
Now that we have had our first few 
snowfalls and Christmas is just 
around the corner, our thoughts are 
more towards family gatherings and 
a number of events around the 
holidays. The Guild will be running 
its last event of the 2011 season 
with “Festive Fizz” and that will 
conclude a busy year of tastings 
and dinners. Thanks to all of our 
membership for your support over 
the year!

At a recent VPR we polled the 
attendees to see what their favourite 
wines were to pair with a traditional 
holiday meal and we got a number 
of different answers. Among them 
was everything from the traditional 
aged Bordeaux and Chardonnay to 
Rieslings, Zinfandels, Pinots or 
Burgundys as well as other wines 
that in their mind were a prefect 
match with the meals. And after 
having just attended a session with 
Tim Hanni, Master of Wine, to learn 
about his theory that people have 
sensitivity to different tastes, I am 
pleased to say that all of the choices 
are correct. 

Most of all enjoy the holidays and 
your friends and families at the 
gatherings. For the record, I always 
look to the season to enjoy a 
cheese plate and a nice Vintage 
Port in front of the fire on a cold 
winter day. I should add the LCBO 
has a wonderful 2000 Sandelman 
Vintage Port as a standard offering 
that really fits the bill. We tasted this 

last year at a VPR and there was 
limited availability when it was 
priced at $29.95. Our members 
loved it. Now that it is a general list 
item, it is availabile at many stores 
and it is priced at $19.95. Looks like 
the LCBO is saying Merry Christmas 
to our members!

To accommodate the hectic holiday 
season we have moved the Guild 
Holiday Gala to January 21, 2012 
and it looks like a good one again. 
Chef Blackie, at the NAC, is 
finalizing a special menu for the 
Guild and we are selecting wines to 
pair specifically with each course. 
This is the 6th event we have run 
with Chef Blackie and he is again 
ensuring a dining experience that 
we will all be talking about for some 
time to come. Details will be coming 
shortly and will be emailed to you.

In closing, I would like to add that 
we have a full slate of events 
starting in January including our 
regular VPR's, aged wine tasting 
and a variety of dining events. Stay 
tuned for the details.!On behalf of 
the board directors and myself, we 
wish you Happy Holidays!

Cheers,
Bill Ellis
President
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Time to 
Renew your 
Membership
2011 was packed with exciting 
events: Sherry All the Way, Fromage 
Face-off, Wines of Argentina, In 
Praise of South Africa Wines, and 
our annual Mechoui and Summer 
Dining event at Gay Cook"s to name 
just a few. 2012 will include an 
equally interesting array of events. 
All you have to do is click on the link 
to renew on-line at http://
www.eventbrite.com/event/
1174094749. You will receive an 
acknowledgment from the 
Membership Director and will 
continue to receive our monthly 
newsletter and event notices.

We look forward to raising a glass 
with you in 2012.

Upcoming 
Guild Events
Vintages Pre-Release 
Tasting—Holiday Fizz—
Have your Say!
Thursday, December 8, 2011
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert St, Suite C108

Blanc de Blanc or Blanc de Noir? 
Blanc or rosé? Brut or non-brut? 
Vintage or non-vintage? 
Champagne or méthode 
traditionnelle? Whatever your 
preference, the festive season 
always demands sparklers that 
tickle the tongue and delight the 
palate in gustatory celebration. 
Those that attended the VPR Fizz 
last year know what fun it is. Book 
early to avoid disappointment. 
Vintages has only one release in 
December and it always includes a 
great selection of Champagnes and 

sparkling wines to celebrate the 
season. Come and join the Guild for 
this special holiday Vintages pre-
release tasting. Get a sneak taste of 
what will be in store for you to enjoy 
throughout the festive weeks 
leading to New Year"s Eve. Try 
something new or find a gem of 
value in the world of doubly 
fermented wines. The sparkling 
wines will be sourced from the 
December 10 Vintages release with 
some possible additions from earlier 
Vintages releases, Vintages on-line 
and the General List to round out 
the tasting.

All members signed up this event 
before Saturday, December 3rd will 
be invited to suggest a few of their 
choices of sparkling wines from the 
release and General List. We will 
consider those requests as we 
make the final selections for the 
tasting, particularly looking at 
popular items based on multiple 
responses along with any intriguing 
thematic suggestions.

We invite you to join those who 
make this Guild Signature Event a 
regular feature of their wine life. The 
VPR is an opportunity to “try before 
you buy” a number of wines to be 
released by Vintages on the 
following Saturday. Taste some 
selected expensive, highly reputed 
wines that might not cross your 
palate otherwise and also have the 
chance to discover wines offering 
exceptional price/quality ratios and 
affordable lesser-known premium 
quality products that are well-made 
bargains. Note that this tasting will 
be all sparkling wines. Guild Director 
Rod Story will lead this tasting again 
this year.

