
Over the course of the past nine 
months, the Board of Directors has 
been busy implementing a number 
of changes making the Guild the 
organization that you were looking 
for when we did the focus group 
research. Most recently, we 
launched our redesigned newsletter 
and website. When you link to 
www.sommelierguild.com you will 
find a crisp, clean looking website 
that is laid out in a way that allows 
for easy navigation. We have 
included a section that will provide 
information and news from the wine 
community along with Guild events. 
I would like to thank Nicole Vallée, 
Dawn Harvie and Dave Isaacs for 
their creativity and long hours in 
delivering these new tools to you.

Every March is time to remind those 
of you that if you have not renewed 
your membership for 2011 now is 
the time to do so. Benefits of a Guild 
membership include:

Monthly VPR!s—this is the only way 
to taste products in advance of the 
LCBO!s Vintages release. We have 
introduced “Have Your Say” allowing 
you to suggest products that to be 
featured at the tasting.

Reduced entry rate at the Ottawa 
Food and Wine Show and 
opportunity to volunteer for a 
number of positions.

Access to at least two events per 
month at member prices. Also, 
attend our three signature events—

the Mechoui, Summer Dining at Gay 
Cook!s and the Holiday Gala—at the 
membership rate as well, getting a 
super deal.

Special events like Premium Shiraz; 
member-only events like the South 
African and New Zealand 
Winemaker tastings—always 
offered at low cost to no cost.

We will continue to create unique 
tastings and special offers to 
members over the course of the 
year. If you have not done so yet, 
don!t forget to renew!

I look forward to seeing you at our 
upcoming events.

Cheers,

Bill Ellis
President

P.S. One short additional thought—if 
you have not signed up for the 
California Wine Show you should do 
so soon as the show sells out 
quickly. It!s only a month away.
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Upcoming Guild Events

Vintages Pre-Release 
Tasting—Spain and 
Portugal Feature—
Have Your Say!

Thursday, March 17, 2011
7:00 p.m. – 9:00 p.m.
Vendange Institute, 440 Albert 
Street, Suite C108

Spain and Portugal are known for 
outstanding wines from signature 
varietals, as well succulent blends 
that always offer good value. We!ll 
also mix in some wines from other 
regions to keep things interesting 
and challenging.

The products offered on this release 
are usually diverse, offering 
everything from light white wines to 
tasty ports that are great to enjoy on 
a chilly March night in front of the 
fireplace. We encourage you to 
register early as all members signed 
up this event before Saturday, 12th 
March will be invited to suggest a 
few of their choices of wines from 
the release. We will consider those 
requests as we make final 
selections for the tasting, particularly 
looking at popular items based on 
multiple responses along with any 
intriguing thematic suggestions. 

The VPR is an opportunity to “try 
before you buy” a number of wines 
to be released by Vintages on the 
following Saturday. Taste a selection 

of expensive, highly reputed wines 
and discover wines that offer 
exceptional price/quality ratios.

Members and Invited Guests: 
$40.68 (incl HST)

To register, please go to http://
www.eventbrite.com/event/
1235620775

Fromage Face-off: 
Canada’s Cheeses VS the 
World’s … and Wines to 
Go With Them

Sunday, March 27, 2011
6:30 p.m. – 8:30 p.m.
Beckta Dining and Wine, 2nd Floor 
Private Dining Room, 226 Nepean 
Street

Canadian cheesemakers have 
come a long way in a short time. But 
are we there yet? Help us decide. 
And enjoy some delightful matching 
wines along the way.

Join Guild Co-Founder and cheese 
enthusiast J. Phillip Nicholson and 
Beckta Dining and Wine!s Maitre 
d!Fromage, Steve Whittaker, as they 
explore how Canadian artisanal 
cheeses stack up against some of 
the most stunning and storied 
products of the world. Along the 
way, learn about the production and 
classification of cheeses and their 
pairing with wines.

Five flights, each featuring a superb 
Canadian cheese lined up against a 
worthy world counterpart, and each 
pair carefully matched with a 
delightful wine selected by our 
friendly and knowledgeable hosts. 
Not a full meal, but filling, so at most 
have a bowl of soup before the 
event. 

This event has been generously 
sponsored and subsidized by Phil 
Nicholson and Steve Beckta to help 
raise scholarship funds.

