TASTING EVENTS

FRIDAYS—4:00-7:00PM SATURDAYS—2:00-5:00PM
Mar 5™ STAFF PICKS FROM WA Mar6"COEUR D' ALENE CEI
Our staff toiled long and hard to pick some of An up and comer sourced from Washington
their favorites from our backyard and have fruit, these wines are excellent. Coming into

organized a special tasting to showcase some of | favor with Spectator recently scoring several
the best. 2007 represents an awesome vintage, | over 90, you have to try their Syrah selections

make sure you try these for yourself! to truly appreciate the quality!

Mar 12"_DISTEFANO WINEMAKER VISIT Mar13"™—DUSTED VALLEY VINTNERS

Join Winemaker Mark Newton as he show- | Dusted Valley Vintners vinifies vivacious vino
cases his latest vintage. Mark has been that will vanquish your versed palate. A
crafting wine for DiStefano since he and his | small lot winery from Walla Walla they are
wife founded it in 1990 making it one of elegantly crafted with an awesome punch!
Woodinville’”s ol des {Trydhaselimged galucteorsvtines!

Mar 19"-CRU SELECTIONS—WASHINGTON Mar 20" WASHINGTON GARAGISTE EVENT
Proud to bring wines that are filled with the | Our annual March tradition, we devote a Satur-
heart and passion of producers from our day to hosting some of the best small produc-
state. These are excellent small wineries that | tion wineries in one special event. We have
prove the Cru portfolio is truly a top of the some excellent wineries coming in

line selection, come and enjoy these wines! SEE THE INSET FOR DETAILS

Mar 26™_GILBERT CELLARS Mar 27" WASHINGTON WINE & CHEESE
Founded upon the shoulders of three genera- | As a grand finale to our Washington Wine

tions of the Gilbert family, the wines are well Month, join this special tasting perfectly pairing
crafted & expertly blended with the passion of | selected Washington made cheeses with their
the whole family. Recently garnering great complementary wines.

press from Wine Enthusiast, discover them! SEE INSET FOR DETAILS
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Amazing Washington Wines

From the Outstanding 2007 Vintage
Andrew Will, Betz, and L eonetti
March 18" —6PM

So often these rare and hard to find wines are whisked away to someone’s ce”ar,
never to be seen again. In honor of Washington Wine Month we wanted to give you a
chance to taste through these amazing wines before they are tucked away for aging.

2007 Andrew Will Champoux 2007 Andrew Will Sorella
2007 Betz Pere de Famile 2007 Betz Clos de Betz
2007 Leonetti Merlot 2007 Leonetti Cabernet Sauvignon

Well be Pouring two wines from each of these wonderful wineries. ] his event will fill
up fast, reserve early!!
$40 Members/$50 Non-Members

Space is Limited—RSVP by 16 March to Reserve a Spot
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Editor’s Note: This month holds a special spot in my heart as a native of Washington
State. | am always proud to showcase the best the state has to offer and Washington
produces some amazing wines. Again we chose this month, as every March, to focus
solely on Washington Wines. We have some great events going on with some fun
lesser known wineries pouring their wares, an amazing Premium Tasting, a visit from
Mark Newton of Distefano Winery, and returning this year is our Washington Wine and
Cheese Pairing day.

To top it off, the 2007 vintage in Washington is one of the best in recent years with near
perfect growing conditions. The wines from this vintage are drinking beautifully now
but are also well worth cellaring for years to come. Vintages like this don’t happen
every year so be sure to get in on your personal collection.

Last year’s Washington Wine and Cheese was amazing and this year is shaping up to be
just as much fun! Deb has been working with our staff to pick out her favorite Wash-
ington Cheeses and pair them perfectly with their complementary wines. This year we
start from the cheese and move to the wine, come and see how our experiment turns out.
I am personally enchanted with all of the fine Cheese from this state, and if you haven’t
discovered them, you need to! This year’s match ups promise to be among the best yet.

This year’s Amazing Washington Wine tasting is going to be well worth attending. We
have three excellent wineries pouring two selections each; Andrew Will, Betz, and
Leonetti. This is an event you will want to attend and won’t want to miss.

Our Garagiste event this year is continuing the tradition of picking some of the more
amazing little guys from around Washington and giving them a chance to showcase
their wines to a large audience. In the past we have had such guests as Nota Bene, Zero
One, and Cellar 37 and this year we are continuing that roll with excellent wineries
again including Soos Creek, Seia, and Pommum.

On the Cigar front this month we close out the month with a CAO smokeout as the
weather warms up. CAO cigars are excellent blends with some of the best themes out
there. Their Soprano cigars are top notch and still bring you back to thoughts of Tony
and a baseball bat. Come and try these awesome cigars and find out for yourself how
good the CAO lineup can be.

