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SALES & SPECIALSDear Valued Customers,

Our next Family Card Weekend will be June 22 nd, 23rd, 24th.
Family Card members receive 15% off all non-sale wines and
liquors.  Beer remains at 5% off, and there is no discount on kegs
or cigarettes.  No rain checks; no exceptions.  Remember that you
must be registered at SLO to receive the Family Card Discount.
Discounts from other stores will not be honored, including recent
memberships from the Colorado Liquor Outlet.

“We’ll Leave the Cooler on for You.”  - The SLO Staff

Wine Racks
Ahh!  Summer at last.  Time for swimming pools, sunny decks and
barbeques.  As we head into summer, our lust for wines turn from
the dark, rich reds of winter to the light, crisp whites.  But what
about all those choice cuts of meat on the “barb?”  Leave it to the
Italians to save us from trying to pair a Riesling to a T-bone.  Thus
enters a region in Pulia (Apulia) known as the Salentino Peninsula.
Located in the “heel” of Italy, the Salentino Peninsula over looks
beautiful water of the Adriatic.  The local favorite (mine too) is
Salice Salentino.  This wine is 2 to 3 varietal blend.  The main grape
is Negramaro followed by Primitivo and Uva di Troia.  These
plump, fruity, sometimes peppery reds are great for any meats
grilled out.

Yes summer.  A chance finding is proving to be a main stay in my
wine cellar.  That is Vermentino – ever heard of it?  Neither had I.
After a little investigation, I found that Vermentino is a wine from
Sardina and Corsica, to the North.  The grape, Vermentino, is native
to Spain.  In Sardina there are two types of Vermentino.  In the
Northeast tip of the island, it is called Vermentino di Gallora, on the
Northwest, Vermentino di Alghero, named for the handsome town
of Alghero.  At first glance the rich, deep, opulent golden colour
evokes a powerful richness.  Within seconds of the first sip, one can
tell the acids are in perfect balance.  These wines are strong
flavored, but with a soft mouth feel and lingering finish.  Perfect
with sunny decks, warm friends, Greek olives, asiago cheese, and of
course aragosta (lobster).  Welcome to summer.
- Cliff

Family Card Specials
20% off Everyday Low Price
ALL Ca’ Del  Solo (Big House wines)
ALL Bonny Doon EXCEPT Framboise &
     Muscat Vin De Glacier
Gnarly Head Old Vine Zin
ALL Jewel wines
Veramonte Primus 750ml
Santa Alicia all 750ml
Good Red 750ml
Postales Malbec/Shiraz & White (only)
Alice White all 1.5L

Wine Sales
New World Sauv Blanc… $7.99 (reg $10.99)
Lindemans Bin Series all 1.5L… $10.99 (was
$12.99)
Wildekrans Cab Sauv… $11.99 (was $15.99)
Coopers Creek Pinot Noir… $14.99 (was
$15.99)
Castoro Cellars Muscat Canelli… $8.49 (was
$9.99)
Four Emus all types…$6.99 (was $9.49)
LAN Rioja Crianza… $9.49 (was $12.99)
Raymond Monterey Chard… $8.99 (was
$10.99)
And more…

Beer Sales
New Belgium All 12pk btls… $11.99
Beck’s All 12pk btls… $10.99 was $12.99
Miller Lite & MGD 12pk btls… $9.99
Miller Lite & MGD 6pk btls… $4.99
ALL Fosters 25oz cans… $1.69
Coors & Coors Light 20pk btls… $14.99
Coors & Coors Light 24pk cans… $17.99
Coors Light 36pk cans… $25.99
Miller High Life & High Life Light &
     Icehouse 12pk btls… $6.99
ALL Breckenridge 12pk btls… $10.99
Blue Moon 12pk btls… $11.49
Keystone Light 30pk cans… $17.99
St Pauli 12pk btls… $9.99
Moosehead 12pks btls… $10.49
ALL Mikes 6pk btls… $6.29
All Smirnoff 12pk btls… $11.99
All Smirnoff 6pk btls… $6.29
ALL Lions 6pk btls… $6.99
And more…

All Sales and Specials may end anytime
without further notice.  While supplies
last.  No rain checks.



