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For list of dispensaries: www.chillysgarden.com
@ @chillysgarden -F

WARMING: For uie by adults 21 and
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It ks lllegal to drive 3 motoe wehicke while
wrrder the influence of marijuana
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Eugene's World Class
Neighborhood Supermarket

HOLIDAY MEATS
W)

NO ANTIBIOTICS AND NO GROWTH HORMONES
RAISED HUMANELY WITH A VEGETARIAN DIET

CALL US AT 541-345-1014
AND ASK FOR OUR MEAT
DEPARTMENT TO ORDER
YOUR SPIRAL CUT HAM,
PRIME RIB ROAST, OR
FRESH TURKEY!

Also available: Peking Ducks, Geese,
Game Hens, Organic Turkeys, Smoked
Turkeys, Boneless Hams, Boneless
Turkey Breasts and Bone-In Turkey.

NEIGHBORS IN NEED
ANNUAL FOOD DRIVE

Here's how it works: 1) We are preparing
two sizes of healthy food gift packs,
priced at $10 and $20. 2) Choose one or
more gift packs on display at the front of
the store to donate to the food drive.

3) Pay for your gift pack(s) at the register
and place in the food donation barrel at
the front of the store. THANK YOU!!

St. Vincent de Paul of Lane County will be handling
distribution of your generous food donations.

25th & Willamette ¢ Daily 8am-10pm
541-345-1014 - capellamarket.com
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NOA
OPEN

7 DAYS A WEEK

SUN T11am - 7pM
MON - WED 11aM - 8pmM
THUR - SAT 11am- 9pMm

¥BRIGHT
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HDC “UGLY”
SWEATER

110 MADISON ST

EUGENE, OR 97402
(CORNER OF 1ST & MADISON)

541.357.443]1

HERITAGEDISTILLING.COM
#HERITAGEDISTILLING

EUGENEWEEKLY.COM

KL ov ance searcs
IT'S WINE GIFT SEASON

Shop local, and maybe a little online too

‘ is the season, sure, but if you’ve got a wine geek on your love list, rejoice!
For you have oodles of options, limited only by time (all gone, sorry) and
money. Got gobs? No worries. Got little? Still lotsa options, some online.

Only a few years ago we could discuss a few hands-full of online websites
for wine. Now, of course, online shopping for wines and wine-related gifts is
huge (excuse the Trumpie term).

Okay, we preach “buy local,” for all the usual reasons, mainly that the dough stays
home, here where it’s most needed — and deserved.

But there’s no denying digital leverage: If you shop wine stuff online, you’ll find gad-
gets and gewgaws galore, more than local stores could afford — or want — to carry in
inventory, but also cellar shelving, refrigerators, glassware, decanters, openers (including
electric, $60), coasters. A vast array.

True, many of the gadgets are just
junky novelties (an antler-prong-topped
cork?). But even fine wines wing through
the digitized retail world, putting consid-
erable pressure on local shops. For
instance — we hate to admit this —
Amazon offers a large inventory of
wines from various places and in various
forms, complete with descriptions and
ratings, plus free shipping. Same with
other online retailers: Sur La Table,
Harry & David, wine.com and many
more hustle wine-stuff mos’ mightily,
abetted by UPS, Fed-Ex and USPS.

There is some upside: Save the wine!

Example: Only on Sur La Table’s
site, for one, could you find the Coravin
Model 2 Wine System; for a mere $300,
the device uses a needle inserted by the
wine lover, right through the uncapped
cork and, boosted by inert argon gas,
pour a glass of wine, without removing
the cork, meaning the wine is protected
and can remain so for days, weeks,
maybe longer. Might be a good tool.

Cheaper would be a good corkscrew
(waiter-style, $20): pull the cork, drink
the wine, zap any left with squirts of
argon from can of Private Reserve
Wine Preserver Spray ($8, stocking
stuffer).

For the home shopper, online is
quick, easy — and pretty cheap: prices
are fair, the process reliable. And you
don’t have to fight frantic holiday traffic
and parking, snarky salesfolk, snarly
shoppers and so on.

See the people!

On the dark side, you lose the chance
to interact with some of the most wine-
savvy people you could even imagine, folks who could steward you to wine treasures and
special treats that could boggle the mind of a wine-giftee.

Some of the local wine pros are also among the most charming, amusing folk you might
meet; they got the spirit of wine — and often of Christmas itself. This is especially true
for local South Willamette Valley wines, mostly ignored or overlooked by online sources,
such as, say, Capitello Brut ($35), super sparkler, delicious, too. Or LaVelle 2016
Riesling ($22), newly released, yummy, off-dry, whisper of sweet fruit, complex flavors,
delish with fish or fowl.

Local shopping also brings us closer to local wines. And there’s no compromise on
quality with our valley’s vinos; in fact, some of the world’s best wines originate right here
(see current issue of Wine Spectator’s Top 100 Wines of the world — Oregon fares well,
though not our end of the state).

For your wine-goof giftee, consider a three-pack of local beauties, like: J. Scott Cotes
du Rogue Blanc ($15), a Rogue-Valley-sourced blend of Marsanne, Roussane, Viognier
and Grenache Blanc, delicious with cheeses, white meats, poultry, fish; Territorial 2014
Pinot Gris, Equinox Vineyard ($26) is simply superb, stylish white, a natural with salmon;
Iris 2013 Pinot Noir ($19), from Cottage Grove, shockingly good pinot, good value, too.

These are just three. Many others from our neighbors come to mind — King Estate,
Sarver, Abbelone, Sweet Cheeks, Silvan Ridge, Noble Estate, too many to list here.

Oh, woe, the agonies of tasting and shopping wines! Oh, well, imbibe — and give

We preach ‘buy local,” for all
the usual reasons, mainly
that the dough stays home,
here where it's most needed
— and deserved.




