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                                  DECEMBER, 2009

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.

HAPPY HOLIDAYS!
At McCarthy & Schiering, we understand that the season
creates a challenge and thank you for trusting our
shops to provide selection and service as you seek out
holiday gifts and fare. From all of our staff, we wish you a 
warm, safe, and joyous holiday season. 

EXPANDED HOLIDAY HOURS 
Monday through Friday 10AM-7PM

Saturday 10AM-6PM
Closed Sunday (except December 20th)

THE 2009 M&S HOLIDAY CASE
Our seasonal case this year includes wines from around 
the world, each of which is a fine example of its type.
   Domaine  J. Laurens Brut ‘Tête de Cuvée’
 Crémant de Limoux 18.00 14.94VS
   2008 Adelsheim Vineyard Pinot Gris
 Oregon  16.00 13.28VS
   2008 Giesen Sauvignon Blanc
 Marlborough 12.00 9.96VS
   2007 Joseph Drouhin Mâcon-Villages
 Mâconnais  12.00 9.96VS
   2008 Mirth Chardonnay 
 Columbia Valley 9.00 7.47VS 
   2008 Tenuta Sant’Antonio Soave
 ‘Fontana’  11.00 9.13VS
   2007 Ikella Malbec 
 Mendoza  15.00 12.45VS
   2008 Francesco Bonfio Chianti    
 Colli Senesi   10.00 8.30VS
   2007 André Brunel Côtes-du-Rhône 
    12.00 9.96VS
   2007 Four Vines Zinfandel ‘Old Vine Cuvée’  
 California  12.00 9.96VS
   2008 Saintsbury Pinot Noir ‘Garnet’
 Carneros  18.00 14.94VS 
   2007 Owen Roe Cabernet Sauvignon ‘Sharecropper’s’  
 Columbia Valley 15.00 12.45VS
   The 2009 McCarthy & Schiering Holiday Case 
 in a cardboard box  134.95 net

WINERY VISITS AT THE SHOPS
DELILLE CELLARS DOYENNE
The 2007 DeLille Cellars Doyenne Red ‘Aix’ is a fruit driven 
blend of 61% Syrah, 35% Cabernet Sauvignon and 4% 
Mourvèdre. It has hints of lavender, game, and wild ber-
ries, giving it a distinctive aroma. The 2006 DeLille Cellars 
Doyenne Syrah has a bouquet of pomegranate and violets, 
with hints of white pepper and smoked meats. 
   2007 DeLille Cellars Doyenne Red ‘Aix’ 
 Yakima Valley (Limited)  35.00 29.05VS
   2006 DeLille Cellars Doyenne Syrah
 Yakima Valley (Limited)  39.50 32.79VS

Taste these wines on Saturday, 
December 12th at both shops from 11AM-5PM

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

CHAMPAGNE & SPARKLING WINES
   Adami Prosecco Brut ‘Bosco di Gica’
 Valdobbiadene 18.00 14.94VS
   Roederer Estate Brut
 Anderson Valley 23.00 19.09VS
   2006 Argyle Brut  
 Willamette Valley 25.00 20.75VS
   Champagne R. Dumont Brut ‘Tradition’
 Aube  35.00 29.05VS
   Champagne Pierre Moncuit Brut Blanc de Blancs
 Le Mesnil-sur-Oger 40.00 33.20VS
   Champagne Pierre Morlet Brut Grande Réserve  
 Avenay-Val-d’Or 43.00 35.69VS
   Champagne A. Margaine Brut ‘Cuvée Traditionelle’
 Montagne de Reims 45.00 37.35VS
   Champagne René Geoffroy Brut ‘Expression’
 Cumières   50.00 41.50VS
   Champagne Gimmonet Brut Blanc de Blancs 1er Cru 
 Côte des Blancs 50.00 41.50VS
   Champagne Camille Saves Brut ‘Carte Blanche’
 Bouzy   53.00 43.99VS
   Champagne Vilmart ‘Grand Cellier’ Brut
 Rilly-la-Montagne 70.00 58.10VS

Taste a selection of these wines on Saturday, 
December 5th 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

2007 BADIA A COLTIBUONO CHIANTI
A near-perfect expression of Sangiovese fruit, the 2007 Badia 
a Coltibuono is certain to please. From its gorgeous color and 
clarity, to the sweet cherry scents of its bouquet, the price is 
deserved even before one takes a sip. A taste and then the 
multi-layered character of the flavor becomes apparent. 
There are dried cherry, violet, cassis, and red currant notes. 
The use of wood is kept to a minimum, even though it was 
aged 12 months in French and Austrian oak casks.  

