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MEETING CONSCIOUSLY: DATING AT A NEW AGE 
Facilitated event in a safe environment 
10/7, 50ish yrs & above 6:30p-9:30p. 
Preregistration $40. 541-915-8649 meg-
blanchet.com/conscious-relationships

F O R  S A L E

Clothing
ASSISTANCE LEAGUE® THRIFT SHOP

COME THRIFT WITH US!
1149 Willamette St. Tu-Sa 10-4

REMIX APPAREL EXCHANGE located at 1449 
Mohawk Blvd in Springfield, men’s and 
women’s resale clothing store meets art 
studio. While you search through our con-
stantly changing name brand inventory, 
enjoy all the local artist’s work on the walls 
and coming through the speakers.

Edibles
FRESH ALBACORE TUNA coming in daily

& CHINOOK SALMON
Available now at Historic Fishing Vessel

Chelsea Rose, Newport,OR 541-961-5683

Fuel & Heating
DRY FIREWOOD for sale or trade. Hard wood 
and soft woods, good quality. Cut, split and 
delivered. 541-915-0326

Furnishings
QUALITY FURNITURE Clean, modern & 
antique, furniture, electronics, tools & col-
lectibles. New estates arriving daily. We are 
also buying! 939 River Road, 689-4554, 
riverroad2ndhand.com CHECK US OUT!! 

A R T  

Workshops
THE ACTOR INSIDE. Ready to step out of 
yourself? Boost your confidence. Extend 
your personal repertoire. Enjoy the creative 
collaboration of Theatre. FOOLS HAVEN the-
ater group offers two 5-week series of adult 
classes, open to newcomers and old-tim-
ers, led by seasoned actors and mentors, 
Judith “Sparky” Roberts and Joe Cronin. 1) 
IMPROMPTU! - Mondays, October 5 - 
November 2, 6:30-8:30 p.m.: Improvisation 
- be-here-now, dynamic and fun, no memo-
rizing. 2) ACTING - Wednesdays, October 7 - 
November 4, 6:30-9:00 p.m.: The Method, 
voice and speech, stage presence, move-
ment, masks, taste of Shakespeare, practi-
cal skills. Studio in South Eugene. For more 
info: sparky@foolshaven.com or call 541-
868-4545.

M U S I C / E N T E R T A I N M E N T

Lessons
BEG - ADV GTR LESSONS Jazz, blues, rock, 
folk, theory & composition. Masters in 
Music & G.I.T(LA) Diploma 541-913-3995

B U L L E T I N  B O A R D

Announcements
HOPE  FOR  THE  FUTURE:

Transformation  by  People  Power
with   AGELESS  WISDOM   of

WORLD   TEACHER   MAITREYA
share-international.org    SHARE LOVE 

Lost & Found
$100 REWARD FOR LOST RING Small gold ring 
w blue stone lost 9/23 either in Season’s 
Salon parking lot or on 10th/Charn sidewalk 
outside dntn library or in library entry. Call 
Kathy 541-915-1557

Lost: unique blue glass pendant with PAW-
PRINT in center. Wearing end of last week, 
then it was gone. Sentimental value, I miss 
it dearly! Please call 541-683-5460.

Pets
GREENHILL HUMANE SOCIETY Everybody 
Deserves a Good Home. Fr-Tu 11a-6p. 
Closed Wed/Th 88530 Greenhill Rd 541-689-
1503 green-hill.org See our Pet of the Week!

SEVADOG RESCUE is a 501 c3 nonprofit help-
ing to find forever homes for big and small 
dogs. Currently in need of volunteers! 
mandy@sevadog.org

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.

Adoption/Family 
Services
*ADOPTION:* COLLEGE PROFESSOR & 
AT-HOME-PARENT, MUSIC, WORLD TRAVEL, 
LAUGHTER, LOVE AWAITS YOUR BABY. 
EXPENSES PAID 1-800-933-1975 *PATTI & 
ANDREW* 

H E L P  W A N T E D

ASSISTANT MANAGER (EUGENE, OR)
For the Oregon Country Fair. Complete job 
description available at www.oregoncoun-
tryfair.net. Salary commensurate with 
experience. Resumes must be received by 
5pm Friday October 16th, 2015, by mail to 
AM Hiring Committee, OCF, 442 Lawrence 
Street, Eugene, OR 97401 or email to pc@
oregoncountryfair.org. 501(c)(3) non-prof-
it, EOE, preference will be given to OCF par-
ticipants. 541.343.4298. Women and per-
sons of color especially encouraged to 
apply.

EVENTS
CALENDAR

Wednesday, Oct. 7 
50ish years and above

6:30 to 9:30pm
541-915-8649
Preregistration $40

Meg Blanchet 
M.A., L.M.T., C.H.P., I.M.T., C.

Meeting Consciously:
Dating at a New Age

A facilitated event in a safe environment

megblanchet.com/conscious-relationships

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

A D D I T I O N A L  L I N E S :  $4

To place a classified ad: CALL 541.484.0519  EMAIL classy@eugeneweekly.com  

WEB classifieds.eugeneweekly.com WRITE 1251 Lincoln St. Eugene, OR 97401  

VISIT our office Monday-Friday 9am-5pm

Ribbon Cutting Ceremony 
October 1st at 11:30am! 

