
  

 Bing! Bang! Boom! July is here!  Bing! Bang! Boom! July is here!  Bing! Bang! Boom! July is here!  Bing! Bang! Boom! July is here!  Let summer begin!  I feel change coming and I am looking forward to blue skies.  

 I’m  also feeling the bite of the vogue word, “economy,” and like us all, sick of it!! Don’t like it!  Hopefully things well 

 get  better soon... 

  In the mean time I have plenty for great wine to sip that will make the afternoon cocktail hour pleasant, if not the             

 most exciting part of the day! So, don’t take shopping at Santiam Wine Company out of your weekly routine make it 

 your routine!  I hope you make many great memories this summer and a have very safe and sane 4th of July!    

  

 We look forward to seeing you at our Friday night wine tastings!         Cheers!  Debbie     

Debbie’s  Recommended Wines  

2009 Owen Roe O’Reilly’s Pinot Noir Oregon: 
$16.50  

The O'Reilly's 2009 Pinot noir opens with a 

lovely nose of dried lavender, and candied red 

fruit, with a hint of earth and pine. Bright red  

cherries fuse with jammy raspberry notes 

carrying through to the soft finish.  

2007 La Solana “Pago Florentino”  Tinto 
Spain: $20    

100% Tempranillo sourced from a single 72 

hectare estate. The wine was barrel-fermented 

and then aged for 12 months in equal parts 

French and American oak, 50% new. Deep 

crimson-colored, it reveals an enticing perfume 

of cedar, pencil lead, leather, chocolate, and 

black cherry. On the palate it has loads of ripe 

fruit, a smooth texture, succulent flavors, and a 

40-second finish. Drink this tasty effort over the 
next six years. 90 Points Robert Parker. 

 
2009 Domaine Dupeuble Beaujolais, France: $16.  

A perfect red wine for the summer time, with a slight chill on the bottle and 

enjoy with food or on the deck in the warm summer afternoon! Importer Kermit 

Lynch had this to say; "Damien Dupeuble recently telephoned, excited 

because this new Beaujolais that we blended together had just won a gold 

medal at the annual tasting competition in the Beaujolais region. Deservedly 

so, if I do say so myself, because it is nothing but pure drinking pleasure. The 

aromatics and silkiness of the fruit are remarkable. I’ll be amazed if you are 

not back for more once you’ve tasted it." 

 

  

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

SATURDAY:  10AM - 6PM  

CLOSED MON. JULY 5TH 

T A S T I N G  H O U R S :  

4  T I L ’  7 P M  

FRIDAYS THIS MONTH:  

JULY 9TH, 16, 23, &30TH  

               

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 !   

*  WINE TAGS FOR YOUR WINE CELLAR  

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

*  MALETTI  BALSAMIC VINEGAR +SHERRY WINE VINEGAR 

*  DRIPLESS POUR SPOUTS    *  GIFT BASKETS    *  GIFT BAGS 

*SHIPPING BOXES   *  VINTURI WINE AERATOR & TOWER 

*JOEL PALMER WHITE TRUFFLE OIL  *ODOLLA ROASTED COFFEE BEANS 

*  DECORTIVE  PEWTER BOTTLE STOPPERS   

*  WILLAMETTE VALLEY CHEESE     

*CASINA ROSSO BLACK TRUFFLE, FENNEL AND BORCINI SEASALTS 

VIGNALTA ROSEMARY SEASALT *EASY WINE OPENERES  

*VACUVIN WINE SAVER AND EXTRA CORKS * RITROVO SALT OR  

TRUFFLE XOCOLATE   SHIPPING AVAILABLE * GIFT CERTIFICATES! 

July,  2010 

Volume LXXXVI 

WINE TASTING SCHEDULE 

Please mark your calendar!  

We provide Cascade Baking Company Rustic French 

baguettes at our Friday tastings! 

FRIDAY,  JULY 2ND  NO TASTY TONIGHT   
            
WE ARE OPEN FROM 11-6PM 

Get your Holiday wine here! 

SATURDAY, JULY 3RD             12-4    FREE 

2007 La Solana “Pago Florentino” Tem-

pranillo & O’Reilly’s Pinot Gris  Pick-up 

your 4th of July Wines Here today!!!  

Store Hours 10-6pm  
FRIDAY, JULY 9TH    4-7 PM PRICE TBD 

Oregon Reds everything but, Pinot Noir! 
 
SATURDAY,  JULY 10TH              12-4    FREE 

Twelve wines from the July Cheap & 

Cheerful six packs.   
 
FRIDAY, JULY 16TH 4-7 PRICE: TBD 

     Port Tasting, Yes in July! 
 
