
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 emailed this monthly newsletter which details 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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Visit at the shops 
San Felice
San Felice lies in the rolling hills of Castelnuovo Berarden-
ga, an area in Chianti Classico where the vines come from 
two distinct soils—calcareous clay and sand and lime. The 
terroir of Campogiovanni has sandy, mineral-rich argillous 
soil, perfect for the Brunello clone of Sangiovese.  Come 
in and meet Leonardo Bellicini on Saturday, June 2nd at 
the shops. 
   2016 San Felice Vermentino ‘Perolla’
	 Maremma		  13.00	 10.79VS
   2015 San Felice Chianti Classico
	 Castelnuovo Berardenga	 16.00	 13.28VS
   2016 Bell’Aja Rosso
	 Bolgheri		  34.00	 28.22VS
   2015 Campogiovanni Rosso di Montalcino
	 Montalcino		  21.00	 17.43VS
   2013 Campogiovanni Brunello di Montalcino
	 Montalcino		  60.00	 49.80VS

Taste these wines on Saturday, 
June 2nd at both shops from 11AM-5PM

Leonardo Bellicini will be at the Ravenna shop from 11:30AM-2:00PM 
and at the Queen Anne shop from 2:30PM-5PM

Patricia Green Cellars
Patricia Green Cellars is a 52 acre estate, located in the 
Ribbon Ridge appellation of the Willamette Valley. Owner 
and winemaker Jim Anderson will visit the shops to sample a 
broad range of Pinot Noirs that they produce, on Saturday, 
June 16th at both shops.
   2015 Patricia Green Pinot Noir Estate ‘Old Vine’ 
	 Ribbon Ridge 	 36.00	 29.88VS
   2015 Patricia Green Pinot Noir ‘Marine’
	 Chehalem Mountains  	 39.00	 32.37VS
   2015 Patricia Green Pinot Noir ‘Volcanic’
	 Dundee Hills   	 39.00	 32.37VS
   2015 Patricia Green Pinot Noir ‘Freedom Hill’
	 Willamette Valley  	 35.00	 29.05VS
   2015 Patricia Green Pinot Noir ‘Freedom Hill’
	 ‘Dijon 115’   	 45.00	 37.35VS

Taste these wines on Saturday, 
June 16th at both shops from 11AM-5PM

Jim Anderson will be at the Ravenna shop from 11:30AM-2:00PM 
and at the Queen Anne shop from 2:30PM-5PM

2018 McCarthy & Schiering 	
                Summer Case
The 2018 McCarthy & Schiering Summer Case includes crisp 
and refreshing whites, medium to full bodied reds, and a 
dry rosé from France. Each of these selections are meant 
to work well as “summer sippers” for the upcoming warm 
weather months.    	
   2017 Pratsch Grüner Veltliner  
	 Austria     1.0 Liter	 15.00	 12.45VS
   2017 Elk Cove Pinot Gris
	 Willamette Valley	 16.00	 13.28VS
   2016 Kentia Albariño 
	 Rías Baixas		 13.00	 10.79VS
   2016 Dipinti Pinot Grigio
	 Vigneti delle Dolomiti	 13.00	 10.79VS          
   2015 Jean-Marc Brocard Bourgogne Chardonnay 
	 ‘Kimmeridgien’	 16.00	 13.28VS
   2016 Domaine de Pajot Blanc ‘Les 4 Cépages’
	 Côtes de Gascogne	 11.00	 9.13VS
   2016 Saint Felix Corbières
	 Corbières		  12.00	 9.96VS
   2016 Schiavenza Dolcetto
	  Alba		  15.00	 12.45VS
   2016 Bigonneau Reuilly Rouge
	 Loire Valley		  15.00	 12.45VS
   2015 Sierra Cantabria Seleción
	 Rioja		  12.00	 9.96VS
   2015 Red I.Q.
	 Columbia Valley	 15.00	 12.45VS
   2017 Domaine des Lauribert Rosé
	 ‘Cuvée de Lisa’	 11.00	 9.13VS
   2018 McCarthy & Schiering Summer Case
	 In a cardboard box	 139.95	 net
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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

Mark Ryan 
The Spring releases from Mark Ryan winery have arrived 
and are a fine set of wines. The 2017 Mark Ryan Viognier 
has wonderful acidity and is setting aside its honey notes 
through select vineyard picking times. The 2016 Mark Ryan 
Red ‘The Dissident’ is a blend of 56% Cabernet Sauvignon, 
24% Merlot, 17% Cabernet Franc, and 3% Petit Verdot that 
will impress with its elegance. The 2015 Mark Ryan Syrah 
‘Lost Soul’ uses extended barrel aging to soften its tannins 
which brings out more spice. These are another superb set 
of wines from winemaker Mike Macmorran. His talent with 
handling Washington fruit is becoming legendary.

