
 
Hello, I hope this letter finds you all safe and healthy. I know a lot of illness has been 
going around.  I have been pretty lucky this year...Maybe I am consuming the right 

amount of wine to keep the germs away! Give it a try! 
“Special Event” 

Salem’s award winning entertainers the “Matthew Price Band”, with special guest 
Amy Booher on the Fiddle, perform here on Saturday, February 11th from 6-9! 

Mark your calendar and make your reservations 
 Music, Wine Tasting of Molly Dooker wines from Australia and your choice of our 

homemade Lasagna with Sausage or our Wild Mushroom Lasagna. Includes Salad and 
Crusty French Bread along with Chocolate Cupcakes by Sugar,Sugar!  

All this for $28 per person. 
Bring your special date or come with friends. This is sure to be a fun evening! 

Featured wines for February: 

2010 Syncline Counoise Washington $28.  

A favorite at the “Boot Camp” Tasting and the next day at the 

“Leftovers Tasting”. 

One of the 13 permitted varieties of Chateauneuf-du-Pape, this 

delectable Counoise from McKinley Springs Vineyard was 

exceptional in the 2010 vintage. Strawberry, tobacco, anise and 

black pepper flavors dominate the nose and palate. Rich spice 

and dark berry flavors provide a satisfying experience. Enjoy this 

wine all on it’s own or paired with grilled chicken, pork or salmon 

FOR THE SWEET TOOTH! 

2005 Bacalhôôôôa Moscatel de Setúbal, Portugal $12. 

A great value! 100% Moscatel.  Intense muscatel aromas, orange 

flower, citrons, tea and raisins.  In the mouth, the fruit is 

intense; it is a full-bodied wine, with sweet and sour sensations, 

and a long persistent finish. A great Valentines present for your 

sweetie! May I suggest including a package of our mixed nuts to 

pair with this Moscatel!   

Treveri Sparkling Pinot Gris Washington $15. 

A sophisticated and refreshing reflection of luxury, Treveri 

Cellar's sparkling Pinot Gris offers a semi-dry finish that will 

delight the senses and invigorate the mind. This sparkling wine 

proves that in vino veritas- in wine, truth. RS: 16 g/l 

FREE Heart Ribbon for your gift! 

NEW ITEMS: 

We are now serving Beer! Mirror Pond Pale Ale from 
Dechutes brewery. We are also working on a bigger selection 

so If you would like to see your favorite beer at Santiam, let us 

know! 

Homemade Minestrone Soup with Italian Sausage served all 

day, every- Wednesday, Thursday and Friday!  Until it’s gone!    

 

WINE TASTING SCHEDULE 

WEDNESDAY, FEB. 1TH     4-7PM  PRICE: $14. 

Wine from L’Ecole No 41 winery of Walla Walla 

FRIDAY, FEB. 3RD      4–7PM PRICE: TBD 

Washington Reds 

SATURDAY, FEB. 4TH     1-4PM FREE 

Six of the February Cheap & Cheerful Six-Pack Wine tasting 

WEDNESDAY, FEB. 8TH      4-7PM PRICE: TBD 

 Wines from Portugal including our featured Moscatel! 

FRIDAY, FEB. 10TH        4-7PM PRICE: TBD 

Italian red wines from Piemonte the province of Piedmont in 

northwestern corner of Italy. The Wines: Barolo, Barbaresco 

Nebbiolo, Barbera and Dolcetto,   

SATURDAY, FEB. 11TH         12-4 FREE     

Feb. Cheap & Cheerful Six-Pack 3 Whites & 3 Reds 

 SATURDAY, FEB. 11TH             6-9              $28. 

Matthew Price Band! Featuring Molly Dooker Wines from Aus-

tralia! Call for Reservations bring your sweetheart! 

