rocket market presents the august

Ine & cheese . market.
726 e. 431 343.2253 - spokane

Wine and cheese are meant to be an affordable part of the dinner ritual and Rocket Market is ready to show you
the way. Let our wine specialist, Matt Dolan and our cheese expert Shanda Shepherd teach you how to pair wine
and cheese with food and find those affordable jewels from all over the world as well as our own backyard. As an

added treat bread from the world famous labrea bakery in Los Angeles will be sampled at each class.
Call 343.2253 to make your reservations
NEW for FIRST FRIDAY! blind tasting showdown #1.

friday. august6. @ 7 pm
Nine pinot noirs from around the world will compete for your love...and we all know that love is blind so we will bag the wines
and taste them blind. Excellent wines + you = excellent times!

reservations requested. 9 wines, snacks, cheese & labrea bread. $18 plus tax

ten and under value wines

friday. august13. @ 7 pm
An all new line-up of ridiculously affordable wines. You want VALUE?! You can't handle the value...or perhaps you can??
reservations requested. 8 wines, food, cheese and bread. $15 plus tax

swanky wine cocktail party! w/special guest, Amanda of Sante’ restaurant

friday. august 20. @ 7 pm

Sangria, mimosas, belinis and more. Join us as we learn to make twists on these classic recipes. Amanda will amaze us with her
tasty white port cocktail recipes. It will be a night to remember!

reservations requested. 8 “cocktails” — cheese & labrea bread. $16 plus tax

ou dig it? Micro-brew tasting...mmmmmmmmmm.....

friday. august 27. @ 7 pm
Back by popular demand, BEER tasting @ the Rocket! We're going to taste these new flavor sensations that are being canned
versus bottled. Are they as good? | say better........... call early to claim your seat!

reservations requested. 8-10 brews and beer food. $16 plus tax

Saturday afternoons are the perfect time to run, walk, stride or drive to the rocket market to see what’s going on!
Wineries and breweries are always looking for a setting in which to introduce the public to their hand-crafted grape/grain

goods and we're making that happen. complimentary 1 oz. pours “drop-in” from 3 to 6 pm and check it out!
Call 343.2253 for information
e[l RelelseIE=NEIRA— with brewery rep, Mike Deprez

saturday. august7 4-7 pm
If you've never enjoyed one of these tasty, hand-crafted brews from Sandpoint get in here! If you have, you know how
great they are!

‘the dog days of summer” wines w/\inum Imports SRR H LR Rl R VITCR IVt
saturday. august14 4-7 pm

Local wine celebrity, Mike Scott will be pouring a selection of tasty, backyard BBQ wines!

ofllol=Ti 8= EIER— with winery rep, Robbie Davis

saturday. august21 4-7 pm

These Yakima “hot shots” are climbing the charts with their high-quality, estate grown and crafted wines...a cult favorite!

NEFERTIEA- with winery rep, Chris Cates, from bottles of grapes
saturday. august 28 4-7 pm
Never heard of them? We can fix that...small batch wines from the heart of Washington State!
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