
 
Good Tidings! Dreaming of a winter wonderland? The weather has been so erratic I think anything is possible.  Good Tidings! Dreaming of a winter wonderland? The weather has been so erratic I think anything is possible.  Good Tidings! Dreaming of a winter wonderland? The weather has been so erratic I think anything is possible.  Good Tidings! Dreaming of a winter wonderland? The weather has been so erratic I think anything is possible.  

Just be prepared. to...shop early so you can relax and enjoy the season. Just be prepared. to...shop early so you can relax and enjoy the season. Just be prepared. to...shop early so you can relax and enjoy the season. Just be prepared. to...shop early so you can relax and enjoy the season.     

Don’t forget we ship wine...get it done early!Don’t forget we ship wine...get it done early!Don’t forget we ship wine...get it done early!Don’t forget we ship wine...get it done early!    

    We have beautiful gift baskets made or you can build your own! We have beautiful gift baskets made or you can build your own! We have beautiful gift baskets made or you can build your own! We have beautiful gift baskets made or you can build your own!     

We carry the Fino in Fondo Italian baby dried salami, they are great gifts and made in We carry the Fino in Fondo Italian baby dried salami, they are great gifts and made in We carry the Fino in Fondo Italian baby dried salami, they are great gifts and made in We carry the Fino in Fondo Italian baby dried salami, they are great gifts and made in     

Oregon by Nicks Italian Café. They don’t need to be refrigerated until opened... making them the perfect stocking Oregon by Nicks Italian Café. They don’t need to be refrigerated until opened... making them the perfect stocking Oregon by Nicks Italian Café. They don’t need to be refrigerated until opened... making them the perfect stocking Oregon by Nicks Italian Café. They don’t need to be refrigerated until opened... making them the perfect stocking 
stuffer or great in a basket $14 a stick! Having a party? Order our goumet cheese & meat trays. stuffer or great in a basket $14 a stick! Having a party? Order our goumet cheese & meat trays. stuffer or great in a basket $14 a stick! Having a party? Order our goumet cheese & meat trays. stuffer or great in a basket $14 a stick! Having a party? Order our goumet cheese & meat trays.     

We can package our gourmet cheeses, nuts, marinated olives, We can package our gourmet cheeses, nuts, marinated olives, We can package our gourmet cheeses, nuts, marinated olives, We can package our gourmet cheeses, nuts, marinated olives,     

Wild Mushroom Lasagna, Homemade Soups and of course our decadent brownies too!Wild Mushroom Lasagna, Homemade Soups and of course our decadent brownies too!Wild Mushroom Lasagna, Homemade Soups and of course our decadent brownies too!Wild Mushroom Lasagna, Homemade Soups and of course our decadent brownies too!    

From all of us here at Santiam Wine & BistroFrom all of us here at Santiam Wine & BistroFrom all of us here at Santiam Wine & BistroFrom all of us here at Santiam Wine & Bistro    

Thanks for your support throughout the last TEN years!Thanks for your support throughout the last TEN years!Thanks for your support throughout the last TEN years!Thanks for your support throughout the last TEN years!    

Merry Christmas & Happy New Year!Merry Christmas & Happy New Year!Merry Christmas & Happy New Year!Merry Christmas & Happy New Year!    

 

Favorite Wines for the Holidays! 
Something White: 
2011 Owen Roe Chardonnay $20 
Something Red:  
2010 Ken Wright Pinot Noir Oregon $26 
By the glass here! Excellent! 
2010 Guardian “Chalk Line” Red Blend 
Washington  $26 
Something Bubbly: 

Schamsberg Blanc de Blanc  Napa Valley $34 
Something Sweet:  
Cocoa de Vine Chocolate Wine $12.50 Creamy & Dreamy! 
Great in coffee or on the rocks!  

Kopke 10 year Old Tawny $33.50 
Oh my, this wine is delicious you could enjoy this porto with 
Rouge Valley Smokey Blu cheese, stuffed dates, mixed 
marinated nuts, chocolate covered Hazelnuts.  What a 
spectacular gift!  

 

DECEMBER WINE TASTING SCHEDULE 

Friday Hours extended til 8 

Saturday Hours 10AM-6 

SATURDAY, DECEMBER 1ST 12-4 PM   FREE 
December Cheap & Cheerful Six-Pack 3 whites & 3 reds 

Owen Roe Winery here!  Garret  will be here pouring new releases 

from Owen Roe….Big day don’t miss it! 

WEDNESDAY, DEC. 5TH 4-7  COST:TBD 
Favorites for the Holidays Something White, Something Red, 

Something Bubbly and something Sweet 

CALENDAR CONTINUED… 

FRIDAY, DECEMBER 7TH 4-8 PM FRENCH  COST: TBD 

SOUTHERN RHONE ALWAYS A FAVORITE 

SATURDAY, DECEMBER 8TH 12-4 FREE 
December Cheap & Cheerful Six-Pack 3 whites and 3 reds 

WEDNESDAY, DECEMBER 12TH 4-7 PM COST: TBD 
Cabernet Franc and blends 

FRIDAY, DECEMBER  14TH 4-8PM COST: TBD 
Syrah from Washington and California 

SATURDAY, DECEMBER 15TH 12-4 FREE 
Holiday Bubbles  

WEDNESDAY, DECEMBER 19TH 4-7 PM COST: TBD 
   French White Burgundy (Chardonnay) 

FRIDAY, DECEMBER 21ST  4-8 FAVORITE REDS COST:TBD 
Christmas party! Bring your sweetheart! We will be tasting 

some of our favorites from past wine tastings from 2012!  

SATURDAY, DECEMBER 22ND  OPEN ALL DAY 9-6 PM 
Surpise wine day... 