   2007 Badia a Coltibuono Chianti Classico 
 Gaiole in Chianti  25.00 20.75VS

2008 COULY-DUTHEIL CHINON BLANC
And now for something truly different, we offer you the 
2008 Couly-Dutheil Chinon Blanc ‘Les Chanteaux’. If you 
are looking for something new in white wine, sample the 
rare white Chinon. Less than two percent of the Chinon 
appellation is devoted to white wine. It is made with 100% 
Chenin Blanc  grown on chalky soils. The wine is  full flavored, 
having hints of papaya, melon, honey, and quince. It is fully 
dry and works well with a wide range of seafood. This was a 
favorite wine of Renaissance man François Rabelais. 
     2008 Couly-Dutheil Chinon Blanc
 ‘Les Chanteaux’ (Limited)  27.00 22.41VS

GIFT SERVICES
WRAPPING

We sell a variety of colored tissues, handmade paper bags, 
and gift boxes for one and two bottles.
SHIPPING

Shipping to legal states and UPS deliveries within Wash-
ington 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 tempera-
tures may affect the advisability of shipping. UPS does 
not guarantee exact delivery days during peak periods. 
Wednesday, December 16th will be the last day we will 
ship prior to Chrsitmas.
DELIVERY

Local deliveries for weekdays can be arranged in advance 
for a fee. We need a minimum of two days’ notice to ar-
range for the service we use to deliver the gift. Pick up is 
in the morning for afternoon delivery. Gifts cannot be left 
without the signature of a recipient who is of legal age. 
(Exact delivery times are not specified by the service.)
Please allow ample time for holiday orders to be processed. 

   

 

      

2007 BAER ‘ARCTOS’
The 2007 Baer Red ‘Arctos’ is now available. It is a chocolate- 
scented blend of 64% Cabernet Sauvignon, 18% Merlot, 
9% Cabernet Franc, 5% Petit Verdot, and 4% Malbec. This 
is always the “big” wine from this winery and the 2007 is no 
exception. 
   2007 Baer Red ‘Arctos’
 Columbia Valley (Limited)  42.00 34.86VS

K VINTNERS 
Two new vintages from winemaker Charles Smith have just 
arrived. The 2008 K Vintners Viognier has a marvelous 
citrus blossom and satsuma orange bouquet. There is good 
acidity to this wine, giving it a marvelous finish. The 2007 K 
Vintners Syrah ‘Pheasant Vineyard’ has a huge color, lots of 
very spicy Syrah character and a ton of black raspberry fruit. 
While young, it already has enough balance to be enjoyed 
with prime rib.    
     2008 K Vintners Viognier
 Columbia Valley   23.00 19.09VS
     2007 K Vintners Syrah ‘Pheasant Vineyard’
 Wahluke Slope   39.00 32.37VS

2006 PARMÍ PRIORAT
A delicious blend of 80% Grenache and 20% Carignan, the 
2006 Parmí ‘L’Infant de Porrera’ is made with young vine 
fruit from the Parmí estate, located in Porrera, the heart 
of Priorat. The yields from this area are tiny, between 5-15 
hectoliters per hectare. It takes a minimum of one vine to 
produce a single bottle.The wine has a clarity of fruit flavor 
that makes it appealing now, but the considerable depth and 
power will allow it to last for more than a decade.    
     2006 Parmí ‘L’Infant de Porrera’
 Priorat    35.00  29.05VS

2007 CAMINS DEL PRIORAT
We have a new wine from winemaker Alvaro Palacios, the 
genius behind the world famous Priorat ‘L’Ermita’.The 2007 
Alvaro Palacios ‘Camins del Priorat’ is a fantastic blend of 
60% Carignan (locally called Samso), 20% Garnacha, 10% 
Cabernet and 10% Syrah. The Carignan gives the wine a 
black plum character, and the Garnacha adds red currant 
notes. Lots of pepper and spice are added by the Cabernet 
and Syrah. This lovely wine is a perfect match for roast meats 
during the holidays. 
   2007 Alvaro Palacios ‘Camins del Priorat’
 Priorat   25.00 20.75VS



Queen Anne Holiday Hours
Beginning Monday, November 17th

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

Closed Sunday 
 

Ravenna Holiday Hours
Beginning Monday, November 17th

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

Closed Sunday
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THE 2009 HOLIDAY COLLECTION
HOUSE REDS
   2007 McCarthy & Schiering Red (made by Andrew Will)
 Columbia Valley 22.95 net
   2004 McCarthy & Schiering Red 
  (made by Washington Vintners)
 Columbia Valley 22.95 net