    2017 Mark Ryan Viognier ‘Olsen Vineyard’ 

	  Yakima Valley	 30.00	 24.90VS
    2016 Mark Ryan Red ‘The Dissident’ 
	  Columbia Valley	 38.00	 31.54VS
    2015 Mary Ryan Syrah ‘Lost Soul’ 
	  Yakima Valley	 48.00	 39.84VS
 
2016 Cadence Red ‘Coda’
A seductive blend of 36% Merlot, 28% Cabernet Sauvignon, 
27% Cabernet Franc, and 9% Petit Verdot, the 2016 Cadence 
Red ‘Coda’ has a layered aroma of French oak, red plums, 
and black cherries. The mineral note from the soils of Red 
Mountain adds a complexity seldom seen in wines at this price.
Distinctive and refined, the 2016 Cadence Red ‘Coda’ de-
serves time in the cellar, even though we are pretty sure it 
will be enjoyed before its prime!
   2016 Cadence Red ‘Coda’
	 Red Mounatin	 28.00	 23.24VS

2015 Ken Wright Pinot Noir
The 2015 Ken Wright Pinot Noir Willamette Valley is medi-
um bodied, with bright cherry and marionberry scents, and 
a hint of violets. The flavors are caneberries—raspberries 
and blackberries, with a light touch of oak. It is a great value 
from the Willamette Valley at a time when prices seems to 
be soaring. We recommend purchasing a few of these to 
serve over the summer with salmon.
   2015 Ken Wright Pinot Noir
	 Willamette Valley	 25.00	 20.75VS

 

2012 Rulo Syrah
The Syrah grape yields wines that have salty, wild aromas, and 
feature roast game, pepper, and red fruits. The grape should 
be handled more like Pinot Noir, avoiding excessive barrel 
use. The supply of 2012 Rulo Syrah from Wahluke Slope is 
down to the last few cases and it is a profound wine! Wild 
notes of garrigue, bacon, red peppers, and currants fill the 
bouquet. On the palate, it sings of game and red currants. 
This is one for the backyard barbecue nights!

   2012 Rulo Syrah
	 Wahluke Slope (Limited)	 30.00	 24.90VS

Featured Wines:
Eight Bells 
The new 2017 Eight Bells Chardonnay ‘Boushey Vineyard’ 
is full and rich with a creamy style, a fine example of Wash-
ington State Chardonnay. The 2015 Eight Bells Sangiovese 
‘Red Willow Vineyard’ is made from two clones of Sangiovese 
and it offers a very Italian profile—lots of dried cherry 
fruit. The 2014 Eight Bells Red ‘David’s Block’ combines 
six traditional Bordeaux varieties planted as a field block 
with the late David Lake MW,  in Red Willow Vineyard as an 
experiment in creating a Bordeaux-style red. The blend is 
60% Cabernet Sauvignon, 22% Malbec, 5% Cabernet Franc, 
7% Merlot, 3% Carmenere, and 3% Petit Verdot. The 2015 
Eight Bells Syrah ‘8 Clones’ combines eight clones of Syrah 
that were co-fermented with 4% Viognier and 2% Grenache. 
It is a dark red wine with subtle aromas of raspberry, violet, 
lavender, herbs, and black pepper. The 2013 Eight Bells 
Cabernet Sauvignon ‘Red Willow Vineyard’ shows the dusty 
hillside, where the grapes are loving grown by Mike Sauer, 
with sagebrush and wild herb notes. Come in and taste these 
wines on Saturday, June 23rd at both shops.

    2017 Eight Bells Chardonnay ‘Boushey Vineyard’ 
	  Yakima Valley	 28.00	 23.24VS
    2015 Eight Bells Sangiovese ‘Red Willow Vineyard’ 
	  Yakima Valley	 25.00	 20.75VS
    2014 Eight Bells Red ‘David’s Block’ 
	  Yakima Valley	 38.00	 31.54VS
    2015 Eight Bells Syrah ‘8 Clones’ 
	  Yakima Valley	 38.00	 31.54VS
    2013 Eight Bells Cabernet Sauvignon
	  ‘Red Willow Vineyard’	 42.00	 34.86VS

Taste these wines on Saturday, 
June 23rd at both shops from 11AM-5PM

Frank Michiels will be at the Ravenna shop from 11:30AM-2:00PM 
and at the Queen Anne shop from 2:30PM-5PM



Queen Anne Hours
Tuesday-Friday 10:30-6:30

Saturday 10-6
Closed Sunday & Monday 

 

Ravenna Hours
Tuesday-Friday 10:30-6:30

Saturday 10-6
Closed Sunday & Monday
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2017 Rosés 
June should be bring warmer weather, flowers, and desires 
for cool, crisp rosé wines. We have more new ones to offer.
   2017 Saint-Felix Rosé
	  Corbières		  12.00	 9.96VS
   2017 Domaine Vetriccie Rosé 
	  Île de Beauté	 12.00	 9.96VS
   2017 French Pool Toy Rosé 
	  Côtes de Provence	 12.00	 9.96VS
   2017 Domaine Petroni Rosé
	  Corse		  15.00	 12.45VS
   2017 Muga Rosé
	  Rioja		  17.00	 14.11VS
   2017 Figuière Rosé ‘Magoli’
	 Côtes de Provence	 20.00	 16.60VS
   2017 Minuty Rosé ‘M’ 
	  Côtes de Provence	 20.00	 16.60VS
   2017 Gramercy Cellars Rosé ‘Olsen Vineyard’
	  Columbia Valley (Limited)  	 28.00	 23.24VS
   2017 DeLille Cellars Rosé
	  Columbia Valley	  32.00	 26.56VS
   2017 Domaine du Bagnol Rosé
	  Cassis (Limited)	 35.00	 29.05VS
   2017 Château Peyrassol Rosé
	  Côtes de Provence (Limited)	 40.00	 33.20VS

