First, I would like to say thank you! The last six years have been a blast and I look forward to at least an-
other six if not more! The party was well attended and I really appreciate the kind words you had to say.
The drawing was exciting and I think we’ll do that again next year.

You can go to www.santiamwine.com for the winners!

Back by popular demand! Wednesday, June 24th we have invited local designer Jane Field to bring her
trunk full of beautiful Pearl Beads to show, along with a wine tasting featuring wines from Belle Pente
Vineyard & Winery from Carlton, Oregon... Guy’s bring your Ladies.

We’ll have a little something to make everyone happy!

I have been a busy bee trying to find excellent wines that are also easy on the pocket book.
If you purchase the Cheap & Cheerful Six-pack’s or my recommended wines

you will be rewarded with the fruits of my labor! Cheers! Debbie
June, 2009 Debbie’s WINE TASTING SCHEDULE
Volume LXXIII . Please mark your calendar!
Recommended Wlnes We use Cascade Baking Company Rustic French baguettes
STORE HOURS at our tasting!
MONDAY — FRIDAY: 11AM - 6PM 2007 Ca’ Del Baio Barbera d’ Alba Paolina, ~ FRIDAY; JUNE 5™ 5-7  pmica:TBD

Oregon Pinot Noir: great values including

SATURDAY: 10AM - 6PM ltaly: $14 ' '
This wine was a little more than | would ;%T;g;i?f;:]k;n?:?eéogrgf Christopher,
TASTING HOURS: want to put in the Cheap & Cheerful Six-Pack. y '
TiL’ 7Pm But, it is a wine that | would like you to try SATURDAY, JUNE 6™ 12-4  FREE!
FRIDAYS THIS MONTH: because it is awesome! A great gift for dad! Six wines from the Cheap & Cheerful Six-
JUNE 5TH, 19™, 26™ Take home a six pack of these and save 10%. pack for June!
WEDNESDAY TASTINGS: A fresh, pleasant wine sustained by a vein WEDNESDAY, JUNE 10™ 5-7 price: $10
JUNE 10™ & 24™ of acidity and tamed by a judicious period in Mini Three Wine Tasting: Featuring Tyrus
large oak casks. Evan Winery! Made by Ken Wright!
SATURDAY, JUNE 13™ 12-4 FREE!
COMPLIMENTARY WINE . . . The other six wines from the Cheap &
TASTINGS EVERY 2(_)06 Vlst_a Hills Treehouse Willamette Valley  cpgerful Six-pack for June!
P o u.': o !u 1 Pmc'.lfh'i\lsoclers’tgtgegrc:):\;n %267:I'5rgehouse shows FRIDAY, JUNE 19™ 57 price: TBD
LEASE OIN S - : |
intense ripe and forward flavors, along with Big Reds for dad and the BBQ!
bright and expansive aromatics. Rich color and SATURDAY, JUNE 20™ 12-4  FREE!

firm structure provide complex mouthfeel and texture. The 2006 was produced ~ Pinot Blanc—crisp and refreshing!

for Vista Hills at Northwest Wine Company by Laurent Montalieu. Vista Hil's ~ WEDNESDAY, JUNE 24™ 5-7 price: $10

donates 10% of all sales to the Clinton Foundation for College Students! Wine Tasting and jewelry trunk show with
designer Jane Field; wine from Belle
Pente Vineyards.

2007 Celler Can Blau “Can Blau”, Montsant, Spain: $17.50 FRIDAY, JUNE 26™ 5.7 pRICE: TBD

The 2007 Can Blau is purple-colored with a nose of cedar, mineral, baking Spanish wines including the 2007 Celler
spices, blueberry and black cherry. This leads to a full-bodied wine with layers Can Blau as featured in this newsletter.
of flavor, enough structure to evolve for 2-3 years, and a pure, fruit-filled finish.

It will be at its peak from 2010-2018. (90+, Robert Parker ) SATURDAY, JUNE 27 12-4  FREel

Rosé -stock up for the great sunny day’s.

