
From: Debbie debbie@santiamwine.com
Subject: Oregon Pinot Noir, Lamb Chops, Mushroom Risotto, February Newsletter

Date: February 1, 2018 at 8:20 PM
To: bwelsh@mind-over-media.com

Welcome to February!  Time for Pinot Noir! We have six great Pinot's from around the valley. Oregon is topping
the score boards! We are making a dish that will excite your taste buds and pair wonderfully with these Pinot's.

Attached is our February Newsletter

Salad Special:  Roasted Beet, Arugula, Feta, Toasted Pine nuts, fresh Orange, Red Onion,  House Dressing.

Entree Special: Lollipop Austrailian Lamb chops, Fresh organic Shiitake Mushrooms Risotto.

When: Friday, February 2nd

Time: 4-8 PM

Cost: Full pour $36 Half Pour $20

The Wines:

2015 Cristom Vineyard Jessie Vineyard $62 Pale to medium ruby-purple, the 2015 Pinot Noir Jessie
Vineyard is scented of kirsch, mulberries and raspberry tart with underlying Chinese five spice, hoisin and
mossy bark hints. Medium-bodied, there's a very seductive mid-palate of red berry and exotic spice flavors,
supported by velvety tannins and just enough freshness, finishing with spicy layers. 94 Points Robert Parker

2015 J. Christopher Charlie’s Vineyard $50

Charlie’s Vineyard is a very special place - the first vineyard Jay worked with to produce J. Christopher's
inaugural vintage in 1996. Right in the heart of Dundee, this vineyard produces a wine with an earthy depth, and
aromatic charm. 50 cases produced

2015 Alexana Revana Vineyard Pinot Noir $49

Deep red. Mineral-accented raspberry and cherry aromas, along with hints of potpourri, cola and baking spices.
Silky and energetic on the palate, offering appealingly sweet red fruit, floral pastille and spicecake flavors that
deepen as the wine opens up. Fine-grained tannins frame a very long, spice-tinged finish that shows excellent
delineation and building florality. 92 Points Vinous

2014 St Innocent Momtazi Vineyard McMinville AVA $38

Brilliant red. Deep-pitched red and dark berry aromas are complicated by suggestions of succulent herbs, cola
and lavender, and a subtle vanilla nuance emerges slowly with air. Juicy, focused and pure, offering gently
sweet black raspberry and cherry cola flavors, a touch of licorice and a jolt of peppery spices. The impressively
long, penetrating finish is framed by supple tannins that fold smoothly into the clinging dark fruit. 92 Points
Robert Parker

2014 Björnson Edward Vineyard Eola Hills $40   Firm, with peppery tannins around a sleek core of black
cherry and plum flavors, gliding into a long, harmonious and open-textured finish. Best from 2018 through 2024.
100 cases made. 92 Points Wine Spectator

2015 Brick House Select $36   Vivid red. A lively, expressive nose displays scents of ripe red berries, candied
rose and Asian spices. Silky, sweet and focused on the palate, offering vibrant black raspberry and cherry cola
flavors, along with a hint of spicecake. In a seamless, graceful style, showing impressive lift and smooth,
rounded tannins on the long, floral-tinged finish. 92 points Vinous
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