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W EEK LY W I NE UPDATE
Washington Wine Month might be winding
down, but the scores continue to roll in for
these Washington stalwarts!
2013 DeLille D2 Columbia Valley
($41.99)
Broad and open-textured, with tannins
surrounding a plush core of green oliveaccented dark plum, thyme and spice,
lingering easily on the undulating finish.
Merlot, Cabernet Sauvignon, Cabernet
Franc and Petit Verdot. Best from 2017
through 2023.” –Wine Spectator, 92 points
2013 Dunham Cellars Trutina Red Blend
Columbia Valley ($27.99)
“Up with the best vintages of this cuvee
to date, the 2013 Trutina (42% Cabernet
Sauvignon, 42% Merlot, 12% Malbec, and
the rest Petit Verdot and Syrah) offers a
charming, ready to go, upfront style, as well
as notes of currants, chocolate, dried spices
and bouquet garni. Drink now through
2024.” -Wine Advocate, 91 points. New
vintage.
Please contact us with wine orders or
questions at wine@leschimarket.com or call
206-322-0700.
Steve, Ken, Ed, Kenny, John, Chad, Lisa,
Mike & Ben

Red Wines
2012 Domaine Serene Evenstad Reserve Pinot Noir Willamette Valley
$79.99/$68.99/$62.09
“Focused, vital, ripe and distinctive, with a coppery note weaving through the strawberry and
raspberry flavors. Hints at clove and root beer as the finish persists impressively against velvety
tannins. Drink now through 2022.” Wine Spectator, 93 points. New vintage.
2014 Mark Ryan Winery Wild Eyed Syrah Red Mountain $39.99/$44.99/$40.43
“Their Red Mountain Syrah is the 2014 Wild Eyed Syrah, which was always closed and reticent
from barrel. Giving up dark fruits and chocolaty notes, with plenty of minerality, it’s ripe,
textured and mouth-filling on the palate. Most 2014s will drink nicely right out of the gate given
their wealth of fruit, but give this a year or two.” –Wine Advocate, 92-94 points
2013 DeLille D2 Columbia Valley $44.99/$41.99/$37.39
Broad and open-textured, with tannins surrounding a plush core of green olive-accented dark
plum, thyme and spice, lingering easily on the undulating finish. Merlot, Cabernet Sauvignon,
Cabernet Franc and Petit Verdot. Best from 2017 through 2023.” –Wine Spectator, 92 points
2013 Dunham Cellars Trutina Red Blend Columbia Valley $34.99/$27.99/$25.15
“Up with the best vintages of this cuvee to date, the 2013 Trutina (42% Cabernet Sauvignon,
42% Merlot, 12% Malbec, and the rest Petit Verdot and Syrah) offers a charming, ready to go,
upfront style, as well as notes of currants, chocolate, dried spices and bouquet garni. Drink now
through 2024.” -Wine Advocate, 91 points. New vintage.
2010 Bodegas Muga Reserva Spain $29.99/$23.39;/$21.05
“On the nose, it displays ripe, dark fruit, grape syrup, bitter chocolate and as it opens up, hints
of spices . On the palate, it is balanced with a soft touch of acidity to give it good potential for
cellaring. The attack is broad and long, with an evolution in the mouth which spreads silky and
mineral sensations before concluding with sweet tannins.70% Tempranillo, 20% Garnacha, 7%
Mazuelo and 3% Graciano.” -Winemaker notes
2015 Ryan Patrick Redhead Bordeaux Red Blend Columbia Valley $14.99/$8.99/$8.09
“From vineyards throughout the Columbia Valley emphasizing backbone and depth,
characteristics intrinsic to the style of our Redhead. Aromas of black cherry and ripe raspberry
with dark chocolate, savory herb and red currant. A juicy entry with a plush midpalate and a long
fruit driven finish. A blend of 68% Cabernet Sauvignon , 11% Syrah, 11% Merlot and 10% Petit
Verdot.” – Jeremy Santo, winemaker. New vintage
2013 Marchesi del Salento Rosso Salice Salentino Puglia $10.99’$6.99/$6.29
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Aromas that are bright, expressive, with predominant tones of licorice and red berries. The taste
is harmonious, with pleasant fruit tones, light spicy nuances, balanced acidity and a long finish.
The vineyards of Salentino are characterized by red soil on a calcium and limestone base. Though
hot and dry in summer, cool nights’ retard ripening and encourage a complexity of aromas and
flavors. New vintage.

List price/Leschi Market’s price/Our 6
bottle price. Prices subject to change
without notice.

