
Here we are going into our eight month at our new location!  We are going to suc-

ceed!  Thank you very much! I am looking forward to the new year and excited about 
what it may bring and hoping it will be a great year for us all! 

I see good changes for our local wealth (sick of the word economy) because we all 
realize that we must rely on each other to thrive!  It’s called a chain reaction! 

  
 I see women are very comfortable coming to our wine bar and I love it! But, men 

you’ll love it too! Bring a date! Or, meet up with your buddies! We have great food 
like our new Margarita Flat Bread or our homemade soup (served Wed-Friday) with 

crusty garlic bread... you won’t leave hungry!  
We serve food and wine everyday during out regular daily hours! 

 

~~~HAPPY NEW YEAR~~~ 

Featured wines for January: 

2008 Seam Minor 4 Bears Napa Valley Cabernet Sauvignon 

$18.  Outstanding Value! 

85% Cabernet Sauvignon, 12% Merlot, 2% Petit Verdot, 1% 

Cabernet Franc  Sean Minor 2008 Napa Valley Cabernet 

Sauvignon is ruby in color and displays aromas of raspberry, 

cassis and cigar box. Once in your mouth, the wine’s silky 

raspberry fruit flavors and the combination of oak and tannin 

nuances create a well balanced, rich and full bodied wine that 

draws you in for more.  Enjoy this by the glass at our wine bar!  

 

2009 Arterberry Maresh Vineyard Pinot Noir Oregon $50. 

Incredable wine & hard to find outside of oregon 

“The 2009 Pinot Noir Maresh Vineyard was sourced from a 

vineyard planted originally in 1970 with two later additions. 

Yields in 2009 were less than 2 tons per acre and Maresh was 

able to keep the wine’s alcohol at 13.0%, unusually low for the 

vintage and the AVA. The wine spent 14 months in barrel, only 

10-15% new, and was bottled without fining or filtration. The 

youthful Jim Maresh calls 1999, “a winemaker’s vintage” and said 

his goals were “to achieve succulence and seamlessness”. With 

the advantage of old vines and low yields, Maresh was able to 

succeed. The wine offers up a captivating nose of exotic spices, 

incense, rose petal, black cherry, and black raspberry. Dense and 

sweetly-fruited, it displays a velvety texture, unusual depth and 

concentration for the vintage as well as a sense of elegance. This 

beautifully proportioned effort will evolve for 1-2 years and drink 

well through 2021+. It is one of the stars of the vintage” 

94 Robert Parker-Wine Advocate 

ADD THIS HIGHLY COLLECTABLE WINE TO YOUR CELLAR! 
PLEASE CALL IN AND PLACE YOUR ORDERS! 503-589-0775 
10% OFF ON SIX OR MORE 

 

 

WINE TASTING SCHEDULE 

WEDNESDAY, JAN. 4TH     4-7PM  PRICE: TBD 
Syrah from Oregon and Wa. 

FRIDAY, JAN. 6TH      4–7PM PRICE: TBD 
Malbec French, Argentina, and Domestic 

SATURDAY, JAN. 7TH     1-4PM FREE 
Six of the January Cheap & Cheerful Six-Pack Wine tasting 

WEDNESDAY, JAN. 11TH      4-7PM PRICE: TBD 
J Scott Wines from the Rogue Valley 

FRIDAY, JAN. 13TH        4-7PM PRICE: TBD 
Oregon Pinot Including the Arterbury Maresh! 

ALL DUNDEE HILLS PINOT NOIR TONGIHT!  
SATURDAY, JAN. 14TH             1-4 FREE 

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

WED. JAN. 18TH                      4-7  PRICE $14. 
Wines from Abeja Winery from Walla Walla, WA. 

FRIDAY, JAN. 20TH        4-7PM PRICE TBD  
Red Zinfandel  

SATURDAY, JAN. 21ST               12-4 PM FREE 
Good Value Red blends from Washington 

WEDMESDAY, JAN 25TH          4-7  PRICE: TBD 
Vouvray the many styles of Vouvray  

The grape is Chenin Blanc the village is Vouvray! 

FRIDAY, JAN. 27TH       4-7PM PRICE TBD 
Boot Camp 101 Blind tasting of common Grape varietals! 

