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LESCHI MARK ET
WELCOMES B R ADY
CELL AR S!
Leschi Market is proud to welcome Brady
Cellars to the shelves! Currently you can
find Cabernet Sauvignon, Grenache and
Rosé gracing the shelves, and complete
descriptions of each inside this week’s Wine
Update. The rosé of Grenache ($15.99) is
one of the best tasting Washington pinks
we’ve found so far this year. The reds, both
in low $30’s, are garnering great reviews and
worth every penny. Check them out!
2013 Brady Cellars Grenache Yakima Valley
($32.99)
2012 Brady Cellars Cabernet Sauvignon
Walla Walla Valley ($31.99)
2015 Brady Cellars Dry Rosé Angiolina
Farm Yakima Valley ($15.99)
Please contact us with wine orders or
questions at wine@leschimarket.com or call
206-322-0700.
Leschi Market’s Wine Department
Steve, Ken, Ed, Kenny, John, Chad, Lisa,
Mike & Ben

Red Wines
2013 Brady Cellars Grenache Yakima Valley $36.99/$32.99/$29.69
“This 100% single vineyard Yakima Valley Grenache is from Lou’s Block in Angiolina Farm. Aged 23
months in neutral oak barrels. The Grenache boasts aromas of blueberry, licorice, violet and exotic spices.
The texture and silkiness on the palate are seamlessly interwoven with concentrated layers of perfectly ripe
tannin and fruit. 2016 San Francisco Chronicle Wine Competition Gold.”
-Winemaker notes. New item. Delicious!

2012 Brady Cellars Cabernet Sauvignon Walla Walla Valley $34.99/$31.99/$28.79
“Our 2012 Cabernet Sauvignon is made from 100% Cabernet Sauvignon from Blue Mountain Vineyard
(Block 4) in the Walla Walla Valley. This latest bottling highlights beautiful aromatics of dark fruit, cigar
box, dried herbs, black tea, and graphite notes. Brilliant Bing cherry, blueberry, blackberry and licorice layer
this silky wine of great personality. Richly nuanced with supple tannins and a smooth, extended finish. Our
flagship wine.” –Winemaker notes. New item. A must!

2012 Domaine des Miquettes St. Joseph Rouge Côteaux de L’Ardeche $35.99/$29.99/$26.99
Syrah as it ought to be. The vineyard rows are worked throughout the year with horse drawn plough, with all
harvesting done by hand. Fermentations occur with natural yeasts and little or no temperature adjustments.
The wines are matured in large casks, (demi-muids) for a year before bottling. This is natural, unmanipulated
wine—a simple but powerful expression of the place from which it came. An organic gem from an
independent winery at a very attractive price. New vintage.

2013 Amavi Cabernet Sauvignon Walla Walla Valley $37.99/$27.99/$25.19
“Rich and ripe, playing the blueberry, plum and spice flavors against nubby tannins, shaping them into a
round and expressive finish. Drink now through 2023.” –Wine Spectator, 91 points

2012 Domaine Joseph Roty Coteaux Bourguignons $29.99/$26.19/$23.57
This wine has always been 100% Pinot Noir from Gevrey and Morey St Denis, and goes into two or threeyear-old barrels to round off the flavors. Crunchy black fruit, with notes of juicy raspberry and a distant
grilled note, perfumed with a lovely, fresh finish. Offers pure pleasure. New vintage.

2012 Château Eugénie Cuvée Réservée de l’Aïeul Malbec-Tannat Cahors
$21.99/$18.69/$16.82
Expressive, intense nose with aromas of mature red fruit finely spiced on a bottom of undergrowth, porcini
mushrooms. There is generosity of its tannins, by its very nice balance between finesse and richness.
Beautiful harmony in the mouth, well structured tannic and a remarkable length. 85-90% Malbec, 10 to
15% Tannat. New vintage.

2014 Jean Vullien St-Jean de la Porte Mondeuse-Savoie France $21.99/$14.99/$13.49
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Mondeuse is a red grape typical of the Savoie region of eastern France, often used as a blending grape with
Gamay or Pinot Noir. 100% Mondeuse from sustainably farmed vines. Reminiscent of Beaujolais, it’s light
and juicy with bright acidity, notes of dark cherries and a hint of gunpowder. Perfect for wild game birds or
pork. New vintage.

2013 Can Blau Cellar Red Blend Montsant Spain $17.99/$13.99/$12.59
“Potent blackcurrant, licorice and floral aromas, complicated by an exotic apricot note emerging in xthe
glass. The juicy, focused palate shows good energy, offering bitter cherry, dark chocolate and violet pastille.
Finishes with very good tenacity, easygoing tannins and an echo of candied licorice.”
-Antonio Galloni, 90 points

2014 Hayes Ranch Cabernet Sauvignon California $12.99/$9.99/$8.99
Aromas of bright berry fruits. Plums, tobacco and a subtle floral note. Full and rich flavors of blueberries,
blackberries and dried cherries. Dried plums and a little anise spice round off the wonderfully smooth finish.
Soft tannins that pairs well with many beef and game dishes. New item.
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2014 Hayes Valley Zinfandel Central Coast California
$12.99/$9.99/$8.99

Rosé Wines

On the nose, blackberries and raspberries are in the forefront, with secondary
aromas of cinnamon, allspice and vanilla. Fruit flavors dominate, blackberries
and cherries. Some solid cool-climate acidity balances nicely with medium
tannins. On the finish it is that telltale Zinfandel spicy pepper. 75% Zinfandel,
25% Alicante Bouschet. New item.

