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SIX REDS 

 

 2012 Izadi Rioja Reserva $13 
73%Tempranillo, 15% Graciono and 12% Granacha 
Small but not small, Izadi produces its wine out of over 100 different plots of old vine vineyards averaging a 
hectare eaChâteau The Reserva was sourced from 60+-year-old vines and aged 14 months in American oak. A 
generous plum, chocolate and earthy nose with subtle oak. Dry tannins are well integrated. An impressive 
modern styled wine. Was $18 now $13 
 

 2013 Finn Hill Les Rouge $15 
A blend of Bordeaux Varritals out of this Woodenville winery. Rich fruit and balanced tannis with a bit of age 
to smooth it out. Was $30 now $15 
 

 2012 Beauregard Ducasse Graves $15 
55% Merlot, 40% Cabernet Sauvignon, 5% Cabernet Franc 
A good deal on a classic Bordeaux with cassis, black cherry, licorice and a dry mineral finish. 
 

 2016 Cantine Valpane Rosso Pietro $12 
Barbera di Monferrato 
A deep, earthy fruit nose and a palate loaded with bright, spicy Barbera fruit and smooth tannins followed by 
a deliciously perfumed finish. Was $15 now $12 
 

 2015 Di Meo Isso $15 
Aglinaico 
Dark-berry, pressed violet and tilled earth aromas come together on this. The easygoing enjoyable palate offers 
ripe blackberry and a hint of clove alongside mellow tannins. 12.5% alcohol by volume 
 

 2017 Famille Perrin Nature Organic Red $13 
Grenache, Syrah 
Certified organic, Perrin Nature is not only an organic Côtes-du-Rhône but also good wine. Using their 
experience in organic farming at Beaucastel (one of the first big estates to turn to organic farming 40 years 
ago), this wine is a beautiful expression of fruit with delicate and soft tannins. Rich in the mouth, it offers a 
nice complexity with aromas of spices, garrigue, blackcurrant and white pepper. 
 

  



November Madrona Wines Monthly 

Madrona Wine Merchants – 1127 34th Ave. – Seattle, WA 98122 – 206-860-6017 – www.MadronaWineMerchants.com 

SIX WHITES 
 

 2018 Haut Bridau Picpoul de Pinet $13 
100% Piquepoul grown in the Massif des Castelnaux on 26 acres farmed by the Pages family since the early 
1900s. Haut-Bridau is small-production, estate-fruit, terroir-driven wine. Medium-bodied, dry. Acidity with a 
bright sparkle punctuates fresh cut green fruit, lime, fennel, flowers, and minerals. 13% alcohol by volume 
 

 2018 Patient Cottat Le Grande Caillou $12 
Sauvignon Blanc 
The Fournier family have been farming and producing wines in Sancerre for generations. Le Grande Caillou 
“the big rock” doesn’t make the cut to be labeled Sancerre, but at this price we won’t quibble. Clean, bright 
and refreshing, this is a perfect litt 12% alcohol by volume 
 

 2017 Le Fraghe Camporengo $15 
Garganega 
From next door to Soave in Veneto, this fresh, attractive white wine is fermented and aged entirely in stainless 
steel, and bottled early in the year following the vintage. Aroma and flavor are of apple, almond and herbs, 
with a hint of white peach. Organic. 12.5% alcohol by volume 
 

 2017 Grand Bateau Bordeaux Blanc $12 
100% Sauvignon Blanc 
From well-known Bordeaux producer Château Beychevelle, this Sauvignon Blanc shows citrus and herbal 
characters with a touch of oak and mineral backbone. Sustainable 
12.5% alcohol by volume 
 

 2014 Dveri Pax Sivi Pinot $11 
Pinot Gris 
The Podravje region is Slovenia’s largest and most productive wine region with extensive wine hills. It shares 
the same elevation high elevation as Austria and northern Italy of up to 350 metres and wine growing here 
nets a distinctive ripe, very aromatic style of wine. The Sivi Pinot has notes of oriental spices, red apples and 
warm buttery notes and juicy stone fruit. Full bodied and dry Pinot Gris with lots of rich extracts and flavor. 
12% alcohol by volume. Was $20 now $11 
 

