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Tastings, Etc.

 Cabernet Sauvignon
Goes Global 

 
SIX Cabernet Sauvignon
wines have been selected
from different countries

around the world.  We will
compare and contrast the

tastes and styles.
 

Tuesday, October 13 @
6:30 pm 

$10 / person
Reservations Required 

*****
 

Not Just Another
Italian Tasting

 
Okay maybe it is just

another Italian tasting, but
they're always so good!  SIX
juicy vinos will be presented,
just right for cool evenings
on the patio or tailgating

with friends.
 

Tuesday, October 27
@ 6:30 pm

$10 / person
Reservations Required

 
***** 

 
Saturday Beer

Sampler
 

We'll taste at least SIX
beers.  No wimpy 2 oz pours,
6 oz to fully appreciate the
look, smell and palate of

each.
 

Saturday, October 17
2-5 pm

$12 / person
NO RESERVATIONS

NECESSARY! 
 

Other Stuff 

2009 FINALE
Live Music Fridays

 
Every Friday night Spring,

Summer and into Fall
grapevine features live

music.
Look forward to the following

great acts:
 

10/9 - Natty Boh
10/16 - Donnie Honeycutt

10/23 - Rayen
10/30- Tone Deaf

 

The UPS Store
This is Dave & Melanie's

other business.
 

Please visit us at West Town
Market for all of your
Shipping, Business &
Administrative needs.

 
Shipping & Mail

Packaging
Private Mailboxes
Printing & Copies

Bindery
Lamination
Blueprints

Notary
Fax

Business Cards
Stationery

And a Whole Lot More!
_______________________

 
1750 Hwy 160 West

Fort Mill
803 802 1970  
803 802 1972 f

store4939@theupsstore.com

Dear Dave,
 
Thanks to all our great friends and fans out there
who make it a joy to do this.  As they say, if you like
what you do, you won't have to work another day. 
With that being said...
 

FALL FIASCO WAS A HIT!!!! 
Beautiful, perfect weather, great
food from Passion8 (Thanks
Jessica and Luca!), fantastic
music, great wine & beer and an
all around great crowd.  We

couldn't have asked for a better event.  All the
wines you ordered will be in by Friday, we'll give
everyone a call for pick up. 
 
With the holidays coming up, we'll be beefing up our
inventory of wines to go with specific holiday meals
(ham, turkey, etc), but if there's something that
you'd like us to special order for you, don't hesitate,
let us know.  We're happy to take care of this for
you!
 
 
Cheers!  Dave & Melanie

RED Light / GREEN Light Party

Let grapevine pimp you out!  Did I really
just write that??  Hmm... I think I did.

Finally, the event for which all our singles
have been begging.

Well ... beg no more!

We're putting a twist on this familiar
childhood game!  What is a RED/GREEN
LIGHT PARTY? It's a pretty simple concept
based on the color of clothes you are
wearing.

There are 3 basic colors to follow, wear:

GREEN = single, sexy, ready to mingle
YELLOW = unsure, dating, or keeping options open
RED = not looking to play
(We will also have colored buttons available for the wardrobe challenged.)

Other fun-ness:
Drink specials for the ladies!
Flirt cards!  Message boards!

The person who brings the largest entourage gets
their first drink FREE!!  This will be determined at
10pm and you must be present to win.

Thursday, October 22
8pm - you all go home

Look for this event on a monthly basis.

Need $$ for Your Cause?
 
Check out our Charity
Guest Bartending
program!  Seeking 2-3
people who can fill
grapevine with their
friends and have a ton of
fun for a night of wine,
beer and fundraising.
 
It's a great, unique and fun way to raise money for
your cause!
 
Details are available on our website.  Contact
us with questions and interest! 

Have You Heard?  grapevine is
now offering beers from The
Bruery!!
 
As featured in this months issue of DRAFT Magazine,
Patrick Rue, owner The Bruery, is noted by none
other than Sam Calagione, owner of Dogfish Head
Brewery, as an up and coming beer innovator to
watch.  According to Sam "Patrick and his
co-workers at The Bruery make unique, naturally-
carbonated beers that are light-years away from the
generic light lager style that dominates the
American beer landscape. Thankfully, the craft
brewing renaissance is gaining traction, and
full-flavor beers are leading the charge."
 
Grapevine is proud to add this fine beer to it's
expanding beer section.  Congrats Patrick!
 
Orchard White is an unfiltered, bottle
conditioned Belgian-style witbier. This hazy, straw
yellow beer is spiced with coriander, citrus peel and
lavender added to the boil and whirlpool. A spicy,
fruity yeast strain is used to add complexity, and
rolled oats are added for a silky texture. ABV: 5.7%
 

Black Orchard unfiltered, bottle conditioned
Belgian-style black wheat beer, or "black wit", if you
will. This dark but surprisingly light bodied beer is
very drinkable while still having character and
complexity. Chamomile is added for its floral aroma,
while the coriander and citrus peel give the
characteristics of a traditional witbier. ABV: 5.7%
 
Saison Rue is an unfiltered, bottle conditioned,
Belgian/French-style farmhouse ale. This is a beer of
subtlety and complexity, with malted rye, spicy,
fruity yeast notes, biscuit-like malt backbone, and a
slight citrus hop character. With age, this beer will
dry out and will become more complex with rustic
notes of leather and earth from the contribution of a
wild yeast strain. Being a Saison, Saison Rue is
ambiguous unto itself as it is a different beer when
fresh and when aged. We hope you enjoy it in all of
its incarnations. ABV: 8.5%

Autumn Maple Brewed with 17 lbs. of yams per
barrel (in other words, a lot of yams!), this autumn
seasonal is a different take on the "pumpkin" beer
style. Brewed with cinnamon, nutmeg, allspice,
vanilla, molasses, and maple syrup, and fermented
with our traditional Belgian yeast strain, this bold
and spicy beer is perfect on a cold autumn evening.
ABV: 10%

"At the third cup, wine drinks the man" 

Woop Woop!

Dave, Melanie, Pat, Brittney, Beckie, Abby, Marie,
Alex and occasionally Molly 
grapevine Wine Shop | Wine Bar
1012 Market Street
Fort Mill  SC  29708
803 | 802-9989
mygrapevineonline.com
grapevinewinebar.com
Mon - Thurs   11am - 10pm
Fri - Sat  11am - midnight
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