
The two prices reflected in this newsletter are the regular retail and the Vintage Select discount price. The Vintage Select Club is a buyer’s club which saves you 17% on wine 
purchases (paid by cash or check) whether you buy them by the case or by the bottle.  In addition, you are mailed this monthly newsletter which details the new releases, special 

prices and gives you advance notice of the arrival of hot new wines.
Lifetime membership fee is $100.  Be sure that you’re getting the most for your money...join the Vintage Select Club.
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2008 Cadence Estate Reds
Winemaker Ben Smith will be at the shops to showcase his 
new Cara Mia Estate Vineyard wines. These are wonderful 
wines for holiday gifts. Ben will be available to sign bottles 
and discuss the new releases. The wines are showing excep-
tional complexity as the vineyard matures, and the 2008 
vintage was oustanding. These elements combined to yield 
wines that are Bordeaux-esque in nature, having lots of 
sweet plum, cassis, and black cherry notes. Ben’s finesseful 
hand with oak adds a layer of complexity that only the top 
Washington wines possess. 
    2008 Cadence Red ‘Bel Canto’
	 Red Mountain 	 55.00	 45.65VS
    2008 Cadence Red ‘Camerata’
	 Red Mountain 	 55.00	 45.65VS

Taste these wines on Saturday, 
November 19th at both shops from 11AM-5PM

Ben Smith will be at the Ravenna shop from 11:30AM-2PM 
and at the Queen Anne shop from 2:30PM-5PM

2009 DeLille Cellars D2 
The new 2009 DeLille Cellars D2 is an outstanding blend of 
55% Merlot, 34% Cabernet Sauvignon, 9% Cabernet Franc, 
and 2% Petit Verdot from a list of many of the state’s top vine-
yards—Red Willow, Grand Ciel, Boushey, Stillwater Creek, 
Ciel du Cheval, Klipsun, and Harrison Hill. This is a special 
wine for holiday parties, gifts, and corporate events.
   2009 DeLille Cellars D2 
	 Columbia Valley 	 33.95	 net

2009 Abeja Merlot
Small quantities of the popular 2009 Abeja Merlot are now 
in the shops. The wine is 100% Merlot of which 13% is from 
the Abeja Estate Vineyard, with the balance coming from old 
vines in the Bacchus Vineyard. A “gentle giant’ is how John 
Abbot describes the wine—lots of big black plum, cherry, 
and mocha chocolate flavors.   
     2009 Abeja Merlot
	 Columbia Valley (Limited)	 40.00	 33.20VS

Expanded Holiday Hours 
Beginning Monday, November 21st

Monday through Friday 10AM-7PM
Saturday 10AM-6PM

Closed Sunday

Winery Visits at the Shops
Owen Roe Wines
The affable David O’Reilly will visit the shops on Saturday, 
November 5th and sample a few of his wines. His new releases 
are truly exciting and he has received significant press. 
   2010 Owen Roe Pinot Gris ‘Crawford Beck’
	 Eola Amity Hills	 22.00	 18.26VS     	
   2009 Owen Roe Red ‘Abbot’s Table’
	 Columbia Valley	 22.00	 18.26VS  
   2009 Owen Roe Syrah ‘Ex Umbris’
	 Yakima Valley (Limited)	 25.00	 20.75VS
   2009 Owen Roe Red
	 Yakima Valley	 44.00	 36.52VS  
   2009 Owen Roe Cabernet Sauvignon ‘Red Willow’
	 1973 Block Yakima Valley	 75.00	 62.25VS    

Taste these wines on Saturday, 
November 5th at both shops from 11AM-5PM

David O’Reilly will be at the Ravenna shop from 11:30AM-2PM 
and at the Queen Anne shop from 2:30PM-5PM

Turley Zinfandels
We have the rare opportunity to pour the Zinfandels made 
by Ehren Jordan of Turley Wine Cellars. Normally the ma-
jority of these wines are sold to restaurants, but we have a 
window in which we can promote the wines.
   2009 Turley Zinfandel ‘Old Vines’
	 (Limit 6 bottles) 	 35.00	 29.05VS
   2009 Turley Zinfandel ‘Rattlesnake Ridge’
	 (Limit 3 bottles) 	 50.00	 41.50VS
   2009 Turley Zinfandel ‘Dusi’
	 (Limit 3 bottles) 	 50.00	 41.50VS
   2009 Turley Zinfandel ‘Dragon’
	 (Limit 3 bottles) 	 55.00	 45.65VS
   2008 Turley Zinfandel ‘Hayne’
	 (Limit 3 bottles) 	 69.95	 net