WINES FROM BURGUNDY 
   2007 Domaine Guy Amiot Chardonnay ‘B.G.O.’
 Bourgogne Grand Ordinaire 21.00 17.43VS
   2008 Thomas Morey Bourgogne Blanc 
    23.00 19.09VS
   2007 William Fevre Chablis
 ‘Champs Royaux’  20.00 16.60VS
   2008 Domaine Joseph Drouhin Chablis
  Drouhin Vaudon  20.00 16.60VS
   2007 Mongeard-Mugneret Bourgogne Rouge
    25.00 20.75VS
   2007 Domaine A&P De Villaine Bourgogne Blanc
 Côte Chalonnaise 26.00 21.58VS
   2007 Domaine Fontaine-Gagnard
  Chassagne-Montrachet
 ‘Vieilles Vignes’ 60.00 49.80VS

WINES FROM BORDEAUX
   2006 Château Les Grands Maréchaux
 1er Côtes de Blaye  13.00 10.79VS         
   2005 L’Orangerie de Carignan 
 1er Côtes de Bordeaux  14.00 11.62VS
   2005 Château Potensac
 Médoc   29.00 24.07VS
   2004 La Gravette de Certan
 Pomerol  30.00 24.90VS
   2005 Château Bel Air 
 Saint-Estèphe 36.00 29.88VS
   2004 Château Lafleur-Gazin
 Pomerol  36.00 29.88VS
   2005 Château Lacoste Borie 
 Pauillac   40.00 33.20VS
   2006 Clos du Marquis
 Saint-Julien   55.00 45.65VS
   2004 Château Lascombes
 Margaux  60.00 49.80VS

WINES FOR HOLIDAY MEALS
WHITES

   2007 Domaine de la Quilla Muscadet
 Sevre & Maine 10.00 8.30VS
   2008 Joel Gott Sauvignon Blanc
 Mâconnais  12.00 9.96VS
   2007 Vidal-Fleury Côtes du Rhône Blanc
 ‘Cépages Viognier’ 13.00 10.79VS
   2008 Lagar do Castelo Albariño 
 Riás Baixas  15.00 12.45VS
   2008 Alois Lageder Pinot Gris
 Alto Adige  15.00 12.45VS
   2008 Château Ducasse Blanc
 Bordeaux  16.00 13.28VS
   2007 Tranche Cellars Roussanne/Viognier
 Columbia Valley  25.00 20.75VS
   2007 La Crema Chardonnay
 Russian River Valley 27.00 22.41VS
REDS

   2007 Nieto Senetiner Malbec 
 Mendoza  11.00 9.13VS
   2007 Perrin Côtes du Rhône-Villages
    12.00 9.96VS
   2004 Campo LindoTempranillo/Syrah Reserva
 Pla de Bages  12.00 9.96VS
   2006 Michael Pozzan Cabernet Sauvignon ‘Annabella’
 Napa Valley  13.00 10.79VS
   2005 Palacios Remondo ‘La Montesa’
 Rioja  18.00 14.94VS
   2007 Nelms Road Cabernet Sauvignon 
 Columbia Valley 20.00 16.60VS
   2008 Spice Route Red ‘Chakalaka’
 Swartland  20.00 16.60VS
   2007 Domaine du Joncier Lirac ‘Le Classique’
 Cru des Côtes du Rhône 23.00 19.09VS
   2004 Château Val-Joanis ‘Les Griottes’ 
 Côtes du Luberon 22.00 18.26VS
   2006 Ponzi Pinot Noir
 Willamette Valley 33.00 27.39VS
   2007 Cadence Red ‘Ciel du Cheval’
 Red Mountain 45.00 37.35VS
   2006 Long Shadows Cabernet Sauvignon ‘Feather’
 Columbia Valley 60.00 49.80VS
   2007 Andrew Will Red ‘Champoux’
 Horse Heaven Hills 49.95 net



6500 Ravenna Avenue NE
Seattle, Washington 98115

Copyright 2009

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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VERY LIMITED QUANTITIES   
    2007 Owen Roe Cabernet Sauvignon ‘Red Willow’
 ‘1973 Block’  Yakima Valley 75.00 62.25VS
    2006 Spottswoode Cabernet Sauvignon
 Napa Valley 146.00 121.18VS
    2007 Auguste Clape Cornas 
    110.00 91.30VS
    2007 Saint Cosme Côte-Rôtie
   80.00 66.40VS
    2006 Clos Mogador
  Priorat 100.00 83.00VS

A selection of 2007 Château du Puligny-Montrachet and 
DEux Montille white Burgundies are available—please inquire.

TASTINGS AT BOTH SHOPS
Saturday December 5th 11AM-5PM   free

Champagne & Sparkling Wines
Saturday December 12th 11AM-5PM  free 

DeLille Cellars 
Chris Peterson will be at the Ravenna shop from 11:30AM-2PM 

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

Thursday December 19th 11AM-5PM  free
The Holiday Collection

Saturday December 26th 11AM-5PM  free
The Holiday Collection II