Domaine de l’Amauve
Christian Voeux, owner of Domaine de l’Amauve,  worked 
as winemaker at Mont-Redon and Château La Nerthe before 
purchasing his Domaine de l’Amauve estate in the Côtes du 
Rhône-Villages, Séguret. The wines are exceptional values. 
The 2017 Domaine de l’Amauve Séguret Blanc reminds us 
of white Châteauneuf-du-Pape at a third of the price. The 
reds are deeply colored, fruit-filled wines that will beg the 
question, why pay more? 
   2017 Domaine de l’Amauve Séguret Blanc
	  ‘La Daurèle’  	 20.00	 16.60VS
   2015 Domaine de l’Amauve Séguret Rouge
	  ‘Laurances’  	 18.00	 14.94VS
   2015 Domaine de l’Amauve Séguret Rouge
	  ‘Le Merrelies’  (Limited)	 25.00	 20.75VS
   2015 Domaine de l’Amauve Séguret Réserve
	  	   	 35.00	 29.05VS

Taste these wines on Saturday, 
June 9th at both shops from 11AM-5PM

Fast & Furious
2015 Teruzzi & Puthod ‘Terre’
The return of an old favorite, the bottle with the postage 
stamp label, 2014 Teruzzi & Puthod is just as crisp and per-
fect for local shellfish as ever!
   2015 Teruzzi & Puthod Bianco ‘Terre di Tufi’
	 Toscana		  17.00	 14.11VS

2017 La Spinetta Vermentino
Bolder and showing bigger fruit than ever, the newest version 
of this popular white is now available. The 2017 Casanova 
della La Spinetta Vermentino is an excellent wine for serving 
with shrimp pasta.
   2017 Casanova della La Spinetta Vermentino
	  Toscana		  20.00	 16.60VS

2015 Villa Russiz Whites
The seriously racy, vibrant taste of the 2015 Villa Russiz whites 
caught out attention. These are Italian wines for Northwest 
summer sipping!
   2015 Villa Russiz Friulano
	 Collio		  25.00	 20.75VS
   2015 Villa Russiz Sauvignon
	 Collio		  23.00	 19.09VS
   2015 Villa Russiz Pinot Grigio
	 Collio		  25.00	 20.75VS

2016 Paul Autard Côtes du Rhône
The 2016 Domaine Paul Autard Côtes du Rhône is a blend 
of 70% Grenache, 20% Syrah, and 10% Mourvèdre that has 
a wonderful aroma of garrigue and licorice, supported by 
a flavor of mulberry and plum. It is a gem.
    2016 Domaine Paul Autard Côtes du Rhône
	  		  18.00	 14.94VS

2016 Garrey Mercurey
Vigneron Philippe Garrey is the 6th generation to work 
the family’s estate in the southern Mercurey appellation, 
farming his 4.5 hectare property of old vines (60-100 years 
old). The 2016 wines are stunning.
   2016 Philippe Garrey Mercurey
	 Vieilles Vignes	 35.00	 29.05VS   	
   2016 Philippe Garrey Mercurey 1er Cru
	 ‘Clos de Montaigu’	 45.00	 37.35VS
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Ravenna Shop
6500 Ravenna Avenue NE 
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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 _______                 10.1% Sales tax __________                  Total ___________
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Saturday June 23rd 11AM-5PM   free
Eight Bells

Frank Michiels will be at the Ravenna shop from 11:30AM-2:00PM 
and at the Queen Anne shop from 2:30PM-5PM

Very Limited Quantities   
   2013 Corliss Estates Syrah
	 Columbia Valley	 75.00	 62.25VS
   2013 Rasa Syrah ‘Veritas Sequitur’ ‘SJR Vineyard’
	 Walla Walla Valley	 95.00	 78.85VS
   2016 Valenciso Blanco
	 Rioja	 37.00	 30.71VS
   2015 Paul Pernot Bâtard-Montrachet 
	  Grand Cru	 320.00	 265.60VS

2015 Didier Dagueneau wines are available - please inquire

Tastings at Both Shops

Saturday June 2nd 11AM-5PM   free 
San Felice

Leonardo Bellacini will be 
at the Ravenna shop from 11:30AM-2:00PM 

and at the Queen Anne shop from 2:30PM-5PM

Saturday June 9th 11AM-5PM   free
Domaine de l’Amauve Séguret

Saturday June 16th 11AM-5PM   free
Patricia Green Cellars

Jim Anderson will be at the Ravenna shop from 11:30AM-2:00PM 
and at the Queen Anne shop from 2:30PM-5PM