Members: $65.54 (incl HST)
Invited Guests: $76.84 (incl HST)

To register, please go to http://
www.eventbrite.com/event/
1235608739

In Praise of South African 
Wines

Monday, April 18, 2011, 7:00 p.m. – 
9:00 p.m.
Stoneface Dolly's, 416 Preston 
Street

Join Guild Governor Peter Collis 
and Director Maureen Murphy for an 
evening of South African wine in the 
heart of Little Italy. Taste the broad 
spectrum of delicious wines and 
match these wines with an array of 
delicious small plates prepared by 
Stoneface Dolly's chef. Vote for your 
favorite pairings. Discover why 
many wine drinkers are turning to 
these gems instead of their pricier 
cousins from around the world. 
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Enjoy the hospitality of Bob Russell, 
a South African native, and his son, 
Jeff, the chef who will be preparing 
the food. For those who missed the 
fabulous tasting at the Brookstreet 
Hotel this is an opportunity to 
experience some of the great wines 
served. 

Members: $74.75 (incl HST)
Invited Guests: $86.25 (incl HST)

To register, please go to http://
www.eventbrite.com/event/
1400377567

From the 
Wine 
Community

Old Soils. New Wines. One 
Fabulous Evening.

Esteemed event showcasing 
Ontario!s top terroir-driven wines 
returns May 10th with keynote 
address at 6:30 p.m. and structured 
and walk around tasting at 8 p.m.

Ten of Ontario!s top wineries are 
bringing their wines—and their soils
—to Toronto for an evening of 
tasting and education.

Somewhereness™ is an event 
designed to allow guests to tour the 
wineries and their unique terroir 
through their taste buds, with 
carefully selected wines that 
highlight the unique soils, climate, 
vineyard management and 
winemaking styles that are the 
mainstays of the Somewhereness 
philosophy. Winemakers will pour 
their own wines and interact with 
guests throughout the evening while 
sharing how their wines speak of 
their place of origin.

This year, international wine writer 
and educator Ian D!Agata will 
deliver a keynote address and 
introduce winemakers from the ten 
featured wineries who will share 

their wines and winemaking 
philosophies with over 300 guests. 
Canadian-born, Mr. D!Agata now 
resides in Rome where he is the 
Honorary Director of the 
International Wine Academy of 
Roma. Mr. D!Agata—a contributor to 
both Stephen Tanzer!s 

International Wine Cellar and 
Decanter magazine—will share his 
impressions of the impact 
of"Somewhereness on Ontario 
wines in a global context. His 
international perspective was gained 
as a result of a celebrated career 
that has taken him around the world. 
Mr D!Agata spends an average of 
260 days each year tasting and 
visiting wine regions throughout the 
world including Italy, France and 
beyond.

Renowned author and Wine 
Spectator columnist Matt Kramer 
infused the universal idea of terroir 
with a distinctly New World 
sensibility, calling it 
Somewhereness. Inspired by this 
concept, a small group of Ontario 
winemakers dedicated to creating 
terroir-focused wines came together 
in 2007 to showcase their 
embodiment of Somewhereness—a 
commitment to growing small lots of 
site-specific wines in Ontario's 
ancient glacial soils while ensuring 
that the character of their unique 
terroir is represented in every bottle.

Somewhereness"2011 will feature 
the following Ontario wineries: Cave 

Spring Cellars, Charles Baker 

Wines, Flat Rock Cellars, Hidden 

Bench Vineyards and Winery, 

Malivoire Wine Company, Norman 

Hardie Winery, Southbrook 

Vineyards, Stratus Vineyards, 
Tawse Winery, and 13th"Street 

Winery.

Somewhereness 2011, presented in 
partnership with VINTAGES, will be 
held at the Japanese Canadian 

Cultural Centre in Toronto. Tickets 
are $99 per person, and are 
available through the Vintages ticket 
centre at 416-365-5767 or 
1-800-266-4764, or at 
www.somewhereness.com

Membership 
in the Guild
All Guild memberships are for a 
calendar year and expire each 
December 31.

Membership types:
General ($55)
Trade* ($55)
Corporate** ($170)

Pay for your membership through 
Eventbrite at http://
www.eventbrite.com/event/
1174070677

For more information, visit the Guild 
Website and follow the link for 
Membership.

*Trade membership is available for 
those individuals in the wine, spirits, 
food, and hospitality trade including 
students and graduates of the 
Algonquin College Sommelier 
Program.

**Free to Corporate Members: 
Introductory Wine Service Standard 
Training. See the Guild Business 
section in this newsletter for more 
details. 

