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SR BREWING
604-501-2739
December Specials

Just because you missed the deadline to order wine for Christmas doesn’t mean we can’t help you celebrate!
Three great offers:
Gift certificate bonus is back!
Order a gift certificate between November 15 and December 24 and you will get 10% extra.
required! Perfect for gift exchanges [create your own wine club!]

No wrapping

Bottle and book!
When you’re bottling your Christmas wine this month, place an order for 2018 wine and you’ll get 10% off the
cost of the kit.
Build your cellar for 2018 and get a gift!
When you order any of the Eclipse or En Primeur Winery Series wines in December, you will receive a gift.
Either a box of Hedgehogs [how perfect for the holidays] or a cool corkscrew [how cool for any time!] In both
series, the reds are fermented on wet grape skins to impart true varietal taste and aroma. Treat yourself for
the New Year!

Eclipse

En Primeur Winery Series

Reds
Cabernet Sauvignon from Lodi Ranch 11 in Sonoma

Reds
Pinot Noir from Australia

Merlot from Stag's Leap
Barolo [Nebbiolo] from Piedmont Italy
Old Vines Zinfandel from Lodi in Sonoma

Valpolicella from Italy
Merlot from Chile
Malbec from Chile

Pinot Noir from Sonoma
Shiraz from Barossa Valley in Australia

Grenache Syrah from Spain
Winemakers' Trio
Shiraz from Australia
Cabernet Sauvignon from Australia
Cabernet Shiraz from Australia
Zinfandel from Italy
Rosso Grande Eccellente from Italy
Amarone from Italy
Amarone Classico from Italy
Super Tuscan from Italy

Whites
Chardonnay from Sonoma
Gewurztraminer from Mosel Valley Germany
Pinot Gris from Yakima Valley
Riesling from Columbia Valley Washington
Sauvignon Blanc from Marlborough, New Zealand

Whites
Pinot Grigio from Italy
Sauvignon Blanc from South
Africa
Winemakers' Trio
Chardonnay from Chile
Riesling Gewurztraminer from
Germany

Two easy ways to give to those in need: There is a donation box for the Surrey Food Bank as well as a cash jar
for your kind and generous donations. Or enjoy a snack while you’re bottling. The fully stocked snack tower is
$2 a serving with 100% going to the Make a Wish Foundation
Foundation..
Remember to bring in your corks! We recycle them through Put A Cork In It. Better than the landfill!

SR BREWING

Rules of Engagement:

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

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.

BOTTLING HOURS [Closed Monday and Tuesday]

Wednesday, and Saturday
Thursday and Friday
Sunday

9-4
10-7
11-3

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.
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REMINDERS AND KEY DATES
Seniors’ Wednesday. First Wednesday of every month, save 15% of the ingredient cost The regular brew charge
applies. Come buy December 6th to claim your discount. Next Seniors’ Wednesday ; January 3rd.
Happy birthday! Treat yourself on your birthday, you save $25.
Your 11th batch is free! [almost] Take the average of your last 10 batches and deduct if from the kit component of
the price. The regular brew charge applies.

We appreciate your support and we hope you appreciate our commitment to quality and service. Tell your friends,
family and neighbours how easy it is to have great wine at affordable prices. Our referral program is simple. They
get 10% off when they mention your name, and you get 10% off your next batch.

We’ll be closed December 24, 25 and 26 as well as December 31, January 1 and 2.

Easy Holiday Pate
Why not delight your guests with a home made healthy pate. This one is
based on a French Canadian tradition, Cretons. Serve as an appetizer or for
brunch. Perfect with a nice Pinot Noir or Sauvignon Blanc.
Ingredients
SPECIAL: 10% Off the Epicure products in this recipe:
 1 lb (450 g) ground pork Cretons & Pate Seasoning
Red Pepper Jelly
 1 C (250 ml) milk
 1 onion, diced fine
 2 Tbsp (30 ml) Epicure Cretons & Pâté Seasoning
Preparation





In a large saucepan, combine pork with milk, onion, and seasoning.
Saute over medium heat for 35 min, stirring frequently. Drain l1/2 liquid.
Refrigerate once it has cooled down a little. Press into a small bowl . Chill overnight.
Serve cold on toast or a baguette with Epicure Red Pepper Jelly, or chutney on the side. Sprinkle parsley on top for colour.

OOPS! We won again!
We were so preoccupied with our move[s] this fall that we didn’t realize that the Surrey NowLeader was conducted their Readers’ Choice campaign. Imagine how thrilled we were to learn
that you once again voted us one of the best Ubrews in Surrey! Thank you so much to those of
you who voted for us.
Although we have won every year since taking over SRBrewing, this one was totally organic and
unexpected.

