
World of Wine Club Selections 

About Iris Vineyards  

Cottage Grove, Oregon 

Iris Vineyards' owners Pamela Frye and Richard Boyles are native 

Oregonians. Both graduated from the University of Oregon in 

Eugene. After a decade living and working in Washington state, 

Germany and Switzerland they returned to Oregon to replant 

their roots and begin planning and developing their Oregon 

winery. Chalice Vineyard at Iris Hill was planted in 1996 marking 

the beginning of the Iris Vineyard venture. Pamela, Richard and 

their children Amalia and Drew live on their 870 acre family estate 

overlooking Iris Vineyards. 

Iris Vineyards wines are all hand crafted from grapes grown in 

their Chalice Vineyard located in the foothills of the Coastal 

Range, south of Eugene, Oregon. They also utilize grapes 

purchased from a few carefully selected Oregon vineyards known 

for growing wine grapes of exceptional quality. 

Their goal is to capture the finest elements of the grapes by 

gentle handling, skillful artisan processing, and patiently waiting 

until the wines are truly ready to enjoy before their release. Their 

wines are unique expressions of the vineyards from which they 

come; caressed by the winemaker’s art into distinctive creations 

we hope will bring pleasure to all who drink them. 

Iris Vineyards 2008 Oregon Pinot Noir 

Willamette Valley, Oregon 

In the glass this wine displays a beautiful deep garnet color. 

Aromas of ripe blackberries, Ox Heart cherries and ripe plums are 

laced with a sprinkle of baking spices. The entry is smooth and 

silky, bursting with ripe berry/cherry fruit and hints of sweet oak 

spice. This medium bodied wine has a delightful fleshiness on the 

mid pallet with excellent acid balance, and the ripe berry, cherry, 

and plum flavors follow through to the long graceful, faintly spicy 

finish. 

Regular Price $18.99  Club Price $17.09  

Iris Vineyards 2008 Oregon Pinot Gris 

Willamette Valley, Oregon 

In this pale straw colored Pinot Gris, intriguing floral aromas 

mingle with mango, citrus peel, and pear. On the palate this 

medium bodied wine bursts with tropical flavors of papaya, 

mango, citrus and lychee with a dash of nectarine. The bright 

lively mouth feel follows through to a clean tropical fruit and 

citrus finish.  

Regular Price $13.99  Club Price $12.59  

Red Wine Lovers Club Selections 

About Barrage Cellars  

Woodinville, Washington  

Barrage Cellars is a boutique winery, located in Woodinville, WA. 

Kevin Correll, owner and winemaker, is a one man operation who 

makes wine in the true Garagiste fashion with a focus on terroir 

and 100% varietals. 

Barrage receives fruit from some of the finest vineyards and 

regions of Washington combined with some of the finest barrels 

from France. The winemaker is not against blending grapes of 

different varietals but prefers to showcase the elegance and 

nuances of single varietals from Washington State. 

The passion for winemaking started in the garage. Kevin's first 

barrel production was made in a winery that was a remodeled 

barn. Garage-barn, barn-garage… keep playing with the words 

and you get BARRAGE. A seemingly perfect fit with the meaning 

to bombard or assault, which is what we hope to do to your 

palate. 

Barrage Cellars has been open in the Woodinville warehouse 

district since August 2008. 

Barrage Cellars 2009 “Trifecta” Merlot 

Columbia Valley, Washington  

This wine is 100% Merlot with fruit from Red Willow (58%), 

Weinbau (21%) and Destiny Ridge (21%) Vineyards. It is deep ruby 

red in color, with aroma’s of perfume, violets, currants with hints 

of cedar and spice. On the palate it displays layers of red fruit with 

a slight grassy finish. Big structure and a great tannin mouthfeel 

that give this wine an elegant and long lasting finish. If you are 

looking for a big merlot this is it. 

Regular Price $29.99  Club Price $26.99  

Barrage Cellars 2008 “Double Barrel” Cabernet Sauvignon 

Walla Walla Valley, Washington  

This wine is 100% Cabernet Sauvignon from Sheridan (37%), Artz 

(26%), Destiny Ridge (21%) and Elerding (16%) Vineyards. The 

wine has a deep purple color reminiscent of a new world syrah, 

but with that first taste there is no mistaking that this is a huge 

Cabernet Sauvignon. Flavors explode on the palette with complex 

layers of big red fruit, anise, tobacco and some graphite followed 

by huge. Fine grain tannins that are well integrated, but suited for 

aging. (91 points WA 10/2011) 

Regular Price $37.99  Special Price for Monthy Package $28.79 

Club Reorder Price $34.19  

Re-Order current club selections at the Club Price prior to April 30, 2013. 

Call Wicked Cellars at (425) 258-3117 and place your order today. 

April 2013 



Northwest Club Selections 

About Kerloo Cellars  

Walla Walla, Washington  

When Ryan and Reneé Crane decided to follow the call leading 

them out of their secular urban life and into the Washington 

wine country, it was more than just a change of scenery, it was a 

leap of faith. Guided by little more than passion and a strong 

partnership, the Cranes uprooted from Seattle to make wine in 

Walla Walla. 