Taste these wines on Saturday, 
November 12th at both shops from 11AM-5PM
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Ravenna Shop
6500 Ravenna Avenue NE 

Seattle, WA 98115

(206) 524-9500  
FAX (206) 524-0310

ravenna@mccarthyandschiering.com

Queen Anne Shop
2401B Queen Anne Ave N 

Seattle, WA 98109

(206) 282-8500
FAX (206) 284-2498

queenanne@mccarthyandschiering.com

Champagne & Sparkling Wines
To celebrate the season, we have great sparkling wines and 
Champagnes to toast the holidays.

  Valdo Prosecco Brut 
	 Valdobbiadene	 11.00	 9.13VS
   J. Laurens Brut  
	 Crémant de Limoux	 17.00	 14.11VS
   Lucien Albrecht Blanc de Blancs Brut
	 Crémant d’Alsace	 20.00	 16.60VS
   Roederer Estate Brut
	 Anderson Valley	 16.99	 net
   Champagne Dumont Brut ‘Tradition’
	 Champignol-lez-Mondeville	 35.00	 29.05VS
   Champagne Colin ‘Cuvée Alliance’
	 Vertus		  35.00	 29.05VS
   Champagne Pierre Peters Brut Blanc de Blancs
	 Le-Mesnil-sur-Oger	 55.00	 45.65VS
   Champagne Vilmart ‘Grand Cellier’ Brut
	 Rilly-la-Montagne	 70.00	 58.10VS
   Champagne Taittinger Brut ‘La Française’
	 Reims		  46.00	 38.18VS

Taste a selection of these wines on Saturday, 
November 26th at both shops from 11AM-5PM

Washington State Reds
Perfect for showcasing the flavor of the Pacific Northwest, 
we have a selection of Washington State reds that make top 
notch gifts and are great for parties. 

    2009 Brand Cabernet Sauvignon
	 Columbia Valley  	  15.00	 12.45VS
    2008 Januik Red
	 Columbia Valley  	  18.00	 14.94VS
    2010 Syncline Subduction Red
	 Columbia Valley  	  20.00	 16.60VS
    2009 Nelms Road Cabernet Sauvignon
	 Washington State  	  22.00	 18.26VS
    2009 Eight Bells Roosevelt Red
	 Yakima Valley  	  18.00	 14.94VS
    2005 McCarthy & Schiering Red
	 Columbia Valley  	 22.95	 net
    2008 McCarthy & Schiering Cabernet Sauvignon
	 Columbia Valley  	 22.95	 net
    2009 Cadence Red ‘Coda’
	 Columbia Valley  	  25.00	 20.75VS

2011 Beaujolais Nouveau
Frédéric Drouhin describes the 2011 Beaujolais Nouveau as 
follows, “The grapes were ripe, healthy, and thick-skinned. 
We are very pleased with the wines we are tasting now which 
remind us of 2009. The colours are intense, with deep-red 
cherry tints and aromas reminiscent of raspberry mingling 
delicately with bilberry and blackberry. Supple on the palate, 
with rounded tannins, they are extremely pleasant.” We have 
very limited amounts this year, so reserve your wines early.

   2011 Georges Duboeuf Beaujolais Nouveau
	 (Very Limited) 	 10.00	 8.30VS
   2011 Joseph Drouhin Beaujolais Nouveau
	 (Very Limited) 	 16.50	 13.70VS
   2011 Vissoux ‘Pierre Chermette’ Beaujolais Nouveau
	 (Very Limited) 	 18.00	 14.94VS
   2011 Domaine Dupeuble Beaujolais Nouveau
	 (Very Limited) 	 18.00	 14.94VS

2010 Ken Wright Pinot Noirs
The 2010 vintage of Ken Wright single vineyard Pinot Noirs 
will be released after November 15th. The 2010 harvest was 
late and difficult, and talented winemakers knew well in 
advance to thin their crops as much as possible. But late can 
often be great, and those who were patient were rewarded 
with late warm weather. The quantities are way off from the 
norm, but Ken Wright was able to produce single vineyard 
wines in 2010. Available after November 15th. 

