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CLASSIFIEDS L I N E  A D S :  $11/3 LINES

A D D I T I O N A L  L I N E S :  $4
To place a classifi ed ad: CALL 541.484.0519  EMAIL classy@eugeneweekly.com  WEB classifi eds.eugeneweekly.com  

EVENTS

CONCERT, BBQ & BEER GARDEN IN 
BROWNSVILLE OREGON - JULY 4th Beer 
Garden starts @ 3pm, BBQ 4pm, Music at 
4:30pm. Everyone is invited. 250 N. Main 
Street, Brownsville. 541-466-3900. 
Fireworks show at dark on the river in 
Pioneer Park. 

BULLETIN BOARD

Wanted
HELP US HELP FOOD FOR LANE COUNTY Island 
Park Blues Festival and 5k/10k “Blues Cruz” 
Run-Walk, Aug. 9-10, needs volunteers—we 
can’t do it without you! Sign up at http://
www.islandparkblues.com/

Pets
GREENHILL HUMANE SOCIETY Everybody 
Deserves a Good Home. Fri-Tues 11am-6pm, 
Closed Weds & Thurs. 88530 Greenhill Rd, 
541-689-1503 green-hill.org Look for our Pet 
of the Week!

SHELTER ANIMAL RESOURCE ALLIANCE
S.A.R.A.’s Treasures Gift & Thrift Shop. 

Volunteer, Donate, Shop, ADOPT!  
871 River Road, Open Daily 10am-6pm. 541-

607-8892 sarastreasures.org LOOK FOR 
THIS WEEK’S RESCUED CAT.

SPAYSHIP SPRINGFIELD - INDEPENDENCE 
SPAY FREEDOM FROM BREEDING $10 for all 
Spays & Neuters for Springfield cats during 
July. Call WAG for an appointment 541-345-
3566 (MUST MENTION THIS SPECIAL AT THE 
TIME YOU SCHEDULE THE APPOINTMENT) 

Adoption/Family 
Services
ADOPT: ADORING MARRIED COUPLE LONG TO 

SHOWER PRECIOUS 1ST BABY WITH LOVE, 
LAUGHTER, MUSIC, TRAVEL, SECURITY. 

EXPENSES PAID 1-800-816-8424

UNPLANNED PREGNANCY? THINKING OF 
ADOPTION? Open or closed adoption. YOU 
choose the family. LIVING EXPENSES PAID. 
Abby’s One True Gift Adoptions. Call 24/7. 
866-413-6293 Void in Illinois/New Mexico/
Indiana (AAN CAN)

Spiritual
PSYCHIC PALM & TAROT CARD READINGS Over 
20 years exp. 3585 Main St., Springfield. 
541-731-6446.

Workshops
WOMEN: ARE YOU RECENTLY WIDOWED OR 
SEEKING INFORMATION ABOUT DIVORCE? 
Check our  website: 
http://2ndSaturdayEugene.org

HELP WANTED

ALBERTINA KERR IS SEEKING CAREGIVERS 
(LIFE ENRICHMENT SPECIALISTS) for group 
homes in Eugene & Junction City for people 
with developmental disabilities. Assist w/
personal care/hygiene, bathing, food prepa-
ration, laundry, house keeping; scheduling 
activities/accompany; Hiigh school diploma 
or GE; lift/push/pull 75 pounds; relate effec-
tively with people we serve; respond to cri-
sis situations; meet driving requirements. A 
pre-hire drug screen & criminal background 
check are required. Competitive pay, gener-
ous comprehensive benefits. Apply online at 
http://www.albertinakerr.org/employment.
aspx. EOE  Individuals with disabilities can 
request accommodation 503-262-0145

$DANCERS$  Tired of your current club! 
SWEET ILLUSIONS has day & night shifts 
available. No experience, can train. Excellent 
tips! 541-852-8625 or 541-517-7196 THE 
HOTTEST CLUB IN LANE COUNTY!

