
Happy Holidays! We hope you have an amazing holiday season, full of family, friends, good food and  
barrels of great wine!  Wine is the perfect gift.  It is something that most will appreciate and enjoy. How 

about Bergstrom Old Stone Chardonnay paired with delicious, beautifully steamed Dungeness crab from 
Fitts?! The fruit of the Chardonnay will play with the delicate sweetness of the crab meat.  But really, any 

Chardonnay will make a tasty combination with crab! Please take a look at our selections. We may just 
have what you’re looking for! Enjoy! 

 

 Please join us as we greet Rick Small, President of Woodward Canyon Winery of Walla 
Walla.  He is bringing new releases of 2010 Chardonnay, 09 Artist Series Cabernet, 2009 Co-

lumbia Valley Merlot and his 2nd label Nelms Road Cabernet & Merlot 

 
Tiny bubbles are back at Santiam on Friday, December 2nd! Join us in a toast to the Christmas Season! 

We welcome Davidson’s Gift & Landscaping to our mall! Another reason to shop on 12th Street. 
 

Santiam is well stocked! Shop local and keep Salem thriving! 
P.S. Don’t forget—we ship wine!  Merry Christmas to you all! Debbie, Erika and the Cru! 

Featured wines for December: 
 
2009 GILBERT CELLARS “LEFT BANK” RED BLEND, WA  $20 

On the menu at Santiam Wine Co. 

 
2006 ZANZIBAR “CASIMA” COLUMBIA VALLEY  $20 

A blend of Cabernet Sauvignon, Cabernet Franc and Sangiovese 

from Yakima valley vineyards, it is marked by a ripe body and a 

polished finish. The wine undergoes extended maceration to yield a 

big fleshy wine yet with a racy finish that can benefit from 

additional cellaring. It is aged in 100% new French Oak for 12 

months and 12 months in bottle prior to release. Gorgeous! 

 

GRUET BLANC DE NOIR NEW MEXICO  $14 
Wine Spectator Top 100 - 90 Points! 

 

WINE TASTING SCHEDULE 

FRIDAY, DEC. 2ND 4-7 PRICE TBD 
Champagne! Time to celebrate!  Bring in the 
Christmas spirit! Remember: you can enjoy a flight of red if 

you’re not into champagne and your spouse is! Kinda like that piña 

colada song…. 

SATURDAY, DEC. 3RD  4-7PM   FREE 
Six wines from  the December Cheap & Cheerful six-pack 

WEDNESDAY, DEC. 7TH  4-7PM   
Winter Whites! 

FRIDAY, DEC. 9TH  4–7PM   PRICE: TBD 
Southern & Northern Rhone Wines including St. Joseph, 

Châteauneuf-du-Pape, Vacqueryras, Crozes-Hermitage, Côte Rôtie - 

oh my!!! We’ve never ventured here! 

SATURDAY, DEC. 10TH 1-4PM   FREE 
Six of the December Cheap & Cheerful Six-Pack Wine tasting 

WEDNESDAY, DEC. 14TH 4-7PM 
Flight Night. Explore our new by-the-glass offerings.  Red 

Flight or white flight $10 Each Mix them up if you wish! FUN! 

THURSDAY, DEC. 15TH 4-7PM  PRICE TBD 
Woodward Canyon from Walla Walla.  Please come and 

greet Rick Small, the president!  Woodward canyon is one of 

the Walla Walla pioneers  producing stellar wine in the valley 

since the early 80’s. 

FRIDAY, DEC. 16TH  4-7PM  $50/PERSON  
Vertical Tasting Cayuse Cailloux Vineyard 2005-2008  

2 oz of each of the four wines!  $100 per bottle, three bottles 

of each max!! RSVP AND $25 deposit REQUIRED. These 

wines earn scores from 95 to 98 points and are very elusive! 

SPECTATULAR! DON’T MISS THIS  
GREAT OPPORTUNITY! 

 
FRIDAY, DEC. 23RD 4-7PM  PRICE TBD   

Christmas party! Bring your sweetheart! We will be tasting 

some of our favorites from thoughout the year!  

SATURDAY, DEC. 24TH 9-3PM  FREE 
Christmas eve Bubbles free Hours 9-3 For the last minute 

shoppers! Maybe you need wine for entertaining?  

 
SUNDAY, DEC. 25TH  MERRY CHRISTMAS! CLOSED 
MONDAY, DEC. 26TH CHILL TIME!   CLOSED 
 
FRIDAY, DEC. 30TH 4-7PM  PRICE TBD 

Fine bubbly from around the Globe  Please join us toast-

ing the new year! 

SATURDAY, DEC. 31ST 12-6  
Liquidate day!  Find some great deals, in our 20% off boxes 

today!  CLOSE-OUTS 

MONDAY, JANUARY 2ND       CLOSED 
INVENTORY HAPPY NEW YEAR! 



December Red Santa Nose Cheap & Cheerful 6-pack: $63.90     

In this month’s hand-picked Red Cheap & Cheerful Six-Pack for December we always notch it up a little. You will  find in-

credible wine values from  Washington, France, Spain, CA. & Chile.  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!  HO, HO, HO Merry Christmas!!!  Stock-up for the Holidays! Purchase the red and the white! 

