
Champagne Fête & Flights

Seasons Greetings! Please join us for our final flight night of 2009, Wednesday, 
December 16th, from 4:30-7:30pm. Flights will resume January 13th 2010 with 
Spanish Superstar Importer, Jorge Ordonez. In the meantime we are 
culminating the 2009 series with a pop and a shuck! We have selected six of our 
all-time favorite Champagnes of this year and we are thrilled to line them up 
and see if you agree. 2002 was a first rate vintage throughout Champagne, so 
we are serving three of the '02 grower-producer bubblies next to the Krug Multi-
Vintage, and a beautifully aged Vilmart. The latter is so rich, it could only be 
served as the finale.

This is our inaugural “Champagne Fête”. We hope to see flutes and bottles 
everywhere. In addition to our flight, our refrigerators will be filled with many 
of our other favorite bubblies: Salon, Gosset, Pierre Peters, Moncuit, Billecart-
Salmon, Bollinger, Jean Vesselle, Egly-Ouriet, José Dhondt, Stéphane 
Coquillette and more! Choose any bottle, pay only retail (no corkage) and share 
it amongst other attendees. If it is possible to pass Champagne bottles around 
to your friends and to other tables in exchange for one they are enjoying, we 
are hoping it will happen. Let’s get friendly and festive. Champagne 
everywhere, accompanied by . . . 

OYSTERS! The Hog Island Oyster Cart will roll on down to our store, and one of 
their expert shuckers will serve Hog Island Sweetwater Oysters, which will be 
available for the same price as they are in the restaurant down the hallway: $15 
per half-dozen and $27 per dozen.

Bring friends & family to our Wine Bar and help us create one great December 
party with two of life’s luxurious offerings: Champagne and Oysters! To quote 
Benjamin Franklin, “Wine makes daily living easier, less hurried, with fewer 
tensions and more tolerance”. As we are mid-way through the month of 
December, let’s all celebrate THAT on December 16th!

There will be two flights this evening & featured wines are served as two 
ounce glasses. If you find a favorite and would like a full glass just ask 
your bartender. These wines will be available for retail sale while 
supplies last… 

The cost of the 5 wine Champagne flight will be $49 and will include the 
following selections:

2002 Chartogne-Taillet ‘Cuvée Fiacre’ Merfy, Retail $73, 5oz. glass 
$19.50
2002 Henri Billiot, Ambonnay, Retail $74, 5oz. glass $20
2002 Pierre Gimonnet ‘Millésime de Collection’ Vieilles Vignes de 
Chardonnay from Magnum, Retail $211, 5oz. glass $28
Multi-Vintage Krug, Reims, Retail $140, 5oz. glass $37
1998 Vilmart ‘Cuvée Création’ Rilly, Retail $129, 5oz. glass $34

There is also a 3 wine Champagne flight at $23 featuring the grower-
producer Saint-Chamant :

Non-Vintage Saint-Chamant Brut, Blanc de Blancs, Epernay, Retail $49, 
5oz. glass $13
2000 Saint-Chamant Millésime Blanc de Blancs, Épernay, Retail $80, 
5oz. glass $22
1996 Saint-Chamant Millésime Blanc de Blancs, Épernay, (half-bottle) 
Retail $42, 5oz. glass $23

RECEIVE A 15% DISCOUNT ON ANY BOTTLE OR BOTTLES OF CHAMPAGNE YOU 
TAKE HOME ON DECEMBER 16TH.

Hope to see you all there! 
Debbie, Peter, Bo and the entire FPWM team.

Click HERE for the complete Wine Bar Event Schedule. Many of our wines are 
available online at FPWM.COM

Join our Wine Club!

For questions, comments:
email shop@fpwm.com or call (415) 391-9400.

Ferry Plaza Wine Merchant
One Ferry Bldg, Shop 23
San Francisco, CA 94111

http://www.fpwm.com/
http://cts.vresp.com/c/?FerryPlazaWineMercha/0911ef5c92/8af616e2ed/0fc29baf4a
http://cts.vresp.com/c/?FerryPlazaWineMercha/0911ef5c92/8af616e2ed/0fc29baf4a
http://www.hogislandoysters.com/
http://www.fpwm.com/wine_bar
http://www.fpwm.com/wine_bar/events.html
http://www.fpwm.com/wineprofile_new.html
http://www.fpwm.com/wine_club/index.html
mailto:shop@fpwm.com
http://www.fpwm.com/
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