Members: ($50+HST) $56.50
Sponsored Guests: ($55+HST) 
$62.15
To register, please go to http://
www.eventbrite.com/event/
2358849382

Vintages Pre-Release 
Tasting—Australia and 
Discovery Grapes—Have 
your Say!
Thursday, January 19, 2012
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

The second Vintages release of 
January is promising wines of 
Australia and discovery grapes, 
which is code for good value lesser 
known varietals. As always, we will 
choose a flight or so from the 
release theme as well as other 
interesting wine from the release 
based on your input and that of the 
wine consultants. Join us at 
Vendange for this blind tasting and 
discover some quality wines to 
restock your cellar after the 
holidays. We encourage you to 
register early as all members signed 
up by Saturday, January 14 will be 
invited to suggest a few of their 
choices from the release. We will 
consider the requests as we make 
the final selection, 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 some 
selected, expensive, highly reputed 
wines that might not cross your 
palate otherwise and also have the 
chance to discover wines offering 
exceptional price/quality ratios and 
affordable lesser-known premium 
quality products that are well-made 
bargains.

Members: ($36+HST) $40.68
Sponsored Guests: ($41+HST)
$46.33
To register, please go to http://
www.eventbrite.com/event/
2566787330
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National Capital 
Sommelier Guild Annual 
Gala
January 21, 2012 
Le Salon, National Arts Center

Members, remember that due to a 
busy holiday season, we have 
moved the Holiday Gala to January 
21, 2012 at the NAC. We are 
working with Chef Michael Blackie 
to plan a stunning menu to pair with 
fabulous wine selections. As soon 
as the details are finalized we will 
publish them. Mark the date in your 
calendar!

From the 
Wine 
Community
Charity Wine Auction
The Charity Wine Auction sale for 
the benefit of Music and Beyond 
Music Festival will be held on 
December 15, 2011 at Ashbury 
College at 362 Mariposa Avenue 
starting at 6:30 p.m. For more 
information, visit the Music and 
Beyond website.

Wine Spirit Education 
Trust at the Vendange 
Institute
The Vendange Institute is offering 
Wine Spirit Education Trust (WSET) 
courses starting in January. Here"s 
the schedule:

WSET Level 2 Intermediate 
Certificate in Wine & Spirit, starts 
Tuesday, January 24, 2012 from 
6:30 to 9:00 p.m.

WSET Level 2 Professional 
Certificate in Spirits starts 
Wednesday, January 25, 2012 from 
6:30 to 9:00 p.m.

WSET Level 3 Advanced Advanced 
Certificate in Wine & Spirits starts 
Monday, January 23, 2012 from 
6:30 to 9:00 p.m.

Note: Deadline to register for these 
courses is Friday, January 6, 2012.

For information please visit their 
website at http://
www.vendangeinstitute.com or call 
(613) 562-7840.

2012 California Wine Fair

California Wines have announced 
the 2012 California Wine Fair Tour 
schedule. Visit their Facebook page: 
California Wines Canada and follow 
them on Twitter at CalifWines_CA 
for updates as more information 
becomes available.

Tickets will go on sale via 
www.calwine.ca on February 1, 
2012. Any questions, call our 
California Wine Fair Hotline 
905-336-8932 or 1-800-558-CORK 
(2675).

In its 32nd year, Canada"s largest 
Wine Fair tour showcases some of 
the finest wines from the vineyards 
of the Golden State. Mark the dates 
listed below in you busy wine-events 
calendars.

There will be both trade tastings and 
consumer tastings in each city.

2012 California Wine Fair Dates:

Ottawa: Thursday, March 29 or 
Friday, March 30, 2012

Toronto: Monday, April 2, 2012, 
The Fairmont Royal York

Montreal: Tuesday, April 3, 2012, 
Le Centre Sheraton

Past Events
Vintages Pre-Release 
Tasting
October 27, 2011
Reported by Richard Thibodeau

The VPR on October 27th held 
some nice surprises for attendees. 
The biggest surprise of the evening 
was the Concha Y Toro 
Winemaker"s Lot 54 Syrah 2008. At 
$16.95, it packed a lot of fruit and 
was easily the best value wine of 
the night. Other winners: the Loosen 
Bros. Dr. L., the Château Hauchat 
Fronsac, and the Coudoulet De 
Beaucastel.

The tasting was composed of one 
white flight and three reds. As usual, 
all wines were tasted blind.

Here are the notes …

White Flight

The favourite of the whites this 
evening was overwhelmingly the 
Loosen Bros. Dr. L, Riesling, 2010, 
Mosel, Germany, 599274, $14.95. It 
had a nice sweet nose and Riesling 
typicity. A straight-ahead Riesling 
with good balance. 