ENTERTAINERS WANTED
SPYCE Gentlemen’s Club

Contact Rich (541) 255-9855

PAID IN ADVANCE MAKE up to $1000 A WEEK 
mailing brochures from home! Helping 
Home Workers since 2001! Genuine 
Opportunity! No Experience required. Start 
Immediately! www.mailing-station.com 
(AAN CAN)

541-349-0595   

www.ClearHeartCounseling.com 

Mindfulness-based Counseling
Bach Flower Remedies
Channeled Guidance

Ker Cleary, LPC, BFRP

ClearHeart Counseling

EVENTS
CALENDAR

NEW STUDENTS: $30 FOR 30 DAYS!
UNLIMITED CLASSES • YOGA & MEDITATION

3635 Hilyard | yogawesteugene.com 

Campbell 
Mechanical LLC

Heating, Air Conditioning  
& Refrigeration

(541) 517-1965
www.campbellmechanical.com

C C B # 1 9 8 7 8 6

Quality You Can Afford

Healing 
Massage
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WINE BY LANCE SPARKS

L
ate June in blissful Bluegene, thick clouds issue periodic 

downpours. The air is sweetly washed, redolent with scents of 

roses and lilies. Some marketing maven oughtta package this 

air and sell it, right next to our bottled tap water. We know some 

ready markets.

My lovely wife, Kat, and I just returned from a week in Las Vegas 

where every day (and night) was hot, dry and gritty, and where nearly 

every imaginable product or service sells at three times more than its 

value. Daytime temps peaked at 100 degrees; meanwhile, back home, 

mists persisted and temps only approached 70, typical June in western 

Oregon. We called the homefolks each night; they didn’t appreciate 

our whining. Each envied the other.

But at night, that most tasteless of cities yielded dining experiences 

that made lasting memories. Nearly every celebrity chef in the U.S. 

has a place in Vegas. We studied hard. What transpired inspired parts 

of this column.

Obviously, an education in food and wine can involve a lifetime. 

For the nearly infi nite varieties of foods, there are over 5,000 wines, 

and each new vintage puts the student of wine, no matter how 

“expert,” back to start. So it’s try and try, taste and taste, endless 

continuing education.

Back to Vegas for an example: In the Venetian Hotel, B&B 

Ristorante rang all the bells: the menu is Italian and exquisite, the best 

recipes of Iron Chef Mario Batali; the place is pretty but just hits that 

golden ground between elegant and comfortable; the service is four-

star, formally fl awless without being intrusive or pretentious. (But 

Batali insists that diners listen to — gag — Led Zeppelin throughout 

the meal.) Note: Wolfgang Puck’s Postrio, another of Venetian’s over 

40 restaurants, hit the same heights, with better music. 

Batali is one B; the other B is Joe Bastianich, one of Italy’s top 

winemakers, which accounts in part for the B&B wine list, which 

constitutes a graduate course in Italian wine. Nearly a thousand items 

long, the class in Barbaresco (one of the world’s great “big” reds), like 

all graduate classes, would be expensive; you’d just have to taste Gaja 

1985 Barbaresco Sori Tildin at just over a thousand bux — and it’s 

not the most expensive. But day-um! No, we didn’t drink Gaja. Our 

education focused on more affordable vinos.

Back home: If you’re looking to add to your own wine education, 

we strongly urge you to attend Art and the Vineyard (July 4-6 at 

Alton Baker Park). Fine arts and crafts, lotsa lively music and nearly 

30 wineries, local and near-local, will be pouring tastes of their best 

— and their best rivals anyone else’s. Educate your palate (craft brews 

also available), matching good glug with tasty grub from 18 eateries. 

Warning: Jus’ don’t try to drive after class — designate a driver.

Look especially for rosés, both dry and off-dry. We’ve been 

investigating strenuously and have a few to recommend, all dry 

(though we won’t argue with folks who like sweeter wines) and, rare 

for us, not all local:

J. Scott Cellars 2011 Rendezvous ($16), Eugene-born, is 

sockeye salmon in color and deep in fl avors (cherries, strawberries, 

cranberries) with deft balance. A blend that includes pinot noir, syrah, 

petite sirah, Roussanne and viognier, the wine should be served cool 

but not too cold; it’s versatile, ready for picnic fare or BBQ.

