
Club Cork Newsletter
June 2010

Reorder past wine club selections VIA EMAIL OR PHONE
Just email emily@corkcellars.com or call 549.2675 and let me know your order.

We’ll deliver it with your next club delivery or have it available for you to pick up at the shop.

Previous Wine Club Selections
May 2010
Red:  J Albin Pinot Noir (OR) Retail $25 / 6 or more: $22.50 / case price $240
White: Buty White Blend (WA) Retail $25 / 6 or more: $22.50 / case price $240

April 2010
Red: Gilbert Cellars Allobroges (WA) Retail $22 / 6 or more: $19.80 / case price $212
White: Damien Laureau “Les Genets” Savennieres (FR) Retail $25 / 6 or more: $22.50 / case price $240

March 2010
Red: Saviah Stillwater Creek Syrah (WA) Retail $25 / 6 or more: $22.50 / case price $240
White: Melville Chardonnay (CA) Retail $25 / 6 or more: $22.50

Cork Cellars Wine Bar & Bottle Shop. 161A Elm St. Downtown Sisters.
549-2675.  www.corkcellars.com

You’ll find all our past newsletters online at:
www.corkcellars.com/wine_club.php
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y 10% Tuesdays
Recieve 10% off 3 or more bottles every Tuesday (in store only)

10% off
Always receive 10% off 6 or more bottles (mixed okay)

10% Over Cost
Receive 10% over cost on full case orders (no mixed)

Mark Your Calendars!
The Next Wine Club Delivery/Pick Up

Friday, July 30th, 2010

TWILIGHT TTWILIGHT TTWILIGHT TTWILIGHT TTWILIGHT TASTINGSASTINGSASTINGSASTINGSASTINGS

Introducing Twilight Tastings
at Cork Cellars -
Sisters NEWEST
HAPPY HOUR!

 Join us after 7pm at Cork Cellars for
wallet-friendly specials at the bar!

at the bar:
Taste 3 wines - $5.

House Red and White - $4.
Micorbrews are ALL $1 OFF!

cheap eats:
Grilled Turkey Panini - $5.

House Salad - $5.
Artichoke Spread - $4.
Marinated Olives - $3.
Marcona Almonds - $2.



Kuleto Syrah (California) - $45 ON SALE $25

Domaine Thibert Chardonnay  (France) - $20
FFFFFrom the Wrom the Wrom the Wrom the Wrom the Winerinerinerinerinery - Ty - Ty - Ty - Ty - Tasting Notes:asting Notes:asting Notes:asting Notes:asting Notes: Smells of lime, subtly bitter fruit pits, sage, and
meatstock, almost like a cross between a Riesling and a Chablis. Well-concentrated on the palate,
it offers a fine combination of substantiality with brightness and lift, leading to a long,bright finish.

Cork Cellars Wine Bar & Bottle Shop. 161A Elm St. Downtown Sisters.
549-2675.  www.corkcellars.com

Tasting Notes
Kuleto Syrah, California

Nose:

Taste:

Served With:

Comments:

Tasting Notes
Domaine Thibert Chardonnay, France

Nose:

Taste:

Served With:

Comments:

TTTTTasting Notes:asting Notes:asting Notes:asting Notes:asting Notes: It explodes with super-ripe blueberry aromas mixed with those of lilac
and smoked meat.  Once again, it displays the best of both warm and cool climate varietal
characteristics.  The mouth is incredibly sweet, warm, spicy, and soft - almost liquer-like.  It’s
a huge wine, but like the 2004, the flavors are consistent with the structure.

FFFFFrom the Wrom the Wrom the Wrom the Wrom the Winerinerinerinerinery: y: y: y: y: The focus here is on deep, dark fruit.  The three clones of Syrah at
Kuleto Estate were planted at 1400 feet on top of a ridge with thin, shaly soil. Syrah can grow
like a weed and set huge crops in some sites, but on this windy ridge, the vines are slow to
grow, small in stature, and produce low crops with little intervention. Berries and clusters are
small for the variety and therefore produce wines of great intensity.  There's some smoked
meat character, and the tannins are thick and sweet.

Cork Cellars is now offering GOURMET FOOD TO-GO!
As requested by so many of you, Cork Cellars now has a nice display refrigerator offering gourmet cheeses, meats,

and other items TO GO.   With summer right around the corner, afternoons on the patio and picnics are just as common
as the Central Oregon summer sun.  We make it easy with to-go items perfect to share and serve to your guests.

Items include:
gourmet cheeses like manchego, pecorino, asaigo, and more,

meats such as salami chubs marinated in barolo wine, italian hot salami, proscuitto, and more,
antipasta items like baby artichke hearts and roasted red tomatoes,

fig jam and membrillo,
crostini crackers and marcona almonds,

specialty olive oils and balsamic vinegars,
microbrews and chilled white wine and champagnes,

and so much more...

This is a great opportunity to shop gourmet items without having to travel far, and the prices are VERY COMPETITIVE
- so stop in and see what we have today!  As always, enjoy!  Emily, Mark, and Nora Pelletier


