
 

Tabali Sauvignon Blanc 
The Limari Valley in Northern Chile is now creating some of the most 
exciting white wines.  With a fantastic minerality close to that of a 
Sancerre, this wine showcases the best of Chilean Sauvignon Blanc.
  Reg $11.00 Special  Price $10.00 
 
Freemark Abbey Chardonnay 
A classic approach to California chardonnay, with a great balance of 
flavors and cleanliness, this chardonnay is a summer favorite with its 
low oak profile and excellent crispness. 
  Reg $18.00 Special Price $15.00 
 
O’Shea Scarborough Visionnaire 
A beautiful blend of Sauvignon Blanc and Semillon, the label itself 
describes this wine ...  “Summer in a bottle!”  Crisp lemon flavors 
integrate well with a round mouthfeel from this garragiste winery. 
  Reg 20.00 Special Price $15.00 
 
Waving Tree Grenache 
One of the best examples of young Grenache from Washington, this 
wine has deep cherry flavors and being an older vintage, the oak 
profile takes a back seat to the fruit.  Excellent summer red! 
  Reg $20.00 Special Price $15.00 
 
Lumos Five Blocks Pinot Noir 
A classic example of Pinot Noir from the Williamette Valley, Oregon.  
A little bit herbal, with bright acidity and deep red fruit flavors.   
  Reg $25.00 Special Price $20.00 
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Wine Quote:  

 

 

I think it is a great error to consider a heavy tax on  

wines as a tax on luxury.   On the contrary, it is a tax on the health  

on the health of our citizens.   Thomas Jefferson   

 
July 7    Georgian Wines   August 4     Italian Whites  

 

July 14   Napeequa Cellars  August 11     Della Terra  
 

July 21   Hollywood Hills   August 18    Brian Carter  
 

July 28   Chilean Wines        August 25   Tempus Cellars   

 Wednesday Night Tasting Schedule  
These tastings just get better and better – the wines, the people, 

the energy.  And you learn a lot too!  

WINE SPECIALS :    Not so much 

of some but plenty of others.  Itôs 

what makes them special.   

Introducing the Mini Newsletter-we’re trying to 
achieve discipline!  In order for our website to 
make some sense, to get you information more 
timely and consistently, and hide the fact that we 
are technical imbeciles, we’re trying a monthly for-
mat.  We will include newsy type updates about our 
oh so interesting lives?? all the crazy characters at 
he shop and the lives of our dogs, as well as tast-
ing schedules, specials and little bits of info that we 
hope will  enrich your wine experiences.  Let us 
know what you  think.  

Happy 4th of July!   

Holy Cow!  Itõs July already and we are finally getting a little 
of the sunshine that we all have missed so mightily 
.   
Summertime!   We have a store full of bubbles and rose to 
make a stop on our new beautiful patio a terrific idea.  To-
day Is Wednesdayñmarket day, the sun is shining, the wa-
ter is glorious  - It was a long cold wait but it just doesnõt get 
any better than this.  As soon as I finish  here Iõm off to pick 
up asparagus, strawberries, bread , fresh garlic, and pasta 
for dinner on the deck tonight for the first time this year.   
Things are hopping in Kirkland.  We just finished with the 
11th annual forth of July celebration which, thanks to the 
businesses and people of Kirkland was 100% funded without 
city funds.  The weather was not on our side this year so it 
wasnõt quite as much fun but the fireworks were fabulous 
and you could see them from our patio.   
New businesses in town are Olive You! - a wonderful Medi-
terranean restaurant up where the Marina Grill was.  Timor, 
the owner is a master and the new look and feel of the res-
taurant are great!  Another new eating establishment is 
opening in our old spot.  Itõs going to be some kind of Arme-
nian fusion, maybe a little Italian, takeout if you want to 
place.  They have a ways to go yet but stay tuned.   
Next weekend is Kirkland Uncorked ( 3rd Annual) and 
weõre gearing up for a big weekend.  We are selling tickets 
for the wine event here for $20 and it looks like itõs going to 
be a great event.  There will be artists booths and kids areas 
available around the wine tasting.  Doggie Larry is off and 
running on his campaign this year 
than ever, with the fabulous Car Show filling downtown on 
Sunday, July 18.  It looks the community was able to pull 
together to bring back he Kirkland Summer Concert Series 
at Marina Park.  That should start in July as well.  Is it any 
wonder that July is the best month of the year?   

The Cave  in Pennyôs wine cave.   

A New Winery, A New Region, A New  Focus 

Whenever I can, I will fly around the world finding 
you the newest wines that are emerging in the 
countries that know their terroir the best.  In 
Chile, just below the Atacama Desert is a small 
growing region called the Limari Valley, one of 
the most northern of all of Chileôs regions.  What 
is so exceptional to this region are the three main 
components to the soil.  Chalk adds a specific 
minerality to the wines, clay allows water reten-
tion, and stones to create vigor in the vines. 
When I was visiting Santiago, this new valley was 
all of the rage with the winemaking community. 
The heat of the day and the cool Pacific breeze 
allows the grapes to slowly mature, and a lack of 
rain or frost keeps the vineyard healthy. Tabali 
presently makes three wines that I find special.  
You will find their Pinot Noir by the glass at our 
wine bar, but throughout the summer, look for 
their Sauvignon Blanc, with an acidity more bal-
anced than that of New Zealand and a lovely 
minerality.  As well, the Chardonnay offers a crisp 
respite from the over-oaked Californians and the 
pineapple, stainless steel version in Washington. 


