
Debbie’s  

Recommended Wines 

2008 Owen Roe Sharecroppers Pinot Noir, 

Oregon:  $20  
This pinot may be slightly young today but, I 
promise you, if you lay it down in your cellar for 
just a short time you will be rewarded with an 
amazing wine.  If you choose to drink now just 
open it a few hours before you are going to 
drink and you will see a change.  The fruit is 
huge with the dark fruit flavors of raspberries, 
blackberries and supple tannins that give you a 
long lasting finish.  

2006 Mercer Chardonnay, Washington: $16 
Tastes like apple pie with fresh ground nutmeg 
and cinnamon and a touch of vanilla cream.  
Yummy! 

2007 Chehalem Inox Chardonnay, Oregon: 

WAS $17.50, now on sale $14.50 
Dry white wine with bright, true chardonnay 

flavors of pear, melon, green apple and a zip of citrus.  “One of the best 
Oregon Chardonnays.” ( - Matt Kramer) 

2005 Lan Rioja Tempranillo, Spain: $18 

A great summer red; not too heavy but plenty of spice and raspberry fruit.  
Excellent! 

2005 Boom Boom Shiraz, Washington:  $16 
Here is a wine for your 4th of July Celebration!  Dark blueberry fruit with a nice 
bright finish! 

2008 Del Rio Vineyards Rosé Jolee, Oregon:  $11 
A delightful, sweet, lightly bubbly (think Moscato d’Asti), pink wine! 

S T O R E  H O U R S  
MONDAY – FRIDAY:  11AM - 6PM 

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:  

JULY 3RD, 10TH, 17TH, 24TH 

& 31ST 

 WEDNESDAY TASTINGS:   

JULY 8TH & 22ND 
 

CLOSED MONDAY, JULY 6TH 
 
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 !  

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

1 2 - 4 P M  

 
Happy 4th of July!  Come and check out our tree; we have it decorated with red, white & blue stars!  We 

will be tasting “Red, White & Blue” wines on Saturday, July 4th from12-4PM.        

Purchase your 4th of July Wines here! 

By popular demand the start time on our Friday and Wednesday night wine tastings now begin at 4PM  

instead of 5PM, and we still go ‘til 7PM.  

 Wine tastings are scheduled for every Friday in July!  Try a few different wines!  It’s fun, easy, and you 

may even find a new wine that suits your taste.  
Wine & Dine on your patio:  light up the Barbee, pick-up a few great bottles of wine, invite your friends for  

some summer fun!     Cheers!  Debbie                    

* NEWLY ARRIVED: WINE TAGS FOR YOUR WINE CELLAR!  

* ITALIAN & SPANISH OLIVE OILS (STOP BY FOR A TASTE!)  

* MALETTI  BALSAMIC VINEGAR (TO DIE FOR!)   *EASY WINE OPENERS 

* DRIPLESS POUR SPOUTS    * GIFT BASKETS    * GIFT BAGS 

* SHIPPING BOXES   *VINTURI WINE AERATOR 

* WINE SPEC., WINE ENTHUSIAST MAGAZINES & WINE PRESS NW 

* DECORATIVE PEWTER BOTTLE STOPPERS   

* WILLAMETTE VALLEY CHEESE   

* CASINA ROSSO BLACK TRUFFLE SEASALT  

* VIGNALTA ROSEMARY SALT   * EASY WINE OPENERS 

* THE VACUVIN WINE SAVER (PUMP & 1 CORK)  * EXTRA CORKS 

*  WE SHIP WINE TO WHEREVER WE CAN!        * GIFT CERTIFICATES 

July,  2009 

Volume LXXIV 

WINE TASTING SCHEDULE 
Please mark your calendar!  

FRIDAY, JULY 3RD 4-7 PRICE: TBD 

All American Zinfandel!  Great wines for 
the BBQ.  Introducing a new winery to 
Oregon called Klinker Brick; they offer 
Klinker Brick  & Old Ghost! 

SATURDAY, JULY 4TH 12-4 FREE! 

Six wines from the Cheap & Cheerful Six-
pack for July!  Red, White & Blue!  
Including the K Vintners Boom Boom 
Shiraz!  Closing at 4pm! 

WEDNESDAY, JULY 8TH 4-7 PRICE: $10 

Michael David wines including Earthquake 
Petite Syrah & Petite Petit. 

FRIDAY, JULY 10TH 4-7 PRICE: TBD 

Chardonnay - as good as it gets!  
SATURDAY, JULY 11TH 12-4 FREE! 

The other six wines from the C&C. 

FRIDAY, JULY 17TH  4-7 PRICE: TBD 

Portuguese Wines: these wines are 
gaining hugely in popularity.  They are 
very consumer friendly...see for yourself. 