Also, be sure to check out the humidor, it is going through its spring cleaning as we

prep it for the coming warmer weather. We had some awesome weeks

in February and hopefully they are a prelude to an amazing summer.

Make sure you stock up in time for all of the clear days of golfing! J Oe M .
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Washington Wine & Cheese

Saturday March 27, 2-6PM

In addition to producing some awesome wines, our great state makes
some excellent cheese. Every year we pick some of our favorite
Washington Wines and match them with their complementary
cheeses. The cheese from Washington has garnered worldwide ac-
claim and we want to take this chance to share some of our favorites
with you!

$10 members/$15 non-members

sga1e 1S

2007
Spring Releases

Make sure to reserve youls
before they sell out

March is the month when our favorite, sought after wines from the state pre
released. 2007 proved to be an outstanding vintage and many of these pines
are predicted to be able to go the long run. That said, they are drinking great
Y200 52y Qi YAaa @&2dz2NJ OKIFyOS (G2 [Juh O]
before they sell out. Call ahead to secure your allocation today!

Leonetti DelLille
Baer Betz
Longshadows Quilceda

eo9 I9


http://www.finewinesltd.com

Deb's Peicke
Wactiington Wennens!

All Washington, all great wine. Deb honors Washington Wine Month the week with some
excellent scoring Wasghinton Winners

2008 Buty, Chardonnay, Conner Lee, Col Valley $36.99(R)/$31.44(C)
Smooth and polished, with pretty pear, cream, grapefruit and floral aromas and
flavors that linger on the lively finish. 90WS

2008 Mark Ryan, Viognier, Columbia Valley $27.99(R)/$23.79(C)
Fermented in 53% neutral French oak and 47% stainless steel. The alluring bou-
quet offers up baking spices, minerals, honey, and peach. Medium-bodied, on
the palate it displays plenty of spice, savory white fruits buttressed by vibrant
acidity, and a pure, lingering finish. 90RP

2007 Cuillin Hls, Shackled, Stillwater Ck Vyd, CV $34.99(R)/$29.74(C)
A blend of 56% Syrah and 44% Mourvedre. It delivers a complex perfume of
wood smoke, underbrush, game, bacon, blackberry, blueberry, and licorice.
Plush and layered on the palate, this full-flavored effort has tons of savory fruit,
plenty of fine-grained tannin for balance, and a 45-second, pure finish. 92 RP

2006 Stevens Winery, Reserve Cab Sauv, Yakima Vly  $41.99(R)/$35.69(C)
Dark ruby-colored, it sports a superb nose of pain grille, spice box, mineral,
scorched earth, black currant, and blackberry. Opulent on the palate while retain-
ing a sense of elegance, this full-flavored wine is already complex and should be
in full bloom with another 5-7 years of bottle aging. 92RP

2006 Gramercy Cellars, Cab Sauv, Columbia Vly $51.99(R)/$44.19(C)
Dark ruby-colored, it emits a superb bouquet of cigar box, violets, incense, black
cherry, and black raspberry. This is followed by a medium to full-bodied, smooth-
textured, deep, opulent Cabernet with plenty of underlying structure, excellent
integration of oak, tannin, and acidity, and a lengthy, fruit-filled finish. 93RP

2006 LO6Ecole No, 41, Apoge’49.99R)$42.69C) H
A blend of 46% Cabernet Sauvignon, 42% Merlot, 8% Malbec, and 4% Cabernet
Franc. A saturated purple color, it has a brooding nose of sandalwood, pencil
lead, spice box, and assorted black fruits. It is the most concentrated, complex,
and intense of the LOEcole reds with
tial. 94RP

2007 Gorman, Evil Twin, Syrah/Cab Sauv, Red Mtn $59.99(R)/$50.99(C)
Ripe, complex, expressive and deftly balanced for a big wine, brimming with
spicy heirloom tomato and herbal overtones to the black cherry, blackberry and
pepper flavors. Tannins are present, but they're not overwhelming. Tempting
now, but just wait, if you can. 95WS

2006 Fidelitas, Cab Sauv, Champoux Vyd, HHH $60.99(R)/$51.84(C)
Opagque purple/black in color. It displays a complex perfume of pain grille,
scorched earth, espresso, incense, blackcurrant, and blackberry. It has superior
depth and concentration, layers of sweet fruit, impeccable balance and 5-7 years
of cellaring potential. 94RP

~— EVERGREEN STATE -

2006 Dunham Cellars, Four Legged White, Walla Walla WA
$15.99(REG)/$13.59(CLUB) CASE $172.69(R)/$153.50(C)
Crisp, ripe green apple, lemon meringue and hints of coconut grace the
nose. A wonderfully rich yet refreshing mouth with apples, pineapple and
pear notes with mango riding along...Left with a little bit of residual sugar,
this wine makes a perfect complement to foods with spice. 89RP SAVE $3

2008 Martedi Wines, Riesling, Yakima Valley WA
$19.99(REG)/$16.99(CLUB) CASE $215.89(R)/$191.90(C)
Unfined and never filtered. This dry wine retains the elegance, bright
fruit acidity and minerality that reflects the best vineyards in the Yakima
Valley. Enjoy this beautiful wine and think of the coming summer.

