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NE W W I NE S W E LOVE
Inside this issue, find everything from new
arrivals, great scores, pink bubbly and more.
Here is a sampling of some new wines that we
LOVE.

2014 Megan Anne Cellars Pinot Noir
Willamette Valley ($37.99)
Mark McNeilly has started his own wine
program in Oregon. “The wine expresses
classic Willamette Valley terroir with an easy
drinkability right now and a potential to develop
even more complexity with cellaring. The
Willamette Valley Pinot Noir is kind of like ‘The
Dissident’ for the Mark Ryan program. It’s a nice
entry level wine and price point. Only 182 cases
were produced.” -Mark McNeilly.

2012 Losada Vinos de Finca Bierzo Spain
($20.59)
“This polished red offers black cherry, blackberry,
blood orange and vanilla flavors, fresh and
expressive, with light, firm tannins and tangerine
acidity. Shows density and balance, ending with
an enticing floral finish. Drink now through
2022.” -Wine Spectator, 92-points.

2015 Domaine Laroque Cabernet Franc
Cité de Carcassonne ($7.49)
A delightful fusion of a juicy Right Bank
Bordeaux and a top notch, herbal Corbieres
rouge. Aromas of cassis, tobacco, wild herb and
tar. The wine tenses mid-palate to reveal plentiful
fine, food-friendly tannins, balancing acidity
and a dusty limestone soil signature that enliven
the wine’s chewy currant fruit profile. A Leschi
Tasting Panel steal.
Steve, Ken, Ed, Kenny, John, Chad, Lisa, Mike
& Ben

Red Wines
2014 Megan Anne Cellars Pinot Noir Willamette Valley $39.99/$37.99/$34.19
Mark McNeilly has started his own wine program in Oregon. “The wine expresses classic
Willamette Valley terroir with an easy drinkability right now and a potential to develop even
more complexity with cellaring. The Willamette Valley Pinot Noir is kind of like ‘The Dissident’
for the Mark Ryan program. It’s a nice entry level wine and price point. Only 182 cases were
produced.” -Mark McNeilly. New item.
2010 Il Conventino Riserva Vino Nobile di Montepulciano $43.99/$$32.79/$29.51
“Made with organically farmed fruit, this richly structured wine opens with aromas that recall
spiced plum, underbrush, tobacco and a hint of espresso. The savory palate doles out ripe black
cherry, nectarine zest, baking spice and mineral, while velvety tannins provide support.”
–Wine Enthusiast, 91 points. New vintage.
2012 Andrew Will Cabernet Franc (Black Label) $37.99/$32.69/$29.42
Winemaker Chris Camarda is recognized as one of the top producers of Cabernet Franc wines
in this country. An ample wine that delivers a mouthful of crushed red berries and floral notes.
A balanced and precise wine, it comes together seamlessly with refined tannins and a lingering
finish. From Two Blondes Vineyard. Total production: 460 cases. New vintage.
2012 Losada Vinos de Finca Bierzo Spain $24.99/$20.59/$18.53
“This polished red offers black cherry, blackberry, blood orange and vanilla flavors, fresh and
expressive, with light, firm tannins and tangerine acidity. Shows density and balance, ending with
an enticing floral finish. Drink now through 2022.” -Wine Spectator, 92 points. New item.
2015 Domaine de Châteaumar ‘Cuvée Bastien’ Côtes du Rhône $18.99/$15.89/$14.30
“Rich , fruity and elegant wines with a ripe and open knit, with lots of black cherry and spice,
graphite and sweet earth notes. The Souret Family has been running the vineyards for over three
generations. Made from a single vineyard of 45-year-old vines. 100% Grenache. Drink within the
next six years.” -Winemaker notes. New item.
2014 Schiavenza Dolcetto d’Alba Piedmont Italy $21.99/$13.99/$12.59
Luciano Pira is the winemaking force behind all the amazing Schiavenza offerings and his
insistence on classic Dolcetto vinification (fermentation in cement tanks) maintains not only the
ways of the past, but focuses on the beauty of the fruit they have culled. This is serious Dolcetto
with fruity blackberry tones along with black cherry and spice. Fine grained tannins frame the
wine perfectly. New vintage.
2010 Camparrón Toro Crianza $16.99/$9.39/$8.45
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This is a delicious example of Tinto del Pays, the variety of Tempranillo indigenous to the Toro
area just west of Ribera Del Duero. While it has the heft and muscle of other Toros, it is not as
flashy, as ripe, or as oaky. The flavors are of black cherries, licorice, braised meat and definitely
some mineral as well. Classic Toro, with great balance and structure, but without the tannins that
will excessively weigh down the wine. New item.

PRICING IN THIS NEWSLET TER:

2015 Charles Brotte Syrah ‘Grand Vallon’ Vin de France $12.99/$9.39/$8.45

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

”Intense aromas recalling red fruits—especially red currant, raspberry. On the palate it is light
and vivid with persistent fruitiness and is a pleasant easy drinking wine.”
–Winery notes. New item.
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F O L L OW U S for news and updates at

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

2015 Domaine Laroque Cabernet Franc Cité de Carcassonne $9.99/$7.49/$6.74
A delightful fusion of a juicy Right Bank Bordeaux and a top notch, herbal Corbieres rouge.
Aromas of cassis, tobacco, wild herb and tar. The wine tenses mid-palate to reveal plentiful fine,
food-friendly tannins, balancing acidity and a dusty limestone soil signature that enliven the
wine’s chewy currant fruit profile. New item.