2015 Brady Cellars Dry Rosé Angiolina Farm Yakima Valley
$19.99/$15.99/$14.39

2015 Cavatappi Sangiovese Wahluke Slope $13.99/$9.39/$8.45
Peter Dow continues to champion Italian varieties grown in Washington, a
project made possible by vineyard managers, such as Mike Sauer at Red Willow
Vineyard and Dick Boushey. Herbal and fruity aromatics with a touch of spice.
Light in body but heavy on red fruit freshness, with notes of bright cherry,
mineral, spice, and herb. New vintage.

White Wines
2014 Ermes Pavese Blanc de Morgex et de la Salle Vallée d’Aoste
Italy $32.99/$27.99/$25.19
Ermes Pavese is a young grower in the Alps, who works with a native grape
known as Prié Blanc. A stunning wine from the highest vineyard site in Europe.
The combination of high altitude vineyards and pre-phylloxera root stock makes
for a wine that is racy and austere with intense minerality and lots of acidity.
This is a truly distinctive, food-friendly wine. New vintage.

2014 Forge Cellars Riesling ‘Classique’ Finger Lakes New York
$26.99/$23.39/$21.05
“Jasmine and citrus oil notes lead the way, followed by lovely lemon curd, white
peach and yellow apple fruit flavors. The long, stony finish is very pure. Drink
now through 2018. Tasted twice, with consistent notes.”
–Wine Spectator, 91 points. New vintage.

2013 Nota Bene Cellars Chardonnay Conner Lee Vineyard
Columbia Valley $21.99/$18.69/$16.82
“Lovely aromas of Asian pear-apple, white peach, grapefruit, peach blossoms,
vanillin (from barrel fermentation) and wafts of white incense. On the palate,
the white fruit compote flavors are lavish, yet precise, with notes of peach stones,
pear skin, grape extracts and Radar Hill alluvial minerals. Lingering, persistently
minerally finish.” -Rand Sealey, 19/20 points. New item.

2014 Southard White Wine Columbia Valley $19.99/$15.89/$14.30
“A blend of Lawrence Vineyard Roussanne (54%) and Stonetree Vineyard
Viognier (46%). The nose is driven by Roussane, with its lovely combination
of peaches and smoked/salted almonds, mineral and hay. This has outstanding
palate presence, offering real fruit intensity . Roussanne’s savory nuttiness
is here, paired to Viognier’s floral honeysuckle and ginger tones. Complex,
perfumed, and heartily stuffed, this leaves a lingering impression of cereal grains
on its long, satisfying finish.” –Full Pull Wines. New vintage

“A bright, elegant expression of 100% Grenache. It’s been through an extended,
natural, cold stabilization process which helps preserve its flawless color and
refreshing acidity. This dry, classic Provencal-styled Rosé coats the palate
with layers of strawberry, white cherry and cantaloupe. Concentrated notes of
rosemary and mineral water add the final layers of nuance.”
–Winemaker notes. New item.

2015 Seven Hills Winery Dry Rosé Columbia Valley
$20.99/$13.99/$12.59
“In the tradition of the classic French Rosés, ours is delicate and refreshing, pale
in color, and bone-dry. Primarily Cabernet Franc, with small amounts of Petit
Verdot for additional structure and Malbec for expressive fruitfulness, this wine
exhibits flavors of peach, grapefruit, and papaya along with fresh herbs, white
flowers, and a hint of spice.”
–Winemaker notes. New vintage. Limited. A favorite!

2015 Pratsch Rosé Niederosterreich Austria $15.99/$12.19/$10.97
This effort comes from a young guy named Stefan Pratsch who started making
wine when he was only 15. The family has been farming for around eight
generations and organically since the 1990’s. The Rosé comprises most of the
country’s red grapes: Blauberger, Zweigelt and Pinot Noir, and there’s a deeper
approach here: sweet plum fruit and a brambly berry aspect amid its bright riverstone minerality. New item.

2015 Barnard Griffin Rosé of Sangiovese $11.99/$9.99/$8.99
“This is the 10th time in the past 11 years that owner/winemaker Rob Griffin’s
Rosé of Sangiovese has earned a gold medal or better at the San Francisco
Chronicle Wine Competition. It is at least the third time his Rosé has won
the top trophy. A luscious array of strawberry, melon and cranberry notes
are backed-up by crisp, palate-cleansing acidity. These flavors are expansive,
persisting through the long, satisfying finish. Exciting and fragrant!”
–Winemaker notes. New vintage.

From Our Cellar-LimitedInquire
2010 Reynvaan Syrah ‘The Contender’ Walla Walla Valley $60.69
Wine Advocate, 96 points
2011 Betz Family ‘La Serenne’ Syrah Boushey Vineyard $57.39
Wine Advocate, 92 points
2010 Turley Hayne Vineyard Zinfandel Napa $79.99
Wine Advocate, 93 points

2014 Ferrari-Carano Fume Blanc Sonoma/North Coast
$24.99/$13.59/$12.23
“A touch of peach and tropical fruits. Whatever French oak they use seems
pushed way to the background, and the wine is exuberantly fruity, even effusive,
with good acidity and always has stunning purity of character. This is a beauty,
and with respect to my mother, she had it right. Drink now through 2017.”
–Robert M. Parker, Jr., 90 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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