2008 Amavi, Semillon, Walla Walla WA
$17.99(REG)/$15.29(CLUB) CASE $194.29(R)/$172.70(C)
Bright aromas of lemon butter mingle with light honeysuckle and pineapple
aromas. Round-bodied yet well-balanced flaunting flavors of pineapples,
ripe pears, mixed citrus fruits, and honeydew melon. Finishing with a beauti-
ful hint of minerality and crisp acidity, this wine screams grilled scallops!

2007 Stephenson Cellars, Viognier, Washington State WA
$19.99(REG)/$16.99(CLUB)  CASE $215.89(R)/$191.90(C)

Alt Ianded on its feet
a large dose of honeysuckle. For a Viognier, it has a soft, lovely mouth-
feel and a clean, acidic

this limited 60 case production wine.

2007 Mark Ryan Winery, Chardonnay, Columbia Valley WA
$19.99(REG)/$16.99(CLUB) CASE $215.89(R)/$191.90(C)
AThe 2007 Chardonnay was sourced
the Viognier (Ciel du Cheval and Conner Lee). It was aged in 30% new
French oak. Light gold-colored, it reveals aromas of toast, mineral,
poached pear, and apple. Smooth-textured, balanced, and vibrant in a
Chassagne-Montrachet style, the flavors are rich and all components
are well-integrated. Drink this outstanding Chardonnay over the next 4

y e a r9sRP SAVE $8

2006 Forgeron Cellars, Chardonnay, Columbia Valley WA
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
féincludes 2% Muscat éboosting
notes at the top. The fruit is solidly anchored in citrus, pear and peach;
and the barrels add a pleasing
ani se as well. Lovely bablaViEce

WASHINGTON| TWENTY UNDER $25
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2008 Rotie Cellars, Southern White, Washington WA
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
i A -8B Viognier-Roussanne blend, the first white wine release from this
new Walla Walla producer is another fine effort, loaded with floral and mint
aromas, soft and penetrati ng9WBE

2008 Clubhouse Cellars, 1Q2, Friends, Columbia Valley WA
$9.99(REG)/$8.49(CLUB) CASE $107.89(R)/$95.90(C)
An entry level exciting red from the great folks at Page Cellars. This fun
value packs a full body of fruit and flavor. This is the perfect boutique
wine for your gathering from Washington.

2007 Pomum Cellars, Tinto, Temp/Cab/Merlot, Col Vly WA
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
Washington with a Spanish Flair! From young vines, our first encounter
with the varietal shows great promise. Dark crimson in color exhibiting
elegant dark fruit and licorice aromas, characteristic of Spanish Tintos.
Medium body with plum and blackberry flavors and lush tannins. Well
balanced this wine has to be experienced!

2008 Kyra, Dolcetto, Purple Sage Vnyd, Wahluke Slope WA

$17.99(REG)/$15.29(CLUB) CASE $194.29(R)/$172.70(C)
A sparkling gemstone, this wine has a complex flavor and brilliance all

perfect | yitswwn Blueberiesyaricraspberiies, ane violets fioad the sensgsoand g i

stretch into a crisp tart finish. Made in the traditional Italian style.

$19.99(REG)/$16.99(CLUB) CASE $215.89(R)/$191.90(C)
A beautiful Red Mountain Merlot at an amazing price. This elegant ruby
red wine graces the palate with red fruit and well balanced tannins mak-
ing this an excellently quaffable wine. This wine is a must add for your
pgsror%rao”écﬁbﬁ same two vineyards as
2007 Cadence, Red Wine, Coda, Red Mountain WA
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
Cadenceds liiegt haal waem! al l uri ng
lead, violets, incense, and black currant. This is followed by a medium
to full-bodied, sweetly-fruited wine with savory flavors, a smooth texture,
andwell-i nt egr a®RB oak. 0

2008 Syncline, Subduction Red, Columbia Valley WA
$17.99(REG)/$15.29(CLUB) CASE $194.29(R)/$172.70(C)

t h Ripaandhedartisiiccttis wmendisplagisdvidid raby colprwiehtvarying f | oHaral Picked in of December after freezing solid on the vine, super-

degrees of purple black. Aromatics lean towards cherries, pomegranate

t @ sadk- BebrgvatP 18)ers B Gosic BpBedn udhoes of Tcdrieer pepd s nemladh dndhgolderordisins backed by notes of caramel and molasses. Its
a n ger,fand lprbvin@as herbstmingleowithgtie druit.t . o

