
Slipping into Fall and the sun has been shining so beautifully! The cool evenings are screaming for red wine! 

Don’t settle for the ho-hum wines at the big stores, When you can find great values here at Santiam Wine and 

they won’t bore you to tears! Believe me, I realize in these economic times we all need a break.  The Cheap & 

Cheerful 6-packs could be called the Economically correct pack.  I am doing my very best to find you deals on 

wine and nice gifts for the holidays.  Be sure to stop by and check us out.  Also, If you are looking for a venue 

for a special event. Keep us in mind.  We are event friendly! No Kidding….. 
Saturday, November 19th 6-9  Price $22. 

LIVE MUSIC, DINNER & WINE TASTING! PLEASE WELCOME: 
MATTHEW PRICE Local performer & Songwriter.  Along with the Dragon Fire Chef-Clifton  
Booher will be here preparing his special Chicken Curry & Rice! Includes wine tasting 

tasting of four Washington wines.  Reservations helpful! 503-589-0775 

 

Thank you! To all who were able to come to the Owen Roe Tasting! It was grand! 

 

2009 Owen Roe Ex Umbris Syrah, Columbia Valley $23 

Supple and round, this red is layered with plum, currant, sassafras, 

cream and spice flavors that keep sailing through the long, vivid finish. 

This has style and grace to go with its undeniable power. Drink now 

through 2018.  93 Wine Spectator This wine was a favorite at our 

Owen Roe Tasting!  

2009 Dominio IV Pinot Noir “The Family Tree of the Bee” $20 

This exciting new release from Dominio IV is very tasty with Bing 

cherry, strawberry, mocha and spice. A very classy label and catchy 

name. We really enjoyed sipping on this wine and I think you will too!  

2010 Trust Columbia Valley Riesling Columbia Valley $17 

Minerality is prominent on the nose, with background notes of peach 

and grapefruit. The palate brings a lovely combination of rock, citrus 

peel, white peach, and mint. This is medium-bodied, palate-coating 

Riesling that conveys richness and only the faintest whisper of 

sweetness. At just 12.4% alcohol, the acids shine, keeping things 

bright and refreshing, and the lingering finish is all about the rocks. 

FRIDAY NOVEMBER 4TH 4-7 PM FULL TASTE OF SIX $20 

New Releases of great value in Oregon Pinot noir! 

Including, Dominio IV, ShareCroppers, Brooks, CAW to name a 

few...stock-up for the holidays! 

SATURDAY, NOVEMBER  5TH 12-4 PM FREE 

Six wines from  the November Cheap & Cheerful six-pack. 

WEDNESDAY, NOVEMBER 9TH 4-7 PM  PORTO $22. 

KOPKE 10YR 20yr 30yr 40yr 100 years of Porto Then were going to 

top it off with a 1961 Cohetia! with our friend Earl Kramer Brown, 

on hand to answer your questions. 

 
FRIDAY, NOVEMBER 11TH 4– 7 P.M.  PRICE: TBD 

Taste of Tuscany including Vernaccia di San Gimignano, Chianti 

Classico,  Rosso Di Montalcino & Brunello di Montalcino! Join us! 

 

 SATURDAY, NOVEMBER 12TH  1-4 FREE 
Six of the November Cheap & Cheerful Six-

Pack Wine tasting 

WEDNESDAY, NOVEMBER 16TH  4-7  $20. 

Sherry tasting  

FRIDAY, NOVEMBER 18TH FROM 4-7  PRICE 
TBD 

Chardonnay & Cabernet from California! Some-

thing for everyone! 

SATURDAY, NOVEMBER 19TH 6-9  PRICE $22. 

LIVE MUSIC, DINNER & WINE PLEASE WELCOME: 

MATTHEW PRICE Local performer & Songwriter.  

Along with the Dragon Fire Chef-Clifton  

Booher will be here preparing his special Chicken 

Curry! Wine tasting of four Walla Walla Wines..LIVE 

MUSIC AT SANTIAM! 

WEDNESDAY, NOVEMBER 23RD 4-7 PRICE 
TBD  

If you don’t feel like traveling through the Valley 

this weekend this is the perfect chance to taste 

OREGON PINOT NOIR Including:  Evening Land, 

Patton Valley, Broadley, Carter and more! 