White Wines

F O L L OW U S for news and updates at

This family winery has existed for over two centuries, and they have clearly learned a thing or two
about how to make wonderful, elegant wines from their terroir. The wine has a gorgeous, silky
texture, and will change everything you thought you knew about Pinot Grigio. This Pinot Grigio
is from winemaker Edi Simcic. Small Vineyards. New vintage.

www.facebook.com/LeschiMarket and
at twitter.com/leschimarket.
T O S I G N U P to receive reminders of

2015 Slavcek Sivi Pinot Grigio Slovenia $21.99/$17.79/$16.01

new monthly newsletters and weekly
updates, and other news, please email
wine@leschimarket.com.
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2014 Garnier & Fils Petit Chablis Burgundy $17.99/$13.99/$12.59
Aromas offer a classic snapshot of Chablis with notes of freshly cut
yellow apple, lemon blossom and a bouquet of white flowers intertwined
with distinct limestone minerality. The medium-bodied palate delivers
a slight creaminess in texture and flavors mirroring the nose along with
white peach pit, lemon pith, a touch of beeswax and is driven by focused
chalk, wet stone and oyster shell minerality. New item.
2015 Angel Rodriguez Martinsancho Verdejo Rueda
$18.99/$13.09/$11.78
“From free-run juice, the new wine is racked into large, centuries-old
subterranean oak vessels prior to clarification and bottling. A highly
extractive, herbaceous and minerally-complex Verdejo with excellent
aging capacity and a perennial hallmark wine for the region.”
- Winemaker notes. New vintage.
2015 Château de Cabriac Blanc Corbières
$12.99/$9.99/$8.99 Fragrances of white blossom, pear, honey and
lychee. Fresh, liquorice bouquet, good balance on the palate, body
combining freshness and creaminess. After a few months, it tends to
develop the mineral and smoky aromas of the terroir. Clay and limestone
soil. A blend of 50% Grenache Blanc, 30% Rolle and 20% Roussanne.
Drink now through 2019. New vintage.

2015 Renegade Wine Co. Rosé Columbia Valley
$14.99/$10.29/$9.26
Wonderful aromas of fresh pomegranates and citrus, some sweet red
berries, and even rhubarb. Renegade Rosé wine will be the perfect
pairing with a fresh beet salad and crumbled goat cheese, or grilled
salmon on your deck.

From Our Cellar-Inquire
2007 Betz Syrah Yakima Valley La Serenne 1.5 L $117.00
Wine Advocate, 93 points
2007 Betz Syrah Red Mountain La Côte Rousse 1.5 L $117.00
Wine Advocate, 93 points
2008 Woodward Canyon Cabernet Sauvignon Old Vines 1.5 L $175
Wine Advocate, 94 points

Save the Date

Rosé Wines

November 5 (Saturday night)

2015 Château d’Esclans Whispering Angel Rosé Côtes de Provence
$29.99/$25.19/$22.67

Madrona Community Council

“Pale orange. Aromas of fresh red berries, orange pith, jasmine and
a hint of white pepper, joined by a subtle, slowly emerging mineral
nuance. Dry, nervy and focused, delivering very good lift to the tangy
red currant and bitter rhubarb flavors. Finishes taut and long, displaying
a biting mineral quality and refreshing bitterness.”
- Antonio Galloni, 91 points. New item.
2015 Château Minuty M Rosé Côtes de Provence
$22.99/$18.19/$16.37

6:30-8:30pm
& Leschi Market proudly present:
5th Annual Fall Wine Tasting Fundraiser
featuring many of your favorite wines!
To be held at St. Therese Social Hall (same as 2015).
Advance tickets: http://brownpapertickets.com/event/2595083
More information to follow in the weeks leading up!

“Bright onion skin color. Displays aromas of orange zest, redcurrant and
succulent herbs, with a touch of peach pit in the background. Juicy and
smooth, offering ripe red berry and citrus fruit flavors that show a touch
of warmth on the back half. Spreads out and deepens on the chewy
finish, which leaves hints of peach skin and fennel behind. Drinking
window: 2016 - 2019.” —Josh Raynolds, Vinous. New item.
2015 Château d’Or et de Gueules Les Cimels Rosé Costières de
Nîmes $15.99/$9.39/$8.45
A bright pink color with copper-colored tints. A long and aromatic taste
with hints of citrus, very fresh and fruity taste. Magnificent flavors in
a blend of grapefruit, red berries and white flowers. A blend of 40%
Mourvèdre, 40% Cinsault, 10% Syrah and 10% Grenache. A Rhône
rosé, it gives a little more texture/mouthfeel than the Provence rosés.
New vintage.

Always at Leschi Market, mix
and match any six bottles of
wine for a 10% discount.
Place your order by email, wine@leschimarket.com or call 206.322.0700 and your wines will be packed and waiting for you at the store.
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