Washington greats at a great price, we have hand selected some awesome boutique
wines from around the state for your enjoyment! What better way to support your
local winemaker than by buying from around here!

t tepice box,cdssis, andvblackiturrant. Easyrggibghsavorly, iand iripe lord

aypb ot t

b o

2007 LeEcole No 41. Recess Red, Columbia Valley WA
$19.99(REG)/$16.99(CLUB) CASE $215.89(R)/$191.90(C)
AMade up of 50% Merlot, 25% Syra
Cabernet Sauvignon, and Petit Verdot. It displays a pleasing nose of

the fRPendly e

2006 Robert Karl, Claret, Horse Heaven Hills WA
$19.99(REG)/$16.99(CLUB) CASE $215.89(R)/$191.90(C)
fiOne of the finest bargains of my W
Purple-colored, it offers an alluring bouquet of wood smoke, spice box, vio-
lets, cassis, and blackberry. Elegant on the palate, it has layers of tasty fruit,
excellent balance, a bit of structure, and a lengthy, fruit-f i | | e d9ORPi n i

2007 Cuillin Hills Winery, Red, Riff-Raff, Col Vly WA
$17.99(REG)/$15.29(CLUB) CASE $194.29(R)/$172.70(C)
Described by the winemaker as fdAde
dot, Cabernet Franc and Syrah is a great everyday drinker with lots of fruit
and a nice round texture. Decant this little gem prior to serving and enjoy!

2007 Hestia, Meritage, Columbia Valley WA
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
Craféed in a style for those seeking old world values and quality in wine,

legdht ntlentage is lovingly crafted into an awesome value from a
great Pogtiquoe fwinery, perfect for sharing. SAVE $10

pal ate, this is a

2006 Fidelitas, Cabernet Sauvignon, Columbia Valley WA
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
APol i shed and -ekiwwed Gabdrnet offers a lsvelysairdy k
of currant, plum, blackberry, cream and a touch of sage that lasts on the
|l ong, black ol99WSe tinged fini sh.
2007 Coeur DOAl ene Cell ar sWA 9§
$24.99(REG)/$21.24(CLUB) CASE $269.89(R)/$239.90(C)
A §olf @nd bajancedSyrah pringjng a qombinationpldgep ang bright
fruit notes such as berries, cherries, plums, organic peel and spicy
notes of chocolate, cedar, lavender, smoke, and a trace of truffle.
Smooth and smoky on the finish. SAVE $4

2008 Gilbert Cellars, Grenache Ice Wine, Col Valley WA
$24.99(REG)/$21.24(CLUB)  CASE $269.89(R)/$239.90(C)

concentrated and lavish palate boasting flavors Saturn peach, orange mar-

ample sweetness is well balanced by a bright acidity. Sticky sweet goodness!
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Washington Garagiste Event

March 20" 2-5PM

So many amazing Washington Wineries h
warehouse, or basement. We are caught in the middle of an amazing area in an
amazing time. We want to showcase some fun up and comers and give you a
chance to discover the next Mark Ryan or Cadence. Attending this year are;

@ Pommum Cellars Soos Creek
=@

Laurelhurst Seia

WINE
101

our first winemaking 101.

Curious about the process of how wine is made? John Patterson will teach you about the
tricks of the trade and guide you through what leads up to each bottle of wine. From
crush to fermentation to barrel aging learn about the process.

\We will also be getting the chance to try some barrel sampies of upcoming wines and un-

blended components. Learn about the effect of different oaks and see what the individual

varietal or vineyard brings to the whole of the blend. The assembly of a wine is complex
but rewarding puzzle to be put together.

Come and discover more about our favorite beverage!

Free to Club Members/$5 Non Members

WINEMAKING 101

FIELD TRIP TO PATTERSON CELLARS
Woodinville, WA
Wednesday 24 March i 6pm

In celebration of Washington wine month we have a special event to expand your knowl-
edge of wine this month. We have teamed up with our friends at Patterson Cellars to host

RSVP by 2/22 to Reserve your space

Save the Datel!Spring Winemakers Event May 16t

CAO

ADefying
escape to many worlds from anywhere he happens to be. Let us

CAO Cigars are over the top, in your face, and amazing smokes. From
the American Series to Brazil to our favorite Sopranos sticks CAO has a
great reputation for flair and quality.

This month we are featuring the wares of CAO. Come in and check out

our wide selection in the humidor and join us at the end of the month as

we host our first smokeout of the year to celebrate the coming of spring
with special deals on CAO cigars!

Join us for a smokeout featuring CAO Cigars

CAO

| aws of space and ti

escape together.
Tim Ozgener, CAO President

Sunday, March 28 2-4PM
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