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THE WINE OF THE MONTH CLUB GOES GREEN!

Cork Cellars is dedicated to supporting our beautiful environment...we recycle, reuse shipping boxes, and reduce

our waste as much as possible. So, it was not hard to make the final decision to have our wine of the month club

go green! From this month on, we'll be sending you links to our newsletters online — YOU can choose to print a

copy, or just read the delightful information online and save a tree. We hope you appreciate our continued effort
to bring you fine wines and great information — now online!

Another way fo save!
YOu’ 11 ﬁnd all Of our Save gas and emgor call us to

current and p ast re-order past wine club selections!
. Most of our wine club options are available after
newsletters are online:

you've enjoyed them! If you loved your last
months, or 4 month ago selection — let us know
and we'll save more for you! We can either

www.corkcellars.com/ WlIlC_ClU.b.php deliver it with your current selections, or save a

i trip and pick it up at the same time! With our

great discount policy — you can’t afford to miss
DELIVERY /PICK UP DATE FOR NEXT MONTH!

out! As always, enjoy your selection this month.
Cheers! Emily and Mark Pelletier
Friday, September 26t
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LA TOUGE SYRAH
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About the Winery: To craft wines that reveal the true character of the land,
Chateau Maris strictly adheres to biodynamics, which is in effect a supercharged system of organic farming. Similar to
organic farming, biodynamics adopts a holistic approach that views the entire vineyard as a living system that is
impacted by its surroundings. Biodynamics seeks to encourage vitality in the vineyard by introducing live matter into
the soil through intensive composting. In addition, biodynamics places a strong emphasis on harnessing naturally

occurring cycles.

Tasting Notes: The 2005 Chiteau Maris La Touge Syrah is a beautiful deep purple color. The La Touge Syrah is an
elegant and silky wine, with layers of blackberry, créme de cassis, and dark plum on the nose. The wine is medium
bodied with a supple texture, fresh acidity, and moderate tannins. Blueberry flavors lead to a long finish with soft,

lingering spice notes, ending with dark chocolate, mocha and tobacco.



2006 Pascal Jolivet Sancerre - $25
| oire Va”eg, France

Tasting Notes: 100% Sauvignon Blanc. Pale, whitish straw in color. The nose is very fresh, very
clean with notes of lime peel, green herbs, black currant; typical, not aggressive. On the palate it is fresh
and tighdy wound; acidity 1s tempered by very subtle residual sugar; very clean; alive, racy, youthful.
Overall, a dry and elegant wine, well balanced. The different origin of soils express fuﬂy their differences

and their similarities. Slow evolution, very typical Sancerre.

Look for fun, new events this Fall at Cork Cellars. We’ll have live music, more
winemakers, and a new fall food menu!

Can’t wait — we still have our patio open! Stop in for fabulous food and a glass of
wine. We update our wine list each week — check it out all online at
www.corkcellars.com

Tasting Notes

2005 Chateau Maris La Touge Syrah

Languedoc, France

Nose:

Taste:

When/Where Served:
Food with wine:

Comments:

Previous Wine Club Selections

June 2008

Rolf Binder Heinrich
$25/bottle
6 or more: $22.50/bottle
12 or more: $20/bottle

May 2008

2005 Rosenblum Zinfandel
$25/bottle
6 or more: $22.50/bottle

Ch Guiraud Bordeaux Blanc
$25/bottle
6 or more: $22.50/bottle
12 or more: $20/bottle

Oliver LeFlaive Chablis
$25/bottle
6 or more: $22.50/bottle
12 or more: $20/bottle

2006 Pascal Jolivet Sancerre
Loire Valley, France

Nose:

Taste:

When/Where Served:
Food with wine:

Comments:

10% TUESDAYS
Receive 10% OFF 3 or more bottles of wine
every Tuesday (in store only)

10% OFF
Always receive 10% OFF 6 bottles or more
bottles of wine (mixed okay)

10% OVER COST

Receive 10% over cost on full case orders

CORK CELLARS DISCOUNT PoLicYy

(no mixed)




