
Happy Thanksgiving!

The Perfect Sip Team

Thank you again (and again!) for your support. 

Eat, Sip, and Be Thankful!
 
We’re feeling pretty thankful these days. Thankful to you, our 
friends and first sippers. It’s been an incredible year at The Perfect 
Sip – so incredible that this month, we’re launching three of our 
own wines. Coincidentally, they’re all produced with grapes in the 
Pinot family, making them the perfect Thanksgiving wines.

    •  Pinot Noir is considered one of the “founder varieties”–
        the ancestral parent of the varieties we know today.

    •  There are many di�erent variations of Pinot, and three of
        the most widely known are found in this month’s collection:
        Pinot Noir, Pinot Blanc and Pinot Gris.
 
    •  Pinot Noir is a light, thin-skinned grape that not only delivers
        fruit flavors but can also exude earthy or woodsy aromas to
        make for a very complex and layered wine.

Here is what you’ll be tasting this month:
    •  Terre Nouveau - Blanc de Noirs | NV
    •  Porch Light - Pinot Gris, Willamette Valley, OR | 2015
    •  Brooks - Pinot Blanc, Willamette Valley, OR | 2016
    •  Three Mountains - Pinot Noir, Umpqua Valley, OR | 2015

We hope you love this collection as much as we do.





An unfussy white with a 
layered minerality and 
citrus touch of sweetness

BROOKS
PINOT BLANC | 2016
WILLAMETTE VALLEY, OREGON

Brooks Winery is one of our favorite domestic producers. Family- 

owned and operated, they have been farming twenty acres in the 

Eola-Amity Hills of Willamette Valley since the late 1990s. They farm 

biodynamically, and produce wines that show the great care and 

attention that went into producing them.

 

Brooks is primarily known for their Pinot Noir, but they make some 

yummy whites as well – Riesling, a Gewurztraminer and, our personal 

favorite, this Pinot Blanc. Think of Pinot Blanc like the austere sibling of 

the more ostentatious, flamboyant Pinot Gris. This bottle is a perfect 

illustration of why. Though there is ripeness, and some of the exotic 

aromas and flavors of Pinot Gris, there’s much more citrus fruit, higher 

acidity and a pronounced, mineral-laden finish.

RETAIL:

$18
MEMBER:

10% OFF

SIP-TOGETHER:

20% OFF



LEMON CURD

FRESH VEGETABLES, 
CHICKEN SATAY, DUMPLINGS

FETA, MANCHEGO

ANY FISH OR COOKED SHELLFISH, 
MEATS LIKE PORK LOIN OR VEAL

MELON

FRESH CUT HERBS JASMINE

InThe Glass

The Details

Aromas & Flavors

Perfect Pairings
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STRAW WITH

GOLDEN HIGHLIGHTS

100% PINOT BLANC

13% ALCOHOL

REMOVE FROM FRIDGE

15 MINUTES BEFORE SERVING

Sip Tip
Especially with complex, layered white wines like this one, it’s vitally 

important to not serve them too cold. When a wine like this is 

over-chilled, many of the aromatic nuances are lost, acidity feels 

sharper and the wine can feel sort of hollow. If you’ve got this 

fully-chilled in the fridge, be sure to pull it out 15 minutes or so 

before you serve it... your guests will thank you!

 



Imagine a walk through
an apple orchard, in
wine form

PORCH LIGHT
PINOT GRIS | 2015
WILLAMETTE VALLEY, OREGON

Pinot Gris likely originated in Burgundy as a variation of Pinot Noir. It 

was first brought to Oregon in 1965 by famed vintner David Lett, of 

Eyrie Vineyards. The grape found a welcome home in Oregon’s 

Willamette Valley, where cool climates and volcanic soils provided an 

ideal environment. It’s now the second-most planted variety in the 

state (behind Pinot Noir).

 

Most Oregon Pinot Gris tend to be a medium-bodied wine, ideal for fall. 

Flavors and aromas are those of an orchard, particularly apples and 

pears often with a hint of baking spices like clove and cinnamon. Our 

Porch Light Pinot Gris is a perfect introduction to the style – full of fall 

flavors, bright acidity and just enough roundness to stand up to all the 

delicious trimmings on the Thanksgiving table!

