Aw, summer finally arrives in the Northwest - it feels so good! Thank you to all our friends and family who
turned out for our Grand opening/15 year anniversary of Santiam Wine Company. We had a great group! | was
over-whelmed by the response. Congratulations to Andrew Hussey he won our grand prize!

Wine and summer go so well together. Jess and | love to sit outside and watch the sunset while sipping on a
tasty bottle of wine, BBQ heating-up to sear our favorite veggies and meats. What could be better? Well, did
you know... you can enjoy a glass of wine while sitting outside at Santiam Wine Company? Yes, you can! We
will serve you wonderful cheese and a glass or two of your favorite wine! Just come and see us at our new loca-

tion. I love it! | hope you will too!

July we have several great wine tastings lined-up, mark your calendar! We also have an incredible selection of
wine for you to serve at your parties & BBQ's that will be sure to please! Don’t serve the same wines that are
stacked a mile high at the grocery store, come and see us and we will help pair the perfect wine for any occa-

sion, we are here to help you shine!

Don’t miss Flight night Wednesday 4-7 PM Meet up with your wife, friends or coworkers !

Debbie’s Recommended Wines:

2010 Chateau de Marqiii Rosé Coteaux Varios En Provence: $17.
This gorgious blend of 50% Cincault & 50% Grenache from the
French Mediterainian is one sexy, refreshing, lush yet dry Rosé.
Presented in a beauitful package with elegance and style. You will be
proud to serve this to your guest’s or just enjoy.

NV Simonnet Febvre Bourgone Cremant Rosé France: $20.
We poured this at our grand opening on June 25th and it was a huge
sucess. A new bubbly to replace the Baumard that is no longer
available. Crisp flavors of strawberry and dried cranberry. Very tasty!

2010 Paco & Lola Albarino Rias Baixas, Spain: $16.

Love the white Pokka-dot package! Delicious mineral notes mingle
with fresh flavors of peach blossom, yellow plums and honeydew
ending with lively citrus notes and great acidity on the back that pulls
everything together. | am impressed!

EXTRA, EXTRA READ ALL ABOUT IT!

Wednesday, July 6th is the first “Flight Night Wednesday”
at Santiam Wine Company! 4-7 PM

Price $14 for a flight of 4 wines. 1 OZ pours of each.
Check us out on facebook for details every Wednesday!
You may also enjoy:

A flight of cheese: Choose to taste 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.

Chieens! Debibie & Enika

WINE TASTING SCHEDULE
Be sure is visit us at our new location

1555 12th ST SE #130 Salem, Oregon 97302

FRIDAY, JULY 1sT. 4- 7 P.M. PRICE: TBD
Start your 4th of July weekend here with us tast-
ing Oregon Pinot Noir! Including: Evening Land,
Witness Tree, Bethel Heights and St. Innocent!

SATURDAY, JULY 2ND STORE HOURS ARE 10-6 P.M.
From 12-4 PM We will pour six of the July C &
C Wines, tasting is Complimentary! Stock-up
for the 4th we are closed on Monday.

FRIDAY, JuLY 8TH 4-7 P.M. PRICE TBD
Champagne...why not? It's summer, let’s cele-
brate!!

SATURDAY, JULY 9TH STORE HOURS ARE 10-6 P.M.
From 12-4 PM we will pour six wines of the July
C & C’s Complimentary!

FRIDAY, JuLYy 15TH 4-7 PRICE: TBD
Enjoy our flight of four wines from the highest
peaks in the world Argentinal

SATURDAY, JULY 16TH STORE HOURS ARE 10-6

From 12-4 we are tasting Dry, Tasty Rose from
France including 2010 Chéateau de Marqiii Rosé
Coteaux Varios En Provence!

FRIDAY, JuLYy 22ND 4-7 PRICE TBD
Wine from the Loire Valley —Sancerre and
Pouilly Fumé The grape tonight is Sauvignon
Blanc!