     2010 Ken Wright Pinot Noir ‘Single Vineyards’
	 Willamette Valley  	 50.00	 41.50VS
Available single vineyards include Abbott Claim, Canary 
Hill, Carter, Freedom Hill, Guadalupe, McCrone, Nysa, 

and Savoya.

‘Tis the Season
Shipping

Shipping to legal states and UPS deliveries within Washington 
can be arranged with a one week lead time. We recommend 
UPS third day select or second day air for shipping during 
the winter months. Freezing temperatures may affect the 
advisability of shipping. UPS does not guarantee exact de-
livery days during peak periods. November 15 will be the 
last day we will ship prior to Thanksgiving. Wine shipments 
cannot be left without the signature of a recipient who is 
of legal age.  

Please allow ample time for holiday orders to be processed.  



Queen Anne Holiday Hours
Beginning Monday, November 21st
Monday-Friday 10AM-7PM

Saturday 10AM-6PM
Closed Sunday 

 

Ravenna Holiday Hours
Beginning Monday, November 21st
Monday-Friday 10AM-7PM

Saturday 10AM-6PM
Closed Sunday
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Autumnal Pinot Noirs
The supply of Pinot Noir is short but it is the red wine for 
Thanksgiving. Here are a few that are “bird friendly”.

   2010 Angeline Pinot Noir
	 California	  	 11.00	 9.13VS
   2009 Maison Joseph Drouhin ‘Laforet’
	 Bourgogne Rouge	 15.00	 12.45VS
   2009 Lemelson Pinot Noir ‘Six Vineyards’ 
	 Willamette Valley	 20.00	 16.60VS
   2009 Saintsbury Pinot Noir 
	 Carneros	  	 25.00	 20.75VS
   2009 Adelsheim Pinot Noir
	 Willamette Valley 	 25.00	 20.75VS
   2009 Ken Wright Pinot Noir
	 Willamette Valley	 30.00	 24.90VS
   2009 Evening Land Pinot Noir ‘Seven Springs’ 
	 Willamette Valley  	 42.00	 34.86VS
   2008 Domaine Drouhin Pinot Noir Estate ‘Laurène’
	 Dundee Hills 	 65.00	 53.95VS

Staff Selections  
   2010 Ross Andrew White ‘Meadow’
	 Washington/Oregon	 15.00	 12.45VS
   2010 Domaine Wachau Grüner Veltliner
	 Wachau		  17.00	 14.11VS
   2010 Dowsett Family Gewürztraminer ‘Celilo’
	 Columbia Gorge	 22.00	 18.26VS 
   2010 Buty Semillon/Sauvignon Blanc/Muscadelle
	 Columbia Valley 	 25.00	 20.75VS
   2010 Château Graville Lacoste Blanc
	 Graves		  19.00	 15.77VS
   2010 Puiatti Pinot Grigio 
	 ‘Zuccole’		  17.00	 14.11VS
   2009 Domaines Leflaive Mâcon-Verzé
	  		  35.00	 29.05VS
   2008 Château de Puligny-Montrachet Bourgogne
	 ‘Clos du Château’	 30.00	 24.90VS
   2010 Le Pigeoulet en Provence Rouge
	 Pays du Vacluse	 19.00	 15.77VS
   2009 Château Hauts de Plaisance
	 Haut-Médoc		 14.00	 11.62VS
   2007 Château Cambon La Pelouse 
	 Haut-Médoc		 24.00	 19.92VS 
   2006 Clos du Marquis
	 Saint-Julien		 58.00	 48.14VS