Anne Boecklin Réserve, 
Gewurztraminer, 2009, AC Alsace 
(Cave Vinicole Kientzheim-
Kaysersberg), 141226, $19.95. 
Redolent of rosewater, hyacinthe, 
with a creamy mouth-feel, this is a 
good value, seductive Alsatian 
Gewürztraminer.

A disappointing Sol De Andes 
Reserva Especial, Chardonnay 
2009, Casablanca Valley, Chile, 
254326, $16.95, resulting from over-
smoked toast, which overpowered 
the tropical flavours. A save-your-
money type of wine.

First Red Flight

Domaine René Couly Chinon 2009, 
AC, (Couly-Dutheil Père & Fils, 
Vitic.), France, 007286, $17.95. 
Rounded and supple with cherry, 
plum, pencil and vanilla. Good one.
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Another good value wine was the 
Château Hauchat, 2009, AC 
Fronsac, Bordeaux, France, (Jean-
Bernard Saby & Fils, Vitic.), 123489, 
$14.95. Smooth, dry, plum and 
cherry, integrated tannins, earth. 
(86% Merlot, 14% Cab Franc)

Salcheto Rosso Di Montepulciano 
2008, DOC, Italy, 165357, $17.95. 
What is this aroma? Could it be an 
intense Riesling-like petrole? Green 
notes with tobacco. Fruity with mid 
acidity. But …

Refreshingly, the Sabor Real Viñas 
Centenarias Tempranillo, 2007, DO 
Toro, Spain, (Bodegas Campina), 
244772, $15.00 came along with 
prune, cheery-earth-berry, tar and 
smooth tannins. Good acid. Good 
length.

Second Red Flight

The best value of the evening was 
the Concha Y Toro Winemaker"s Lot 
54, Syrah 2008, Los Brujos 
Vineyard, San Javier Valley, Maule 
Valley, 227496, $16.95. Very dark 
with ripe fruit, cherry, blackberry and 
coffee. 

Château De Beaucastel, Coudoulet 
De Beaucastel (Grenache 30%, 
Mourvèdre 30%, Syrah 20%, 
Cinsault 20%), 2009, AC Côtes du 
Rhône, France, 048884, $29.95. 
Juicy berry, raspberry, organics, 
pepper, earth and smooth tannins. 

Domaine Grand Veneur 
Châteauneuf-Du-Pape (Grenache 
predominates over Syrah and 
Mourvèdre), 2009, France, 041954, 
$44.95. A restrained CdP with dark 
fruit, black berries, anise, spice and 
smoke. 

Third Red Flight

Benziger Family, Cabernet 
Sauvignon, 2007, Sonoma County, 
USA, 597237, $29.95. A 100% 
Cabernet Sauvignon. Typicity. Dark 
berries, chocolate and long finish

Here"s a question about the 
Stonestreet Alexander Mountain 
Estate, Cabernet Sauvignon, 2006 
Alexander Valley, Sonoma County, 

USA, 004002, $39.95. Why would a 
winery actually choose to bottle a 
wine like this using an agglomerated 
cork? Anyone? In any case, it"s got 
a complex structure with cassis, 
spice and decent tannin.

Pasqua Amarone Della Valpolicella, 
2007, DOC, Italy, 247890, $36.95. 
A medium-weight Amarone dry and 
earthy with a big tannic attack. 

Pietranera Brunello Di Montalcino, 
2005, DOCG, Italy, 189761, $36.95. 
Speaking of tannins, it was a good 
thing that this was the last wine of 
the evening. An unpleasant aroma 
to begin but it blew off after some 
time in the glass.

Greek Wines with Steve 
Kriaris of the Kolonaki 
Group
November 10, 2011
Reported by Rod Story

Steve Kriaris, with the help of Evan 
Saviolidis, led a tasting of 12 Greek 
wines from his portfolio. The wines 
were divided into three flights of six 
whites, five reds and a dessert wine 
along with a small side plate of 
Greek appetizers from Mystiko 
Restaurant. The evening started off 
with a slide presentation introducing 
us to the grapes and the regions of 
the wines that we were going to 
taste. The overall impression of the 
audience after the tasting was that 
Greek wines offered considerable 
value with the wines consistently 
being valued at higher than their 
actual price. All the wines can be 
ordered from Steve at 
www.kolonakigroup.com. Two are 
on the General List and another four 
are coming out in the Vintages 
February 4, 2012 release.

The first flight of white wines was a 
study in contrasting styles. The first 
two wine were from the 
Moschofilero grape, and although 
white, it has a red skin similar to that 
of Pinot Gris. It produces wines with 
distinct floral notes. The first wine 
tasted more like a $14 Vintages 
wine rather than a $12 General List. 