* NEWLY ARRIVED: WINE TAGS FOR YOUR WINE CELLAR! * DECORATIVE PEWTER BOTTLE STOPPERS

* ITALIAN & OREGON OLIVE OILS (YES, OREGON). STOP BY FOR A TASTE! * WILLAMETTE VALLEY CHEESE * CORONA BEANS FROM ITALY

* MALETTI BALSAMIC VINEGAR (TO DIE FOR!) *EASY WINE OPENERS * CASINA ROSSO BLACK TRUFFLE SEASALT

* DRIPLESS POUR SPOUTS * GIFT BASKETS * GIFT BAGS * VIGNALTA ROSEMARY SALT * EASY WINE OPENERS

* SHIPPING BOXES *VINTURI WINE AERATOR * THE VACUVIN WINE SAVER (PUMP & 1 STOPPER), EXTRA CORKS
* WINE SPEC., WINE ENTHUSIAST MAGAZINES & WINE PRESS NW * WE SHIP WINE TO WHEREVER WE CAN! * GIFT_CERTIFICATES




The June Red Cheap & Cheerful 6-pack: $65

There are new and exciting wines from Oregon, Argentina, France, ltaly, and California in this June’s hand-picked
Red & White Cheap & Cheerful. The price reflects 10% off if you buy the following six wines — your reward for trust-
ing me. These wines are easy, ready and waiting for you to pick-up! Get one of each and be stocked-up!

Reminder: You are always able to change the mix on the red & white Cheap & Cheerful's. DADADADADADADADAD

2008 Castle Rock Pinot Noir, Willamette Valley: $13

e the first one on the block to enjoy a 2008 Oregon

Pinot Noir for only $13. Can this be true? Yes, indeed
a terrific value! Flavors of berries, cinnamon, black cherries,
sweet oak, and floral notes, with a long velvety finish. This
versatile wine pairs well with lamb, chicken, veal, salmon
and light pasta dishes. This wine offers a lot of bang for the
buck!

2007 Domaine du Trapadis Cotes Du Rhone, France: $11.50
his wine is organically farmed and horse plowed. The
grape is 100% Grenache. They used a natural yeast

fermentation. The wine is oak free with bright fruit forward

flavors. The right wine to pair with chicken, pasta and
cheeses. Another excellent wine from the 2007 vintage.

2007 Tenuta Sant’ Antonio SCAIA Rossa, ltaly: $11
Ruby red with hints of red rose and violet, fruity with
notes of red and black cherry, plum, wood fruits like

2007 Corvidae The Rook, Oregon: $12.50

nother super value from our friends at Owen Roe Winery!

The Rook is another wine in the Raven collection. A blend
of 77% Cabernet Sauvignon, 15% Syrah and 8% Merlot. A big
juicy rich blend. Dark berries and a touch of cassis on the nose.
The finish is a velvet glove. Enjoy these wines while they are still
around and look for them again in the next vintage!

2008 Colores Del Sol Malbec, Argentina: $10
M eaning “colors of the sun” this Malbec is sourced from
some of the highest vineyards in Mendoza, South
America’s most prestigious wine growing region. This Malbec is
absolutely stunning in the glass with its deep dark garnet color,
followed by enormous aromas of cherries, blackberry, currant
and tea, with a finish of smoke, spice and caramel. Full bodied
with ample tannins.

2006 Vaca Reserve Cabernet Rio Vaca Vineyards, CA. $13

| ocated 10 miles east of the Napa Valley. The property’s 25-
year-old vines were planted in ancient volcanic and alluvial

blackberry, red and black currant, raspberry. The flavors are soils, which yields fruit with complex and concentrated flavors.

well-balanced pungency and freshness. Intense with good
body despite its graceful youth. The grape is Corvina.

This cab is blended with small amounts of syrah, producing a
dark wine, with ripe velvety tannins.

June White Cheap & Cheerful 6-pack: $56.50

e 2008 Moulin de Ferrand Entre-Deux-Meers, France: $8 Quenching!
®* 2008 Argiolas Costomolino, ltaly: $10.00 Tempting!
e 2008 Plowbuster Chardonnay, Oregon: $13.50 Unoaked!
e 2008 BeauVignac, Viognier, France: $9.50 Lovely!

e 2007 Mason Pomelo Sauvignon Blanc, California: $11.50 Refreshing!
e 2008 LA Vieille Ferme Rosé Cote du Ventoux, France: $9 Satisfying!
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