
October Saturday Night Madrona Wines Monthly 

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

Saturday Night Reds 
 
 

 2019 Domaine Dozon Chinon Clos du Saut Au Loup $23 
Cabernet Franc 
Traditional notes of plum skin, raspberries and capsicum abound. Manageable tannins and herbal notes 
underscore a direct fruitiness. 
 

 2014 Constantia Glen Three $31 
67% Merlot, 20% Cabernet Franc, 13% Cabernet Sauvignon 
A high end Southafrican Red. Debonair, polished styling achieved without sacrificing ripeness. Red fruit with 
a mocha nuance, well tailored into a plush dry tannin structure. Balanced & so tempting now, but greater 
rewards with time. Was $50 now $31 
 

 2015 Chateau Grand Boise Cotes de Provence $25 
70% Syrah, 20% Grenache, 10% Cabernet 
The wine has intense flavors of black cherries and black currants. On the palate, it is mellow, with finely 
spiced notes and a remarkable finish. Organic. Was $30 Now $25 
 

 2019 Foundation Cellars The Silence Rockgarden Vineyard $38 
Syrah 
This wine is unmistakably from the Rocks District. The stem influence is upfront, with notes of grilled 
asparagus, Stargazer lily, fresh parsley and flowers in front of black and green olives. The palate brings an 
abundance of savory flavors, with gravel notes on the finish. 
 

 2014 Brana Irouleguy Ohitza $27 
50% Tannat, 50% Cabernet Franc 
A flat-out compelling wine that drinks very well.  It has a lovely blend of strength from the Tannat and 
herbaceousness from the Cabernet Franc. 
 

 2017 Becker Landgraf Gau-Odernheimer Spatburgunder $25 
Pinot Noir 
An elegant Pinot Noir characterized by the salty mineral. Cool aromas with wild fruit and red berries. Fine, 
the herbaceous spice with a lot of zest and good finish. The wood is finely integrated. 13% alcohol by volume 
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Saturday Night Whites 
 
 

 2018 Justin Girardin Les Terrasses de Bievaux Santenay Blanc $30 
Chardonnay 
This is a mineral-driven wine; both well-structured and balanced, with abundant flavors of ripe trees fruits, 
juicy lemons, and hints of vanilla. Rich and nutty in the long finish; this beautiful wine is reminiscent of a 
Chassagne-Montrachet. 13% alcohol by volume 
 

 2013 Benoit Roseau Saint Péray $22 
Marsanne 
Planted on steep slopes. The soils are a rich admixture of silt, sand, clay, and limestone debris loosely 
cemented by calcium carbonate, over a base of granite Organic. 12.5% alcohol by volume 
 

 2019 Marcel Deiss Alsace Complantation $29 
This is a co-fermented field blend of Pinot Blanc, Riesling, Pinot Gris, Pinot Noir, Muscat à petits grains, 
Gewürztraminer, Sylvaner, Pinot Auxerrois, Pinot Beurot, Muscat Blanc, Rose d’Alsace, Traminer, plus 
others.  Bright elderflower, mandarin, fragrant pear is stencilled with tangerine pith on a long palate, finishing 
with a gentle swell of warmth  Lovely harmony here. 
biodynamic 
 


