines TBD Check your email or facebook.

COMPLIMENTARY



August Red Cheap & Cheerful 6-pack: $ 60.50

In this month’s hand-picked Red Cheap & Cheerful Six-Pack are incredible wine values from California, France and
Spain. 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 Cheap & Cheerful Six-Packs!

Don’t miss out on the simple pleasures...like an evening glass of wine!

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

2009 El Tesso Tempranillo, Spain: $11.

This 2009 Tempranillo has enticing aromas and flavors of dark
berries, black cherry, and pepper, with undertones of black tea
and ground spices. This full-bodied wine exhibits round tannins

and a long-lasting finish.

2009 Perano Estate Petite Sirah Lodi, CA. $11.
The senses are tempted by an array of black raspberry, spice,
coffee, cocoa, cola and white pepper. The palate is filled with

ripe boysenberry, black raspberry, plum and sweet black cherry
and firm tannins, with a hint of smoke and dark chocolate. Enjoy

this wine along with a nice grilled steak, baked potato with all
the fixings, and good friends. This is a wine that can please
now, as well as age out for many years to come.

2009 La Ferme De Gicon Cstes du Rhone, France $10.
Deep-red in color, the wine has scents of black cherry, cedar
and black pepper. Round, red-fruit flavors and a hint of spice
give it an appealing personality with a smooth finish. It's a fine
value and best served with lighter style foods.

2008 Shannon Ridge Wrangler Red, Lake County CA.: $10.

Blending Zinfandel, Syrah, Petit Sirah, Barbera, Mourvedre and
Tempranillo, all from Lake County in northern California, this is

an ideal summer red for casual fare. Dark purple red in color,

the wine exhibits aromas of dark fruits and dark cherry, while the

palate yields dark berry characters (blackberries,
boysenberries, loganberries) aided and abetted by spice and
a hint of vanilla from oak. Soft tannins bolster its broad
appeal. Slightly off-dry, this is a red wine for spice-focused
barbecue rubs, as the sweetness enfolds any heat from the
spices.

2009 Bodegas Alettas Granacha Campo de Borja, Spain:

$11.50

Bright ruby. Floral red fruit on the nose, along with a hint of
rose and a mineral overtone. Higher-pitched with a peppery
nuance to its lively redcurrant and raspberry flavors.

Finishes with good clarity and lingering sweetness, repeating
the floral note. Enjoy with a juicy grilled blue cheese burger
drink over the next three years. 88 Points Stephen Tanzer

2009 Cotes du Bila-Haut du Roussillon, France: $13.50
Grenache, Carignan, and Syrah. Blueberry in fresh and
distilled form; fennel and licorice; almond and cherry pit;
crushed stone and peat entertain nose and palate, with
glycerol richness helping to ameliorate the considerable
grain of tannin, and leading to a finish of satisfying length, if
not the energy and impeccable balance that characterized
the 2007 rendition. This excellent value should drink well for
at least the next 2-3 years.

August White Cheap & Cheerful Six-Pack $57.60

2010 Ponga Sauvignon Blanc New Zealand $10. Refreshing!
2009 Cave De Lugny Macon-Villages Chardonnay $10 Crisp
2010 Chemistry White Blend Willamette Valley $14. FUN!
2010 Borsao Macabeo, Spain $10. Yummy!

2010 Chateau La Ferme De Gicon Cstes du Rhone, Rosé France: $10. Summer Slurper!
2009 Enebral Verdejo Rueda, Spain: $10. Salad Wine!

STORE HOURS
MONDAY: 12-6 PM

TUESDAY-FRIDAY: 11AM - 7PM
SATURDAY: 10AM - 6PM

CO. %

."

Contact us:

1555, 12th Street SE
Salem, OR 97302
503-589-0775
www.santiamwine.com
Follow us on Face book!

TASTING HOURS:
4 TIL’ 7PM

FRIDAYS THIS MONTH:
AUGUST 5TH, 12TH,

19TH & 26TH
COMPLIMENTARY WINE

TASTINGS EVERY
SATURDAY 12-4pPm!

PLEASE JOIN Us!

August, 2011
SANTIAM

*SPECIALTY CHEESES FROM AROUND THE GLOBE *CARONA BEANS.
* CASINA ROSSO BLACK TRUFFLE, FENNEL SEASALTS

* VIGNALTA ROSEMARY SEASALT  * EASY WINE OPENERES

* VACUVIN WINE SAVER AND EXTRA CORKS

* VINTURI AREATOR AND TOWER—A GREAT GIFT!

* ITALIAN, SPANISH & PORTUGESE OLIVE OILS —SAMPLES AVAILABLE
* MALETTI BALSAMIC VINEGAR + SHERRY WINE VINEGAR

* DRIPLESS POUR SPOUTS A VERITY OF SPECIALTY CHEESES

*GIFT BASKETS * SILKY ASIAN GIFT BAGS

*SHIPPING BOXES * SHIPPING AVAILABLE * GIFT CERTIFICATES!
*FREE TISSUE WRAP AND HAND TIED BOW! JUST ASK.