SUNDAY, DECEMBER 23RD  HOLIDAY HOURS 10-4 

MONDAY DECEMBER 24TH 10-2 HOLIDAY HOURS 
Complete Your Shopping List today. Don’t be caught shot! 

TUES & WED. DECEMBER 25 & 26TH CLOSED MERRY CHRISTMAS! 

 

FRIDAY, DECEMBER 28TH  CHAMPAGNE TASITNG  4-8 
The most festive tasting of them all! Champagne  

Tiny Bubbles, Music, Appetizers Reservation recommended 

 

SATURDAY, DEC 29 LEFTOVERS 12-4 

OPEN 10 AM 

 

MONDAY DECEMBER 31ST 11– 4 

SPECIAL HOURS 

 

TUESDAY & WED JANUARY 1ST & 2ND CLOSED HAPPY NEW YEAR! 



December  Six-Pack Red Nose Cheap & Cheerful 6-pack: $61.65 

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

California, Chile & France The price reflects 10% off if you buy the following six wines Red or White — 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!  The best six-

pack of the year! Don’t miss this...What a great gift and we’ll add a hand-tied bow for free! 

 

2010 Olivares Altos de La Hoya, Jumilla Spain $10 

From a plot of vines that was originally planted in 1872; 92% 

monastrell and 8% garnacha):  Glass-staining purple.  Powerful 

dark berry preserve aromas, with pungent floral and herbal 

qualities adding complexity.  Alluringly sweet in the mouth, with 

deep blackberry and candied cherry flavors showing impressive 

intensity and power.  The lingering, lucid finish features broad, 

velvety tannins.  Displays wonderful pliancy and focus, and has 

the depth to age.  Enjoy with food! 91 Points Stephen Tanzer 

2010 Bodegas Nekeas El Chaparrel Old Vine Garnacha 

Navarra Spain $15 

Mmade from vines that were reportedly planted between 1890 

and 1930; malo in French oak and then aged on its lees for five 

months):  Bright ruby.  An expansive bouquet displays blueberry, 

cola, violet, cracked pepper and woodsmoke.  Palate-staining 

black and blue fruit flavors are enlivened by zesty mineral and 

spice qualities, making the whole impressively powerful.  The 

finish strongly echoes blueberry and spice notes that linger on. 

91 Points Stephen Tanzer  

2009 Chateau DE Costis Entre-Deux-Mers Bordeaux $9  

40% Merlot,35% Cab Franc & 30% Cabernet Sauv. Super 

Smooth with nice structure excellent value!      

       

2010 Stephen Vincent Crimson California $12.50 

As its name implies, our Crimson has a deep red color. Made 

in the Rhone style, the 2010 Crimson has a rich nose of ripe, 

dark berries, dark chocolate, and a black tea mineral essence, 

followed by beautifully complex mouthfeel of ripe plum and 

blackberry flavors, accented with hints of cassis, and toasty 

French and American oak.  

2009 Chono Reserva Carmenère Chile $10 

Chile's signature grape and a unique sensory trip back to 

Bordeaux's historic, pre-phylloxera roots. Carmenère is grown 

on the alluvial plains of the river Maipo, a high-altitude region 

in the shadow of the breathtaking Andes. Grapes are 

handpicked, and 60 percent of the wine is aged for 10 

months in barrel. Lush and round on the palate, with plenty 

of baking spice and touches of tobacco in its perfume. 

Wonderfully supple and ripe; great mouthfeel. 

2010 Josh Cabernet Sauvignon CA. $12 

Grapes ripen slowly and fully, with richness and complexity. 

The wine is vinified just like his Napa Cab and then aged in 

French and American oak 16 months. It shows bold flavors of 

black currant, black cherry and spice with supple tannins and 

a lingering finish. A seriously good value!  

December White Winter Wonderland Cheap & Cheerful  $59.85 

2011 Coteaux Du Languedoc Picpoul De Pinet $11.50  Salivating! 

2012 Reverly Vintners Columbia Valley Chardonnay $11 perfectly creamy!  

2012 Fernland Sauvignon Blanc New Zealand $11 Gooseberry! 

Lady of Spain Cava Spain $13 Pretty bottle  and very tasty bubbly! Great to have for the holidays! 

2011 Lorelle Pinot Grigio Horse Heaven Hills $10 balanced! 

2011 Cave des Vignerons de Buxy Bourgogne Aligote France $10 The other French grape! 

 

 

* STACKABLE 3 PACK FROM RED RIDGE OREGON OLIVE MILL $15 

* SPECIALTY CHEESES FROM AROUND THE GLOBE * CORONA BEANS 

* CASINA ROSSO BLACK TRUFFLE  SEASALTS 

* VIGNALTA ROSEMARY SEASALT   

* VACUVIN WINE SAVER AND EXTRA CORKS    

* ITALIAN, SPANISH & PORTUGESE OLIVE OILS –SAMPLES AVAILABLE 

- MALETTI  BALSAMIC VINEGAR  

 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 AVAILABLE! 

S T O R E  H O U R S  

MONDAY  12-6 PM 

TUESDAY-THURS  11AM - 7PM 

FRIDAY: 11-8 

SATURDAY  10AM - 6PM  

W I N E  T A S T I N G  E V E R Y  

W E D N E S D A Y  &  F R I D A Y  

A N D  S A T U R D A Y  

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 !   

December 2012 
Volume CXVI I(117) 

Contact us 

1555, 12th Street SE Ste. 130 

Salem, OR  97302 

503-589-0775 

www.santiamwine.com 

Follow us on Facebook! 

NEW….SANTIAM IS NOW OPEN FRIDAY’S until 8 PM….. NEW 