THURSDAY, NOVEMBER 24TH HAPPY THANKS-
GIVING! CLOSED 
 
FRIDAY, NOVEMBER 25TH  LATE OPENING TO-
DAY HOURS 12-7 

Wine tasting 4-7 P.M. Price TBD 

Walla Walla Wines! Bring your visiting guests ! 

SATURDAY, NOVEMBER 26TH  1-4 FREE 
Leftovers… 

WEDNESDAY, NOV. 30 TO BE DECIDED... 
FRIDAY, DECEMBER 2ND 4-7 PRICE TBD 

Champagne! Time to celebrate!  Bring in the 

Christmas spirit!  



November Red Cheap & Cheerful 6-pack:    $63.50 

In this month’s hand-picked Red Cheap & Cheerful Six-Pack are incredible wine values from Oregon, Italy,  Portugal,  

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!    

Stock-up for the Holidays! Purchase the red and the white! 

 

2008 Tinto da Anfora Vinho Tinto, Portugal: $10. 

Aromas of red fruit such as ripe black cherries. In the palate, full 

upfront fruit characters of plum and blackberry and a mouth 

filling wine with soft fine tannins and a lingering finish. Serving 

suggestions: cheese and meat dishes. Drink now 

 

2010 Podere Ruggeri Corsini Matot Rosso Italy: $12 

 Matot is noted for its supple body and its elegant perfumes. 

which can include scents of over-ripe cherries, blackberries, and, 

ripe plum. This wine goes well with all kind pasta dishes. Braised 

stewed and roast red meat and game, as well as stewed and 

grilled meats or vegetables. Will cellar 1-2 years 

 

2009 Li Veli Salice Salentino Negroamaro Italy: $12               

Dense ruby red with a purplish rim, it is immediately intense on 

the nose with marked aromas of ripe and fleshy red fruits, 

notably cherries followed by spicy notes of cinnamon and 

nutmeg; in the mouth it is full, powerful, smooth and very long, 

with a well defined acid streak which makes it fresh and pleasing. 

Food pairing: grilled Pork Loin chops 

Will cellars 2-3 years 

 

 

2009 Vine Project Cabernet Sauvignon WA: $10. 

Stellar purchase on this Washington Cabernet-full bodied with 

plenty of dark fruit and a rich long finish. Amazing buy! Only 

at Santiam Wine CO. in Salem!  Will cellars 2-3 years 

2009 Perazzeta Sara Sangiovese, Italy: $11  

Bright, juicy cherry and strawberry aromas and flavors 

highlight this elegant red. A touch of spice enlivens the 

finish.. 90% Sangiovese, and 10% Ciliegiolo, a native red 

variety.  This is an all-around delicious red: fruity, though 

very dry, and incredibly fresh. A red wine to drink down now 

and often with whatever foods you happen to cook up on 

whatever night of the week. Named for proprietors' 

Allessandro and Rita's daughter, Sara.  Drink now 

2009 Elk Cove Pinot Noir Oregon: $14.50 

Bright red. Strawberry and raspberry on the scented nose. 

Light-bodied and lively, with tangy red fruit flavors that could 

use a bit more heft. Finishes clean and brisk, with good focus 

and decent persistence. Drink now or over the next couple 

seasons.  This would be perfect wine for Thanksgiving! 

Purchase a couple! 

 

Santiam Wine Co. November White Cheap & Cheerful $60.30 

2010 Valckenberg Gewürztraminer, Germany: $13 Holiday wine!  delicious! 

2010 Domaine Arnoux Vieux Vlocher Cote du Rhone Blanc France: $10 Wow! 

2010 Perrin Cote Du Rhone Blanc France: $10 Great sipper! 

2010 Lucky Star, Chardonnay, CA: $9. CA Dreaming! 

2010 Libra Pinot Gris Willamette Valley Oregon: $13 Fresh & Lively! 

2010 Berganorio Orvieto Classico Italy: $12  I love to cook with this wine by my side! 

 

*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    

* 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. 

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  

FRIDAYS THIS MONTH:  

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 !   

November,  2011 

Volume CII (102) 

Contact us: 

1555, 12th Street SE 

Salem, OR  97302 

503-589-0775 

www.santiamwine.com 

Follow us on Face book! 

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


