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DAVID O'REILLY
SPECIAL EVENT!

We will feature wines from David’s Owen Roe,
O’Reilly’s, and Corvidae wines, including one
from the “over $25 case” all weekend long.
AND on Saturday, 3p-ép, David himself will be
here to pour and chat. A truly delightful person,
and one of my favorite NW winemakers.

WINES FROM THE

Rhone and the Languedoc regions of France:
Two of my favorite areas that produce great
wines at excellent prices. Good body, lots of
flavor, lower alcohol and tannins make these
wines eminently drinkable and affordable.

Yes, there will be French Cheeses and Patés on
the table! Yummm...

RED HOT PRICES

for Killer Reds. Big, bold, full-bodied reds that are
much sought-after, now at great price reduc-
tions. These are great VALUES! Come in and find
that special red that will knock your socks off.

TRUFFLES FOR

Your special weekend:
Dennis Haupt is back with his handmade Truffles
from Seuss Chocolates in Madison Valley.

http://www.suesschocolates.com/default.html

Last time that he was people went berserk over
his truffles and the pairing that he did with the
wines. This time we will feature Pend d’Oreille
wines to pair with his chocolates. Come, taste,
and pick up that perfect chocolate gift for
Valentine's Day.

ALL VALENTINES

Special: Buy two bottles, and | will pack them in a
beautiful, glossy, red wine bag with my compli-
ments. Maybe a sparkling to start the evening,
and a sexy red for dinner...oh, and a nice port or
dessert wine for the end of the evening.
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When those moments come for you that require
a larger quantity of wine for a group, | would love
to work with you. Come and see me to describe
what you are looking for: type of food, how many
people, your tastes, Budget, efc. | love the excite-
ment of pairing the food, and finding the best
wine for your situation. When there is time, | love
to help you choose some wines to take home
and fry. Then we will work out the best set up for
you. Some people even like buying the wine
ahead, and let me store it for you until the event.
Depending on circumstances, | can even deliver
it for you. Give me a call, or come by any time.

I look forward to making your event a memorable

one. /
Michael Cawdrey, 8/ 666}6-

Manager
michael@fremontwines.com
206.632.1110

www.fremontwines.com

E 3601 Fremont Avenue, On the Courtyard, Seattle, WA 98103 MAP Ph: 206.632.1110

Hours: Tue-Sat 11am-8pm, Sun 12pm-5pm, Tastings: Fri to Sun , Mon-Closed. Validated Parking while shopping




