The sign should read “and Bar!” Yes, we are also a wine bar great place you can sit back and relax
with a nice glass of wine and small plates! Tell all your friends “SALEM HAS A NEW WINE BAR!”
We have wonderful cheese, crackers, meats individual flat bread pizza and our E.C. pork sliders are
great! And, now fresh, yummy Salad!
After months of anticipation, our Oregon White Oak Slab high tables have arrived!
They are beautiful!
Special events are underway! Mark your calendar. See schedule for more information

*Wednesday, September 14th Best selling author and motivational speaker David Koop arrives at 4. David
is from Salem and has a Top 10 ranking book “Cancer-Good Thing I got it”
*Furlough Thursday! Sept. 15th Washington Reds, great values! 4-7 pm Four for $14
*Friday, September 30th Chateauneuf-du-Pape with Earl Cramer Brown!
*Thursday, October 6th Global Marsha Truck Show with beautiful scarves from India and wine tasting!
*Thursday, October 13th-Our first winemaker’s dinner is with the Hess Collection from California. Hess
Family have a diverse portfolio including wines from Napa Valley to the highest altitudes in Argentina!
_____________________________

Debbie’s Tidbits:
Check out the 2009 Rosenblum Zinfandel $19. this is a very tasty
Zinfandel! The 2008 Illahhe Reserve Pinot Noir $39. is
outstanding. And, the 2009 Andrew Rich Prelude @21, is truly a
great value and you can buy this pinot by the glass here! We are
slowly offering new items to our menu by popluar demand we
are introducing a Salad special. Call or check out facebook if you
want to know the daily special. We make awsome salads!
A special thanks to all of you for supporting Santiam Wine Co.
though this incredable move. I see many of you more often since
we have moved. Still a few of you I miss, hopefully you will make
your way here soon. I would like to wish Steve Morton all the
best on his new journey. He is an icon in this town and I know
we will all miss his cuisine!

Saturday, Sept 10th 1-4 FREE

Six of the September Cheap & Cheerful SixPack Wine tasting
Wednesday, Sept 14th 4-7 pm Four for $14.
Including appetizers & wine from how local wineries Terrapin Cellars & Illahe Estates
Please welcome David Koop best selling author of
“Cancer –Good Thing I got it” An inspiring book
about Life. Please join us!

NEW! Furlough Thursday, Sept 15th from 47 Price TBD

Value Red Blends from Washington
Friday, Sept 16th

4-7 P.M. Price TBD

Thanks to Cascade Baking Company for suppling our breads!

Five Oregon Pinot’s, some of the Portland
Monthly Magazine top 50, including 2009 Andrew Rich Prelude $21.

This is volume 100 for me writing this newsletter. WOW! I hope
you still enjoy reading my B***

French white wines!

Cheers! Debbie

Wednesday, Sept 21st 4-7, Four for $14

WINE TASTING SCHEDULE

FRIDAY, SEPTEMBER 2ND 4-7 PM PRICE TBD
WALLA WALLA REDS INCLUDING DUNHAM, L’ECOLE, SEVEN HILLS
SATURDAY, SEPTEMBER 3RD 12-4 PM FREE
Six wines from the September Cheap & Cheerful six-pack.

WEDNESDAY, SEPTEMBER 7TH 4-7 PM FOUR FOR $10.
WHITE OR RED YOUR CHOICE!
Flight Night– any four 2oz glass pours your choice from our
September wines by the glass!

FRIDAY, SEPTEMBER 9TH. 4– 7 P.M. PRICE: TBD
2009 was a great vintage for Bordeaux and I have found some
spectacular petite Bordeaux they are excellent values! Come and
taste tonight! Special prices tonight only for case orders!

Saturday, September 17th 1-4 FREE

Sauvignon Blanc from around the globe. We
will include a food pairing tonight!
Friday, Sept 23rd 4-7 Price: TBD

French Chablis (Chardonnay)
Saturday, Sept 24th 1-4 Free

Riesling, Gewürztraminer & spicy foods
Wednesday, Sept. 28th 4-7 Four for $14.
Spanish Cava. (bubbly)
Friday, September 30th 4-7

Price TBD

Chateauneuf-Du-Pape 2009 Vintage with Earl
Cramer Brown. Learn the Legend of these wines.
It will be an experience! Special pricing tonight
only on case prices!

September Red Cheap & Cheerful 6-pack:

$61.65

In this month’s hand-picked Red Cheap & Cheerful Six-Pack are incredible wine values from Oregon, Italy, Spain, Bordeaux & 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 watching the sunset while enjoying a glass of wine!
SANTIAM IS NOW OPEN UNTIL 7 o'clock TUESDAY—FRIDAY.