 2015 Clos de Nouys Vouvray Sec $14 
Chenin Blanc 
A dry and crisp Vouvray, showing green apple flavours and a pronounced beeswax finish, coating the tongue 
before being cleansed by the high acidity. 
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SIX MORE REDS 

 

 2016 Protos Tinto Fino $15 
100% Tempranillo 
“Ribera del Duero” was this winery’s until 1982. Protos gifted the name to the region, creating the Ribera del 
Duero appellation. The Tinto Fino has black fruit aromas, well balances with the oak, bringing sweet spicy 
and nice toasty notes. It is tasty, sweet, well balanced, with pleasant smooth tannins and toasty reminders on 
the finish. 
 

 2107 Pascal Aufranc Chénas $13 
Gamay 
Big scoring Gamay for little bucks. "This is so fragrant and has a very fresh arrayof bright and fruity, wild red 
fruit that is so full of life on the pallet.The strawberries are so pure here. Great depth and energy. Drink or 
hold." 94pts James Suckling. 
 

 2017 La Montagnette Côtes du Rhone Villages $14 
50% Syrah, 35% Grenache, 15% Mourvédre 
A non interventionalist CDR. no cultured yeasts, no filtration, no fining, no enzymes, no SO2 on the grapes 
at harvest (or during the vinification), only a little bit for bottling, just great tasting Rhone wine. 
 

 2016 Adrien Vacher Mondeuse Cuvee Reservee $13 
100% Mondeuse from a small Family run winery in the French Alps. This lighter bodied red has aromas of 
black fruit (black currant, blueberry, blackberry) with a note of pepper on a nice finish. 
 

 2017 Fontanafredda Briccotondo Barbera $13 
The nose is packed with black fruit, especially blackberries and plums, with slight spicy overtones hinting at 
black pepper and cinnamon. Sweet, soft tannins come together in a closely-woven texture that combines with 
great fruit character and crisp freshness on the palate. 
13.5% alcohol by volume 
 

 2017 Bodega el Porvenir Amauta $12 
100% Tannat 
Intense ruby red with violet and black notes. Aroma of spices with notes of eucalipt, dark fruits like figs and 
mentol. Intense mouthfeel and sweet entry due to the ripe tannins. Medium-high structure with balanced 
acidity and long final. It is an intense wine with freshness and complexity. 
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THREE ROSÉS 

 

 2017 Oenó Russian River Rosé $12 
Pinot Noir 
Rosé from Pinot Noir from the Russian River Valley, California. This crisp, dry wine has white peach and 
strawberry flavors with some citrus zing on the finish. Organic. Was $22 now $12 
 

 2017 Domaine Maestracci E Prove Rosé $12 
From a a 50 year-old parcel of Sciaccarellu, co-planted with equal parts Niellucciu (which gives it some guts), 
all set aside just for this rosé. A perfect mix of fennel, strawberry, and some Corsican sun. Was $20 now $12 
 

 2018 Bertani Bertarose $14 
Molinara, Merlot 
Fresh scents of white flowers, cherry, roses and strawberries. Dry and crisp with good body and nice acidity. 
Flavors of cherry, strawberry and almond lead to a lingering finish. 12% alcohol by volume 

 

FOUR BUBBLES 

 Bohigas Cava Brut Reserva $13 
Xarel-lo, Macabeo and Parellada 
The Bohigas family has been growing grapes on their land since 1290. The wine spends 24 months on its lees 
before disgorgement. Lemon/lime, crushed rock and white currant notes are present in this crisp, elegant, 
refreshing, zesty, dry sparkler. Hints of wheat thins and brioche add complexity. 
 

 Palama Arcangelo Salento Bianco Frizzante $12 
A lightly sparkling Malvasia from Puglia. The wine is refreshing , quite dry, fizzy with a touch of salinity and 
lemon peel. 11% alcohol by volume 
 

 La Biòca Ricciante $10 
Freisa 85%, Barbera 15% 
This extra-dry Vino Spumante pairs well fish-based main dishes, meat or mushroom-based appetizers. Fresh, 
crispy, red berries, bell pepper, strawberry, lime, medium-body, high acidity, bone dry. 12% alcohol by 
volume. Was $15, Now $10 
 

 Courtney’s Special!!!               $15 

 