Hot Deal @ SLO

Beck’s  – Founded in 1873 in Bremen, Germany, Beck’s is #1 selling German
beer in America.

Beck’s Premier Light  – Weighing in at only 64 calories, it is the lowest calorie
beer in United States.  Crisp, refreshing and light, yet distinctly Beck’s in flavor
and quality.  Beck’s Premier Light sacrifices calories, not taste.

Beck’s Pilsner  – This classic German Pilsner carries a distinctive taste, with a
fresh hoppy bouquet, golden color and a rich full head.  The taste doesn’t end
there.  With a slightly fruity but firm crispness, this blend of intriguing flavors ends
with clean, dry finish.

Beck’s Dark  – Unlike other dark ales, Beck’s Dark is a bottom-fermented lager
which creates a robust flavor and full body, while retaining the refreshing
properties of a lager beer.

Everyday low price 12pk bottles: $12.99
Currently on SALE: $10.99

Cocktail Cooking

Vodka Berry Romanoff
Serves 4-6
2 pints strawberries or mixed berries
1 tablespoon powdered sugar
1 tablespoon lemon juice
4 tablespoons Orange Vodka
1/2 cup sour cream
1 cup vanilla ice cream, softened
1 cup Lemon Vodka Whipped Cream
(see recipe below)
2 tablespoons shredded fresh mint leaves

Timely Cocktail
Fourth of July (floater)
¾ oz Grenadine (bottom)
¾ oz Blue Curacao
¾ oz Rum or Vodka or Milk (top)

Firecracker
Fill glass with ice
2 oz Spiced Rum
½ oz Sloe Gin or Grenadine
Fill with Orange Juice
Shake
Float ½ oz 151-Proof Rum on top
Garnish with Orange
Light for effect (optional)
WARNING, wait until light extinguishes
before drinking

Independence Day Punch
Juice of 12 lemons
2 pounds sugar
1 pint strong tea
3 750ml dry red wine
1 750ml brandy
1 750ml chilled Champagne
Lemon slices

Pour the lemon juice and sugar into a
punch bowl.  Make sure sugar is
dissolved.  Add a few ice cubes and pour
in tea, red wine, and brandy.  Chill.  Add
Champagne just before serving.  Serve in
goblets garnished with lemon slices.

1. Wash, hull and dry the strawberries or rinse the berries. Toss in the sugar
and lemon juice and arrange on a serving platter.

2. Whisk together the Orange Vodka and sour cream in a large mixing bowl.
Stir in the ice cream and fold in the Lemon Vodka Whipped Cream.

3. Pour the cream mixture on top of the berries or serve on the side. Decorate
with fresh mint.

Lemon Vodka Whipped Cream
Always make whipped cream fresh. Don’t even think about making this ahead of
time or refrigerating it for future use. Vodka Whipped Cream makes a great
topping for many of the desserts

Makes about 1 1/2 cups
1 cup whipping cream
2 tablespoons powdered sugar
2 tablespoons Lemon Vodka
Whip the cream until stiff in a large, chilled bowl.  Gradually stir in the sugar
and vodka.

Upcoming Events
Family Card Weekend – June 22nd, 23rd, and 24th

Coors Light Girls – Thursday, June 22nd 6:00pm – 8:00pm
Parrot Bay Promotion – Saturday, June 24th 1:30pm - 2:30pm

New @ SLO

LB Margarita  – It is not the prettiest
packaging, but what did mom always
tell us?  Never judge a book by its
cover.  Well, the truth is this
concoction is actually good.  It is pre-
mixed margarita.  Not like your
typical greenish margarita, it is made
with premium tequila and orange,
lime and grapefruit juice concentrates.
Stepping up at 40 proof, you won’t
have to add extra tequila to this one.
By contrast most pre-mixed margarita
are around 20 proof.  LB is the initials
for Las Brisas restaurant off Arapahoe
Road in Denver.  This margarita has
been their signature cocktail for years,
and due to its popularity, restaurant
owner Mary Jo Claussen has decided
to bottle it for the masses.

Available in 1.75L - $18.99

If you would like to receive the Newsletter and the  Family Card Weekend notice via email, please send
your request to support@slo1.net