It ain’t local but it’s surely fi ne: Chevalier Pinot Noir Rosé 

2012 Val de Loire ($16) is lightly colored and delicate, refi ned and 

attractive, with distinctive fl avors of cherries and rose petals.

Sacha Lichine and his Caves D’Esclans set the standard for rosés. 

Their top bottling is ticketed at over a C-note, but they also make 

wines for working people. Le Poussin Rose (Pink Chicken) 2012

($8.50) is just so pretty and the fl avors so seductive, the hand is drawn 

to the bottle for just another taste.

D’Esclans Whispering Angel Cotes de Provence Rosé 2012

($20) is so pale it seems impossible that much fl  avor could emerge 

from that near-transparency — but it does: fresh strawberries, good 

acidity, graceful balance. The rosés of Provence are marvelous; 

Lichine’s are sublime. 

Our Vegas education led to some clear lessons: First, Dorothy had 

it right: There’s no place like (our) home. Second, Oregon’s wines are 

just fi ne. Last, Led Zeppelin is not the soundtrack of our lives. ■

Lance Sparks, Ph.D., teaches writing at LCC and can be reached at 

freelanceandwildkat@comcast.net

VINTAGE VEGAS
There’s no place like home
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Adv. Tix on Sale GROWN UPS 2

Adv. Tix on Sale PACIFIC RIM

Adv. Tix on Sale TURBO

WHITE HOUSE DOWN [CC,DV] (PG-13) ★
(1145 1215 325) 400 635 710 940 1025

THE HEAT [CC,DV] (R)  ★
(1035 1105 120 150) 410 435 655 730 950 1020

DESPICABLE ME 2 IN REAL D 3D [CC,DV] (PG) ★
(1100 145) 420 715 950

DESPICABLE ME 2 [CC,DV] (PG) ★
(1030 1130 115 215 350) 450 645 920

LONE RANGER [CC,DV] (PG-13) ★
(1140 1210 310 340) 630 700 955 1030

WORLD WAR Z IN REAL D 3D [CC,DV] (PG-13) ★
725 PM 1015 PM

MONSTERS UNIVERSITY [CC,DV] (G)(1045 130) 415 705 945

MONSTERS UNIVERSITY IN REAL D 3D [CC,DV] (G) ★
(1115 AM 200 PM) 440 PM

WORLD WAR Z [CC,DV] (PG-13) (1205 315) 640 930

IMAX: MAN OF STEEL [CC,DV] (PG-13) ★ 335 PM

MAN OF STEEL [CC,DV] (PG-13) 720 PM 1035 PM

IMAX: MAN OF STEEL 3D [CC,DV] (PG-13) ★
1155 AM 650 PM 1005 PM

THIS IS THE END [CC,DV] (R) (1120 155) 445 735 1010

NOW YOU SEE ME [CC,DV] (PG-13) (210 PM) 625 PM

STAR TREK: INTO DARKNESS [CC,DV] (PG-13)
(1110 AM) 935 PM

 Summer Movie Express - Tues & Wed. 10 am

Adv. Tix on Sale GROWN UPS 2

Adv. Tix on Sale PACIFIC RIM

DESPICABLE ME 2 [CC,DV] (PG) ★ (130 PM) 630 PM

DESPICABLE ME 2 IN REAL D 3D [CC,DV] (PG) ★
(1100 AM) 400 PM 900 PM

LONE RANGER [CC,DV] (PG-13) ★ (1030 200) 530 930

WHITE HOUSE DOWN [CC,DV] (PG-13) ★(100) 410 715 1020

THE HEAT [CC,DV] (R)  ★ (130) 430 730 1030

MAN OF STEEL [CC,DV] (PG-13) (1230 345) 700 1015

 Summer Movie Express - Tues & Wed. 10 am

LONE RANGER [CC,DV] (PG-13) ★ (1200 330) 700 1030

THE HEAT [CC,DV] (R)  ★ (100) 415 720 1000

THIS IS THE END [CC,DV] (R) (115) 355 740 1020

THE INTERNSHIP [CC,DV] (PG-13) (1230 345) 645 945


