
 

Happy June! I am day dreaming about seeing all of you again at our new location! On beautiful days we 

will have a few tables and chairs outside with the wonderful wines being poured and as always, the great  

music! Come sip a glass of your favorite wine while you enjoy small bites of snappy citrus Olives and warm 

roasted herbed nuts.  On Wednesday, Thursday and Friday each week we will feature our own E.C. Pork  

Sliders!  You must try them! Mark your calendar for Saturday, June 25th. This is our Grand Opening and 

15 year anniversary celebration!   We will have great food with special guest Clifton Booher the Dragon Fire 

Chef, Vendors pouring wine throughout our new store, Music will fill  the room played by Chris Estes.  And 

……. We will have a drawing for a great gift basket full of your favorite things! 

I can’t believe it’s June 2nd… We have been busy with all the finishing touches on the new store!  Wow, this 

place is going to be fun! Please join us for our Oregon Pinot Noir Tasting Tomorrow June 3rd from 4-7. 

Right now our store hours will stay the same and may change according to popular demand!  By the way, we 

are open to private parties you may want to book early as we are already getting requests!  Hope to see you 

soon~ Cheers, Debbie & Erika 

_____________________________ 

Monday-Saturday we are now offering:  
*Best wine by the glass!   

*Best small-bites-plates!  

* Wonderful Cheese 

*The fabulous E.C. Pork Slider  
(Available Wednesday-Friday!) 

*Best truffle popcorn! 

*Best wine tastings and special events! 

*Great Espresso! 

*Great venue for private events! 

 

*Friendly Faces—best place to meet new 
friends... not to mention great customer 

service!! 

 

A special note; to everyone who  

helped us move!  

We really appreciate all your hard work! 

 

THANK YOU! 

WINE TASTING SCHEDULE 

 
FRIDAY, JUNE 3RD. 4– 7 P.M.  

This is the first wine tasting at our new location. 

We are changing from tastings to flights. Oregon 

Pinot Noir Flight of Four! Available in 2 or 4 oz 

pours 

SATURDAY, JUNE 4TH STORE HOURS ARE 10-6 P.M. 

From 11-1  PM  We will pour three of the June C 

& C’s Complimentary!  Please remember we are 

offering wines and small plate menu’s 

FRIDAY, JUNE 10TH   4-7 P.M. PRICE TBD 

   Red Zinfandel Price TBD  

SATURDAY, JUNE 11TH  STORE HOURS ARE 10-6 P.M. 

From 11-1  PM we will pour three of the June C 

& C’s Complimentary!  Please remember we are 

offering wines and small plate menu’s 

FRIDAY, JUNE 17TH  4-7    PRICE TO BE DECIDED 

Southern Rhone including  

Châteauneuf-du-Pape. 

SATURDAY, JUNE 18TH     4-7  FREE 

Please come and meet & greet John Bergström 

Co-founder of Bergstöm Winery Vineyards and 

taste Bergström Cellars offerings 

FRIDAY, JUNE 24TH  4-7   PRICE TBD 

French White Burgundy   

SATURDAY, JUNE 25TH   12-4        COMPLIMENTARY 

Our GRAND OPENING CELABRATION! And 

this is also Santiam Wine Company’s 15 year 

anniversary! We have many vendors coming 

including: White Rose Vineyard & the 

 Dragon Fire Chef himself Clifton Booher on the 

grill! Hope to see you here! 



June Red Cheap & Cheerful 6-pack:    $ 61.20  

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

Argentina & 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!    

Don’t miss out on the simple pleasures…like an evening glass of wine!  

 

2008 Foris Fly Over Red, Southern Oregon,   $10. 

A wonderful blend of Cabernet, Merlot and Cab. Franc 

Balanced and full of flavor! 

2008 La Flor Malbec, Argentina:          $14. 

In The Glass, This Malbec reveals deep, dark magenta colors 

and aromas of violets and black plums. Round, well-structured 

tannins are integrated into the ripe plum blueberry, cherry and 

chocolate note. Hints of wood smoke and Carmel linger 

throughout the lengthy finish. This is an ideal wine to.  

Accompany a variety of meats from the grill. 

2008 Corvidae “Rook” Red Blend, Washington:  $11. 

A blended red wine is a crowd-pleaser. It's a blend of Cabernet, 

Merlot, and Syrah from three distinctly different vineyards - 

Ironbird Vineyard, in Southern Oregon's Applegate Valley, 

Erickson Vineyard, in Washington's Yakima Valley, and St. 

Isidore Vineyard, in the high priced and trendy Walla Walla 

appellation. The ripe and rich Cabernet flavors prevail - juicy 

loganberry, cassis, and a base note of black plum and cherry. 

Syrah adds richness, and Merlot smooth's the velvet finish.  

    

 

  

2009 Cono Sur Carmenere, Chile:      $9. 

Very juicy, with forward, tasty flavors of plum, blackberry, 

tobacco and roasted vanilla. There's a nice dash of grip on 

the finish. Drink now 

2009 Gran Sasso Sangiovese, Italy:     $10. 

Sangiovese's claim to fame is its role as the heart of Chianti, 

Brunello and many Super Tuscan wines though it is gaining 

ground as a varietal wine around the globe. When grown in 

a suitable location the grape's soft tannins, succulent acidity 

and moderately intense cherry and herb flavors make 

Sangiovese very easy to drink as well as supremely versatile 

at the dinner table. 

2008 For A Song Cabernet Sauvignon, Columbia Valley $14. 

This wine has a beautiful nose ripe with dark cherries, black 

currants, tanned leather and dark chocolate. A nice long 

finish lingers with flavors of licorice, olives and clove. Gentle 

tannins provide a graceful structure to the rich and velvety 

mouth filling flavors. Drink now, while it’s still available. 

June  White Cheap & Cheerful Six Pack:   $53.  

2008 Scaia Garganega/ Chardonnay, Piedmont, Italy: Galaxy           $10   Tasty!      

2009 Domaine L’Enclos Colombard/Ugni Blanc CASA B     $9   Fresh!  

2010 Goats du Roam White blend, South Africa:       $9  Delicious ! 

2010 Señorio de Iniesto Bobal Rosé France:         $8.  Fruity! 

2010 Sierra Norte Fuenteseca  Macabeo/Sauvignon Spain:      $9.   Quenching! 

2008  For a Song Chardonnay, Washington:         $14  Just right! 

*   CARONA BEANS 

*  CASINA ROSSO BLACK TRUFFLE, FENNEL  SEASALTS 

*  VIGNALTA ROSEMARY SEASALT      *  EASY WINE OPENERES  

*  VACUVIN WINE SAVER AND EXTRA CORKS    

*  RITROVO SEA SALT  & TRUFFLE XOCOLATE 

*  VINTURI AREATOR AND TOWER—A GREAT GIFT! 

*  ITALIAN, SPANISH & PORTUGESE OLIVE OILS (STOP BY FOR A 

TASTE!)  

*  MALETTI  BALSAMIC VINEGAR + SHERRY WINE VINEGAR 

*   DRIPLESS POUR SPOUTS  A VERITY OF SPECIALTY CHEESES 

*  GIFT BASKETS    *  NEW-  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  

 

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

4  T I L ’  7 P M  

FRIDAYS THIS MONTH:  

MAY 6TH, 13TH, 20 & 27TH  

 

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 !   

June,  2011 

Volume XCVII (97!) 

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. 

http://www.santiamwine.com/