Note: The NCSG only collects 
personal information for the 
purposes of providing services or 
information to our members. We use 
only fair and lawful methods to 
collect personal information. The 
NCSG does not sell, trade, barter, 
exchange, or disclose for 
consideration any personal 
information obtained.
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Past Events

Vintages Pre-Release 
Tasting —Cabernet 

Thursday, 17 February 2011
Vendange Institute

It was a dark and chilly evening 
when sixteen participants braved 
this past February 17th VPR. Guild 
director Mark Kilpatrick rewarded 
those in attendance with an 
interesting selection of wines. 
Keeping close to the Cabernet 
theme of Vintages release, eleven 
wines were sampled across three 
flights with only two real ringers.

From the three whites offered in the 
first flight, the close favourite was 
one of these ringers–a Grüner 
Veltliner from Leth. People enjoyed 
its sophisticated aromatics and heft, 
even if it wasn't their top choice. A 
pair of distinctly different Sauvignon 
Blancs filled out the flight, working 
thematically as parent to Cabernet 
Sauvignon. Only a slight preference 
from the show of hands for the Spy 
Valley with its overtly typical New 
Zealand characteristics while the 
Ferrari-Carano Fumé was 
appreciated for its softer, more fruit-
driven profile.

Turning to reds, the next flight 
created the most controversy. 
Evenly tied for first were Gretzky's 
No. 99 blend and the Jean Léon 
Reserva. No. 99 was much 
commented on during the 'quiet' 
portion of the tasting with concerns 
expressed about the dramatic and 
ever-changing aromatics coming off 
the glass, which occasionally some 
found unpleasant. The Jean Léon 
was well-appreciated but its value 
was put into question when the price 
was revealed at 1.5x more than the 
other three. A top favourite for some, 
and well-liked by most, was our 
second ringer of the evening—the 
Glorioso Rioja with qualities of a 
well-aged Reserva with fruit 
balanced on barrel textures of 
caramel and vanilla. Château 

Mazeris from Bordeaux, while no 
one's top selection, was observed 
by many as a pleasant wine with 
typical structured style of coffee and 
spice blending into the fruit.

The final flight of Cabernet was a 
definite notch up in quality and 
inevitably in price. All agreed that 
the four wines were excellent and 
deserving of cellar space. With its 
hefty concentration and sweet fruit 
the Duckhorn narrowly won out, 
though again when price was 
revealed there was discussion on 
quality:value.

Napanook and Hauts de Pontet-
Canet tied for second—the 
Bordeaux being the least expensive 
in the flight. The Othello captured its 
share of fans offering a comparative 
lightness in the glass with good 
structure, fresh fruit and floral 
aromas, and good purity of flavours.

A few participants decamped for a 
late dinner at nearby Beckta where 
a highly-recommended, and final 
twelfth thematic wine of the evening 
was enjoyed—the Andrew Peller 
Signature Series Cabernet 
Sauvignon 2007, which held its own 
in the final flight and sells for $38 
(#225466) in the “In Store 
Discoveries” portion of the February 
19th release.

Flight 1: Whites
Ferrari-Carano Fumé Blanc, 2009, 

Sonoma, USA, 354993, $19.95
Spy Valley Sauvignon Blanc, 2009, 

Marlborough, New Zealand, 
686675, $15.95

Leth Vineyards Steinagrund Grüner 
Veltliner, 2009, Austria, 207282, 
$16.95

Flight 2: First Cabernets
Wayne Gretzky No. 99 Estate 

Series Cabernet/Merlot, 2007, 
Niagara, Canada, 128652, $19.95

Château Mazeris, 2006, Canon-
Fronsac, France, 199034, $19.95

Palacio Glorioso Reserva, 2005, 
Rioja, Spain, 930164, $19.95

Jean León Reserva Cabernet 
Sauvignon, 2005, Penedès, Spain, 
401596, $28.95

Flight 3: Premium Cabernets
Dominus Napanook, 2007, Napa 

Valley, USA, 212357, $53.95
Hauts de Pontet-Canet, 2007, 

Pauillac, France, 100735, $36.00
Christian Moueix Othello, 2007, 

Napa Valley, USA, 222166, $37.95
Duckhorn Cabernet Sauvignon, 

2007, Napa Valley, USA, 24190, 
$69.95 

NEXT EDITORIAL 
DEADLINE: March 18, 
2011
We invite you to share a story or 
announcement. Please send your 
submissions to Dawn Harvie at 
newsletter@sommelierguild.com.

4

mailto:newsletter@sommelierguild.com
mailto:newsletter@sommelierguild.com