RETAIL:

$20
MEMBER:

10% OFF

SIP-TOGETHER:

20% OFF



POACHED PEAR

WALDORF SALAD, CRUDO

GRUYERE, LIMBURGER, MUENSTER,
OTHER WASHED-RIND CHEESES

FRESHWATER FISH, POACHED 
CHICKEN, VEGETABLE DISHES

ALMOND

HONEYSUCKLE GINGER

InThe Glass

The Details

Aromas & Flavors

Perfect Pairings
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MEDIUM GOLD WITH

COPPER HIGHLIGHTS

100% PINOT GRIS

13.1% ALCOHOL

REMOVE FROM FRIDGE

15 MINUTES BEFORE SERVING

Sip Tip
Especially with complex, layered white wines like this one, it’s vitally 

important to not serve them too cold. When a wine like this is 

over-chilled, many of the aromatic nuances are lost, acidity feels 

sharper and the wine can feel sort of hollow. If you’ve got this 

fully-chilled in the fridge, be sure to pull it out 15 minutes or so 

before you serve it... your guests will thank you!

 



A French-inspired Méthode
Champenoise sparkling wine
perfect for your holiday
festivities

TERRE NOUVEAU
BLANC DE NOIRS | NV
AMERICAN

Inspired by the landscape and the possibilities of the New Mexican 

terroir, the winemakers for this American sparkling wine are a 

forward-thinking French family who took a leap of faith in the 1980s 

and started a winery in the center of the state, in Albuquerque. The 

wine we are producing together is called Terre Nouveau, which means 

“new earth” and represents the French tradition brought to America.

 

Terre Nouveau is made from Pinot Noir grapes, making it a true Blanc 

de Noirs. This sparkling wine is generally fruitier, fleshier and more 

rounded than those made predominantly from Chardonnay (Blanc de 

Blancs), which tend to have a leaner, more mineral-driven profile. 

 

Terre Nouveau will be a great start to your holiday party!  

RETAIL:

$40
MEMBER:

10% OFF

SIP-TOGETHER:

20% OFF



WILD RASPBERRY

CURED MEATS, SMOKED 
SALMON, CAVIAR

BRIE AND OTHER 
BLOOMY-RIND CHEESES

CHICKEN, SALMON AND 
OTHER RICHER FISH

RED PLUM

D’ANJOU PEAR VANILLA

InThe Glass

The Details

Aromas & Flavors

Perfect Pairings
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PALE GOLD WITH

FINE BUBBLES

75% PINOT NOIR,
25% CHARDONNAY

12% ALCOHOL

DRINK VERY CHILLED

Sip Tip
Nothing screams celebration more than a bottle of bubbly. As much 

fun as it might be to let the cork take flight and let the bubbles spray 

your friends, there is a better (and safer!) way to open bubbly. To 

start, make sure the bottle is totally chilled!

REMOVE FOIL

UNTWIST CAGE

EASE THE CORK

INTO YOUR HAND

MISSION

ACCOMPLISHED! 
HOLD CORK FIRMLY TWIST

THE BOTTOM SLOWLY



An ode to red Burgundy 
produced in the oldest 
appellation for Pinot Noir 
in Oregon 

THREE MOUNTAINS
PINOT NOIR | 2015
UMPQUA VALLEY, OREGON

No collection based on the Pinot family would be complete without 

featuring the most lauded, Pinot Noir. From its ancestral home in 

Burgundy, Pinot Noir has spread worldwide over the last century, and 

is now one of the most famous and sought-after grape varieties in 

existence. 

It’s easy to see why Pinot Noir is so popular: few grapes can produce a 

wine with such elegance, suppleness and easygoing, fruity flavors. All 

the beauty comes at a cost – Pinot Noir is notoriously challenging to 

grow, being thin-skinned and prone to all manner of maladies. It 

requires a delicate touch and a ton of winemaking skill, as in this 

bottling from us at Three Mountains.

RETAIL:

$30
MEMBER:

10% OFF

SIP-TOGETHER:

20% OFF



BLACK CHERRY

MUSHROOM TOASTS, SALUMI

EPOISSES, TALEGGIO, BEAUFORT

ROAST CHICKEN, DUCK, GRILLED 
SALMON WITH MUSHROOMS

COLA

CRANBERRY SPICE

InThe Glass

The Details

Aromas & Flavors

Perfect Pairings

©2017 The Perfect Sip. All Rights Reserved.

@theperfectsipwww.perfectsip.com

BRILLIANT RUBY

100% PINOT NOIR

14.5% ALCOHOL

SERVE AT ROOM TEMP 61°

Sip Tip
Pinot Noir is often grown with Chardonnay, and for good reason. 

Both are varieties that thrive in cooler climates, but there’s an even 

more interesting historical reason: in the Middle Ages, Pinot Noir 

was the grape of French nobility and the church, who grew it in their 

own vineyards. The peasants, however, grew a much more vigorous 

(and less tasty) grape: Gouais Blanc. Somehow, over time, these two 

distinct varieties were crossed… and the scientific evidence indicates 

that Chardonnay (and 11 other well-known grapes) were the result! 

The two wildly popular grapes have been close friends ever since.
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