
natural foods
2649 Commercial ST SE

503-361-7973
LifeSourceNaturalFoods.com

Open 8am-9pm, every day!

New Beer

Beer
NEWSLETTER

Bring on the fresh new selections!

BLOCK 15
(CORVALLIS, OR)

REVISION
(RENO, NV)

EX NOVO
(PORTLAND, OR)

REVISION
(RENO, NV)

FAT ORANGE CAT
(EAST HAMPTON, CT)

PFRIEM
(HOOD RIVER , OR)

REVISION
(RENO, NV)

8.75% ABV

8% ABV · 45 IBU

4pk/16oz Can 

4pk/16oz Can 

8.5% ABV · 40 IBU

6.5% ABV · 30 IBU

8% ABV

7.8% ABV · 70 IBU

7.8% ABV · 70 IBU

16.9oz Bottle

4pk/16oz Can 

4pk/16oz Can 

4pk/16oz Can 

4pk/16oz Can 

Story of 
the Ghost

Elevation
Calculation

A hoppy, spectral pale ale 
w/ flavors of tropical fruit 
& citrus, complemented 
by subtle floral, herbal, & 
pine notes. 

A carefully balanced NE 
DIPA igniting liftoff with a 
buoyant blend of Mosaic, 
Citra and Simcoe.

Hazy Imperial IPA hopped 
up w/ over 6 lbs per barrel 
of Nelson, Mosaic, & Galazy 
resulting in a dangerously 
drinkable beer w/ notes of 
citrus & pineapple.

Hazy IPA brewed w/ Citra, 
Mosaic and Galaxy hops, a 
dollop of milk sugar for a 
good dose of sweet, sweet 
lovin’. Get after it!

The hop combination 
of Azacca and Simcoe 
creates a unique and 
intense mix of tropical 
fruit flavors up front w/ a 
creamy mellow finish.

The pursuit to capture the 
definition of 'dank' has led 
to this light copper ale that 
shines w/ flavors of tropical 
fruit, hints of blueberry & a 
fresh hoppy finish.

North East-style Triple 
India Pale Ale. Citra, 
Simcoe, Amarillo and 
Mosaic hops deliver sticky, 
resiny, sweet citrusy hop 
flavor. Our hazy hoppy 
beers taken up a notch.

Nelson's Guide 
to the Galaxay

Scrog Grog

Vito, the Beer
Whale Cat

Dank
IPA

Hops In 
A Can



This week we take a look at wines that pair well with the onset of Fall!

Fall Favorites

Wine

ARCANE CELLARS
(SALEM, OR)

CARLTON CELLARS
(CARLTON, OR)

AIRLIE WINERY
(MONMOUTH, OR)

VÍNOS ATLÁNTICO 
(MADRID, SPAIN)

2014 Sémillon
Willamette Valley AVA

2017 Seven Devils
Willamette Valley AVA

Sémillon

Pinot Noir

Oaked Chardonnay

Tempranillo

2014 Chardonnay
Willamette Valley AVA

Flaco
Vinos De Madrid

As the weather wriggles free from the grip of the hot and sticky days of Summer to the yellow leaves, blustery days and crisp 
evenings of Fall, so also we leave behind the inclination for white and pink wines, turning to something more robust to satiate our 
appetites. Maybe it's in the air--literally, with the aromas of fermentation wafting down the hills from the wineries buzzing with 
activity (and fruit flies), but the local specialties seem to fit perfectly with this time of year. Full-bodied white and medium bodied 
red varieties suit the mood and pair wonderfully with the local seasonal fare, be they foraged or farmed. Read on to learn about 
a few of our favorite wines to toast a welcome to the arrival of Fall!

Originally from Bourdeaux, and often blended with 
Sauvignon Blanc, this grape variety offers a lush, zippy 
flavor profile that stands up to dark green fall veggies. 

The spectrum of earth and spice notes along with the 
brambly, intense acid character give Pinot Noir a well- 
deserved place on the table next to hearty autumn fare 
like sautéed wild mushrooms, and roast chicken.

On a cool day, an oaked Chardonnay can provide a warming 
& satisfying richness. They are often characterized by Fall-
friendly notes of apple, baking spice, and buttery pie crust. 

Savory, leathery, spiced red-fruit flavors and a balanced, 
medium body make wines made from this Spanish varietal 
well-suited for Fall. Additionally, this wine is generous with 
pairing opportunities: pasta, roasted vegetables, grilled 
seafood, roasted red meat. 