Share your knowledge take the challenge... 

SATURDAY, JAN 28TH               12-4 FREE 
LEFT OVERS.. 
LOOKING AHEAD: LOVE THIS � 
Valentines Tasting: Saturday ,February 11th  6-9 

Special wines and Sweets by Salem new local business 

Sugar Sugar!  Music by  to be announced!  Reservation  



January Red Cheap & Cheerful 6-pack: $61.20 

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

France, Spain, CA. Australia & Italy.  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!    

 

2009 Domiane de Couron Cotes du Rhone,  France: $11. 

Grenache & Syrah Youthful dark purple color. Aromas of 

blackberry jam, candied cherry, spice and chocolate. Full-bodied, 

creamy with superripe black fruit flavors. Fairly fruit-driven, full-

bodied and extracted with a creamy chocolate, toffee and sweet 

spice finish.  Score: 88. Wine Enthusiast October 15, 2010.  

Really drinking nice!  Smooth, silky  and very food friendly! DR 

2007 Pagos de Eguren Tempranillo,  Spain: $10  

100% Tempranillo Bigarreau cherry (heart cherries) color. • 

Nose: Elegant confiture (blackberry, plum) aroma. • Palate:  

Warm mouth, fatty tannins of the very mature fruit. Very long, 

savory palate. Order by the case and get the wooden box this 

wine comes packaged in~ $108. :-) really nice with sliding top! 

2007 Mercedes Eguren Cabernet Sauvignon Spain: $10 

Solid yet lively, this full-bodied red offers plenty of plum, black 

cherry, chocolate, light herbal and lead pencil flavors, with round 

tannins and light yet firm acidity. Structured, but remains 

accessible. Drink now through 2014. 89 Points Wine Spectator 

 

 

 

2009 Mas Donis Barrica Garnacha, Spain $13. 

The red wines begin with the 2009 Mas Donis Barrica, a blend 

of 80% Garnacha and 20% Syrah aged for 9 months in 

French and American oak. It gives up a fragrant nose of 

mineral, spice box, black cherry, and black raspberry. In the 

glass it reveals a bit of structure, ripe, spicy black fruits, and 

excellent length. It is an outstanding value for drinking over 

the next 4-5 years. 89 Points Robert Parker 

2009 337 Cabernet Sauvignon Lodi CA. $13 

This wine exudes seductive aromas of mocha and dark 

cherries followed by intense flavors blackberry and spice.  

Enjoy with savory pasta, pot roast, thick steaks and creamy 

cheeses. Drink over the next 2-3 years 

2009 Hickinbotham Paringa Shiraz Australia: $11 

This lush shiraz has an aroma of intense blackberry and black 

currants that are contrasted with cinnamon and nutmeg 

spices, balanced by a hint of mocha oak influence. The palate 

conveys the dark berry fruits of the nose with a slight note of 

secondary development adding complexity. The acidity is 

complimented by a delicate sweetness and soft, fine tannins 

that add structure to the palate. Lovely oak integration 

promotes a hint of cedar and spice that lingers on the 

elegant, velvety finish. Drink now! 

Santiam Wine Co. January Cheap & Cheerful $56.70 

2010 Moulin de Ferrand Entre-Deux-Mers France $10. Excellent value & perfect for cooking! $9. 

2010 Mazzinger Davies Gorgeous Savvy Sauvignon Blanc Col. Gorge Oregon $14.  Juicy! 

2009 Thomas Henry Chardonnay Sonoma County $10. Smooth & Creamy! 

2010 Eguren Reinares Viura Spain: $7.  Super Value! 

2010 Lageder “Riff” Pinot Grigio Italy $10. 

2010 Starborough Sauvignon Blanc, New Zealand: $12. 

 

* 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— 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 !   

January,  2012 
Volume CIV (104) 

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. 