It had floral notes with light honey 
sweetness on the nose though it 
was very dry with a mouth watering 
long finish. At only 11.5% alcohol, it 
would make for a very nice patio 
wine. The second wine was a much 
more concentrated Moschofilero 
with a distinct peach colour from the 
red skins. It had a rounder, fuller 
mouth feel. Its floral flavour came 
out very well with food. The third 
and sixth wines were both 
Sauvignon Blanc/Assyrtiko blends. 
Wine number three is good value at 
only $9.95 considering most of the 
audience pegged it at $13 or higher. 
It tasted of grapefruit with 
herbaceous notes with a floral 
sweetness on the nose. Jumping 
ahead to the sixth wine, it was much 
more concentrated with the 
Sauvignon Blanc dominating and 
the Assyrtiko adding complexity. 
This wine was released in Vintages 
over the summer. The fourth wine 
was 100% Vilana which is another 
indigenous Greek varietal. It was the 
least acidic of the six whites with a 
bit of a candied nose, medium-
bodied though soft and delicate and 
round on the palate. It tasted more 
like a $20 wine than its $16 price 
tag. Definitely try it if you get the 
chance. Wine number five was 
100% Assyrtiko from the volcanic 
island of Santorini. Its terroir gave it 
a distinct acidic nose. It had a huge 
mouth-feel with concentrated tree 
fruit and acid to balance. Think of 
white peaches on steroids. Pick up 
a bottle when it comes out in 
February.

The second flight consisted of five 
reds. The first wine was a very 
pleasant under $10 red. It had some 
green bell pepper as well as white 
pepper on the nose with dried sour 
cherry on the palate. The second 
wine was another general list value. 
It had a green pepper and cherry 
nose with cherry and spice on the 
palate. Very enjoyable for the price. 
The third red was arguably the best 
value of the evening. It had a fading 
brick coloured rim with cedar and 
leather on the nose. It had great 
balance with a long finish 
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reminiscent of aged Bordeaux. 
Buy several when it comes out in 
February. The fourth red, though 
from the same vintage and 
grape, was almost the complete 
opposite with regards to its age 
characteristics. It was opaque in 
colour with a nose of dark plums. 
On the palate in had big tannins 
and dried fruit and leather to 
match. A big wine that needs at 
least seven years before it mellows 
but will be worth the wait. The fifth 
and final red of the evening was 
this reviewer"s favourite wine. It 
was a huge wine with amazing fruit 
concentration, depth, complexity 
and balance. The length of its 
finish went on and on. Though 
extremely young, it was still very 
enjoyable, though it won"t reach 
its full potential for another 10 years. 
It was worth at least twice its price.

The third flight consisted of the one 
dessert wine—Muscat of Limnos, 
which always provides terrific value 
for money. A full bottle of dessert 
wine for only $13.50. It has a nose 
of peach and orange peel that 
comes through on the palate with a 
sweetness that is balanced by the 
acidity. Always a crowd pleaser. Its 
price is so reasonable since it is 
made by adding neutral alcohol to 
the Muscat grape juice.

Flight 1: Whites 
• 2010 Boutari Moschofilero, 

Mantinia, $11.95, General List 
172387

• 2010 Antonopoulos Moschofilero, 
Mantinia, $17.95, Available 
February, 2012

• 2010 Thalia White, Sauvignon 
Blanc/Assyrtiko, Crete, $9.95

• 2010 Mediterra Xerolithis, 100% 
Vilana, Crete, $15.95

• 2010 Sigalas Santorini, 100% 
Assyrtiko, Santorini, $24.95, 
Vintages February 4, 2012

• 2010 Thema Pavlidis, Sauvignon 
Blanc/Assyrtiko PGI Drama, 
$19.95

Flight 2: Reds
• 2009 Thalia Red, Syrah/Kotsifali, 

Crete, $9.95

• 2008 Boutari Agiorgitiko, Nemea, 
$10.95, General List 172148

• 2006 Estate Papaioannou 
Nemea, Nemea, $21.95, Vintages 
February 4, 2012, $19.95

• 2007 Kir Yianni Ramnista, 100% 
Xinomavro, Naoussa, $21.50, 
Vintages February 4, 2012, 
$19.95

• 2007 Kir Yianni Diaporos, 90% 
Xinomavro/10% Syrah, D"Imathia, 
$50.00

Flight 3: Dessert
• 2010 Muscat of Limnos Fortified 

Desert Wine, $13.50, Vintages 
February 4, 2012, $13.95

NEXT EDITORIAL 
DEADLINE: December 23, 
2011
We invite you to share a story or 
announcement. Please send your 
submissions to Dawn Harvie at 
newsletter@sommelierguild.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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