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nice aromas/flavors of lime and limestone,
apples and river rock. Portugal is emerging
out of imperial hock to its Port tradition and
bringing modern winemaking techniques to
what had been minor wines of only local in-
terest. This is one of the occasional upsides of
globalization, one worth seeking.

Entreé time: Oh my, we pop the top on
Domaine Ehrhart 2004
Gewurztraminer ($15), an Alsatian white
so rich and juicy it sets new standards for this
grape: white flowers, lychee fruit, ripe grape-
fruit, candied lemon, aromas and flavors so
long and lingering, it seems almost a shame
to swallow. Roast turkey newer found a finer
match, but we could pair this with spicy
Asian stir-fry or baked halibut or .... Dayum,
just about any reason to open this wine will
work,

Fruit bomb: Twist the cap off Timbuktu
2004 Big Block Red ($10), an Australian
Bordeaux-profile blend — cabernet sauvi-
gnon, merlot, petit verdot, malbec, shiraz
(syrah) — that nearly busts out of the glass

with deep aromas and flavors of blackberries,
ripe plums, huckleberries, black pepper,
anise, long black gloves on perfumed hands.
This wine does not need aging; it needs
drinking, now.

Last-minute wine gifts worth giving —
and getting: Over lotsa years, lotta local-area
wine-buffs have enjoyed the friendship and
generous hospitality of Larry Malmgren.
Now, at a time of life when many folks would
be thinking about sedentary retirement, Larry
has launched a new business. He’s importing
top-quality wine accessories — beautiful
corkscrews, coasters, carrying cases — from
the Gattorna family of Argentina. I particu-
larly like the leather two-bottle carrying case:
take the bottles out, put the nose in, let the fun
commence. See the line at Broadway Market.
Bring friends.

Happy holidays, dear people. Hope my
little ode to olfactory pleasures will help you
follow your noses to good times with good
friends, the scents of lasting — and loving —
memories. ew
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1 Year Anniversary. 10% Off Storewide.
150/0 0" A" Thankqas & Artwork. Sale ends 11/30/05

Singing Bowls ¢ Jewelry ® Shawls ¢ CDs ¢ Clothes ® Bags & Much More.
265 E. 13th Ave. Eugene, OR 97401 « 541.485.8007 * Key to Tibet@yahoo.com

O

LIBRARIES

University of Oregon

895 E. 13th AVE @ UOBookstore.com ¢ 3 46-4331

MAURA CONLON MCIVOR

She’s All Eyes
Thursday, December 8, 2005 ¢ 7 p.m.
Knight Library Browsing Room
Book Reading and Signing

FREE EVENT

UNIVERSITY OF OREGON

BOOKSTORE
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Now Open ... so open wide!
GREAT HOT DOGS & EUROPEAN SAUSAGES!
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"The ‘Ujaward' Sjmmf Kiirtan T ow’é

Jaya Lakshmi & The Soja Kiirtan Band

Satur(fay December 10 + 7pm
Far Horizons Montessori School - 2490 ﬂ-ﬁfyarcf St.

Suggestez[ Donation $10

trans ormatwna[ music & cﬁcmts

9"07 Amurt Disaster Re[wf WWwW.amurt.net)

SWEET LIFE’
NEW SAVORIE
- QUICHE

FOCCACIA
SAVORY STRATA
HAM & CHEESE

CROISSANTS
SAVORY TARTS
CHEESE
CROISSANTS
GALLETTES

Sweet Life
755 Monroe St. - 683-5676 - www.sweetlifedesserts.com
Open every day till 1:00pm
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St. INNOCENT
Taste some of Oregon’s finest sparkling wine,
pinot gris and pinot noir. Saturday, December 3

ZERBA CELLARS
Beautiful reds from the popular and up and coming
Walla Walla appellation. Saturday, December 10

BUBBLES & ANCIENT MADEIRA

Join us for two days of sparkling wine & champagne
tasting and a special Madeira “Superpour”. Friday &
Saturday, December 16 & 17

DON’T FORGET OUR

“SuPER POURS” ALL TASTINGS FRIDAY & SATURDAY 4TO 6 PM

EVERY SATURDAY.

e SUNDANCE
TO TRY ULTRA

PREMIUM WINES FOR WINE CELLARS
AMODEST TASTING 2470 ALDER ST. = =

FEE. EUGENE, OR

687-WINE

Www.eligeneweeKLy.com
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