2009 Chateau Baby Bordeaux France: $10.
Why spend $1500 on a bottle of Lafite when for $10 you can
enjoy a great bottle of Chateau Baby from the much-heralded
2009 Bordeaux vintage? Here is a very impressive contemporary
Bordeaux and 100% Merlot at an affordable price. A deep blood
red in color, the wine is fairly muted on the nose, but juicy, dark
and muscled on the palate, with along blackberry-dominated
finish. Nicely structured, with good balance between acid and
tannin, it should pair well with gorgonzola cheese, beefy dishes,
and pasta. Marvelous value! The wine junkie

2009 Juan Gil Wrongo Dongo. Spain: $9.
Bright red. Medicinal red and dark berry aromas are
complemented by notes of licorice and herbs. Brisk and tightly
focused raspberry and bitter cherry flavors show good clarity,
with zesty acidity adding spine. Finishes with an echo of
redcurrant and good persistence. No excess fat here. 88 points
Stephen Tanzer WOW! Great price and nice label!

2008 14 Hands Merlot WA.: New low price! $9.50
14 Hands Merlot offers classic Washington aromas of
blackberries, plums and black cherries. Expressive flavors of
berries and cherries are joined by subtle nuances of mocha and
spice. While soft and approachable, this wine maintains a firm
backbone of tannins.

2009 CA’ del Baio Barbera D’Alba Italy: $13.
The Grasso family has been producing wines that respect the
Langhe region’s unique terroir characteristics. This is a garnet
colored wine with a soft, ripe nose of blackberries, cherries,
plums and spice. Supple tannins and a fruity, harmonious
finish. Drink young with pasta dishes, grilled meats, roasted
vegetables, and pizza.
2008 Kamiak Red Rock Red WA.:$13.

The interplay of the four grapes come together in the 2008
Rocklake Red to make an extraordinary wine. Aromas of
smoked anise, violets, rose petal, wild game, pencil lead and
cherry playfully intertwine with hints of juniper berry. The
entry of this wine is soft and silky--lots of bright fruit flavors
combine with savory elements sprinkled with black pepper.
Tannins in this wine are firm but approachable and give the
wine a lingering plum finish.

2009 Lorelle Pinot Noir Oregon: $14.
This vineyard in the Chehalem Mountains (planted in the
early 1980s) this beauty over-delivers on every level. Pure,
fine, and focused, the fresh, sweet cherry nose leads to a
palate full of exotic spices and candied cherries. Do not miss
this! It is rare to find an Oregon Pinot this good, at this price.
Big value here.

Santiam Wine Co. September White Cheap & Cheerful $62.
2010 Tilia Chardonnay Argentina $10. great!
2010 Domaine Austruc Viognier France $9. lovely!
2010 Terrapin Pinot Gris, Salem $13. 00 Salem 90 Points impressive!
2009 Hedges Sauvignon Blanc Red Mountain, WA. $12.50 Nice & Dry !
2010 Riff Pinot Grigio, Italy $10 Refreshing!
2010 Evesham Wood Pinot Gris/Gewurztraminer, Salem $14.50 balanced!
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Try out our flight of cheese: Choose any 3 for $6.

STORE HOURS
MONDAY – 12-6

PM

TUESDAY-FRIDAY: 11AM - 7PM
SATURDAY: 10AM - 6PM

Contact us:
1555, 12th Street SE
Salem, OR 97302
503-589-0775
www.santiamwine.com
Follow us on Face book!

CLOSED MONDAY,

SEPT

5TH

TASTING HOURS:
4 TIL’ 7PM
FRIDAYS

THIS MONTH:

SEPT1ST, 7TH, 16TH, 23ND &
30TH

COMPLIMENTARY
WINE
TASTINGS EVERY
SATURDAY 12-4PM!

Cambozola Triple Cream, Grana Padano Parm.16 mos, Delin
Crémeux de Bourgogne Triple Cream, Esperanza del Castillo
Queso Manchego 14 mos., Emmi-Roth Gruyere Cave-aged,
Cypress Grove Humboldt Fog Chevre, Rogue Creamery Smokey
Oregon Blue.
ESPRESSO here or to-go! We now offer Espresso!
Proudly serving Columbia River Roasters Jonny Tsunami
Four newest espresso blend. Backing off on the darkness to
allow for a more complex shot of espresso, Jonny Tsunami is a
blend of African, Indonesian and South American Coffees. Made
almost entirely with direct trade beans, it has a smooth, rich
buttery flavor, and a good, full body. Works beautifully as an
espresso or a French press.