Wines for Friends & Family
Wonderful Whites

   2010 Casteggio Pinot Grigio
	 Oltrepò Pavese	 10.00	 8.30VS
   2010 Lamblin Bourgogne Blanc
	 Maligny-les-Chablis	 13.00	 10.79VS
   2010 Joseph Drouhin Mâcon-Villages
	 Mâconnais		  12.00	 9.96VS
   2010 Domaine de Becassonne Blanc
	 Côtes du Rhône	 15.00	 12.45VS
   2010 Terredora Dipaolo Falanghina
	 Irpinia		  15.00	 12.45VS
   2010 La Chablisienne Sauvignon 
	 Saint Bris		  11.00	 9.13VS
   2010 WillaKenzie Estate Pinot Gris
	 Willamette Valley	 17.00	 14.11VS
   2009 Chateau St. Jean Chardonnay ‘Robert Young’
	 Alexander Valley	 20.00	 16.60VS
   2009 Beringer Chardonnay ‘Private Reserve’
	 Napa Valley		 25.00	 20.75VS
   2008 Caravan Chardonnay 
	 Russian River Valley	 23.00	 19.09VS
   2010 Domaine André Neveu Sancerre ‘Silex” 
	 Fricambault 	 25.00	 20.75VS
Reds for Family & Friends	
   2007 Petroio Chianti Classico 
	 Castelnuovo Berardenga	 13.00	 10.79VS
   2008 Nelms Road Merlot
	 Washington State	 20.00	 16.60VS
   2009 Buglioni Valpolicella Classico 
	  		  16.00	 13.28VS
   2007 Château Paul Mas 
	 Côteaux du Languedoc	 15.00	 12.45VS
   2009  Château Eugénie Cahors
	  Tradition		  13.00	 10.79VS
   2009 Seghesio Zinfandel
	 Sonoma County	 22.00	 18.26VS
   2009 Duckhorn ‘Decoy’ Cabernet Sauvignon
	 Napa Valley		 20.00	 16.60VS
   2008 Fèlsina Chianti Classico
	 Castelnuovo Berardenga	 22.00	 18.26VS
   2008 Vietti Nebbiolo ‘Perbacco’
	  Castiglione 		 25.00	 20.75VS



6500 Ravenna Avenue NE
Seattle, Washington 98115

Copyright 2011

Ravenna Shop
6500 Ravenna Avenue NE 

Seattle, WA 98115
(206) 524-9500

Queen Anne Shop
2401B Queen Anne Ave N 

Seattle, WA 98109
(206) 282-8500

			   Order Form   Ravenna FAX 524-0310       Queen Anne FAX 284-2498
Just complete this order form and mail it in with your check or credit card #. 

We will call or e-mail you when the wines arrive.
			   Name__________________________________Date_____________ 
			   Phone No. work _________________home ___________________ 
			   Credit Card No. _____________________________Exp. Date ______ 				  

(Mastercard,Visa or American Express discount is 15%)
			   Check Enclosed ____________ Pick-up at    Ravenna    QueenAnne
	 Qty      Wine/ Producer  					     Retail       	    V.S.	  Ext				  
	 _____ ___________________________________________________________.____.__	   ______
	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______

	 _____ ___________________________________________________________.__	__.__	______
	 _____ ___________________________________________________________.__	__.__	______
	  Subtotal _______                 9.5% Sales tax __________                  Total ___________
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Tastings at Both Shops

Saturday November 5th 11AM-5PM   free
Owen Roe

 David O’Reilly will be at the Ravenna shop from 11:30AM-2PM 
and at the Queen Anne shop from 2:30PM-5PM

Saturday November 12th 11AM-5PM  free 
Turley Zinfandels

Saturday November 19th11AM-5PM  free
2008 Cadence Estate Reds

 Ben Smith will be at the Ravenna shop from 11:30AM-2PM 
and at the Queen Anne shop from 2:30PM-5PM

Saturday November 26th11AM-5PM  free
Sparkling Wines & Champagnes

Very Limited Quantities   
    2008 Quintessa Red
	 Napa Valley	 130.00	 107.90VS
    2009 Vieux Télégraphe Châteauneuf-du-Pape
	 Rhône Valley	 68.95	 net
    2007 Marchesi di Gresy Barbaresco ‘Martinenga’
	 Piemonte	 45.00	 37.35VS
    2008 Joseph Phelps Red ‘Insignia’
	  Napa Valley	 180.00	 149.40VS    	
    2009 Domaine Didier Dagueneau  
	  Blanc Fumé de Pouilly	 76.95	 net
    2009 Domaine Didier Dagueneau ‘Silex’
	  Blanc Fumé de Pouilly	 119.95	 net          	
    2010 Château de Beaucastel Châteauneuf-du-Pape Rouge 
	 Futures	 85.95	 net