Winemaker Ryan Crane has a varied history of involvement in the 

wine business ranging from distributor sales to annual volunteer 

shifts at harvest time. But it was Reneé's keen eye for business 

development that pushed over the domino, ultimately leading 

them to sell their first home in West Seattle, abandon jobs that 

underutilized them, and strike out on a new adventure in the 

spirit of following the call to do what they're supposed to do. 

A few years, some kismet connections, and a lot of hard work 

later, Kerloo Cellars is in the bottle. The Crane's have never 

second guessed the choices they've made. And now, they're 

proud to invite you to enjoy a bottle of Kerloo, and let the spirit 

of following your own call wash over your palate, and into your 

life. 

Kerloo Cellars 2011 Majestic 

Columbia Valley, Washington  

The nose on the Majestic is absolutely captivating. It comes at 

you like a freight train, full of blackberry, fig, sweet tobacco, 

roasted meat, and beef stock. This wine is broad yet savory with 

a perfect rhythm on your tongue. The tannins are soft, yet 

present, and give a nice, round seamless component to the wine. 

A wine of this quality for this price is almost unheard of. You 

should stock up your cellar now and tell your friends about this 

GSM called “Majestic”. 

Regular Price $26.99 Club Price $24.29  

Kerloo Cellars 2010 “Va Piano” Syrah 

Walla Walla Valley, Washington  

This Syrah exhibits a deep, vivid purplish-ruby color and intense 

aromatics of blackberry, cherry and blueberry with scents of attar 

of rose, violets, Provençal herbs and wafts of spiced incense. The 

dark fruit flavors are exceedingly deep and concentrated (50% 

full-cluster fermentation), expressing a fusion of dark fruits, 

roasted coffee beans, licorice, cocoa powder and silty minerals. 

The intensity continues on the back with notes of macerated 

berries, crème de cassis, roasted nuts, sweet dried orange peel, 

nougat, cinnamon bark, and a squeeze of blueberry juice, 

followed by a deftly oaked (24% new), moderate alcohol (13.9%), 

sweet-dry tannin finish. It shows wonderful varietal purity and 

complexity from beginning to end. (92 points IWC 11/2012, 19.5 

Rand Sealey Review of Washington Wines) 

Regular Price $37.99 Club Price $34.19  

White Wine Lovers Club Selections 

Selbach - Oster 2009 Riesling Kabinett 

Mosel Saar Ruwer, Germany  

The ancestors of the Selbach family have been cultivating Riesling 

since 1600. The Selbach family originated from the village "Ürzig" 

and the Oster family comes from the small village of "Zeltingen" 

on the opposite side of the river. Today, Johannes Selbach and 

his wife Barbara are running the winery with passion for the 

wines and in respect of the long tradition.  

The great-grandfather of Johannes owned a Mosel steamship and 

shipped his wines in oak barrels down the Mosel and the Rhine to 

the North Sea ports. These barrels again were made by Matthias 

Oster, a cooper and the great-grandfather on the paternal side of 

the family. Therefore, the winery developed in three fields, on 

one side as a top estate in the region and simultaneously on the 

other side as a négociant and brokerage firm, making wines from 

grapes and juice bought from other producers and consolidating 

the production of smaller producers, offering a broad and 

comprehensive range of fine German wines. Hence, there are 

three companies under one roof: 

This wine is scented and flavored with baked apple and pineapple 

with a subtle floral perfume and a bit of yeast on the nose. It is 

creamy, delicate and juicy with a touch of minerals on the finish. 

Regular Price $23.99 Club Price $21.59  

Willabay NV Oyster Blanc 

Columbia Valley, Washington 

Willabay is the trademark name for foods produced by 

Oysterville Sea Farms. Oysterville is located on the shores of 

Willapa Bay on Washington’s Long Beach Peninsula. Oysterville 

Sea Farms is the last remaining oyster building in Oysterville and 

was placed on the National Register of Historic Places on April 21, 

1976. 

Oysterville Sea Farms was started in 1991 by Dan Driscoll. Dan’s 

family has deep ties to Oysterville. Dan’s mother was once a 

student at the one-room school house and his father grew up in 

nearby Ocean Park. Dan spent summers in his youth traveling 

from his family’s Seattle home to their Oysterville property. 

The buildings that house Oysterville Sea Farms used to house the 

Northern Oyster Co. and were acquired by Dan’s parents 

sometime after the cannery closed in 1967. When Dan’s parents 

gave him the property, he left a promising career in the music 

industry in Los Angeles and started Oysterville Sea Farms. 

Driscoll has teamed up with Mount Baker Vineyards to produce a 

white wine to pair with his oysters. This wine is called Willabay 

Oyster Blanc. It is a dry white meritage created by Dan and 

winemaker Randy Finley. A blend of Semillon and Sauvignon 

Blanc that paired perfectly with the oysters or any fresh seafood. 

Regular Price $13.99 Club Price $12.59  