Sourced from Estate vines at Wheatland 
Vineyard, this is a dry, full bodied 
wine exhibiting aromas of citrus and 
honeysuckle and flavors of pear, apricot 
and peach. Crisp minerality punctuates 
the wonderfully clean finish.

Deliciously lush & layered, maintaining 
elegant balance through a long, 
satisfying finish. 
"This is a tasty, good value effort with 
fresh strawberry and cherry fruit flavors. 
Its light suggestions of toast and cocoa 
point to some time in barrel, as does its 
pleasant whiff of east Asian spice."

88 Pts - Wine Enthusiast (Feb 2015)

"Barrel-fermented Dijon clones make 
for a full-bodied wine w/ plenty of grip. 
It's fruity w/ chewy melon & ripe peach. 
Just 8% of the oak was new, but light, 
buttery notes soften
up the finish."

88 Pts - Wine Enthusiast

"Highly perfumed, emphatically fruity 
and supple in texture, finishing with just 
a hint of smooth, harmonious tannins. 
This very appealing wine offers superb 
value."

90 Points - Josh Raynolds
Made w/ Organic Grapes



All tastings are free to our 21+ customers! 
Please bring valid ID

Saturday (10/27) 2 - 5 pm . . . . . . . . . . . . . 
Friday (11/2) 3 - 6 pm . . . . . . . . . . . . .
Friday (11/2) 3 - 6 pm . . . . . . . . . . . . . . . . 

Friday (10/26) 3 - 6 pm . . . . . . .

Friday (11/9) 4 - 6 pm . . . . . . . . . . . . . . . . 

House Wine - Walla Walla, WA
2 Towns Ciderhouse - Corvallis, OR 

Eola Hills Winery - Rickreall, OR

Golden Valley Brewing - McMinnville, OR

Block 15 Brewing - Corvallis, OR

This Week's In-Store Tasting

Upcoming Tastings

Friday (10/19)
3 pm - 6 pm

Deluxe Brewing
Albany, OR
Specializing in easy-drinking ales & lagers for people who enjoy drinking beer.
Family owned and operated since 2013, the Deluxe team believes in hard work and dedication to craft 
beer utilizing the best and locally-sourced ingredients. Housed in an historic, 100-year-old warehouse 
on the banks of the Willamette River, their brewery & tasting room is a favorite hangout for the 
community and is frequented by the local hot rodding crews.



We strive to offer a wide selection of the 
finest craft ales, lagers, ciders, gluten-
free beers, and mead produced locally, 
domestically, and all over the world. 

We search for unique items not found 
at most stores, always with a focus on 
offering a wide range of styles to taste 
and enjoy. New items appear weekly, 
and with over 250 unique products 
available to choose from, you're sure to 
score a hard-to-find favorite or a tasty 
new brew at LifeSource.

Many of our selections come from a customer's recommendation. We always 
welcome and value our customer's feedback as to how we could make our 
selection even better. Please pass your suggestion/request to Liam or any staff 
member, or send an to email Liam directly: liam@lifesourcenaturalfoods.com

Don't See Your Favorite Beer or Wine on
our Shelves? Let us know!

Special Order/Case Discounts
Can't wait for that special item to make it to our shelves? Need to stock up 
on refreshments for a big get-together? You are always welcome to Special 
Order cases with us! We will give you a 10% discount off the retail price on a 
case of any item we stock or are able to acquire from one of our distribution 
partners. If we can get it, we'll order it for you! 

Our wine department boasts a diverse 
array of delicious, value-focused 
offerings, including classic red blends, 
complex single varietals, vivacious 
bubbles, exotic sakés, sweet dessert & 
port wines, and a generous selection 
of Organic/No Sulfites Added wines. 
You'll find lovely selections from 
the world-class wineries in our own 
backyard to the most venerated 
growing regions around the globe. 
Whatever the occasion, we are sure to 
have the perfect wine at the right price.

LifeSource Natural Foods Beer & Wine Newsletter

Our Department's Mission

Design, Layout, and Content by 
Liam Stary · Beer & Wine Department Manager/Graphic Artist

Want to receive this weekly newsletter in your inbox?
Sign up! You may do so at the customer information desk or online at:

www.LifeSourceNaturalFoods.com

Beer, Cider, & Mead Wine


