Wicked Cellars Tasting Notes
I:riday, August oth, -7 p-m.

'37 Cellars with
Winemaker Chuck E:gncr!

$10 Tasi'ing Fee

37 Cellarsisa boutique winery based in Leavenworth Washington that's been
around since 2005. Winemakers Frank Dechaine and Chuck Egncr Procluce
500 — 700 cases per year depending on the gielcl of the vinegarcls. Theg source fruit
from some of the best vinegarcls in the state and then give the wine the extra bit of

TLC to ensure tha’c thcg come uP with some very special wine year a{:ter year.

2011 Columbia Va//cy Chara’onnay (White Bluffs Vincyard) This
I:ria’ay On/y: $16.99 chu/ar/y: $18.99

This Chardonnay is the music of a fresh sPring dag, sharing harmonics, like Julie
Andrews, of crisP and cool to refresh bodg and sPiri’c, with a counterpoint of ’croPical
fruit to enliven the exPerience. Fermented eight months in stainless steel, this is simplg

Charclonnag, singing its own song,.

On—the—lees ageing creates a Velvetg texture to Pleascs the Palate. SiP a we“—chi”ed
glass and envision a candlelit dinner with someone sPeciaI: linguine with clams in a white
wine sauce or with Mac and Cheese toPPed with crisP crumbled bacon. This is a wine

FOF mang moocls and mang Pleasures.

2010 Merlot (PcPPcr Bria’gc and Bacchus Vincyards) This
I:ria’ay On/y: $29.99 chu/ar/y: $32.99

In the gairg talc) Sleeping Beauty slePt 100 years before I:)Cing awakened bg a kiss.
This wine won't need to sleep for100 years, but if you have the wi”Power to let it sleep

for three to five years Hou'” be dcligh’mcu”g rewarded, as was the Prince.



Agecl 17 months in new American oak and neutral French oak, the 37 Cellars 2010
Merlot offers a nose of bramble Fruits, berrg, cherrg with hints of leather and cedar
wraPPecl in lightlg vanilla-oaked tannins. Enjog it with a chargri“ed steak or herb-
crusted rack of lamb. (Drink now thru 2020. Best bg 2015.)

Bronze Medal - 2013 Seattle Wine Awards

2010 Columbia Va//cy Cabernet Franc (Bacchus and Seven Hills
West Vincyara’s) This I:riday On/y: $36.99 chu/ar/y: $39.99

In the glass) the glow oxcgamets rimmed with the fire of rubies beckons. From

the inviting clepths arise aromas of black currants, bramble fruits and hints of

Plum and sPicc) enhanced bg the touch of oak- stirring the senses. A siP, and bold
flavors tantalize the tongue, relcasing Plcasure and |ingering long. Enjog this wine with
a mild sheep's milk cheese as meat sizzles on the gri”) or as a lamb tagine rests in the

oven or slow cooker. Silver Medal — Seattle Wine Awards

2009 Cabernet Sauvignon (PcPPcr Bridgc, Seven Hills
West and Bacchus Vincyara’) This I:ria’ay On/y: $29.99

chu/ar{g: $32.99

You‘vcjust landed your clreamjob, married the love of your liFe, received a Promotion,
become a new Parent or grandparent, orjus’c retirecl, and 3ou're on toP of the world.
How do you celebrate? with 37 Cellars 2009 Cabernet Sauvignon!

This blend of Cabernet Sauvignon, Merlo‘c, Cab Franc and Petit Verdot stirs the
senses as it unfurls aromas of dark cherrg, riPe blackberries, a hint of new leather and
a whiff of smoke. On the Pala’ce it clisplags its power with long lasting mid-Pala’ce
flavors and a sensuous, lengthg finish. Agcd 24 months in 50% new French and

European oak barrels.

Char-gri“ccl lamb or steak, goocl bread and someone sPecial to share it, and the 57

Cellars Cabernet Sauvignon. How much better can it get?