SATURDAY, JUuLY 23RD 12-4 COMPLIMENTARY
Quady North Winery from Southern Oregon

FRIDAY, JuLY 29TH 4-7 PRICE: TBD
Spanish Wines a flight of four!

SATURDAY, JuLYy 30TH 12-4 COMPLIMENTARY
Six wines from the August Cheap & Cheerful Six




July Red Cheap & Cheerful 6-pack: $ 61.50.

In this month’s hand-picked Red Cheap & Cheerful Six-Pack are incredible wine values from Italy, South Africa, Portu-
gal, Spain & Washington. 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 Casa Santos Lima Espiga Tinto Red, Portugal: $7.
Very aromatic, with notes of ripe red fruits. It combines
concentrated dark cherry and blackcurrant flavors, as well as a
fresh and agreeable acidity and some fine oak notes. It ends
with firm but smooth tannins and a fruity finish. Food Match:
Pork, beef, barbecues, Carpaccio. Drink now

2007 Pedro Martinez Alesanco, Crianza, Spain: $13.

The Alescancos' crianza is a blend of 80% Tempranillo and 20%
Garnacha aged in American oak, and is quite simply one of the
great values in Rioja today. With fine tannins, the wine is
lengthy and complete and a pure pleasure to drink. Drink now-
2012

2008 Excelsior Cabernet Sauvignon, South Africa: $8.
"Black berries, leather and cigar box spice unfold on the nose,
while flavors of lush black plum, cherry, prosciutto and mocha fill
the creamy mouthfeel and lead through to the long finish. A
terrific value Cab that’s a great choice for company to pair with a
roast or steaks; drink now." 88 Points Wine Enthusiast

2008 Poliziano Rosso Di Montepulciano ltaly: $13.
Aromas of ripe plums and figs. Wonderful oaky notes with
flavors of raspberries, plums, and cherries, and hints of
tobacco. Firm and robust tannins that soften considerably
after about an hour of exposure to the air. This is a big wine,
but it is not overwhelming. Drink now-2013

2008 For a Song Merlot, Washington: $13.

This Merlot sings a very beautiful and unique song in
Washington. Our 2008 “The Score” offers a lush,
concentrated perfume of wild plum, blackberry and rhubarb.
On the palate, the concentrated fruit flavors are married with
secondary flavors.

2008 Goose Ridge g3 Red Blend, WA. $14.

Syrah, Merlot and Cabernet make up the blend of this inky
red, that practically ripples with body and richness. Spicy,
chocolaty, with tannins that stay well in the background, this
red will please pretty much any wine and for a price that will
allow you to serve it without reservation! Now here is your
BBQ wine!

July “Hot Summer Day’s” White Cheap & Cheerful $68.
2010 Walter Scott Deux Blancs Willamette Valley, OR. $13.50 Crisp!

2010 Villa Maria Sauvignon Blanc Marlborough, New Zealand:

$14. 91 points! Huge hit at our open house!

2007 Firestone Chardonnay Central Coast, CA. $13.00 The perfect Chardonnay!
2009 Olsen Estate Blanc Des Coteaux, Washington: $12. Rich and yummy!

2010 Chateau I’Ermitage Rousanne Blanc & Viognier, Rhone, France: $11.

2010 Joel Gott Sauvignon Blanc, California: $12. 92 Points Great with salad!

STORE HOURS

cﬁ) MONDAY — 12-6 PM

C() weve TUESDAY-FRIDAY: 11AM - 7PM
SATURDAY: 10AM - 6PM

July, 2011
SANTIAM

."

Contact us: TASTING HOURS:
1555, 12th Street SE 4 TIL' 7PM

Salem, OR 97302 FRIDAYS THIS MONTH:

503'5_89'07_75 JULY 1ST, 8TH, 15TH, 22ND &
www.santiamwine.com 20TH

Follow us on Face book!

COMPLIMENTARY WINE

TASTINGS EVERY
SATURDAY 12-4pPm!

*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.