WED. FEB. 15TH                      4-7  PRICE TBD 

Domestic Port Wines 

FRIDAY, FEB. 17TH        4-7PM PRICE TBD  

So. France Vacqueyras, Gigondas and Chateauneuf-du-Pape 

SATURDAY, FEB. 18TH                12-4 PM FREE 

Organic Wines! Please come and learn & taste with our wine 

guru Isaac Silva 

WEDMESDAY, FEB 22ND          4-7  PRICE: TBD 

Wines from Bethel Heights Winery 

FRIDAY, FEB 24TH       4-7PM PRICE TBD 

Aussie Tasting including Two Hands 

SATURDAY, FEB 25TH               12-4 FREE 

Leftover wines!  Last month we had over ten wines to taste. 

Don’t miss the fun! These wines are ready to drink. 



February Red Cheap & Cheerful 6-pack: $63. 

In this month’s hand-picked Cheap & Cheerful Six-Packs for February! You will  find incredible wine values from  Oregon 

Washington, France, Spain, Portugal, CA. Australia, Argentina & Italy.  The price reflects 10% off if you buy the following 

six wines Red & White — 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 or bags and save 50₵ off your next 6-

pack!   Spring Cleaning? You can drop off ANY six-pack containers  at Santiam Wine Co.  We will reuse them. 

 

2009 Quints Do Espirito Santo Portugal: $9 

Brilliant dark ruby color. Expressive and complex nose with red 

fruit aromas with hints of wood. We believe that these scents are 

the same on the palate, tightly wrapped in delicate tannins. 

 

2010 Guild Red Wine Lot 04 Columbia Valley: $13. 

A southern Rhône-style mix of syrah, mourvedre, cinsault and 

grenache, this easy-drinking red is loaded with juicy black fruit 

with lots of spicy black pepper and mouth-filling chalky tannins, 

as well as some Old-World-ish savory and floral qualities. 

 

2008 Purple Star Syrah Washington: $14. 

This wine is a robust expression of black raspberry, cherry, white 

pepper and fine grained tannins. Making this wine a perfect 

companion to grilled pork, lamb, or chicken. 

The 2008 Syrah is a blend of: 50% Wahluke Slope Syrah 50% 

Yakima Valley Syrah Barrel Aged for 14 months in 40% new 

French and American barrels 

 

 

 

2007 Vidal Fleury Cotes Du Rhone France: $10 

Ruby core with dark highlights.  Grenache leads with 
strawberry, chocolate, prune, cherry and violet notes. Black 
fruits, cherry, pepper; lingering finish Pair with red and white 
meats, pizza, barbecue, pasta and cheese. 

2007 Tentua Sant’ Antonio Valpolicella Italy: $13 

Vivid ruby red color. Fragrant, incense-like aromas of cherry, 

smoke, hisbiscus. Good transfer to a refined and silky palate. 

Very balanced medium weight tannins. Finishes with a tasty 

note of hazelnut. What good Valpolicella is all about. 

 

2010 Diseño, Malbec, Argentina: $11 

Diseño is the quintessential Malbec from Mendoza. Our 

unique old-vine style delivers ripe mountain fruit, subtle 

tannins, and complex Malbec character. Deep purple in color 

with a crimson luster, the bouquet of violets and cherry 

blossom unfolds to a hint of tobacco. Explosive flavors of 

earthy blueberry and rich chocolate are robust with well-

balanced acidity. 

 

 

Santiam Wine Co. February Valentine white Cheap & Cheerful $67.50 

2010 Dreaming Tree Chardonnay Central Coast: $14. (By Dave Matthews & Steve Reeder) Dreamy! 

2011 Stratum Sauvignon Blanc New Zealand: $11.50 Sassy! 

2010 Willow Crest Pinot Gris Yakima Valley, WA. $11. Smooth! 

2010 Clos Henri Pitit Clos Marlborough Sauvignon Blanc:  $14. Lovely! 90 Point wine 

2010 Bourgeois Family Elicio Rhone White $11.50 Yummy! 

2009 Lundeen Pinot Gris Willamette Valley Oregon: $13. Nice!  

 

* 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  

 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— PRICES POSTED AT THE STORE.  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. 