Grand Opening Specials for the month of October
775 Monroe St.                           541-762-2009 

$2 off all 
foot spa’s for 

October!

15% off 
massages 

for October!

Sunrise Colonics
Colon Hydrotherapy

CELEBRATING 17 YEARS

Reasonable Rates

LAURA TAYLOR 
CERTIFIED COLON HYDROTHERAPIST

(541)484-6224

Daoist Medical Qigong
Unwind Symptoms  Transform Emotions

Move  Stuck and Painful Energy
Let go of  Busy and Troubled Thinking
Replace  Addictions with Acceptance
Schedule a  Free ½ Hour Consultation 

Get into a  Weekly Qigong Class
Learn How  Qigong Healing Works

Have a Healing Session - Take a Class:
Acceptance, Transformation, Self-Healing
Gathering the Pure Energy of the 5 Elements 

Eric Shaffer, DMQ 
Oregon Medical Qigong

541-852-1628    http://qigong-clinic.com

3635 Hilyard | yogawesteugene.com 

Rhythmic Bliss Conc� t
Sikh Bhakti and 
African K� tan

Saturday, Oct 3, 7-9 pm
$15/donation

Tix online and at the door

99 WEST BROADWAY
541-683-3154
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Sparking Downtown
Revival Since 2002

-Lots of Ninkasi

-Patio Seating

-Down Home Chow

-Wall Art

-PBR- CHEAP!

-Good drinks

-Bunch of Pool Tables

-Video Games (No Poker)

“Go Emerald City Roller Girls!”

Scan for our menu

S
ummer’s astrally over, and autumn’s cosmically 

begun. Grand times for grand wines, good time 

for Mole and me to issue apologies, make course 

corrections, loop into big red wines, all that change-

of-season kinda thing.

First off, let’s be clear: All mistakes — omission, 

commission, whatever — are mine. My old sidekick — 

Mole, I mean — should not be blamed, not that he ever is; 

slanders just run off his back, like water off a duck’s back 

(a trick the UO Ducks could apply). Still, and in general, 

let me just say: Sorry. I try not to make errors but, having 

surrendered my divine powers, I sometimes slip up, 

though I never mean to do so. Again, sorry.

Just for examples: We missed some good wines 

that deserved mention in previous columns, such as 

Chateau de Campuget 2014 Rosé ($10.50), mostly 

syrah (70 percent) blended with grenache (30 percent) 

from France’s Rhone Valley (sure, we’re unashamed 

locavores, but day-um), very pale but loaded with 

charming flavors of red currants, tangerine rind, roses. 
Slides down so smoothly, just gotta taste a little more. 

Last month, we cited Seufert 2014 Dolcetto 

(sold out) as a promising experiment with an Italian 

(Piedmont) varietal. Then we got to taste it — and, 

again, day-um, it’s really good, just how a dolcetto 

should taste, unpretentious but bursting with cassis, 

black cherries, a whiff of pepper, ready for paninis alfresco. 

’Course, if you’re rollin’ in disposable cash or have friends who 

are, and want to close summer with a boffo bang, find a bottle of 
Domaine Tempier 2014 Bandol ($44), a rosé imported by Kermit 

Lynch (always trust Kermie), superb for character, flavors, length 

of finish. This is how bright rosé can be.
We admit to not being enamored with most pinot gris, but 

sometimes and with some foods, a good gris just fits. Antiquum 

Farm 2014 Pinot Gris (price varies) is a rare creation from talented 

and passionate Stephen Hagen. Only 50 cases were made, so this 

could be tricky to find, but the flavors open up new horizons for 
this grape, floral yet mineral, delish. Matt LaVelle also scored 
with LaVelle 2013 Pinot Gris ($25), lavish flavors of ripe 
Asian pears, touch of citrus zing, slightest tingle of sweetness, 
just enough to round out the acidity: yummy.

Seasonal changes, from the high heat of summer to cooler 

temps of autumn, invite changes in wines, from whites and 

rosés (the latter, like sparkling wines, are always in season, 

we think), to richer, body-warming reds. First, that means a 

return (if you left) to pinot noirs (though pinot noirs take 

a little chilling very well), and we’re always seeking 

enjoyable pinots at under $20; they’re notoriously fussy 

grapes, expensive to cultivate and vinify, hence expensive 

at retail. So we were tickled to find Vista Hills 2014 

Willamette Valley Pinot Noir ($16.50), ripe and 

round, glowing with distinctive black-cherry flavors, 
gentle tannins, lingering finish.

Big reds — syrahs, cabernets, merlots, malbecs and 

other such — will warm anyone’s cockles when the 

world turns colder. But demand is driving prices higher. 

If you (and friends) can handle the ticket, do not miss J. 

Scott 2012 Grenache ($26), just superb. Gotta have a 

cab? Give a little love (and bux) to a deserving family; 

take home Girardet 2011 Cabernet Sauvignon ($37), 

savor aromas/flavors of black currants, earth, whiff of 
chocolate. Yes, Oregon can yield big reds. 

This year’s grape harvest is in, fruit pressed, vintners 

excited about the quality and flavors of the fruit. The 2015 vintage 
could prove excellent, and next year’s wines could help relieve 

some of our aches and pains, whatever the weather or whichever 

way the winds blow. ■

WINE BY LANCE SPARKS

CATCHING UP
A few grand wines we’ve overlooked


