November 2010

Thank you, Venice for Voting us the “Best Place to

Have Coffee” and “Best Place to Buy Wine.”
We were also voted finalist for “Best Happy Hour”
and “Best Wine List.”

Dear Friends and Family:

On November 1, 2010 Venice Wine and Coffee Company
(VWC) was sold by Ken and Heide Drum to Tracy Silver
and Tony Dustman. Tracy will be living and working
in Venice full time, managing VWC with all the present
employees, vendors, and customers.
Tracy is planning no changes to the wine and coffee bar
and looks forward to continuing the wine tastings and
special dinners along with all other nightly events.
With the holidays and “season” approaching, making
for a very busy time at Venice Wine and Coffee, Tracy
hopes that she can continue the tradition of quality
wines and food and the excellent service the customers
have come to expect.

We are sad to share with our friends and customers that
a dear friend of all of us has passed away. Floyd L. Worley
died on Sunday, October 17.

From the Gourmet Side

201 Venice Avenue West, Venice FL 34285
484-3667 (Bar, Reservations, Wine)
485-1668 (Gourmet Shop, Gift Baskets)
venicewineandcoffee@gmail.com

Area Happenings

Nov. 6 and 7 – Art Fest 2010 in
downtown Venice from 10 a.m. to 5 p.m.
We will have a special lunch menu on
this weekend.
Nov. 6 – evening wine tasting, call for
possible cancellations
Nov. 6 – free daytime wine tasting from
2 to 5 p.m. with Bell Winery
Nov. 7 – VWC Picnic at the North Jetty at
2 p.m. Pay Richard $5 by Thursday, Nov.
4 for burgers & dogs if you would like to
come. Bring your own tasty beverage, a
comfortable chair, and a dish to share.
Nov. 13 – free daytime wine tasting
from 2 to 5 p.m. with BR Cohn Winery
Nov. 13 – evening wine tasting, call for
possible cancellations
Nov. 18 – Thanksgiving Evening Stroll
downtown Venice from 5 to 8 p.m.
Nov. 20 – free daytime wine tasting
from 2 to 5 p.m.

Sarasota Sea Foam is now available at Venice Wine and
Coffee. Sirard’s Chocolate House of Sarasota has recreated
this golden gem of puffed sugar candy also know as sponge
candy. It’s delicate crunchy center dipped in dark chocolate
has become a Florida hit. One try and you’ll be hooked!

Nov. 20 – evening wine tasting, call for
possible cancellations

Order your Holiday Baskets now. We offer free delivery on
the Island of Venice. For a nominal fee we will hand deliver
your basket to locations throughout the area or ship to
anywhere in the world.

Nov. 25 – closed for Thanksgiving
Holiday

Coffee Alert: Pumpkin Spice Coffee will be available
through the Thanksgiving Holiday and then it will be put to
rest until next autumn. Get it while you can! Watch for the
arrival of Winter Wonderland this month.

Featured Wine of the Month

Bell Petite Sirah • 2007 Vintage • Bell Wine Cellars
This black grape, grown throughout the warmer regions
of California, produces teeth-staining, brawny wines with
dark berry and plum fruit, a grind of spice (usually black
pepper) and sturdy tannins. The 2007 growing season was
a wonderful year for grape growing. This looks to be the
best vintage in years.
$25 a bottle

Nov. 21 – Filling Empty Plates in
Centennial Park for the All Faith’s Food
Bank from noon to 5 p.m.

Nov. 27 – Christmas Parade downtown
Venice 7 p.m. Join us to watch the parade!

We will be open
Sunday afternoons starting
Sunday, Nov. 21
Coming in December: Broman Cellars
Tasting, Big Crush Tasting, Hess Wine
Dinner, Christmas Walk, and Holiday Boat
Parade along with many other events.
The Holidays are Here!
Don’t wait too long to check with
Richard to purchase the perfect wine
to compliment your Thanksgiving
festivities. Shopping early for Christmas
is a good idea while the shelves are full.

Wines by the Glass have Changed!