new monthly newsletters and weekly
updates, and other news, please email
wine@leschimarket.com.
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White Wines
2014 Domaine Didier Dagueneau “Blanc Fumé de Pouilly” PouillyFumé Loire $96.99/$83.99/$75.59
These wines are amongst the finest made in the Loire valley. At times a
little austere in their youth, they are designed to be cellared like great
Burgundies. After a few years of ageing the wines positively explode with
fruit flavors and with mineral expressions of the local terroir. New item.
2013 Deux Montille Soeur et Frères Saint-Romain Les Jarron Côte
de Beaune $48.99/$41.99/$37.79
“A pungent and ultra-fresh nose slides into the energetic and attractively
well-detailed flavors that possess notes of both salinity and minerality,
all wrapped in a mildly austere finish that is shaped by a firm acid spine.
- Allen meadows, Burghound.com. New vintage.
2015 Domaine de la Pépière Muscadet Sèvre et Maine Sur Lie Loire
$15.99/$13.09/$11.78
The perfect match for shellfish, Marc Olivier’s hand-crafted Muscadet
has extended lees contact (in fact a rarity), giving his carefully-prepared
wine the extra flavor, body, and crispness that makes it so refreshing.
In addition, 40+ year-old vines, hand-harvesting, and natural yeast
fermentation all add up to a major league, “soulful” Muscadet!
New vintage.
2015 Viña Gormaz Verdejo Spain $14.99/$11.19/$10.07
“Clean aromas of ripe kiwi and fresh quince carry with intensity over
the palate to a dry finish that will prove versatile for first course pairings.
Try with shellfish, trout and Southeast Asian dishes. Grapes: 100%
Verdejo Vineyards: Gravelly soil rich in calcium and magnesium. “
–Classical Wines. New item.
2014 Leopard’s Leap Sauvignon Blanc Western Cape South Africa
$9.99/$6.99/$6.29
A fresh, crisp, medium-bodied wine made in a New World style.
Upfront aromas of green pepper with playful undertones of grapefruit
and fresh cut green grass. A firm yet elegant structure with fresh, crisp,
pineapple and lime flavors that lead to a zesty aftertaste. New item.

Marc Hébrart Brut Rosé Champagne NV $55.99/$41.99/$37.79
“Aromatic, with ripe cherry and berry fruit and abundant spice notes,
this creamy rosé is framed by firm acidity, offering a finely balanced
mix of raspberry gelato, toasted brioche, chalk and grated ginger.
Mouthwatering finish. Disgorged December 2015. Drink now through
2020. 60 cases imported.” –Wine Spectator, 92 points
Lucien Albrecht Brut Rosé Crémant d’Alsace NV
$28.99/$15.79/$14.21
“The grapes are handpicked. The whole cluster Pinot Noir grapes are
directly pressed in a pneumatic press with a long and soft pressing,
hence the coral/light pink salmon color. Crémant Rosé is made by the
Champagne Methode. The second fermentation takes place in the bottle.
Afterwards it stays on its lees for 9 months follow by the remuage and
disgorging.” —Winemaker notes
Gruet Rosé Sparkling Wine New Mexico NV $19.99/$14.89/$13.40
“This Rosé has a delicate, fine mousse and rich, fruit flavors. This fullbodied sparkler starts with floral and berry aromas which introduce
flavors of cherry, raspberry and wild strawberry, finishing delicately with
zesty acidity.” –Winemaker notes
Jaillance Brut Rosé Le Crémant de Bordeaux NV
$18.99/$13.19/$11.87
Looking for a reasonably priced, dry Rose? This Merlot based bubbly
from France’s Bordeaux region is just the thing. A sexy wine with a fine
mousse sporting aromas of red berries, wild cherry, raspberry and red
currants. On the palate, taste watermelon, strawberry, a touch of spice
and crisp acidity.
2016 Château de Campuget Rosé from Costiéres de Nimes Rhône
$13.99/$10.29/$9.26
“This wine is an intense peony pink color. Its bouquet is very aromatic,
exhaling scents of small red fruits such as raspberries or black
currants. In the mouth, there is a perfect balance between vivacity and
mellowness. The final taste is very long, leaving a delicate impression of
fruitiness.” –Winemaker notes. New vintage.

2010 Louis Roederer Brut Rosé Champagne $89.99/$69.99/$62.99

From Our Cellar—Limited—
Inquire

“A vivacious rosé, marrying a delicate palate of white raspberry, pastry,
blanched almond and white cherry flavors with citrusy acidity and an
airy mousse. Rich smoke and mineral notes shine on the finish. Drink
now through 2025.” –Wine Spectator, 93 points

2000 Giacomo Borgogno Barolo Reserva $95
Wine Spectator, 93 points
2001 Giacomo Borgogno Barolo Reserva $105
Wine Spectator, 92 points

Veuve Clicqot Brut Rosé Champagne NV $81.99/$59.99/$53.99

2004 Paolo Manzone Serra Barolo $38.99 Wine Spectator, 89 points

Rosé Wines

“There’s a smoky underpinning to this firm rosé, with the lively bead
carrying delicate flavors of white raspberry, toast, orange peel and
ground ginger. Drink now through 2019.” –Wine Spectator, 90 points
R.H. Coutier Brut Rosé Champagne NV $53.99/$43.99/$39.59
“A creamy rosé, with ripe apple and cherry fruit flavors, underscored by
sliced almond, saline, pastry and spice notes. Fresh and balanced. A fine
aperitif. Drink now through 2018.” –Wine Spectator, 91 points

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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