SR BREWING

Oct 2015

604-501-BREW
October is for Gratitude

Winemakers Trio The perfect pair.

You get a warm fuzzy glow when you can help
those less fortunate, you’ll love the special this
month.
We’ve hand-picked a dozen of our favourites. Pick
any of the fabulous wines below for $5 off regular
price.
Donate your $5 and we’ll match it with another $5.
Donations will go to the Surrey Food Bank to make
someone’s life a little brighter. You can also drop
off non-perishable food donations in the hamper.
All purchases with $5 donation will qualify for a draw
at the end of the month for a $50 gift certificate!

The red is a blend of Cabernet Sauvignon, Syrah
and Zinfandel fermented on wet skins. Soft but with
great layers of flavour. First you'd get vanilla and
black cherry, with a lingering play of raspberry and
dark chocolate. Great for those just starting to enjoy
red wine.

Winemakers Trio Red
Winemakers Trio White
Winemakers Chilean Chardonnay
Winemakers Rosso Grande Eccellente
Cru Select Argentine Trio
Cru Select Italian Pinot Grigio
Cru Select Cabernet Malbec Carmenere
Cru Select California Pinot Noir
Eclipse Barolo
Eclipse Gewurztraminer
Selection Argentine Malbec [skins]
Selection Australian Chardonnay

Terrific with food or on its own. BBQ burgers or a
deep rich stew would be our pick. Some think it’s a
ringer for the Apothic Red at less than half the cost.
The white is a blend of Pinot Grigio, Sauvignon
Blanc and Muscat. Unoaked with medium body, we
like the full fruitiness and the bright finish. Great
with turkey! Don’t over-chill.
We can make it dry or off-dry, whichever you prefer,
or even do half dry and half off-dry. [$5 extra]
For the month of October, you get $5 off the regular
price on both of these beauties, and if you donate it
to the Food Bank, we’ll match it and you'll; be entered in the draw for $50 gift certificate.
Add a pair of Winemakers Trio to your cellar.
Your friends will thank you for it!

PORTS and ICEWINES

There’s still time to get your order in for Christmas,
WINE , BEER and CIDER CLUBS to take advantage of our special holiday pricing.
This year’s line-up includes old favourites like ClasIf you have a “share club” already going, we’d love to sic Port, Porto Corinto [infused with black currants],
talk to you. You know its more fun to bottle with a
Cabernet Franc, Riesling and Vidal Icewines.
bunch of friends.
We also have seasonal specials including Toasted
If you don’t belong to a club yet, grab your
Caramel Port, Salted Caramel Port, Chocolate Orneighbours, in-laws and friends and come on by. ange Port, Chocolate Raspberry .
Sharing batches gives you a bottling buddy or two,
A full batch renders thirty 375 ml bottles. A small
and you can build a collection with more variety by
sharing [and keeps your cider and beer fresh!]. You batch gives you 15 bottles. Special pricing for the
rest of October includes bottles, corks, shrinks
can share your free batch!
and labels. What are you waiting for?
If you have any questions, call or drop by.

SR BREWING
WHERE?
7533 135th Street
Just behind Canadian Tire and Costco
Same plaza as Knock on Wood

SUMMER HOURS [Closed Monday and Tuesday]
Wednesday, and Saturday
9-4
Thursday and Friday
9-7
Sunday
11-3

SRBREWING

Rules of Engagement:
You start the beer or wine. That means you add grains [beer], yeast [wine] , or one of the other
key ingredients to start the fermentation. You settle your tab and sign the small print [see below] . We do the rest of the work. You come back to bottle your treasures.

It’s that simple! Have fun, save money and proudly bring home great beer
and wine!
THE SMALL PRINT
I, _______ have purchased the ingredients and started the fermentation to brew this excellent
product for my own personal or family use, not for resale or commercial purposes. The brew
charge includes rental of all necessary equipment until I bottle. I authorize the operator to hold
this product until I return to bottle and take home my wine or beer. I will abide by the Ubrew
rules and sample no more than 3 oz while I bottle.

Thank YOU for voting
SRBrewing Surrey’s Best Ubrew again! We
love serving you and the community!

NOT SO HARD TO BE GREEN

SPECIAL RELEASE UPDATE

We’re doing our best to be green. We recycle the
cardboard, and all of the plastic components of the
wine kits.

We have a baker’s dozen this year!
We work with all three premium suppliers to
bring you a star studded selection of top shelf
wines. You may prefer to get all four of RJ
Spagnol’s Festival wines or you may want to
browse through the entire menu.

Some of the red wines come with oak cubes to add
complexity. Once we’re done with them, we rinse and
dry them out. Wine soaked oak cubes are perfect for
adding a unique smokiness to your BBQ. Ask for some The first wines will be released mid December
if interested.
and there will be release each month until April.
From personal experience, these are the best of
We also hoard used corks so if you know anyone
who wants them for any repurposing, let us know. We the best and truly worthy of any collection.

REMINDERS AND KEY DATES
Seniors’ Tuesday is now …..Seniors’
Wednesday. First Wednesday of every month,
save 15%. Come by October 7th.

Refer your friends and get 10% off for each of
you and you’ll have a bottling buddy!

Order any of the 13 wines and you’ll be glad.
Order two or more and we’ll take 10% of the
second [and third , fourth and even the thirteenth!]. You cannot go wrong with these wines,
other than missing the opportunity to add them
to your cellar. You can pay now or we’ll call you
the month your wine is released.
For a complete listing, please see last month’s
newsletter.

you’ll save $25 on all regularly priced wine, beer
and cider orders.

Or drop by and pick up an order form [that way
we can help you navigate through the choices
and even suggest commercial comparators so
you can enjoy a preview.]

Your 11th batch is free! [Take the average of

HOLIDAY ALERT

Happy birthday! Order on your birthday and

your last 10 batches]
One special per purchase, you pick!
Have you told your friends about SRBrewing? If
not, why not? Please Like us on Facebook too!

We’ll close at 4 on Saturday October 10,
re-opening Wednesday October 14.
Happy Thanksgiving!