2005 Kiona Cabernet/Merlot, WA $11.50 

M ore than two years of careful oak aging frame dark ripe fruit aromas and rich, supple flavors in this classic 

Washington State blend. Expect smooth, refined tannins and a 

long finish that begs for a grilled hamburger with the works. 

Excellent depth! 

2009 Domaine Saint Nicolas Lirac, Cote du Rhone   $14 

F ull-bodied, spicy, roasted, with strong notes even towards chocolate. The Domaine Saint Nicholas produced under the 

same strict conditions produces a wine typical of the Lirac region.  

Juicy with the right mix of iodine and meatiness. Bright berry 

notes and dark earth components make it a natural match for 

hearty winter meals.  Toast to Old St Nick! 

2008 Olsen Estates Red Yakima Valley, WA  $12 

7 0% Syrah, 12% Cinsault, 12% Mourvedre, 5% Grenache, 1% Counoise, 100% Estate Grown. Ripe, Complex and very tasty! 

These wines always deliver!  

2009 Chono Carmenere Reserva, Chile   $12 

J uicy and forward, with lots of friendly plum, blackberry and 
briar flavors spiked with spice and anise notes. The finish is 

lively. Drink now.  (88 Points Wine Spectator) 

 

2008 Bodegas Alto Almanzora Este, Spain, $10   

T he 2008 Este is composed of 50% Monastrell, 25% Tempranillo, with the balance Garnacha, Syrah, 

Cabernet Sauvignon, and Merlot aged for 6 months in French 

and American oak. Purple-colored, it reveals a lightly roasted 

bouquet of black cherry and blueberry, underbrush, spice 

box, and violets. Supple, sweetly-fruited, and forward, this 

tasty, friendly effort has no hard edges. Drink it over the next 

3 years. (88 Points Robert Parker) 

2009 Stephen Vincent “Crimson”, CA $11.50 

A  product of old world winemaking knowledge, we take pride in our Crimson’s dark red color. The aroma has a 

spicy warmth that invites your first sip. The complex 

raspberry shows both the ripeness of the fruit and hints of 

French Oak.  A luscious mouthfeel followed by a clean finish 

makes this wine a joy to drink and calls you back for more. 

This wine tends to be enjoyed by a wide range of people 

whether they are knowledgeable about wine or people who 

just know what they like. 

 

Not in the C&C—only in by popular demand! 

2009 THE BITCH 100% SPANISH GRENACHE $11  
The Bitch is back!  Really good! 

The bubbly is not here yet. But, I am hoping soon! 

Santiam Wine Co. December Dreaming of a White Cheap & Cheerful $66.60 

2010 Domaine Landron de la Louvetrie Muscadet Serve et Maine Sur Lie $14. Yum, with Oysters 

2011 Errazuriz Estate Reserva Sauvignon Blanc Chile, $12. Snappy~ 

2010 Berganorio Orvieto Classico Italy: $12   Keep this around, it is so goooood! Dry & Delicious  

2010 Sean Minor Chardonnay, CA.  $12 Asian Pear and Apple! Perfection! 

2010 Sorelle per Sempre (Sisters Forever) Un-Oaked Chardonnay Sustainable Farming CA. $12. 

2010 Altes Blanca Garnatxa Blanc Spain, $12. WOW! 

SUGGESTED GIFTS FOR CHRISTMAS: 

* STACKABLE 3 PACK FROM RED RIDGE OREGON OLIVE MILL $15 

* SPECIALTY CHEESES FROM AROUND THE GLOBE * CARONA BEANS 

* CASINA ROSSO BLACK TRUFFLE, FENNEL  SEASALTS 

* VIGNALTA ROSEMARY SEASALT   

* VACUVIN WINE SAVER AND EXTRA CORKS    

* ITALIAN, SPANISH & PORTUGESE OLIVE OILS –SAMPLES AVAILABLE 

* NEW - MALETTI  BALSAMIC VINEGAR REFILLS AVAILABLE $18 

 SHERRY WINE VINEGAR  * DRIPLESS POUR SPOUTS  *  GIFT BASKETS    

*  SILKY ASIAN GIFT BAGS  * SHIPPING BOXES * SHIPPING AVAILABLE     

*  GIFT CERTIFICATES!  * FREE TISSUE WRAP AND HAND TIED BOW!  

JUST ASK. 

* YOU CAN ALSO PURCHASE OUR MARINATED NUTS, OLIVES, OR FRESH 

CUT CHEESES—ALL TO GO! 

S T O R E  H O U R S  

MONDAY – 12-6 PM 

TUESDAY-FRIDAY:  11AM - 7PM 

SATURDAY:  10AM - 6PM  

W I N E  T A S T I N G  

W E D N E S D A Y  &  F R I D A Y  

4  T I L ’  7 P M  

 

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 !   
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Contact us: 

1555, 12th Street SE Ste. 130 

Salem, OR  97302 

503-589-0775 

www.santiamwine.com 

Follow us on Face book! 

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