SATURDAY, JULY 18TH 12-4 FREE! 

Rosé. 

WEDNESDAY, JULY 22ND 4-7 PRICE: $10 

Ponzi Winery, Oregon. 

FRIDAY, JULY 24TH   4-7 PRICE: TBD 

Washington Red Mountain Wines. 

SATURDAY, JULY 25TH 12-4 FREE! 
Cava—Spanish bubbles! 

FRIDAY, JULY 31ST 4-7  PRICE: TBD 
Tre Bicchieri (“three glasses”) wines!  
These are the top scoring wines from Italy!  
Including: Barolo, Brunello & Barbaresco. 
the super B’s - and more! 



The July Red Cheap & Cheerful 6The July Red Cheap & Cheerful 6The July Red Cheap & Cheerful 6The July Red Cheap & Cheerful 6----pack:  $60pack:  $60pack:  $60pack:  $60    

There are new and exciting wines from  Spain, Italy, and California in this month’s hand-picked Red Cheap & Cheer-
ful.  The price reflects 10% off if you buy the following six wines — your reward for trusting me.  (You also get 10% off 
for buying any combination of six wines.)  These wines are easy, ready and waiting for you to pick-up!  Get one of 
each and be stocked-up!   Did you know we have chilled wines waiting for you? The cooler is full of great whites, rosé 
and sparkling wines.    

2006 Altozano Tempranillo, Spain:  $9.50 

D 
isplays a rich ruby hue; the aromatics unfold in a 
fusion of pepper, exotic spices and ripe plum.  The 

robust palate is well balanced with appealing flavors of 
raspberry, creamy vanilla, black cherry, ripe plum and rich 
spices.  The elegant finish is laced with lingering berry-
cherry flavors.  I was impressed with the mouth feel of this 
wine.  Under $10.  Wow! 

2007 Vaona Valpolicella Classico, Italy:  $11.50 

T 
his wine has been here before and for a truly deserving 
reason, it is great!  So great, that the New York Times 

named it top red wine of the year! 

2007 Alto Vinum Evodia Garnacha, Spain:  $10    IT’S BACK! 

“I 
nky purple.  100% Old Vine Garnacha.  Very fresh, 
straight forward aromas of raspberry and blackberry, 

plus a hint of black pepper.  Juicy and tannin-free with spicy 
red and dark berry flavors and gentle mineral lift.  Easy to 
drink and a superb value, with good finishing bite.”   (88 
Points - Stephen Tanzer) 

 

 

2007 Capestrano Montepulciano D’Abruzzo, Italy:  $10 

E 
xcellent color with a sexy nose of black cherry and fudge that 
invite you in.  Ripe and jammy yet focused attack of maraschino 

cherry rule the day.  Well balanced with plenty of grip to make this a 
food seeker or a treat by itself.  A serious crowd pleaser! 

 

2007 Plunger Head Zin Old Vine, Lodi CA:   $14 

I 
ntoxicating!  Deep purple color with cocoa, vanilla, clove 
and cherry pie aromas.  Rich and sappy in the mouth with 

flavors of boysenberry preserves, cedar, dried raspberry, and 
coconut spice finishing with great depth from barrel aging.  
This Zinfandel would be great with grilled steak, venison 
medallions wrapped in bacon and grilled; or BBQ ribs, 
mashers and grilled corn-on-the-cob (husk on).  

 

Rodney Strong Russian River Pinot Noir, CA:  $9.75 

B 
right clear ruby in color, the wine has notes of strawberry, 
hay, and earth.  It is clean, straightforward, medium in 

body, and has very subtle oak, fresh soft acids, and a slightly 
pithy sensation that develops on the finish.  Nice value! 

1930 Commercial Street SE 

Salem, OR  97302 

503-589-0775    

        July White Cheap & Cheerful 6July White Cheap & Cheerful 6July White Cheap & Cheerful 6July White Cheap & Cheerful 6----pack:  $54pack:  $54pack:  $54pack:  $54    

• 2007   Terramedia Chenin Blanc, Spain: $6.50       Irresistible! 

• 2008   BruMont Gro Manseng, France:  $10   Tempting!   

• 2008   Cecila Beretta Soave Classico, Italy: $10   Balanced! 

• 2008   J Scott Pinot Blanc, Oregon:   $13.25  Really good! 

• 2008   Cono Sur Sauvignon Blanc, Chile:      $10   Quenching! 

• 2007   Danial Bleda Verdil, Spain:    $10   Mouthwatering! 

MONDAY - FRIDAY:  11AM - 6PM 

SATURDAY:  10AM-6PM 

EVERY FRIDAY:  ‘TIL 7PM 

Return Service Requested 

WWW.SANTIAMWINE.COM  