Come in and try a new wine from our latest list of wines that
can be purchased a glass at a time!

 White Wine 

Fiano, Masseria Altemura, Italy
Pinot Grigio, Maso Canali, Italy
White, Conundrum, Caymus, California
Sauvignon Blanc, Roth Estate, Alexander Valley
Chardonnay, Laetitia Estate, Napa
Traminer Riesling, Rosemount, Australia
White Zinfandel, Corbett Canyon, California
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 Red Wine 

Pinot Noir, Sequana, Dutton Ranch,
Green Valley of Russian River Valley
Merlot, Freemark Abbey, Napa
Red Blend, Scout’s Honor, Napa
Syrah, Broman Cellars, Napa
Petite Sirah, Mettler, Napa
Cabernet Sauvignon, Rombauer, Napa
Cabernet Sauvignon, Lancaster Estate, Napa
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Heide’s Kitchen: Chipotle Shrimp Cups

You will need: 1 pkg of 4 x 4 Wonton wrappers, Cooking spray.
Press one wonton wrapper into each of 36 mini muffin tins sprayed
with cooking spray. Bake the cups in a 350ºF oven about 7 minutes
until lightly golden. Keep the wontons in the tins and let cool.
Combine:

6 ounces sharp cheddar cheese, shredded
1 ½ cup cooked shrimp, roughly chopped
1 ½ cup roasted red peppers (jar), chopped
1 cup chipotle salsa
½ cup green onions, finely diced

When ready to serve, fill the baked cup with shrimp and cheese
mixture and bake just until the cheese melts, about 6 minutes.
Serve warm. Good with your favorite dry white wine.

Wine Events
Weekly Wine Events:

Tuesday
Social Wine Group
A popular wine tasting evening
beginning at 6 p.m...buy a bottle
of wine (+ corkage)...your wine is
placed behind the bar with all other
bottles purchased...you now have
access to all purchased bottles in
similar price range. A great way to
taste many wines!
Wednesday
Ladies in Charge Night
(No charge!) A mid-week social
gathering of locals & visitors...many
bring appetizers to share...all are
welcome!
Thursday
Gourmet Dinner Club
Four-course dinner plus a full array
of unique wines. Reservations a
must as seating is limited. Check
the Thursday Night Dinner Club
Menu for selections. Wine bar will
be open as usual.
Friday
A Venice Tradition for 19 Years
Many Venice residents meet at the
Wine Bar for an end of the week
social.
Saturday
Evening Wine Tastings
($25 per person) Twice a month
enjoy a relaxed, seated wine tasting
with food pairings. Availability is
limited, call for reservations
484-3667.

Dining / Delectables
Lunch at the Wine & Coffee Bar

Join us for daily lunch Monday through
Saturday from 11:30 to 2:30. We now have both
regular offerings and something special every day
so watch our menus posted at the store.
We will have a special lunch menu on Nov. 6 & 7
for Art Fest 2010.

Thursday Night Dinner Club
 Menu 
Nov. 4 Chicken Piccata with caper lemon
sauce paired with a roasted garlic,
herbed butter pasta “bird nest” and
sweet acorn squash. $19
Nov. 11 Tender teriyaki pork loin with a stirfry of julienned carrots, savoy cabbage
shreds and delightful red Asian
noodles. $19
All Entrées served with House Salad,
Artisan Bread Basket and a Dessert.
Reservations required: 484-3667.

Everyday Menu
 Lunch 
Chef’s Daily Choice–posted in our window $8
Hearty bowl of Chef’s Selection Soup, served
with Artisan bread $7
Cup of Chef’s Selection Soup & House Salad,
served with Artisan bread $7
“Not Your Mama’s” Grilled Cheese Sandwich
$5.50
Served with choice of soup or salad $8

 Always Available 
Cheese Plate of Chef’s Selection, served with
condiments & artisan bread basket
$6.50/$11.50
Fresh Artisan Breads, Bagels, Muffins &
Coffeecake, served cold or toasted with jam,
butter, peanut butter or cream cheese
$1.50 – $2.50