SATURDAY, JULY 17TH     12-4 FREE! 

Great  Italian whites Pinot Grigio, Role, 

Arneis. Tasty Whites! And, a few Rosé 
 
FRIDAY, JULY 23TH   4-7PM     PRICE TBD 

California Dreamin- Chardonnay 
SATURDAY, JULY 24TH   12-4 FREE! 

Wines from the Provence region of South-

ern France located along the beautiful 

French Mediterranean. 



July 2010  Red HOT Cheap & Cheerful 6July 2010  Red HOT Cheap & Cheerful 6July 2010  Red HOT Cheap & Cheerful 6July 2010  Red HOT Cheap & Cheerful 6----pack:  $ 58.pack:  $ 58.pack:  $ 58.pack:  $ 58.    

In this month’s hand-picked Cheap and Cheerful Six packs are incredible wine values from France, Washington & Italy 

& California.  The price reflects 10% off if you buy the following six wines — your reward for trusting me.  These wines 
are easy, 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! 

 

2007 Domaine Clavel Cotes Du Rhone, France  $10.50 

A fun blend of Grenache, Syrah, Cinsault and Carignon. 

Deep, rich nose, black cherry. Ripe and good concentration. . 

Pure fruit and good balance. Rich, Good smooth acidity. 

Black fruits, black cherry. Nice Wine! 

2008 La Croix Belle Syrah Vin De Pays FR.  $11. 

100 % Syrah incredible! A luscious red, with lip-smacking 

flavors of red cherry, plum and spice, followed by a fresh, 

juicy finish. There's nice balance to the fruit and acidity. Drink 
now through 2013. 89 Points Wine Spectator 

 

2008 Apothic Red Blend California:  $11.  

A captivating blend of three distinct grapes, with the dark fruit 

flavors of Syrah, brambly spice of Zinfandel, and smooth 

elegance of Merlot.  Apothic Red reveals intense fruit aromas 

and flavors of blackberry and dark cherry layered with hints of 

mocha, chocolate and brown spice. The plush, velvety 

mouthfeel and smooth finish round out this intriguing, full-

bodied red blend 

 

 

2008 La Quercia Montelpulciano D’Abruzzo Italy: $10 

“This Montepulciano is a great example of what happens 

when you match low-yield winemaking expertise with a prolific 

growing zone, and constantly cut, cut, cut back the vines. 

Made by winemaker Antonio Lamona, the result is one of the 

best quality, most expressive and balanced Montepulcianos 

around. This wine is also 100% organic, and delivers as a 

wine that takes no shortcuts.” Small Vineyards 

2007 Gordon Brothers Kamiak Rock Lake Red WA. $12.  

The 2007 Kamiak Red is a harmonious blend of 4 different 

grapes. Cabernet Sauvignon, Merlot, Malbec & Syrah. With 

these players all contributing to a layered and succulent wine. 

Very Tasty! 

2008 K Vintners Fruit Bomb Red Blend, Walla Walla: $10. 

A blend of  34% Syrah, 31% Merlot, 22% Cabernet and the 

rest Malbec & Cab. Franc.  Sweet black cherries and savory 

Blackberries tie together with earthy elements and a perfect 

touch of French vanilla and oak.  Spice and darker elements 

round out and add depth to the fresh fruity mouth feel.  This is 

a wine to enjoy anytime, anywhere!  The fun label was 

designed by an ex-Marvel Comic designer. Think 4th of July! 

1930 Commercial Street SE 

Salem, OR  97302 

503-589-0775 

Closed Monday July 5th    

July  2010 Safe & Sane White Cheap & Cheerful 6July  2010 Safe & Sane White Cheap & Cheerful 6July  2010 Safe & Sane White Cheap & Cheerful 6July  2010 Safe & Sane White Cheap & Cheerful 6----pack:  $55.50pack:  $55.50pack:  $55.50pack:  $55.50    

• 2009 Boria Pinot Grigio Italy: $12.  Refreshingly Good! 

• 2009 Artisanal Pinot Blanc Oregon: $13. Fruity 

• 2009 Zellina Pinot Bianco Italy $8.00 Dry and delicious!  

• NV     Olsen Hills White Blend Viognier, Sauv. Blanc, Rousanne Washington: $7.00  super value! 

• 2009 Kono Sauvignon Blanc New Zealand: $11.50  Zippy! 

• 2008 O’Reilly’s Pinot Gris, Oregon: $10. Very tasty!  

MONDAY - FRIDAY:  11AM - 6PM 

SATURDAY:  10AM-6PM 

TASTING NIGHTS:  ‘TIL 7PM 

Return Service Requested 

WWW.SANTIAMWINE.COM  


