
 

Tempestad Godello 
How about a grape that you haven’t heard of before?  Otherwise 
known as Verdelho!  Rich, concentrated, and with serious depth, this 
is a dry, creamy wine with flavors of peach and fruit cocktail. 
  Reg $18.00 Special  Price $15.00 
 
Forgeron Chardonnay 
“Bright and refreshing, this shapely wine has a silky texture under 
pear, peach and citrus flavors, finishing spicy and buttery.”  90 
points—Wine Spectator 
  Reg $25.00 Special Price $20.00 
 
Mark Ryan Chardonnay 
A classic and with a 92 point score from Robert Parker for this vin-
tage. 
  Reg $28.00 Special Price $25.00 
 
Salentein Pinot Noir 
Awesome little herbaceous pinot noir form Argentina, with an alluring 
nose of raspberry, cherry and rose petal. Excellent summer red! 
  Reg $20.00 Special Price $12.00 
 
Hence Cellars Cultivar 
A classic example Walla Walla, with aromas of wood, smoke, mocha 
cassis and flavors of blackberry, bakers chocolate and raspberry.  
  Reg $35.00 Special Price $25.00 
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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 of our citizens.   Thomas Jefferson   

September 8 Argentine Wines  with DeTour Imports  
 

September 15 Mark Ryan Winery  
  

September 22 Dutch Johnõs Winery 
 

September 29 JM 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.   You asked For IT!  

With our new location, we here at The Grape Choice are 
trying to give all of our loyal customers everything they 

have been asking for over the past few years!  We started 
with a shop that has more room to walk around in.  Then 
we added a much needed patio to enjoy the summer sun 
and lake view.  We are now offering mimosas on Sundays.  

We are also in the process of creating a new food menu that 
will include cheese plates and Sasiõs sandwiches.   

But to us, that is not enough!   
Too many have asked for an education in wine and we 
have the perfect answer.  Join us on the last Thursday of 

every month to learn more about the wine regions of Italy.  
We will showcase five wines that best represent the growing  
region from which they come with Tyson from Bianco Rosso 
Imports. Maps of the regions are offered to acquaint your-
self as well as historical information about the grape varie-
ties and winemaking traditions, and Tyson is very knowl-

edgeable about the geography and vineyard sources. Last 
month began with the Friuli region, and as we moved on to 
the Piedmont region for August 26th, next will be Tuscany 

on September 24th. 
And for those that are looking for something a little more 

enticing than our already popular Wednesday Night wine-
maker Tastings, we are beginning a new Friday night tast-

ing event called the Passport Series.  Four Fridays.  Four 
Months.  Eighty Wines.  We will be passing out little pass-

ports for you to get stamped as you move your way around 
the world of wine.  A one time passport fee for all four 

nights, or any one night in particular, gains you access to 
tasting some of the best wines from Cordon Selectionsõ inter-

national portfolio.   The dates are still being worked out, 
but are looking at October 15th, November 19th, December 
17th, and January 21st.  Each night will cost twenty dollars 

per person, or sixty dollars gets you access to all four nights!  
Advanced registration is necessary.  Tell your friends and 

invite a loved one.  Mark your calendars as this promises to 
be a tasting that has not yet been experienced here at  

The Grape Choice. 

Beaune waiting for his buddy Mike! 

Can this be true?  
For the next month we will be pouring the Hence 
Cultivar at our wine bar and offering the bottle at 
an unheard of price of $25.  Upon speaking with 
owner Henderson Orchard, we together decided 
to reset the bar of quality for the new generation 
of table wines in Washington.  We all know that 

value and price are 
skewed in our state, 
but some wineries 
are willing to listen.  
Last year alone this 
bottle was over $35.  
Come in & support 
small production 
wine that has flavor, 
yummy richness, 
and the right price.  
This is new world 
Washington wine! 


